PANDA HOTEL

Fl;

N

BHEEEER

Quality Wedding Merchant

wolfen

2026 Western Wedding Dinner Buffet Package - -
SRR E M E

2026 &

Complimentary one night accommodation

TEEE—

Complimentary fruit basket, a bottle of sparkling wine &
breakfast for two at “Simplicity” in the following morning
HIREE CBEARBEOREEBAR Tk, ZREE (M
fir)

Welcome Fruit Punch

FRNERRER

Complimentary assorted French pastries before dinner

BRI AR AR

FERSERERAK - KRET - IHEBBRIBEL 988
Unlimited serving of soft drinks, chilled orange juice,
selected beer, house red and white wine

Free corkage for self-brought in wine or hard liquor

B FERWRRE

Complimemory bottle of sparkling wine for toasting
REERBORASER
Standard backdrop with wordings in English
REAXARESERRERF
Upgrade Hotel premium decoration or LED Wall valued at
HK$13,888 (Applicable for Panda Grand Ballroom A or whole
venue, 5/F)
THEBEIESEME 5 RREREREEER 13,8388 T
(REEROBHRFBEEEEE A HEEH)
Eight sets of delicated invitation cards for every 12 persons
(excluding printing)
EIEEEIEER (B 12118 E - ABIEEIR)
Compllmen’rory car parking
%EHE
Complimentary bubble machine for wedding march-in
(subject to hotel’s availability)

ZHER NESERRIREEE (ZBEBRME)

Usage of audio-visual system, LCD projector and screen
RUEERE  BEEERRE

Dummy wedding cake for photo shooting

REASEMRERMEERR

Elegant seat covers and easel for wedding photo
REZSERBERBEESER

Embroidered guest signature book

FREEEEESM

20% discount for lunch at “Simplicity” or “YinYue” on wedding
day

REZER T FRERER "0k, 3 "BI%, , I=/UTER

60 persons
or above
60 AL E

35 pieces %

15 hours /)\iF

100 persons 150 persons 300 persons
or above or above or above
100 AE2LE 150 AELLE 300 AR L
Honeymoon Suite | Honeymoon Suite = Presidential Suite
ZRER ZRER HRER
70 pieces 100 pieces £ 100 pieces £

/B - HK$100net per person
=/)\iF - HK$150net per person
T9/)\ - HK$180net per person

Special Offer
BEE

HK$6,888

Special Offer
BEE

HK$5,888

20 hours /)\iF 30 hours /)\iF 30 hours /)\iF
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2026 Western Wedding Dinner Buffet Package - -
SHREHFE

2026 &

60 persons 100 persons 150 persons 300 persons
or above or above or above or above
60 AL E 100 ABLAE 150 AL E 300 AR L
10% discount on Full Moon or 100 Days Banquet
ERMAENEHEI=NINESR
Discount coupons from wedding services vendors:
BB ASEES
o [ZSEFE] BREBARBESR o [HEHR] PAEEHFEE
o [I-Primo] #EMIEER -[iﬁ@%]@%%ﬁﬁwﬁ%
¢ [Wedding Decoration] Sitfh BEER e [MUSEE] RERRIREERE - #IEEREESR

e [Your Wedding Partners] 1&#2#:

REMRT / BRIBRHEER

(HBNEEEREEE] BAIR EHE%“EE

Remarks:
e Valid until 31 December 2026

e The above privileges are not applicable to the existing confirmed booking
e The above privileges are subject to change without prior notice
e In case of any disputes, Panda Hotel reserves the right of final decision

et -

o BEHIE 2026 £ 12 H 31 H

o M HEEAERANRCEEZEER

o M EEFMAEAER - BASTEM

o MAEMFHE - WAEERRE —IRERERE
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2026 Western Wedding Dinner Buffet Menu (A)
FREPRRE

2026 &

Fl;

#(A)

Cold Dish &

Parma Ham and Cantaloupe Melon  THES IS K BEIE 25 [I
Norwegian Smoked Salmon with Horseradish Cream & = X B BCER IR = 5.
Assorted Cold Cut and Air-dried Meat Platter 288 B A HH &
Smoked Duck Breast with Plum Mint Salsa kﬁﬁﬂ’mﬁ@?%?ﬁ’)‘f’i‘
Poached Chicken Wing in Hua Dico Wine  {ERffE# 2
Blue Mussel EEE[
Jade Whelk 352212
Cooked Shrimp iR
Selection of Sashimi: Salmon, Tuna, Snapper and Sweet Shimp =X AR5 - F2RAFE -« fHERS
served with Pickle Ginger, Wasabi and Soya Sauce A HzZU#E - Al 7K RE)
Salad Bar Y{EIE
Marinated Mixed Mushroom with Balsamic Vinegar BRI EIERLELE

Creamy Baby Potato Salad with Pumpkin Dressing
Spanish Seafood Salad with Paprika Olives, Lemon & Bell Pepper

SERMZERET
Y T sarE

Buffalo Cherry Tomato Salad K42 B EH /DR
Thai Style Grilled Beef Salad with Shallots  Z=T iz B B AR
Iceberg Lettuce and Romaine Lettuce 43X NEN AR

Mesclun Mixed Greens

Condiment: Crispy Bacon, Shaved Parmesan Cheese,

Herbs Croutons and Roasted Almond

served with French Dressing, Caesar Dressing, Thousand Island Dressing,
Italian Vinaigrette, Olive Oil and Balsamic Vinegar

