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Cocktail Reception ZE W&

Menu & A

Cold Appetisers #iE %8
Cream cheese with walnut on rye bread 2HEZ L& M2
New Zealand mussels with spicy tomato salsa It F6 [ 7 11 EC8E b b7t
Mango with crabmeat and cucumber 5 8 p£E % I
Grilled shrimp with corn and coriander salsa #/\fEUE A SE A 5o 2 70T
Chilled leek chowder with salmon roe KarE g E = 3Cfkr
Roasted beef wrapped with gherkin and egg %4 H 8% N&E

Hot Entrées #4258
Deep-fried crab claws with wasabi mayonnaise i }f % H &R A
Pan-fried Japanese dumplings with turnip sauce & i B 2 T ECEEE 1
Grilled chicken skewers with teriyaki sauce H Z 527t 5
Braised veal sausages with onion sauce 84 {7 B0 AT
Steamed barbecued pork buns X {3
Deep-fried potato shrimp rolls with mango salsa Mtk E BB 10T

Desserts #f #f %8
Mini fruit tarts 2R 65 5E
Mini French pastries ¥ #/: 20 ik
Mini cream puffs #{/REFEH %
Assorted cookies 85 i 7 i

Menu E% B

Cold Appetisers o 542 %

Tomato bruschetta with garlic and basil HAFHi L+
Ttalian Parma ham with melon 3 A B X LS T
Smoked salmon rolls with dill mayonnaise 1% = X f &R A5 E T
Curry crabmeat mini vol-au-vents BiVE 5% By 358K i &
Assorted sushi #8757 A
Sea urchin potato salad #if§ &y

Hot Entrées #8323
Cajun-spiced fish finger with pesto tartare sauce 555 fa M e T B b
Deep-fried snails with minced pork, lemongrass and coriander 7 3 F1 42 % P L
Grilled chicken skewers with teriyaki sauce H =(E27] #i &
Mediterranean sea bass fillet wrapped with paper foil 4% 56 £
Grilled beef short ribs with kimchi sauce B B4 ))&
Steamed egg custard with seafood [ =% 25 Wi 25

Desserts it i %

Mini chocolate fruit tarts B4R A4 Frfif
Mini French pastries 2847k =0
Marble cheesecake & = L #f
Chocolate brownies 47 71 54
Tiramisu 3 A F2 -8




Western Set Lunch W F HER

Menu % A

Mesclun salad with orange dressing,
seared Cajun spicy scallops, mango and
pomelo segments

TPl TR DR A R A LA

Seafood minestrone with Parmesan cheese

BRMEERA DR EZ 1t

Roasted sirloin of beef with creole mustard sauce,
roasted new potatoes and
seasonal vegetables

PEIEV AH\ R S R R B AR T
or B¢

Seared sea bass fillet with
crushed new potato, mushroom veloute and
toasted pine nuts

AWM ANIEREE - WERRERTLC

Passion fruit brownies with fresh berries

BE R R A

Coffee or tea

ol e 2%

Menu E%& B

Smoked salmon parcel with green apple,
celery and black truffle
FE= SR ERIR
P R R

New England clam chowder with barley
i R TR

Roasted Australian beef tenderloin with
pommery mustard sauce, garlic mashed potato and
grilled Mediterranean vegetables

BRI 2 MY A on S R b P g A S B S AR
or 2§
Baked black cod fillet with saffron cream sauce,

butternut squash purée,
green asparagus and herb oil

Ha SREE AN R ICRE ~ 5 R B LM AL R ALTE B Y

Tiramisu with raspberry sauce

BAMZLHMFALR T

Coffee or tea

MG el %




Western Buffet Lunch P43 H B8

Menu & A

Cold Selection and Salads ¥ 88 K& b H 8

Smoked marinated fish platter /& fa fif i
Assorted paté and terrines with Cumberland sauce At &5 Pyt 6% B0 F ok
Assorted cold cuts with honeydew melon #8 i pyHf B 4E %1
Assorted sushi #8757
Salmon sashimi — 3C £l &
Shrimp cocktail with mango == fFif o
Mesclun mixed with herbs and olive oil ¥ Af8f 4 32 Fir 7 0 HUH
Japanese seaweed salad with cucumber and shrimps &g b
Tomatoes with purple onions and basil salad % 2 7 & 10 Ht
Tuna with pasta salad &€ i E i ib
Selection of salad dressing and condiments &3k b M K Atk

Soup %8
Honey glazed pumpkin soup %50 L%
Bread rolls and butter 861 £

Carvery %% A%
Roasted New Zealand striploin of beef with green peppercorn sauce #4745 794 B & ST

