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Cocktail Reception Rl &

Menu E& A

Cold Appetisers VA 3%

Black Truffle Cream Cheese with Toasted Bread B # 22 £+
Green Mussels with Spicy Tomato Salsa 1 0 1 8 & a0
Alaskan Crabmeat with Cucumber and Caviar i $i 357 i 8% g4 75 I8 R fa 758
Spicy Tuna Tartare &7 & faflufl
Japanese Potato and Crab Roe Salad H sz F 210
Smoked Norwegian Salmon and Caramel Apple U R — 30 (A

Hot Entrées #i%%i
Deep-fried Chicken with Korean Spicy Dip 7 I/ 5 £ i oLl
Grilled Pork Skewers with Teriyaki Sauce H =B EEHK Py &
Crispy Vegetable Spring Rolls lfiE Z3H4%
Baked Eggplant with Miso Sauce H %5551
Steamed Pork Dumplings 57 25555
Seared Shrimp and Crab Cakes 7 HftE4% 4 P fif

Desserts #if %
Fruit Tarts fif 5%

Mini French Pastries #4472 36 ff
Mini Mango Puddings 2 {5 74 )
Cream Puffs 2 ZE
Selection of Cookies #5452 #h 21 f

Menu £% B

Cold Appetisers &5 %
Parma Ham with Melon &5 JCH{HEE T
Hokkaido Scallops with Caviar JLiE 58y 7 B faT i
Slow-cooked Salmon with Tkura 123 = SCfifEfokr
Seared Spicy Shrimps with Roasted Corn Salsa 7 Bl BUR £ 1% SRV
Roast Beef with Cheese and Celery 824 A {32+ &+
Chilled Tomato with Champagne Jelly BRZ i {1 7 v 1!

Hot Entrées #%
Deep-fried Sole Fillets with Lime and Cilantro Dip & if X S #4¥ 5 18 56 75 18

Steamed Japanese Seafood Egg Custard H Ui} ff 25 i 7%
Braised Meat Balls with Tomato and Cheese Sauce & 22 HiT#EH AL
Steamed Shrimp Dumplings #%455 f
Baked Duck Meat and Mushroom in Filo Pastry /B35 5 Py ik

Desserts §if h %8
Chocolate Fruit Tarts 24 1 ff 5k
Mini French Pastries #4420 3 0f

Marble Cheese Cake =42 L fif
Mini Brownies 477 f1 f18f
Tiramisu & K F| 2+ #f




Western Set Lunch WX FEER

Menu %8 A

Smoked Norwegian Salmon
Green apple, celery salad and black truffle dressing

AR B — ST S P TT BRA  Fr U RAR B T T

Minestrone

pEONIE: a7

Slow-cooked Chicken and Mushroom Roulade
Pumpkin purée, green asparagus,
Foie gras jus

18 BB FE A PR A - TR AL RB AT BET

or B

Baked Seabass Fillet
Crushed new potato, mushroom ragout,
Basil cream sauce

T A AT S A - RS AR ) 2 AR

Passion Fruit Brownies with Fresh Berries

BE R A R B R

Coffee or tea
i ek %%

Menu £% B

Cajun-spiced Seared Sea Scallops
Mango, pomelo, rocket leaves, orange aioli

BT~ Rt A K SRS

Seafood Chowder
5 BT 2 BRS

Slow-roast Rib Eye of Beef
Roast potato wedges with herbs, root vegetable confit,
Red wine jus

e K A A A IR PR R A - TR R SR AL I RE

or B

Pan-fried Salmon Fillet
Sautéed spinach, mushroom ragout with bacon,
Coriander lime butter sauce

7 = SO AR SR P A 8 B T 6 32 T AR T

Tiramisu with Raspberry Coulis
BAFE BRI

Coffee or tea

WL 25




Western Buffet Lunch W H B8

Menu £%8 A

Cold Selection and Salads ¥4 K b i 5

Chilled Seafood ¥ fif
Snow Crab Legs, Green Mussels, Dungeness Crabs 535 88 il ~ & 11 ~ 25 5 8 £
Deluxe Meat Paté, Cold Cuts and Prosciutto ¥ B4t - B 5 A EEZ A iR
Smoked Norwegian Salmon BB =3
Deluxe Sushi and Sashimi #5738 % 7] & 5
Shrimp Cocktail with Mango Salsa SEU & VWbt
Tuna and Penne Salad 7 £ fa= i # v
Japanese Potato Salad with Crab Roe H =& #7271t
Selection of Fresh Salads #&# /b HHE
Mesclun Salad with Iceberg Lettuce, Sweetcorns, Tomato, Celery, Cucumber and Carrot
HE b CE3ESE ~ SRR - & T~ HIREH A
Selection of Dressing and Condiments #3511 A Bkt