Soup ;

Lobster Bisque
Bread Basket with Butter

IRTVRER DRI

BO : JERNER - MRS Z 2L
EEHEMRIEE
BEE ~ BT~ T8
BEAFHIET - B RERET

B

,ﬁ S
BEES
5B R A

Carving /&R

Roasted Angus Rib Eye Steak
served with Mustard and Shallot Red Wine Sauce

ELASET RN
ﬂi’f??ﬁﬁz/fiﬁ,@/g/f

Hot Dish Z1%5

Gratinated Fillet of Sole with Hollandaise

ATV M E R RE R

Lamb Rack with Garlic and Thyme B E & EFHE
Indian Fish Masala with Steam Rice  ENEMIIE & & & B &R
Slow-cooked Pork Loin Au Poivre 18 E&RHIFE

Teriyaki Chicken with Leek and Ginger Sauce REETIREZH
Yangzhou Fried Rice BN ER
Korean Beef Stew EET (&4

Milano Salami Carbonara Spaghetti  SKEIAIE K ERH

Stir-fried Seasonal Vegetables B IS ER

Dessert &5

Créme Brolée ARNERHE
Movenpick Ice Cream cup  Movenpick HREEE i

Blueberry Cheese Cake EEEZ T &I

Strawberry Mousse Cake T ZBIEFVR44EE

Ginseng Oolong Agar AZRBEFASERE

72% Chocolate Panna Cotta  72% 55 N5
Tiramisu AR MIBEE T &%

Fresh Fruit Platter BT ERIDE

Beverage 8imm

Coffee or Tea

RS

H K$838 per person Sl

All prices are subject to 10% service charge %,EBD RS E

Applicable to a minimum booking of 60 persons ERARTER] &) 60 A

BHEEEER

Quality Wedding Merchant

RIS
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2025 ‘Western Dinner Buffet Menu (B)
2025 & N p B4R
Cold Dish %%

San Daniele Parma Ham & Cantaloupe Melon

Assorted Air-dried Meat Platter

Black Pepper Tuna with Mango Salsa

Smoked Salmon with Mustard Honey Dressing

Blue Mussel, Jade Whelk, Cooked Shrimp

Pickle Cucumber Roll, Crab Fillet Roll and Cucumber Roll
Selection of Sashimi: Salmon, Tuna, Snapper and Sweet Shrimp
served with Pickle Ginger, Wasabi and Soya Sauce

Salad Bar

German Old-fashion Potato Salad

Tuna Salad Nicoise

Thai Style Seafood vermicelli Salad

Buffalo Mozzarella Cheese and Tomato with Basil Pesto
Quinoa Pumpkin Salad

Iceberg Lettuce and Romaine Lettuce

Mesclun Mixed Greens

Condiment: Crispy Bacon, Shaved Parmesan Cheese,

Herbs Croutons and Roasted Almond

served with French Dressing, Caesar Dressing, Thousand Island Dressing,
[talian Vinaigrette, Olive Oil and Balsamic Vinegar

Soup
Truffle Mushroom Veloute
Bread Basket with Butter

R ERM IS KBEEZE I
FER B Rz A AR

A ZRECERIDD
FIRBEEE =R
E50 - 521 - AR

=/NEE, BNERSNE

BHEEEER

Quality Wedding Merchant

=XRRE EZRRAG - BRRS - HIERS

IHRESE - HA S/ ARE]

IDEIE
BHmEEETOE
GERESFHINRE
= BRI AR
EMSHREAZTREYE
BEEIVE
ERRAEER
BT R DA
K : FERIER - IFEZL
BEHOMRES
BE=F - BB - FEI
BARMET - WEHR BT

B

=
FINEE 5

HEIEE R4

Carving /&2 AE

Roasted Prime Rib Eye Steak
served with Mustard and Red Wine Black Pepper Sauce

Hot Dish
Thai Spices Seabass with Lemon Grass, Basil and Lime
Roasted Lamb Rack with Garlic Rosemary Sauce
Crispy Crab Cake with Truffle Mayonnaise
Barbecued Pork Back Ribs
Singaporean Chicken Curry
Fried Rice with Seafood and Shredded Conpoy
French Red Wine Stewed Rib Fingers
Garlic Chili Coriander Seafood Pasta
Stir-fried Seasonal Vegetables

Dessert

Créme BrClée

Blueberry Cheese Cake
Black Forest Cake
Strawberry Mousse Cake
Tiramisu

Mango Vanilla Panna Cotta
Chocolate Cream Puff
Bread and Butter Pudding
Mé&venpick Ice Cream Cup
Fresh Fruit Salad

A ERIRE
B 7R RAL R T

e

fEiEZRIIER
BFHEC RS
EMREHINEE

K& 15258 BN B

52 70952 1 IV 2
BAEEIOR
ARTVADENE 4B 1%
BRI T8 B T
B IO BF R

o
ENERERE
EST TER
EHRMERE
TRIRBRAAENE
EAFIMBES L&k
BRRAETEEZNRE
EN=PAFSY S IES
4% 517 )
&3 Mdvenpick HREE i
MEERDE

Beverage 81

Coffee or Tea

UIIE IS

H K$988 per person Sl

All prices are subject to 10% service charge 5 BNI—REE
Applicable to a minimum booking of 60 persons BRARTEF] &) 60 A
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