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Cocktail Reception i &

Menu E& A

Cold Appetisers #5882 %
Black truffle cream cheese with toasted walnut bread B ERHSHFRZ LG kE +
Green mussels with spicy tomato salsa & & BE W
Alaskan crabmeat with cucumber and caviar B8 i 8% 7 £ & )R B fa 1%
Spicy tuna tartare FHEF fiftoth
Japanese potato salad A R E/F1bHE
Smoked Norwegian salmon with caramelised apple 48 g — 3C £ S fE e 5

Hot Entrées %

Deep-fried chicken with Korean spicy dip % it 5 £ 8% 5l 2
Grilled pork skewers with teriyaki sauce H =\ RHE%E A &
Crispy vegetable spring rolls it £ &%

Grilled eggplant with miso sauce #ii T FH 4442
Steamed pork dumplings 5 755 &

Braised veal sausages with onion gravy #2458 H 18 1T 15

Desserts i %
Fruit tarts & FfE
Mini French pastries #4575 20 EHF
Cream puffs S
Selection of cookies #5#22 fif] &7 f3f

Menu E%& B

Cold Appetisers &%

Parma ham with melon 2 7 EEZ K BEFE I
Hokkaido scallops with caviar b8 71 fa 4
Slow-cooked salmon with Ikura 18 & = 3Cfff = 3CfUFF
Seared shrimps with roasted corn salsa & B R C 4% SEA VU
Roasted beef with cheese and celery 24 P2 + K FtFE
Chilled tomato with champagne jelly % i {71 1 W

Hot Entrées #ig%

Deep-fried sole fillet with lime and cilantro dip T MEEEMHIf F A 532
Grilled chicken skewers with teriyaki sauce H =X Jz5 P 5
Steamed Japanese egg custard with seafood H 2 HE2Emi7E

Braised meat balls with tomato and cheese sauce 7= -1 K AL
Steamed shrimp dumplings 7515
Baked filo pastry with duck and mushroom 4 B % 6 A4 ik

Desserts #if fi ¥
Chocolate fruit tarts %5 J7 i S5
Mini French pastries 2/ 238

Marble cheese cake Ef 2 |-
Mini brownies ¥EARA 1 A7 58
Tiramisu &2 A2 -




Western Set Lunch WRFEER

Menu E& A

Smoked Norwegian salmon with
Green apple and celery salad and
black truffle dressing
TR = S fa e E R T Y A I B R

Minestrone

RS

Slow-cooked chicken and mushroom roulade with
Pumpkin puree, green asparagus and
Foie gras jus

1% F R TR R B AR N - H R B T
or 1%

Pan-fried seabass fillet with
Crushed new potato, mushroom ragout and
Basil cream sauce

FRE AP E R - BB SRR SR

Passion fruit brownies with fresh berries

PSR R TR B T e T

Coffee or tea

minE =% 2%

Menu £% B

Seared Cajun sea scallops with
Mango, pomelo, mesclun and orange aioli
HRA AT -

HH A EREE T EEE

Seafood chowder

VS AT

Slow-roasted whole rib eye of beef with
Herb roasted potato wedges, confit of root vegetables and
Red wine jus

P A I P IR B S S A~ TR S Bl AT e
or 5%

Pan-fried salmon fillet with
Sautéed spinach, mushroom, bacon and
Coriander lime butter sauce

T FL = 30 R SR P A P S Ao SR e S T A T

Tiramisu with raspberry coulis
BRAZ LR TI

Coffee or tea

Wk B2




Western Buffet Lunch P4 H BiF-&

Menu £8 A

Cold Selection and Salads ¥ %% Kb 83

Chilled seafood
(Snow crab legs, green mussels, edible crabs 53558 ~ & 0 - % fu%%)
Deluxe meat paté, cold cut and prosciutto ham ¥ L - BPI NG 2B A8

