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Romance Love Wedding Ceremony Party Package
Le 188 BB L EEERT 5
2026 /2027 SEVE R IB AL &
Le 188° Restaurant & Lounge with Terrace

2026 / 2027 Western Wedding Package

i LA

Wedding Dinner

VU3E S R A7 IV I 1,128 Juikd
H B A A s 1,328 Juikd
4-course Western Set Dinner Menus from HK$1,128 per person
Western Buffet Dinner Menus from HK$1,328 per person

BLFERE [ 3 /N PR LR V. VRK . ARG S R IR AL/ 1 8l
Includes unlimited serving chilled orange juice, soft drinks, house beer and
house red/ white wine for 3 hours

R O Py

o B = AL RS DU — AR 0Y Le 188" M8 AN MM FE 1 655 SR MR BEBERR N (A 22 1) s s (ph R /P TUe 25 B+ )
Complimentary use of Le 188° Restaurant & Lounge with Terrace on 41/F ovetlooking the stunning Victotia Harbour from
17:00pm — 23:00 pm

0% 3 3 U £

50 persons in theatre seating with seat covers

R AR SR ES A . R B3 SoddE L

Wedding ceremony table set u}a with floral arrangement, feather pen and ring pillow

RS 6 8 BE DT % 2 ST

Wedding mock-up cake for photo taking and cake-cutting ceremony

AT s

A complimentary bottle of sparkling wine for toasting ceremony

G Bl PR 5% SR R A A0 I

Complimentary use of easel for wedding portrait

BN AEERL WA

Comglimentary western guest signature book

RS B30 % ORI B

ComE‘limentar;SOLsets of invitation card (excluding printing)

Go B 5 N B [ 250 AR TR 28 A

Standard PA system with 2 wireless handheld microphones

R 1 GG S 40015 P s

Up to 4 free parking spaces on your wedding day

BB A B B 5, 08 o] % AR

One night accommodation in Premier Harbour View Room on your wedding night and a breakfast for 2 persons in Harbour
Grand Caf¢é the following mornin

B RS TR 62

6 Ibs fresh cream cake to be served during reception time

sk X AR R
Terms and Conditions:
o DLLMEGEMIF WA A ZE20275F 12331 H, AEA R A RSB
The above ackages will be offered from now until 31 December 2027 and may not be applicable on festive days and firework nights
o HEMMILMTEE Z R IVREOH e TR U B2 B
The above irivileges will be offered if the minimum food and beverage charge is consumed
o TAHTHHESRSMN MR &
All prices are subject to 10% service charge
o o PR i O
The above packages are not a@]?l‘icab‘lc to all confirmed wedding bookings
. uiﬁﬁﬁ&%ﬁiéz@%, /\J@Fﬁﬁé\%ﬁ’ﬂﬁgiﬁﬁﬁﬁgﬁ,ﬁﬂﬁ%f@
The above rivﬂ%;es are only applicable to the contracted wedding date and venue
o WHEM IS ZEE, Yg%‘fﬁiﬁﬁﬁ@ﬁ%%’%ﬂﬁ DL F 97 7 A 2 45 TH H 2 A
Harbour Grand Hong Kong reserves the right to alter the above items prices due to unforeseeable market price fluctuations and availability
o WFTAER Pk I S (R B A

In case of dispute, Harbour Grand Hong Kong reserves the right of the final decision

WA AT A Bk FERT I, #5300 (852) 2121 26568K 76 B & catering@hghkcatering.com B 5% & B4
For further details & resetvation, please contact our Catering Office at (852) 2121 2656 or email cateting@hghkcatering.com


mailto:catering@hghkcatering.com
mailto:catering@hghkcatering.com

(f:;il’?-) Harbour Grand Hong Kong Catering Limited
| Harbour Grand Hong Kong
' 23 0l Street, Marh Poind, Hong Kong
HARBOUR GRAND [MTR Fortress Hill station, Exit )

Tel+852 2121 2688 Fax +852 3904 6860

HONG KONG CATERING

2026/ 2027 £E 74 A4 B HE B3Rk
2026 / 2027 Wedding Set Dinner Menu

Menu A

B VDR G AR il R S =T

Crab meat salad, avocado puree, salmon roe

* ok ok ok K
P NG T2
Roasted pumpkin soup, scallop dumpling
* ok ok ok ¥
Mol fo PR T . IR T A R

Oven-baked sea bass with lobster sauce,
rosemary potato confit, garden greens

¢ OR
ALV V18 2 28 i A B 28 5 N T LR S

Metlot slow-braised beef cheek,
truffle mashed potato, seasonal greens

kok ok ok ok
B ORGEAA PR TN S AR AR 0 8
Chestnut bavaroise, hazelnut crunch, caramel chocolate sauce
KK K Kk
B
Petits fours
KK K Kk