Soups ¥4
Cream of Pumpkin Soup 7 /25
Bread Rolls and Butter #i €1 /7 /i

Carvery %% A%
Roast Sirloin of Beef with Red Wine Jus # 7t 4= A BC AL e T

Hot Entrées i 5
Stewed Chicken with Mushrooms and Carrot BE#% H %) /& % 4
Pan-fried Fillet of Sole, Creamy Champagne Sauce 7 i HE M & # = B T
Grilled Duck Breast with Orange Jus $\BgHa {1 &5 BETT
Roast Barbecued Baby Back Pork Ribs S50 HEH
Mutton Korma with Coconut Rice E[JJE = A Wi i 4485 & i
Fried Rice with Shrimps and Conpoy ¥ ki 4 i
Deep-fried Spare Pork Ribs with Garlic 7@ ¥
Wok-fried Broccoli and Cuttlefish P4 i{EBER
Sautéed Seasonal Vegetables with Garlic Sauce Tl RFgi

Desserts #lf i %

Fresh Cut Fruits ff 55t
Créeme Brillée fEl# 0%

Marble Cheese Cake 2577 2 +
Mini French Pastries #4075 =06
Chocolate Mousse 4 JIFE 4
Honeydew Melon Sago Cream % JI\ i K #%

Coffee or tea WNWEsk 3k




Western Buffet Lunch W3 H B8

Menu % B

Cold Selection and Salads ¥ K ¥ H: 5

Chilled Seafood i i
Snow Crab Legs, Green Mussels, Dungeness Crabs, Cooked Shrimps 558 B - 75 0 ~ %6 a2 - sl
Deluxe Cold Cuts and Prosciutto with Melon #5#3 #R B - JEUZ dBRAE 22T
Smoked Norwegian Salmon fEE EE — 34
Deluxe Sushi and Sashimi #5553 7] Ml &
Seared Ahi Tuna with Wasabi Dip & B & O EH /AT
Spicy Seafood Salad 7 B fif Vb
Curry Chicken and Cauliflower Salad % Wi ZE Py BESZ7E v
Selection of Fresh Salads ¥5#¢ /b IE
Mesclun Salad with Iceberg Lettuce, Sweetcorns, Tomato, Celery, Cucumber, Carrot and Beetroot
[ G vh A (R SETE ~ Bk - Fon - 7T - N 1 - AL3EE)
Selection of Dressing and Condiments 7081+ & Bl

Soups %M
Minestrone & K FIHESE S
Bread Rolls and Butter %1 & 4 i

Carvery ¥ R 3§
Roast Sirloin of Beef with Red Wine Jus %% P85 4 (A Bl ALIR 71

Hot Entrées Z%

Baked Seafood with Black Truffle Cream Sauce 2455 & [ 75 i fif
Grilled Chicken Breast with Foie Gras Jus $/\ZE I it %6 T 271
Roast Rack of Lamb with Rosemary Jus %228 it it i 57

Indonesian Beef Rendang with Tumeric Rice E[lJE B34 A A5 i i

Fried Rice with Egg White and Conpoy ¥ H: 2 11
Wok-fried Chicken and Cuttlefish with Vegetables 2 4t 1E R B A
Wok-fried Broccoli and Prawns 75 B 16 P UEER
Sautéed Seasonal Vegetables with Garlic Sauce %/ Bribi

Desserts &l i 8

Fresh Cut Fruits 52
Tiramisu B F|Z L Hf
Fgg White Soufflé &[4 5
Mini French Pastries #4475 20k% 2
Blueberry Cheese Cake 85472+ fif
Mango Sago Cream 7P K #&
Chestnut Cream Cake 572 et