Smoked Norwegian salmon B = &

Deluxe sushi and maki rolls ¥ 37 K A&
Shrimp cocktail with mango salsa SEIBE =1 1bT

Tuna and penne pasta salad & BB HE
Japanese potato salad H{E{Fibk
Deluxe salad bar A5 7p 10
Mesclun salad with iceberg lettuce, sweet corns, tomato, celery, cucumber and carrot
MRV (3R - FSEK ~ /A0~ w07 - HINAHED
Selection of salad dressing and condiments P H & ik

Soup HE
Pumpkin cream soup /L& B
Bread roll and butter % 11} 2

Carvery %A
Roasted sirloin of beef with red wine jus ¥ V0¥ 4F B ECALE BE

Hot Entrées #8535
Emincé of chicken &3¢+ # A
Pan-fried fillet of sole with champagne cream sauce Z Bl FEMIMI AL FAE = 5
Pan-fried veal sausages with shallot compote % Bl 2F4T P I8 40
Roasted barbecued baby back pork rib S0 5
Malaysian chicken curry with coconut rice J& 5% Wil Ve 2 /4 £ #5
Fried rice with egg white and beef & [ 4 bR
Sweet and sour pork M A
Wok-fried broccoli and beef i 154 A

s

Sautéed seasonal vegetables with garlic o ib R

Desserts §if 538

Fresh fruit platter £ 4f i
Creme caramel B4
Marble cheese cake £ &
Mini French pastries #4735 20 FE 2,
Chocolate mousse 74  J1 54k
Honeydew melon sago soup % JAVG A 2%

Coffee or tea MWk %




Western Buffet Lunch W= 3 Bl &

Menu % B

Cold Selection and Salads ¥ #2 & i Ht 38

Chilled seafood H i
(Snow crab legs, green mussels, edible crabs, cooked shrimps 55 2 - F 0 - #WAE - R
Deluxe meat paté, cold cut and prosciutto ham #5282 At - 1 P 5 A J5nE iR
Smoked Norwegian salmon 88 s =306
Deluxe sushi and maki rolls ¥ 7 & A4
Seared ahi tuna with wasabi dip A% F AEFIFARET
Spicy seafood salad 7 fe V4
Light curry chicken and cauliflower salad % Wil U 2 P HE s AE 10
Deluxe salad bar 158 7pHtIE
Mesclun salad with iceberg lettuce, sweet corns, tomato, celery, cucumber, carrot, beetroot
B PP (A3 - FHFK - A - VT~ BN~ HA - A1)
Selection of salad dressing and condiments ¥ #H R EUR

Soup H%

Seafood chowder # i 1T S BE
Bread roll and butter i £ 4

Carvery ¥R
Roasted sirloin of beef with red wine jus ¥ V9% 4~ P L 4L 79 Bt

Hot Entrées #iE %
Baked seafood with cheese sauce B2 -t 4 i fif
Pan-fried fillet of salmon with saffron cream sauce 7RI = WAl F 4L/ S BETT
Grilled chicken breast with forest mushroom jus $/\ % i it B 7 2291
Roasted rack of lamb with rosemary jus #2208 fip 2k ik A e i
Indonesia beef rendang with turmeric rice B2 4 P R B i
Fried rice with egg white and conpoy ¥4 & H 4
Sweet and sour chicken W& H Ek
Wok-fried broccoli and prawns T8 Bi{E 4543k
Sautéed seasonal vegetables with garlic &P FibE

Desserts fH i

Fresh fruit platter fif F 8¢
Tiramisu & A F2Z 18
Egg white soufflé & [ 4 252
Mini French pastries #4754 8
Blueberry cheese cake &2 1-#if
Mango sago soup 7 1= K&
Chestnut cream cake 5T = Hff