MR B

Coffee or tea

¥ 1,128 0 (LA
HK$1,128 per person

FLAE ST 3 /N R B RS VL VROK . A H R SRR AL/ AR

Includes unlimited serving of chilled orange juice, soft drinks, house beer and house red/ white wine for 3 hours

n— Rk 2

All prices are subject to 10% service charge

IS RE BB B AR, AR ST A

Menu and price are subject to change without prior notice

DL SRR SR AL R BT H g 22 2027 4 12 A 31 Hik

Prices valid from now until 31 December 2027

A member of Hasbour Plaza Hotel aad Rewty



2026/ 2027 £E 74 A4 B HE B3Rk
2026 / 2027 Wedding Set Dinner Menu

Menu B

i e s R N L A S 7 ][R  E
Foie gras terrine,
hydrated figs, sweet wine jelly, toasted brioche

%k ok ok 3k
T BRI RIRE A
Lobster bisque, prawn ravioli
%k ok ok ok
A REEHINC TS A #a e 2 S T Rl

Beef tendetloin,
celeriac purée, truffled shallot cake, glazed vegetables

8 OR
ST Wi R G A 2 5
Teriyaki cod fish,

sweet potato puree, seasonal greens
k ok ok ok ok

ALN i B SR PEAL

Ice champagne mousse with forest berry

%ok ok ok ok

e

Petits fours
%k k kK

UIEEE S

Coffee or tea
W 1,228 7 (BHLH)
HK$1,228 per person
UG R 3 /NG SR PR ARG T L YRR, A M A RIS AT / 1 T

Includes unlimited serving of chilled orange juice, soft drinks, house beer and house red/ white wine for 3 hours

n— Rk 2

All prices are subject to 10% service charge

InSEaE S A TR, ST

Menu and price are subject to change without prior notice

VL SER s A A e R H A2 28 2027 4F 12 A 31 Hik

Prices valid from now until 31 December 2027




T Harbour Grand Hong Kong Catering Limited

Harbour Grand Hong Kiong

23 (ul Street, Nomh Point, Hong Kong
HAREBOUR GHRANMND [MTR Fortress HE3l station, Exit A)

Tel+852 21271 2688 Fax +852 3908 6360

2026/ 2027 “FIEE B BB B3Rk
2026 / 2027 Wedding Buffet Dinner Menu
Menu A

HONG KONG CATERING

BISERVPEE Appetizers and Salads

FROGGEN . A, B, 35518 75 1 Fresh oysters, prawns, sea whelk and mussels on ice
HESHH LY Assorted sashimi
ZEIPHE NN Assorted sushi and California rolls
JEfa P Smoked fish platter
FKIE I Boiled egg and sweet corn salad
T BRSO SV Spicy squid and celery salad
P 4 @BV Marinated mushroom and penne salad
HAESERE Cold marinated vegetables
RAFHNIHE Thai pork neck salad
T EJERN EAF P Creamed potato salad with chips bacon and spring onion
WM 2 2 5 2 PR 9 270 Chicken and pineapple salad with curry mayonnaise
HNPHE International cold cut platter
H[E ¥ Garden green salad
(e, HEGH. BN SOK. B Atk R, EEREZE)
(Lettuce, cherry tomato, cucumber, sweet corn, bell pepper, croutons, bacon bites, parmesan cheese)

WHEEIT Choices of salad dressing

y
D

Sou
PEPEF & 30 3% Spanish chorizo and chick pea soup
HHIESEAK 22 Sweet corn broth with seafood
#ifl 8  Assorted bread rolls and butter

# M Hot Selection

PR AISAG Roasted duck breast with onion gravy
EARJEA AL Meatballs with tomato sauce
FHHBEEAT# Roasted lamb with rosemary jus
FMIEIR Crispy shrimp with sweet and sour sauce
R =3 RiE UM% Pan-fried salmon fillet with ratatouille
ZAHE WM HE Thai green curry chicken
A4 H Korean grilled short rib
HMEPY\ZJE Braised bean curd with mixed mushroom
HEE KPR Fried rice in Fujian style
FHHFE W EH Linguini with mixed vegetable and pesto sauce
fifl 4 % U Braised e-fu noodles with enoki mushroom
BB Wok-fried seasonal vegetables

# membe of Harbour PMaga Hotel asd St



2026/ 2027 FE4EE H BIMGE 35T
2026 / 2027 Wedding Buffet Dinner Menu

Menu A

R JEIR Chinese Barbecued Corner

7 X B Honey glazed barbecued pork
TS 3 Marinated chicken in soya sauce
S Roasted duck

¥ Roasted Carving

BEVE S 4EA Roasted beef sirloin

i i Dessert

FEFHE&BE Chestnut mousse tart
ZETE R B Fresh seasonal fruit platter
WP R £ EkE Black sesame cheese cake
TR E 5 HEEE Mango chiffon cake
MHEFEAR Bk Coffee mousse cake
A J1HERE Orange chocolate dome
M-8 4E Coconut cake
£ UR T 7148 Chocolate créme brilée
VKA Lychee rice pudding
4L 57> Sweetened red bean cream
B RHZ &R Tiramisu
PaBiR 5% Baked apple tart
SRR Red glutinous rice and coconut milk pudding

