GE#SE APPETISERS
{EEZAFEEES

Barbecued Whole Suckling Pig
WENE = R IREE

Smoked Salmon with Horseradish Cream

BEANESEKEMAZL

San Daniele Parma Ham with Melon

=IUBEEE

Italian Seafood Salad with Sun-dried Tomatoes and Olive Qil
BREANMBETER

Homemade Liver Paté with Port Wine Jelly

3R R R

Assorted Cold Cut and Air-dried Meat Platter

7D SALAD

AR

Organic Mixed Lettuce and Vegetable Salad
RSB AL

Thai Style Green Papaya Salad with Shallot,
Lime and Dried Shrimps

EMFRIDE

Roasted Bell Pepper and Sweet Corn Salad
BERMIOVE

Salad Nicoise with Seared Tuna

—NEFDE

Salmon Roe Salad

3 F ARSI ES

Beetroot and Orange Salad

7DRECR A2 CONDIMENT AND DRESSING

MeBA - Ttk - B REER

Crispy Bacon, Shaved Parmesan, Roasted Almond and Croutons
EIUDET - BRESIR C SBDT  EARANEERTET

A selection of French, Honey Mustard, Caesar, Balsamic and Thousand Island dressing



i% SOUP

BEARES

Blue Crab Bisque with Chive Cream
FoE & 8 K 4H

Served with Bread Basket and Butter

#182 HOT SELECTIONS

BEEFI

Grilled Lamb Chop with Caramelised Thyme Jus
EiL a4

Roasted Spring Chicken and Wild Mushrooms
FEM S M AR IR R

Simmered Sole Fillet with Clams and Mussels
iRy =)

Stir-fried Seafood with Broccoli
ERRFI\ o ELE T

Roasted Beef Rib Eye with Wild Mushroom Sauce
EDTCEEmnimIEZE & e

Indian Style Chicken and Tomato Curry served with Steamed Rice

BERMENGEESE

Braised Sanuki Udon with Conpoys, Mushrooms and Oyster Sauce

EEETTEH B iR

Braised Seasonal Vegetables with Bamboo Pith and Shiitake Mushrooms

& G0 DESSERTS
BB E

White Wine Jelly
TRZ T EE

Mango Cheesecake
EN=PANSY: JAES
Chocolate Cream Puffs
American Cheesecake



Hotel ICON

HEREE

Apple Crumble with Vanilla Custard
KENEFERE

Chocolate Jasmine Tea Cake
FEA TR AR R

Green Tea Mousse Cake
HTZBAZRER

Strawberry Cream Cake

FAIE%E1,0487T
HK$1,048 per person

Pl St el — /NS ERSHEAK - BT RIBEIRE
The above menu includes 3-hour free-flow soft drinks, chilled orange juice and house beer

ISR RN 2024 F2#&ETE - U EERCSEEMN—REE -

BAREREH AREREG  WEEREBEUM LXERIEE Z#A -

The menu is applicable to wedding lunch in 2024 only. The above price is inclusive of 10% service charge.
Hotel ICON reserves the right to alter the above menu prices and items due to unforeseeable market price
fluctuations and availability.




2024 WESTERN WEDDING LUNCH BUFFET MENU A B2 H BN F E5E5E

BIZE K712 APPETISERS AND SALADS
{ER3L3E 20

Barbecued Whole Suckling Pig
BIEEE=XA

Scottish Smoked Salmon with Condiments

[E Rz R AT AR RS ATt

Air-dried Meat and French Duck Liver Terrine
BRANEBXEZENE

Parma Ham and Honeydew Melon Rolls

TCRt iz 2
Poached Chlcken Wing with Hua Diao Wine

ANIREERIDE

King Prawns and Fruit Salad

BEEEMKFZ L

Tomato and Buffalo Mozzarella with Vinaigrette Dressing
BAEZ T HRE

European Cheese Platter with Dried Fruit and Nuts
rE R RES

Fresh Salad with Dressings

Y& B EFIEE SEAFOOD ISLAND
EEEH R EEMD
Crab Leg
MelE
Brown Crab
R
Clam
ZRUR/\EE MR
Crayfish

NS ES

Blue Mussel
BEEH R B IR
Cooked Fresh Shrimp




HI{®IS SASHIMI BAR
HEZE

Amaebi

Ml =218

Norwegian Salmon Fillet

REH )\ TR
Giant Octopus

BEAN
Tuna Fillet

i% SOUPS

k=t RS2

Braised Abalone Soup with Pork Meat and Black Fungus
BT UERENR 5

Boston Lobster Bisque

B@ BB 6l R A4H

Served with Bread Basket and Butter

ARYE =38 K JE £ 2 8B LIVE COOKING AND CARVING STATION
M

Laksa Lemak

FRIBEB A

Seafood and Chicken Congee

AR Y& 49

Roasted Chateaubriand Steak

BEEFH

Grilled Lamb Chop with Caramelised Thyme Jus

#182 HOT SELECTION

BERIEE

Steamed Whole Garoupa with Coriander and Spring Onion
BOAERIER

Poached Pigeon with Sweet Soy Sauce

22 )M 0 I 4

Singaporean Chicken Curry



ERERE
Crispy Crab Cake with Mustard Mayo

EESE
Barbecue Pork Back Rib

TS ZEER

Hainanese Chicken Rice
BAETED

Lasagna Bolognese

i) R dE)

Stir-fried Seafood with Broccoli

NN EBES
Tandoori Chicken Tikka

s
BAAME

Italian Flatbread

THEHEREANEN

Honey Glazed Sweet Potato and Sautéed Zucchini
SETER=—NROHE

Fried Rice with Crab Meat, Salmon Roe and Salted Egg Yolk

RABFHEM
Deep Fried Fish Fillet with Thai Chilli Sauce

#f 7@ DESSERTS
KRR R

Green Tea Panna Cotta

EN=PARES

Chocolate Raspberry Gateau

A ENE

White Wine Jelly
HRNE = T8

Durian Cheesecake
TRt = R

Durian Tartlet
NPl e
Chocolate Cream Puffs

R Rt
Mango Cake Slices



Hotel ICON
KRS TR AR R
Green Tea Mousse Cake
EEERE
Lemon Meringue Tart
BELFREEmE
Bread and Butter Pudding with Raisins
Movenpick ik
Movenpick Ice Cream
HRMEEE

Seasonal Fruit Salad with Mixed Berries

SFAIEBEE 1,278 7T
HK$1,278 per person

P ESGEEIE =/ \BEREHEAK - BT RIBEIEE

The above menu includes 3-hour free-flow soft drinks, chilled orange and house beer

IESFE GBI 2024 FZEEFE - L EERCSEREM—IREE -
BEREREHREREG  HEEERBEMULXERIER ZEF -

The menu is applicable to wedding lunch in 2024 only. The above price is inclusive of 10% service charge.
Hotel ICON reserves the right to alter the menu prices and items due to unforeseeable market price fluctuations and
availability.