Coffee or tea MIBET 3




Western Wedding Lunch 7438518 4+ 52

Special Benefits #5 % & &
100 persons or more 150 persons or more
100 AE L | 150 A5k 1
1. One-night accommodation with fresh fruit basket, N/A City View
chocolate and breakfast for 2 persons R Room
FEEARE MESE ANREE - BRERA N WFEERE
2. Chauffeur-driven bridal limousine (Mercedes-Benz) N/A 3 hours /M
FAEICHL (55 HL) A iR AL '
3. Classic venue decoration
ST A5 A B v v
4. Backdrop wordings in English
P SCHY R R V/ V/
5. Wedding portraiture package at “Chris Ling
International Photographers”, valued at HKD5,688 \/ \/
[ Chris Ling International Photographers | I§# i E%E
(e 75,6880
6. HKDS500 discount coupon for rental / purchase of
wedding / evening gown at "Mayona Wedding Boutique" / \/
[ Mayona Wedding Boutique | #MHER & 15405 1 45
HR500TT B4 %
7. "Sharon Au Wedding Consultants" ITIKD500 cash coupon / /
(R O IR ] | 3% W 500 i A 2
8. Fresh fruit cream wedding cake il 54
i S B ST A 2 kg &7 4 kg BT
9. Welcome fruit punch
10. 5-tier dummy wedding cake for photo session / \/
TS A I R R AR A
11. Champagne bottle for toasting
P v v
12. Floral arrangements at reception table and centrepiece

for each table

25 b R0 A SRR




Western Wedding Lunch 745 i 4532

Special Benefits 3¢ & &

100 persons or more

100 ABLEL |

150 persons or more

150 ABLL |

13.

Embroidered guest signature book

EEA M

v

v

Deluxe seat covers

EEHE

v

v

15.

16.

Free use of LCD projector and screen

ik i Vs

Free use of karaoke system

= R ALOKELA

v

v

v

v

Invitation cards (excluding printing)

F R (AL 4% Ef kgl

80 sets &

120 sets &

18.

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

REE M GBI EE R F R E)

4 cars

6 cars &

19.

First wedding anniversary dining voucher valued at HKD1,600
at “La Table French Brasserie”

H51E—4F4% [La Table French Brasserie | &5 E
#hW1,6007T

v

v

20.

Free corkage for self-brought liquor and wine

1 85 R B i B




Western Set Dinner WA MEER

Crystal Pearl
Smoked air-dried ham with Foie gras terrine with caramelised pineapple
Mesclun, melon and Parmigiano Reggiano cheese Mesclun and port wine reduction
SRR JL iz KRR PR SR E TR B P B Ml D T B SR e
EREHEFEEREE L
Double-boiled black truffle
Seafood chowder chicken consommé
T Bt AT S EMEEENTEYS
Slow-roasted whole tenderloin of beef with Grilled lamb chop with
Fondant potatoes, confit carrot and Bordelaise Jus Pumpkin risotto, grilled asparagus and rosemary jus
1845 IR AG A M0 PUEEYURE R TR R R B
PEBET R TSR B A AT | YU B Bk s T T
or 5 or I,
Pan-fried garoupa fillet with Baked Boston lobster thermidor with
Zucchini ragout, mussel saffron jus Grilled Mediterranean vegetables
Fr A7 BE £t F B s A 0 AT MR A U, o i B 3
FEEBERAAEMNLE OFLAET
Pistachio chocolate cake with
Green tea cheesecake with vanilla sauce strawberry coulis
B TR E R T Bl O SR A o B - 2 A i
Coffee or tea Coffee or tea

