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2025 CHINESE WEDDING DINNER MENU

TRWMES

Barbecued Whole Suckling Pig

IEATEE R TCXEEEH

Golden-fried Crab Claw stuffed with Shrimp Mousse and Foie Gras

MEBAIRIKES

Sautéed Scallops and Prawns with Vegetables
THFERETEINEER

Braised Seasonal Vegetables with Yunnan Ham, Morel Mushroom and Bamboo Piths
TEBMEEAREE

Braised Bird’s Nest Soup with Fish Maw, Bamboo Piths and Crab Meat
IRERRREH S

Braised Whole Fresh Abalone with Vegetables in Superior Oyster Sauce
AT REZEBEN

Steamed Star Garoupa

EALNEF

Crispy Chicken

THWEMNEERE

Fried Rice with Shrimps and Conpoy wrapped in Lotus Leaf

LS EIRKER

Fresh Shrimp Dumplings in Superior Soup

EBFEAESAER

Double-boiled Red Dates with Aloe Vera, Lotus Seeds and Lily Bulbs

SSROEENE (FRKTE - SHEER)

Chinese Petits Fours (Glutinous Rice Dumplings, Walnut Pastry)

B FE1519,3887T + ft10-1217 8
P EREaEIVNFEEEHESK - B+ RIBEIET

Priced at HK$19,388 for table of 10-12 persons
with free-flowing soft drinks, chilled orange juice and house beer for 4 hours
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This wedding dinner menu is valid for 2025 only. The above price is inclusive of 10% service charge.
Hotel ICON reserves the right to alter the above menu price and items due to unforeseeable market price fluctuations and
availability.