Coffee or tea WNWEsk 3




Western Wedding Lunch P43 #8452

Special Benefits 5 ¥ & &
100 persons or more 150 persons or more
fit100 Ak LA | 150 AEkRL |
One-night accommeodation with a fresh fruit basket, N/A City View
chocolate and breakfast for 2 persons A Room
FEEARE Mg AR RE - SRELKN D W EE

Room allocation is subject to availability

73 [H] 2 B A 104 1 R 1 L T

Chauffeur-driven bridal limousine (Mercedes-Benz)

AL (T4 ) A RS

N/A
A3

3 hours /DI

Classic venue decoration

HLAE 35 o A B

v

ve

Backdrop wordings in English
LK

v

v

Wedding portraiture package at "Chris Ling
International Photographers", valued at HKD5,688
"Chris Ling International Photographers" W§#i & 454
fE{E#E 5,688

HKD500 discount coupon for rental / purchase of
wedding / evening gown at "Mayona Wedding Boutique"
"Mayona Wedding Boutique" #Mi1 s¥ i B 15 &5 2 1 28
500 CH &%

"Sharon Au Wedding Consultants" HKD500 cash coupon
[R5 U P R ) | % o e M 500 i ) S

v

v

Fresh fruit cream wedding cake

2 kg AT

4 kg NIT

Welcome fruit punch

P MR G

1 bowl ##

2 bowls

10.

A 5-tier dummy wedding cake for photo session

R R A A A R A TR

v

v

dl

A bottle of Champagne for toasting
B EE—H

v

v

12.

Floral arrangements at reception table and a centrepiece
for each table

T L O REAE TR




Western Wedding Lunch 74 225 18 /5 32

Special Benefits k3 i {5

100 persons or more

150 persons or more

{100 A=k Ll - 150 AT L I
13. Embroidered guest signature book
FEEAM v v
14. Deluxe seat covers

v

v

15.

Free use of LCD projector and screen

Gt = A8 B

v

v

. Free use of karaoke system

BT M RHOKHA

v

v

17.

Invitation cards (excluding printing)

) 80 sets & 120 sets &
18. Free parking during the function
(on a first-come-first-served basis) 4 cars 6 cars i

REE WM R &AW PR E)

. First wedding anniversary dining voucher valued at HKD1,600

at "La Table French Brasserie"
4EIE—IH4E 40 4 "La Table French Brasserie" 4 il & %+ (8 (H
#H51 60000

v

v

20.

Free corkage for self-brought liquor and wine

48 B B S i B A




Western Set Dinner R M EER

Crystal

Speck Alto Adige
Melon, pickles and Parmigiano Reggiano
PP PO e\ B PR TN
HAERFEHEEZ L

Cream of Wild Mushroom Soup
Ligipsy o)

Slow-roast Whole Tenderloin of Beef
Fondant potatoes, confit-carrots and bordelaise jus
18 4 SR R
b H Ry i 2 AL e T

or 5%

Pan-fried Garoupa Fillet

Zucchini ragout, mussel-saffron stock
HRIGHE AW
T R TR ORI AT D ALfE T

Green Tea Cheesecake with Vanilla sauce

Bz LpmEeElt

Coffee or tea

M 2k 2

Pearl

Foie Gras Terrine with Caramelised Pineapple
Mesclun and port wine reduction
T I 5 o Rl i 2
IR A T

Black Truffle Chicken Consommé

TRANEE B AT

Grilled Lamb Chop
Pumpkin risotto, grilled asparagus and rosemary jus
PP R IR fil S