W A W ek B2




Western Buffet Dinner P H B4

Crystal

Cold Selection and Salads ¥ %8 & ¥ He

Chilled seafood H i
(Snow crab legs, green mussels, jade whelks and edible crabs #5355l - 5 0 -+ 2522 12 B i 0 48)
Deluxe meat paté, cold cut and prosciutto ham X&8 Pyt - 57 B I KRG iR
Smoked Norwegian salmon ZE B =
Deluxe sashimi 88| 5
Deluxe sushi and maki rolls §#t35 7] J K45
Japanese cold soba noodles H #2451
Slow-cooked salmon with ikura 18 # = 30 = ok
Foie gras terrine with fig jam ¥ #7455 810 112
Tomato and mozzarella cheese salad with basil oil 7K 42 1 VB ECEE BT
Nicoise salad JE A 7b
Light curry chicken and pasta salad 4 ¥ilVE & 5 2 65 70
Deluxe salad bar ¥ b AEIE
Mesclun salad with iceberg lettuce, romaine lettuce, sweet corns, tomato, celery, cucumber, carrot, beetroot and chickpeas
HE W EsESE - BRAEZE - K - & - Wi - &0 B - A58 - BWE)
Selection of salad dressing and condiments Y8 7| K Bk

Soup HH

Cream of wild mushroom soup ¥ F = BEi%
Double-boiled chicken and sea whelk soup B2 HE £ 25
Bread roll and butter % {4

Carvery %% R Hi
Roasted rib eye of beef with black pepper jus %4 P4 P I i S EH #UEE T

Hot Entrées # /i %

Pan-fried fillet of beef with red wine jus M 4= 4L B2
Grilled chicken breast stuffed with garlic cream cheese $\7wr 2 % i
Seared seabass with basil butter sauce 7 B Vil f il & 5 4l 7
Deep-fried pork cutlet with cabbage salad Mfi#F 75 3| FE P\ LR A4 V0
Indian lamb curry with rice and green pea rice EJJE 2F B NE L S 8
Steamed whole garoupa 7% #5 FUgE £
Wok-fried squid with celery i /Ftp i fil
Wok-fried broccoli and scallop 74 B {E K4 T
Cantonese barbecued meat platter 2 :UBEH 82
Fried rice Yangzhou style #51&fif
Sautéed seasonal vegetables & JPRFEE

Desserts Fff &8
Fresh fruit platter f5E4F i
Bread and butter pudding 4~ % 175 f)
Tiramisu & A FZ L8
American cheesecake 3 &+ fif
Mini French pastries #8435 0 RS
Chocolate créme brulee 2 SR HIE
Mango sago soup &1 PG K 5%

Coffee or tea WlBE=k 3%




Western Buffet Dinner W3 H B &

Pearl

Cold Selection and Salads &8 & ¥ Ht

Chilled seafood & it i
(Snow crab legs, green mussels, edible crab, jade whelks and shrimp 358 R ~ &0 - W8 - 358012 & EFE)
Deluxe meat paté, cold cut and prosciutto ham H38 pI it + A B K Jal iz ki
Smoked Norwegian salmon fEE#lE =304
Deluxe sashimi Hi#5E ] 5
Deluxe sushi and maki rolls %535 7l & k4
Japanese cold soba noodles H 3254 4
Seared Hokkaido scallops with caviar 7Bt 1B 10 f 1%
Foie gras terrine with fig jam #5178 E M R85
Thai seafood salad %= i 10t
Japanese potato salad with sea urchin F = 3AF ¥ E0E 1 HE
Grilled vegetables salad ¥\ B3
Deluxe salad bar A58 b0
Mesclun salad with rocket lettuce, romaine lettuce, sweet corns, tomato, celery, cucumber, carrot, beetroot, chickpeas
H G b CRETEE - BRISAESE ~ BHSEK - /il - WU - BN HAT - A0%8E - BT

Selection of salad dressing and condiments b8 K B #}

Soup &

Lobster bisque FEUE = FEEr
Double-boiled chicken soup with Chinese yam and wolfberries ¥ LLIAT T-3& #¥;
Bread roll and butter 4 £ £ 25 il

Carvery % 4%
Roasted rib eye of beef with black pepper jus % /4 P IR it S8 & haUBE T