Hot Entrées ¥ #25i
Emince of chicken and bell peppers with mushroom cream sauce & 5 5 fER I B & 2 56T
Pan-fried fillet of sole with white wine sauce and grapes F ALEE MM £ T B S\
Wok-fried beef slices with black mushroom Jt#5# 4 A
Pan-fried veal sausages with shallot compote 21+ 4
Fried rice with egg white and shrimp roe  F A7
Sweet and sour pork iy 4
Stir-fried seasonal vegetables with garlic 7740 R
Traditional Indian chicken curry with rice 4% E[ BEMIIEEEFE 4 A1
Roasted spareribs with barbecue sauce F=0EaHEH

Desserts #ff fhJH

Fresh fruit platter £ 8
Cream caramel %3 E
Marble cheesecake =4 2 L #f
French pastries %036 8
Honeydew melon sago soup % JAFI K&
Chocolate mousse A 715544

Coffee or tea WiWEak 3




Western Buffet Lunch P H B8

Menu & B

Cold Selection and Salads ¥ 88 M ¥ H %
Snow crab legs and jade whelk #5358 [ £ 357 122
Assorted sushi and sashimi 853 7] 5 il &
Smoked salmon with capers 1% = 3Cf £
Mesclun mixed with herbs and olive oil #:7AfE S8 A4 3 Bt 7 SR T
Penne with crabmeat and curry mayonnaise 3887 £ 5 Py EC o e 1 3+
Apple and celery with seafood salad 7 /201 b A
Green asparagus, tomatoes and chopped eggs with black olive vinaigrette 7§ &) fF nii e & 1At
Selection of salad dressing and condiments £ # T A B

Soup B

Cream of mushroom H & 2 FEH
Bread rolls and butter % 1242453

Carvery % A
Roasted New Zealand beef sirloin with red wine sauce 41 W P64 BL&LSE T

Hot Entrées # 2%

Seafood gratin 1 3 85 1 i
Emince of pork in shiitake mushroom cream sauce .55 A 5 fic H 3085 25 S HEdT
Roasted baby lamb rack in thyme gravy sauce BEF|E40 00 B &FBEH
Sautéed shredded chicken with celery P55 k0% #)
Fried rice with conpoy and shrimps ¥ +E S
Grilled beef tenderloin with green peppercorn sauce P\ 4= HIELE T
Stir-fried seasonal vegetables with garlic & & 1P RFEE
Wok-fried prawns with broccoli 75 & 23R
Sweet and sour fish I e

Desserts Hif i 5
Fresh fruit platter #2850
Tiramisu & RF 2 -8
Egg white soufflé 4 [ i 5%
French pastries 320

Mango sago soup =R A&
Blueberry cheesecake ¥4 i
Chestnut cream cake %1 S HEdf

Coffee or tea WIBEsE 3




Western Wedding Lunch P30S 45

Special Benefits H 5% &

50 persons or more

100 persons or more

HES0 AL | 100 A2k ) E
1. One-night accommodation with fresh fruit basket, N/A Deluxe
chocolate and breakfast for two persons KR Room
FEEAERE -MEEARE - BRELKE N FEZE
2. Chauffeured bridal limousine (Mercedes Benz) N/A
oM 3 : : 3 hours /DFF
LA P65 ) Al i e
3. Classic venue decoration N/A \/
HUHESE) 1 fff A
4. Backdrop wordings in English
P E IR v v
5. Wedding portraiture package at "Chris Ling
International Photographers" valued at HKD5,688 J \/
[Chris Ling International Photographers | 40 EE
{F{E 5 5,688L
6. HKDS00 discount coupon for rental / purchase of
wedding / evening gown at "Mayona Wedding Boutique" \/ \‘/
[ Mayona Wedding Boutique | #MH gl g B I 40 o i e
HER500 R &5
7. "Sharon Au Wedding Consultants" HKDS500 cash coupon \/ \/
[ BT WA R | 25 v WE-500 G s A
. Fresh fruit ddi k
. Wel fruit h
g @eﬂﬁ%“;ﬁl}g paTe 1 bowl 4 2 bowls 1%
10. 5-tier dummy wedding cake for photo session \/ \/
B R B A ISR RS A R
11. A bottle of Champagne for toasting
B v 4
12. Floral arrangements at reception table and centrepiece

for each table

AR L RN B R AL AR




50 persons or more

L N

100 persons or more

fit100 A |

13.

Embroidered guest signature book
REEAR

v

v

14.

Deluxe seat covers

EERE

v

v

15.

Free use of LCD projector with video recorder or notebook

computer

T PV B B AR B M R B AL R

16.

Free use of karaoke system with TV, video recorder and

video compact disc player

et = FHIOKSE AN - SRR I SRR iR

J

v

17.

Invitation cards (excluding printing)

Wi REFHR (A5 ERI)

50 sets £

100 sets &

18.

Free parking during the function
(on a first-come-first-served basis)

RAEMH R ERARFE GB35

2 cars i

4 cars &

19.