P\ FE A LR L e

or %

Baked Boston Lobster Thermidor

Grilled Mediterranean vegetables
F 9 g 0 3 - FE R
P rpfy A B 32

Pistachio Chocolate Cake with Strawberry coulis

BR-Co R SR B - 2 e A

Coffee or tea

MM B 2%




Western Buffet Dinner P43 H By &

Crystal

Cold Selection and Salads & %2 Kb Ht

Chilled Seafood ¥ f&f
Snow Crab Legs, Green Mussels, Dungeness Crabs fE5 Bl ~ 5 0 - 2 50 4 1 8%
Deluxe Cold Cuts and Prosciutto with Melon H5#26 A 15 ~ JEEZ A BR 112K
Smoked Norwegian Salmon 1§ g = 3 f
Deluxe Sushi and Sashimi 4% 5 7 J2 i &
Japanese Soba Noodles H #2455
Slow-cooked Salmon with Tkura 18 & = SCfuff fkf
Foie Gras Terrine with Fig Jam %8 /IT 5 £ e fE B8
Tomato-Mozzarella Salad with Basil Oil 77K 4 2 L P HEEC EE ¥ il
Nicoise Salad /& & #7104
Curry Chicken and Pasta Salad iWeZf #3410 £l
Selection of Fresh Salads &% /A IE
Mesclun Salad with Iceberg Lettuce, Romaine Lettuce, Sweetcorns, Tomato,
Celery, Cucumber, Carrot, Beetroot and Chickpeas
PRV (CE3EEE - BRIGAESE - RHEOK - Fhh - V7 - &R~ HE - 403500 - S
Selection of Dressing and Condiments {887 & ik

Soups %%

Cream of Sweetcorn and Crabmeat Soup 5K A B HES
Double-boiled Chicken and Sea Whelk Soup #2585 £ % &
Bread Rolls and Butter %41 A 4

Carvery ¥ R
Roast Rib Eye of Beef with Black Pepper Jus %% [ [ IR e 201 UsE

Hot Entrées #ig
Pan-fried Fillet of Beef with Red Wine Jus 7 81 4= Wl Bt AL i B2
Slow-cooked Chicken and Mushroom Roulade ‘1% %%k A JiE 4545
Seared Seabass with Basil Butter Sauce 75 Rl if5: 8 £ fif 75 2=l T
Deep-fried Pork Cutlet with Cabbage Salad i/ 5 BECERESE 44 vb 1
Indian Lamb Curry with Green Pea Rice EF[1JE (- P Wi 44 o7 i
Steamed Whole Garoupa ¥ 7% 5 fff1 BE
Wok-fried Squids with Celery 7 /74 il
Wok-fried Broccoli and Scallops 7t Bi{E 4 T
Chinese Barbecued Meat Selection = fa0EHf
Braised E-Fu Noodles with Straw Mushrooms 5 2 H fF i
Sautéed Seasonal Vegetables {5 #FHFE

Desserts #lf 530
Fresh Cut Fruits fif L p2
Bread and Butter Pudding 2 i % 1 4 i)
Tiramisu &K FZ L #f
American Cheese Cake F 2 1 f)f

Chocolate Créme Britlée 4l 7 b R
Mango Sago Cream 7% P K 7%

Coffee or tea WlIWE= 5




Western Buffet Dinner Pz H B %

Pearl

Cold Selection and Salads %% & P HU B

Snow Crab Legs, Green Mussels, Dungeness Crabs, Shrimps @545 80 ~ 35 0~ 255 456 10 8 - fFR
Deluxe Cold Cuts and Prosciutto with Melon #7358 5 A 15 ~ FUE K BEF 2 T
Smoked Norwegian Salmon £k — 3 f8
Deluxe Sushi and Sashimi #5 %85 & 2% i &

Japanese Soba Noodles H {5254 4
Seared Hokkaido Scallops with Caviar ZRIEEE IS B AE R fok 58
Foie Gras Terrine with Fig Jam R AT 55 ¢ 10 548
Thai Seafood Salad %I 707
Japanese Potato Salad with Sea Urchin H ZUiE S ib
Grilled Vegetable Salad $\ #3271
Selection of Fresh Salads #§i b0
Mesclun Salad with Iceberg Lettuce, Romaine Lettuce, Sweetcorns, Tomato,
Celery, Cucumber, Carrot, Beetroot and Chickpeas
R P (ESETE - BRAESE - THSEK -~ Hah - WA~ H8 - BHA - 41300 - BEY)
Selection of Dressing and Condiments Y08 i & ik}

Soups &5
Lobster Bisque FEIR 2 FEi5
Double-boiled Chicken, Chinese Yam and Wolfberry soup B 1AL T & # 5
Bread Rolls and Butter #i {3, 5 /il

Carvery %% H 3
Roast Rib Eye of Beef with Black Pepper Jus 44 [l [A] I3 Bt S 60 AR 1