Hot Entrées #8%

Roasted rack of lamb with black truffle jus %17 =28 o B AFE R BET
Slow roasted US pork loin with mustard jus 18 % 3% B 5 9\ il A s 1
Seared sea bream with saffron cream sauce & JUHH B F 4176 2 REAR T
Pan-fried fillet of beef with sun-dried tomato and Mozzarella cheese Z B4~ W Fc 3 a6 ve S5 A H2 £
Indian prawn curry with basmati rice EJI 55 uin g £ £l FE i
Steamed whole garoupa {5 78 A BT
Wok-fried scallops with Chinese and Western celery and X0 sauce XO & 5 1bi 7
Wok-fried broccoli and prawns 7 B (& &b IR ER
Cantonese suckling pig and barbecued meat platter #:UFLFEErk bR
Fried rice Fujian style f &4l
Sautéed seasonal vegetables & /P RFER

Desserts il %

Fresh fruit platter fff S22
Baked apple crumble ##5 H#
Mocha chocolate cake WiIHE A i 718
Strawberry cake =+ 2 WL
Mini French pastries #EAR7E T EE B
Tiramisu & F) 2 -8
Green tea and red bean cake 415 &% 48

Coffee or tea MWk




Western Wedding Dinner 753X %5 18 i 22

Special Benefits 53¢ 5 &

120 persons or more

240 persons or more

120 Akl b 240 A8k L) &
1. One-night accommodation with fresh fruit basket, Harbour Deluxe Harbour
chocolate and breakfast for 2 persons View Room View Room
HEEAERE M A\ fRE - fERERRN BRER ERGRERS
9. Chauffeur-driven bridal limousine (Mercedes Benz) e 5
3. Classic venue decoration
U5 v v
4. Backdrop wordings in English
FOCHE AR ‘/ v
5. Wedding portraiture package at "Chris Ling
International Photographers" valued at HKDS,688 / \/
[ Chris Ling International Photographers | IE#b#k£%E
fE{E U ¥5,688 0
6. HKDS500 discount coupon for rental / purchase of

wedding / evening gown at "Mayona Wedding Boutique"
[Mayona Wedding Boutique | 4 [ 5 i #5055 i 2%
HH500 &%

"Sharon Au Wedding Consultants" HKDS500 cash coupon
[ D5 IR T | 2% i HE 5000 iR A 2

Fresh fruit cream wedding cake

v

v

S B R A I TR AR 3 kg AT 5 kg 2T
Welcome fruit punch
” P 1 bowl 2 bowls &

HE ARG

10.

5-tier dummy wedding cake for photo session

TR B IR BRI R A

v

v

11.

6 dozen pre-dinner snacks

AITRA/ME

N/A
AL

v

12.

Champagne bottle for toasting
AT A —




Western Wedding Dinner 742X 45 1 i 22

Special Benefits 3 & %

120 persons or more

120 Akl £

240 persons or more

240 skl £

12:

Floral arrangements at reception table and centrepiece
for each table

2 b O E A TR

v

v

13.

Embroidered guest signature book

A

14.

Deluxe seat covers

ERAE

15:

Free use of LCD projector and screen

ik &I 7 PR

LU NN

16.

Free use of karaoke system

S PR H R HOKt

CIN K]«

v

17.

Invitation cards (excluding printing)

KEEFW (AEFEENR)

100 sets &

200 sets &

18.

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

TP e T S AR B

(Ha R 2 TR B 4 B AR T HE R T 22

4 cars

8 cars &

19.

First wedding anniversary dining voucher valued at HKD1,600
at “La Table French Brasserie”

E:IE—I4E4S % [La Table French Brasserie | & #4855 H
%51 600T

20.

Free corkage for self-brought liquor and wine

85 20 P Sl B R 2




Latest news
b2

OO0

72 Mody Road, Tsim Sha Tsui East, Kowloon, Hong Kong 7k 158 42 V0N 56 ki 72 3%
tel Eih +8522739 1111 fax fHE +852 2311 3122 email EH info@newworldmillenniumhotel.com

newworldmillenniumhotel.com

D12041117
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