ICON

Owned hy@[’n]_\'[:

2025-2026 Wedding Semi-Buffet Dinner Menu at GREEN

= e

APPETISER AND SALAD R A D
Parma Ham with Seasonal Melon B AR X R 2 I
Salami, Bresaola and Saucisson YDE43£ 05 « B 824 A KOEE R 525
Duck Liver Pate with cracker j 0 BS ATt
Smoked Salmon with Lemon & Sour Cream & 18 BEE = X &

B e N

Pesto Tomato and Buffalo Mozzarella Cheese Salad HEE&HEMKFZ 70

~

Crab Meat Salad with Diced Avocado 4-;H SR 2 A7) 12
Tuna Tartare with Wasabi Soy Dressing F1 /& & = & fthi fit
Mixed Greens with Citrus Fruits, Roasted Nuts and Italian Dressing SR1_#$18 #3212

S

Traditional Caesar Salad Sl#7/D 12

CHILLED SEAFOOD Kk $Ei5H¥
Cooked Shrimp, Cooked Clam, Sea Whelk and Mussels

Al ~ 2R BB ASO

HOT SNACK ITEMS Zi#8
Vegetarian Spring Roll Eft X&%
Shrimp Toast 1R+
Spinach and Egg Quiche &3 &1

SOUP 5
Boston Seafood Chowder

BRI SRS

MAIN COURSE £ 3
Butter Poached Lobster Tail with Truffle Risotto and Conpoy Chardonnay Sauce
AOHRERE IEMBEREARNER - TERET
or
-
Oven-roasted Grass Fed Sirlion Steak with Pan-fried Foie Gras and Red Wine Sauce

EIREEEMm <Y\ B RSN - ADET



4

Hotel ICON

Owned by @I’l syl

DESSERT #H n
Fresh Fruit Salad with Mixed Berries

Y]

HMERRIE
Chocolate Cream Puff
e N=DAFSEEPAES
Mango Cheesecake
TRTTER
Chocolate Raspberry Cake
KON RFER
Black Forest Cake
EBRMER
Strawberry Olive Qil Sponge Cake

TR HERE
* % ¥

Price at HK$1,238 net per person
B E®1,2387T

P EXBESFE -/ \REREHEEAK - BT RBEERT
The above menu includes free-flowing of soft drinks,
chilled orange juice and house beer for 3 hours

b3 EE R AR 2026 £ 12 B 31 HZAEBRE - M -ERCEEM—REER -
HREREH NEREAG  WESRBEULXERIEE Z#F -
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.