Hot Entrées #4833

Roast Rack of Lamb with Black Truffle Jus 54 3¢ 42 it 25 5% 27 |
Slow-roast US Pork Loin with Mustard Gravy 18 #5 3% BUIK A B 7+ A BE i
Seared Sea Bream with Saffron Sauce 7Bl f B FALETT
Pan-fried Fillet of Beef with Sun-dried Tomato and Mozzarella 7 Bl 2 #I e 3 Al 5z Mt K F 2 L
Indian Prawn Curry with Basmati Rice E[1 I 00E (fE1EE
Steamed Whole Garoupa i# 25 55 A7 3t
Wok-fried Cuttlefish with Celery and XO Sauce XO 28 51 fEH A
Wok-fried Broccoli and Prawns P4 B{E £P ek
Chinese Suckling Pig and Barbecued Meat Platter =0 ZL54 Bk B 4
Fried Rice “Fujian Style” #& &1}

Sautéed Seasonal Vegetables {f 4 i

Desserts filf i3

Fresh Cut Fruits fif 8%

Baked Apple Crumble #7555 2
Mocha Chocolate Cake MiBE i 1 #f
Strawberry Cake 128 1A
Mini French Pastries /R AL
Tiramisu & AR 2
Green Tea and Red Bean Cake 415 4% 2 fif

Coffee or tea WIWE=K 3




Western Wedding Dinner 74 =X, 45 #5 i 52

Special Benefits 1% {8 &
120 persons or more 240 persons or more
fit120 AL B k240 A= L) |
One-night accommodation with a fresh fruit basket, Harbour Deluxe Harbour
chocolate and breakfast for 2 persons View Room View Room
FEEARE—MEE A\ RE - MRE RN HRERE SR RE A

Room allocation is subject to availability

5 T2 D 2000 0 s (M T o2

Chauffeur-driven bridal limousine (Mercedes Benz)

BAICH (PR ) M R & e ey 2 s AN
Classic venue decoration

M 455 30 A7 v \/
Backdrop wordings in English

BE S R v v

Wedding portraiture package at "Chris Ling

International Photographers", valued at HKD5,688 \/ \/
"Chris Ling International Photographers" # &b i &4

B {H 55,6880

HKDS500 discount coupon for rental / purchase of

wedding / evening gown at "Mayona Wedding Boutique" J \/
"Mayona Wedding Boutique" #MH a5 i B 1540 ok i 24

#5000 LB S

"Sharon Au Wedding Consultants" HKDS500 cash coupon \/ \/
[ B IS ERE R R | 2%t W00 o A

Fresh fruit cream wedding cake

. = N N

LS A S T A ke BT Ske &fT
Welcome fruit punch
E R A 1 bowl £ 2 bowls #

. A 5-tier dummy wedding cake for photo session \/ \/
TGRS B A S B R A b FR A

. 6 dozens of pre-dinner snacks N/A /
ANTER/DME ANE A

. Abottle of champagne for toasting \/ \/

BT A —




Western Wedding Dinner 74 2 1518 i %

Special Benefits #5555

120 persons or more

120 Al bA £

240 persons or more

240 Ak A £

13.

Floral arrangements at reception table and a centrepiece
for each table

5 R R RRR

v

v

14.

Embroidered guest signature book

A

57

Deluxe seat covers

R E

v
v

<

16.

Free use of LCD projector and screen

REEMNBEREFE

X

v

78

Free use of karaoke system

Gt Z R OKRL

v

v

18.

Invitation cards (excluding printing)

R (A R ER )

100 sets &

200 sets &

19.

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

T S ] S B A

(E T 2 T I B s B SF- i i )

4 cars #

8 cars ¥

20.

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

#EiE—3yA4E 44 "La Table French Brasserie" Z it 5 &4
5151,60000

21

Free corkage for self-brought liquor and wine

O R e B




Latest news

e

[m] 23 [s]

[=]

72 Mody Road, Tsim Sha Tsui East, Kowloon, Hong Kong 7k fLEEZR VU 0H FEEF e i 72 5%
tel HiFG +852 27391111 fax BE +852 2311 3122 email £ info@newworldmillenniumhotel.com

newworldmillenniumhotel.com
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