First wedding anniversary semi-buffet dinner coupon
for two persons at "La Table"

SE—EFELEEA [LaTable] ¥ B HXMES

20.

Free corkage for self-brought liquor and wine

185 ZU4 % o Sl B R




Western Set Dinner PR MEER

Crystal

Tian of tri-colour melon with Serrano ham,
mesclun greens and raspberry vinaigrette

P BT Rz K BB AE = B ~ MR AR T RS

Chicken consommeé with black truffle
EMERATEES

Slow-roasted US beef tenderloin and
fondant potatoes with Bordelaise sauce

MR A MR AL TR T
or B¢

Pan-fried black cod fillet, crushed new potato,
zucchini ragout with assorted truffle olives and
semi-dried tomatoes with saffron jus
Fr PUSREE A PERT S - AR WK B B ORI I
i AMBCEALIET

Green tea cheesecake with vanilla sauce

o w i v 2

Petits fours

e

Coffee or tea

w2k

Pearl

Foie gras terrine with caramelised pear,
mesclun greens and port wine reduction

REAT AL AR A ~ USRI A 0T

Wild mushroom cappuccino with
Portobello mushroom

S R R T I

Roasted US beef tenderloin with
Bourguignon sauce
served with herb potatoes and vegetables

13625 B <F W 7 BT R RS B AR AR M AT T
or 3%

Boston lobster thermidor with
seasonal vegetables

Z M AR R

Pistachio chocolate cake with strawberry sauce

BRCo SRR T Ay DL 2 RO

Petits fours

BT

Coffee or tea

M % 2




Western Buffet Dinner W= H Bibi 48
Crystal

Cold Selection and Salads ¥ 48 & i 83

Snow crab legs and jade whelk ffi5 8% Jill Jz 3538 82
Chicken galantine with sweet onion sauce H# P35 B A H
Assorted smoked fish platter with dill mayonnaise 3828 fil BECE ) 5153
Assorted sushi and sashimi 585 7 7] K& # 5
Soba noodles with seaweed H 252518 5l £} %3
Grilled mixed vegetables and spinach salad U3z ik b
Assorted garden greens salad 83 F b
Tuna salad with French bean and sun-dried tomatoes &5 + &5 & EA b
Chicken salad with feta cheese and lentils & 475l 2 + R 5 b g
Marinated olives and vegetable salad KBRS WAL
Selection of salad dressing and condiments &3P ETT KAl

Soup HE

Morel mushroom soup with garlic croutons JB R 5 5 BEG 7 7 i £ k1
Bread rolls and butter %&£ 4l

Carvery 5 HH
Roasted rib eye of beef with mustard sauce and horseradish 4 # I 4= PUBCIF A B

Hot Entrées # %

Grilled beef tenderloin with mustard and red wine sauce JUFAREMIBCALTE
Pan-fried chicken breast with mango curry sauce 7 Al & [ B = 500 v
Seared sea bass with foie gras 75 A1 Y8 f P45 AT
Malaysian lamb curry with coconut and cashew nut cream sauce B & 75 &0 W8 °f- P Bk A HE 5L B BT
Grilled duck breast with plum jus H/\1/E Ac P9 i+
Barbecued meat platter ZaMHHE
Steamed garoupa with soya sauce 74 5
Stir-fried squid with celery P54 S fil
Wok-fried beef and broccoli with oyster sauce #7114 B 1EEE 4= P
Braised e-fu noodles with straw mushroom 528 {Fif 4
Sautéed seasonal vegetables with oyster sauce ¥ P RFgE

Desserts & fi¥E

Sliced fresh fruit A ff4£ R
Bread pudding % &7 fa)
Tiramisu B AF|Z 48
American cheesecake S22 1 fiif
French pastries =038
Mango sago soup =578 K5
Chocolate créme briilée 47 ik EE

Coffee or tea WiWEak 3




Western Buffet Dinner = H BB %8

Pearl

Cold Selection and Salads ¥ 88 & b H 58

Snow crab legs, cooked shrimp and jade whelk &5 8} ~ iR & 35712
Foie gras terrine with raspberry purée % St AC 4L 27516
Roasted prawn skewers with mango dressing #2452 fi =571
Smoked duck breast stuffed with foie gras 17 g5 &3 T
Dill marinated salmon % =3Cf
Tomato and feta cheese salad with broccoli 7 ii 7 2 - P E0E 75 B 1
Assorted sushi and sashimi ##357) Ml &

Marinated mozzarella with artichoke salad & Ak F2 + R b4t
Thai beef salad X4 AP
Assorted garden greens salad #8895 3EY A
Grilled eggplant with chickpea salad 3\l & & 7
Selection of salad dressing and condiments £ KV HET FBoR

