
 

 

2026 Wedding Lunch Menu at Above & Beyond 
 

紅蜇頭伴青瓜、化皮乳豬件、玫瑰煙鴨胸 

Marinated Cucumbers and Jelly Fish, Barbecued Suckling Pig, 
Roasted Duck Breast with Rose Dressing 

  

松茸竹笙燉響螺 

Braised Sea Whelk Soup with Matsutake Mushrooms and Bamboo Pith 
 

XO醬蝦仁帶子 

Wok-fried Shrimps and Scallops in XO Sauce 
 

金腿薑蔥蒸龍躉斑件 

 Steamed Sabah Giant Garoupa Fillet with Ginger and Spring Onion 
 

桂花梨伴黑醋豬柳 

Stir-fried Pork Tenderloin with Italian Balsamic Vinegar served with Osmanthus-poached Pear 
 

原隻鮑魚荷葉飯 

Fried Rice with Whole Abalone wrapped in Lotus Leaf 
 

南瓜珍珠露 

Sweetened Sago Cream with Pumpkin 
 

美點雙輝 

Chinese Petits Fours 
 

每位港幣1,538元 

以上菜單已包括三小時無限量供應汽水、橙汁及精選啤酒 

 
Priced at HK$1,538 per person 

with free-flowing soft drinks, chilled orange juice and house beer for 3 hours 
 

此菜單只適用於 2026 年 12 月 31 日前之結婚午宴，以上價錢已包括加一服務費用。 

由於價格變動及貨源關係，唯港薈保留修改以上菜單及項目之權利。 

 
This wedding lunch 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. 


