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Hotel ICON
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2026 Wedding Dinner Menu at Above & Beyond

EREES

Barbecued Whole Suckling Pig

WMEEESRENT FIRIK
Wok-fried King Prawn, Yellow Fungus, Scallops, Asparagus and Lily Bulbs

SRR EIEE
Double-boiled Sea Whelk Soup with Brassica and Conpoy

i 2R &5 A
Braised Whole Abalone in Superior Oyster Sauce

EHEBENMY
Steamed Garoupa Fillet and Egg White in Superior Chicken Broth

Mie K2 Y+ 2
Crispy Chicken

MRS RENNEE
Fried Rice with Crab Meat in Shrimp Head Oil

BERIREHEE
Double-boiled Papaya with Snow Fungus and Gingko

EREE
Chinese Petits Fours
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Priced at HKS1,738 per person
with free-flowing soft drinks, chilled orange juice and house beer for 3 hours
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This wedding dinner menu is valid until 31 December 2026 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.