WnieEEk % Coffee or tea

HBW 1,328 T (AL
HK$1,328 per person

FLAE T 3 /NRE AR B L ERE v VUK A H MR SRR AT/ A

Includes unlimited serving of chilled orange juice, soft drinks, house beer and house red/ white wine for 3 hours

Tn— R #

All prices are subject to 10% service charge

IS SR EAK A LT, ARSI T

Menu and price are subject to change without prior notice

DL SR SR AL R BT H g 22 2027 4 12 A 31 Hik

Prices valid from now until 31 December 2027




T Harbour Grand Hong Kong Catering Limited

Harbour Grand Hong Kiong

23 (ul Street, Nomh Point, Hong Kong
HAREBOUR GHRANMND [MTR Fortress HE3l station, Exit A)

Tel+852 21271 2688 Fax +852 3908 6360

2026/ 2027 FE4EE H BIMGE 35T
2026 / 2027 Wedding Buffet Dinner Menu

HONG KONG CATERING

Menu B

BISERVPEE Appetizers and Salads

FROGOGEN . A, B, 35518 75 1 Fresh oysters, prawns, sea whelk and mussels on ice
e B Assorted sashimi
ZFPHE X INM A Assorted sushi and California rolls
JEfa P Smoked fish platter
H A1 Crab roe salad
HE AV Tuna nicoise salad
EAFERSHI 7D Pasta salad with smoked duck breast
L K BERCE N Parma ham and honey melon
THHEEME Cold marinated vegetables
ZIWKIHE Jelly fish marinated with sesame
RV Thai seafood & glass noodle salad
TR A0 German potato salad
M7 Garden green salad
(B3, HEM . HFR K. G Ftk, MEn. BEEZL)
(Lettuce, cherry tomato, cucumber, sweet corn, bell pepper, croutons, bacon bites, parmesan cheese)

WHEEIT Choices of salad dressing

y
D

Sou

T EHEMR% Lobster bisque
FAE 45228 Braised conpoy and duck meat broth
#ifl 8  Assorted bread rolls and butter

BB Hot Selection

EALMERE #E Deep fried crispy chicken
F R IEEFEFEN Roasted pork loin with garlic and rosemary
JH S50 AE 2 Sautéed cuttlefish with vegetables and chilli sauce
RN YH5 =3 Baked salmon fillet with light curry sauce
MEIEIEER Sweet and sour prawn
ERALEIE A Beef coq au vin
F:\EHEE Roasted BBQ spare tib
SRR HERLIP B Fried rice with diced chicken and lettuce
Yy [ T @4 Vegetable lasagna
FEHEFEE 208 Seafood spaghetti with white wine sauce
H Uit 107 Sautéed mixed mushroom
BB Wok-fried seasonal vegetables

# membe of Harbour PMaga Hotel asd St



2026 / 2027 FE4EE H BB E R
2026 / 2027 Wedding Buffet Dinner Menu

Menu B

B R fER Chinese Barbecued Corner

ISIEFLFEME Roasted suckling pig slices
1t XJE Honey glazed barbecued pork
BUR B S Marinated chicken in soya sauce

¥ Roasted Carving

JEPE A4l Roasted beef sirloin

A Dessert

ZHIEER B Fresh seasonal fruit platter
2 3K EHKE Ice cream (2 choices)
RAKHZ L@ Tiramisu
TS BEERE Almond cream cake
WNMEET PG 2 1 B4% Bailey cheese cake
Hfak i J1ERE Crunchy chocolate cake
FRLGHARERE Pear mousse cake
ARSI Green tea créme briilée
B3 #5458 Coconut and pineapple dome
FHAENISFE4R Vanilla and caramel mousse
YA EA7 1] Bread pudding with vanilla sauce
JFHE Mini chestnut tart
BT HEE Coconut milk pudding

mEEk %S Coffee or tea

B 1,428 T (LA
HK$1,428 per person

ELFE T 3 /INRE SRR B A VT L VROK . AR MR SRR AT/ A

Includes unlimited serving of chilled orange juice, soft drinks, house beer and house red/ white wine for 3 hours

Jin— M 2

All prices are subject to 10% service charge

ISt s fE AR BRI TR, AASTEm

Menu and price are subject to change without prior notice

PA_ESEREE SR e ) 1 2 % 2027 4F 12 H 31 H 1k
Prices valid from now until 31 December 2027