Soup HH

Lobster bisque with crabmeat and sweet corn 8 S HEIR S
Bread rolls and butter % {4~

Carvery 5 R 3
Roasted Australian rib eye of beef with mushroom sauce and horseradish %8 P IR 2=\ FCHE 45 7 B BiAR

Hot Entrées 3%

Chicken piccata with tomato salsa 7 2 7 i B a0 vb vt
Grilled US black pork with enoki mushroom and cabbage H 2\ 3¢ B MR B3 £ 4 1% B BF 32
Wok-fried sliced beef with asparagus B%& 4 B
Grilled lamb cutlet with garlic sauce #\CEPERE AR
Barbecued meat platter with suckling pig FLEEBEH B
Steamed garoupa with soya sauce & Z5 11 Bt
Grilled French sea bream with saffron cream sauce $\ 5 5 fir f ii F 4L 1E 2581
Grilled king prawn skewers with Mediterranean vegetables 3\ 8 8 {4 th i 33
Fried noodles Singaporean style #rinii b
Sautéed seasonal vegetables i 13
Fried rice Tao Li style # S 4

Desserts fif ¥

Sliced fresh fruit 4 -
Apple crumble #EF&E
Mocha chocolate cake MIBEA i A7 6
French pastries #304Eff
Strawberry cake -2 Mt B4
Mango mousse cake TR EEHH A
Tiramisu & K FZ +-#f
Green tea red bean cake #4547 5B AS

Coffee or tea MiIWEek 3




Western Wedding Dinner 743X 451 % 3

Special Benefits K 3¢ &
50 persons 120 persons 240 persons
or more or more or more
fiso sl fi120 A E 240 ABRDA
1. One-night accommodation with fresh fruit basket, Deluxe Premier Deluxe Harbour
chocolate and breakfast for two persons Room Room View Room
FHREAKE -MEEANRE BREELD FHERE HEEEE S RERE
2. Chauffeured bridal limousine (Mercedes Benz) N/A
ST e ; ; 3 hours /MFf 5 hours /IMRF
BELH CRIAE ) B A o o
3. Classic venue decoration N/A
M3 b A AN V/ V/
4. Backdrop wordings in English
B B R IR ‘/ J ‘/
5. Wedding portraiture package at "Chris Ling
International Photographers" valued at HKD5,688 \/ \/ J
[ Chris Ling International Photographers | i§#b £
{E{AHH5,6880
6. HKDS00 discount coupon for rental / purchase of
wedding / evening gown at "Mayona Wedding Boutique" \/ J J
[ Mayona Wedding Boutique | M =k 1 & iS40k i 45
HHB00 LB &4
7. "Sharon Au Wedding Consultants" HKD500 cash coupon \/ \// \/
[ IS R | s 1 HE 500 T 1) 2
8. Fresh fruit cream wedding cake IR I IR
L B A A 2 kg BT S Skl
9. Welcome fruit punch .
MER SRR 1 bowl 1 bowl M 2 bowls i
10. 5-tier dummy wedding cake for photo session
B A R e v v v
11. 6 dozen pre-dinner snacks N/A N/A \/
ANTTERI/NE A A3 A
12. A bottle of Champagne for toasting

BRI

v

-4

v




Western Wedding Dinner 74 3 %5 14 i 5
Special Benefits i f& 2

50 persons
or more

fiE50 A B LA 1

120 persons
or more

fi120 AL B

240 persons
Oor more
HE240 AELL

12.

Floral arrangements at reception table and centrepiece
for each table

o) W BN A (FLE T

v

v

v

13.

Embroidered guest signature book

FE AR M

Deluxe seat covers

FEERE

L5.

Free use of LCD projector with video recorder or notebook
computer

G 5 P R A R R R B B R AR

Free use of karaoke system with TV, video recorder and
video compact disc player

8 R ALOKBLHTE AR - SR HE R BR BT

v

v

v

. Invitation cards (excluding printing)

FESERIA (A ELAR ERR)

50 sets &

100 sets &

200 sets &

18.

Free parking from 5 p.m. until the end of function
(on a first-come-first-served basis)

FARIOEE » BT IR R EATR
(GBS

2 cars &%

4 cars &

8 cars

19.

First wedding anniversary semi-buffet dinner coupon
for two persons at "La Table"
IF—EFLEEA [LaTable] 2 HBRBERS

20.

Free corkage for self-brought liquor and wine

15 ZU B i S B R AR




NEW WORLD MILLENNIUM HONG KONG HOTEL T A 7 i 15
72 Mody Road, Tsim Sha Tsui East, Kowloon, Hong Kong i JLEE 2 vbnE s f g 72 9§
tel BE5H +852 2739 1111 fax {5E +852 2311 3122 email BE info@newworldmillenniumhotel.com
newworldmillenniumhotel.com
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