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Outdoor Wedding Cocktail Package 2022 
 

 
 
 
 

 
 



 

 

 

凡惠顧滿 60 人或以上，即可尊享以下優惠 
 

 享用海濱白教堂一小時(只適用於下午 1 時 30 分至下午 2 時 30 分) 

 海濱草坪或海湖廳2小時 

 無限供應汽水、橙汁及精選啤酒 2 小時 

 新人祝酒飲品及精選下午茶 

 五層模型婚禮蛋糕供切餅儀式之用 

 提供羽毛筆及戒指枕 

 結婚證書簽名冊 

 免費使用獨立新娘化妝間 

 音響設備 

 

 

凡惠顧滿 100 人或以上，即可享升級優惠： 

 

 山景客房蜜月住宿乙晚及雙人自助早餐 

 奉送三磅鮮果忌廉蛋糕 

 

 

凡惠顧滿 120人或以上，即可享升級優惠： 

 

 海景客房蜜月住宿乙晚及雙人自助早餐 

 奉送五磅鮮果忌廉蛋糕 

 
 
HK$89,888  
60 位 (額外每位 HK$798) 
 
以上價目須另收加一服務費 

 
 
 

另加HK$22,998即可升級使用星級場地 Café Bord de Mer Terrace 展望台, 可觀覽180

度海天一色: 
 

 
 
 
 
 
 
 



 

 

 

Enjoy privileges below for booking of 60 persons or above: 
 
 One-hour use of White Chapel (Available from 1:30pm to 2:30pm only) 
 Two-hour use of Paddock or Coral 

 Two-hour unlimited flow of soft drinks, orange juice and house beer  

 Toasting celebration drinks and an afternoon tea set for the wedding couple 

 Five-tier model wedding cake for cake-cutting ceremony 

 Use of feather pen and ring pillow  
 Souvenir wedding certificate 

 Use of bridal room  

 Use of audio equipment 

 

 

Additional privileges for booking of 100 persons or above: 
 
 One-night stay in a Mountain View Room with breakfast buffet for two persons at Café bord de Mer & 

Lounge 

 3 lbs fresh fruit cream cake 

 

 
Additional privileges for booking of 120 persons or above: 
 
 One-night stay in a Ocean View Room with breakfast buffet for two persons at Café bord de Mer & 

Lounge 
 5 lbs fresh fruit cream cake 

 

 
HK$89,888  
60 persons (Additional person at HK$798) 
 
The above price is subject to 10% service charge 

 
 
 
Enjoy venue upgrade to “Café Bord de Mer Terrace” with 180° panoramic sea view at at 
HK$22,998 
 
 
 
 
 
 
 
 

 
 

 



 

 

 

Wedding Cocktail Canapes Menu 

婚宴雞尾酒會菜譜 

 

Cold Canapes 冷盤 

(Please select six items 請選擇六款) 

 

 Cherry Tomato and Buffalo Mozzarella Cheese with Pesto on Ciabatta Loaf 

香草車厘茄芝士意式軟包 

 Grilled Italian Vegetables on Baguette Toast 

烤意大利雜菜多士 

 Bocconcini and Organic Vine Ripened Cherry Tomato Skewer 

水牛芝士伴車厘茄串 

 Brie on Raisin and Walnut Toast 

布利芝士配核桃提子乾多士 

 French Smoked Duck Breast with Tangerine on Toast 

法式煙鴨胸柑橘多士 

 Parma Ham with Melon on Ciabatta Loaf 

巴馬火腿伴蜜瓜配意式軟包 

 Crab Meat and Avocado Salad with Polenta Cake 

蟹肉牛油果沙律配粟米餅 

 Sweet Prawns with Chili Pomelo Salad  

甜蝦香辣柚子沙律 

 Foie-gras Terrine with Red Grape and Apple Sauce on Baguette Toast 

鵝肝葡萄凍批配法式多士 

 Golden-seared Tuna with Mango Salsa on Baguette Toast 

香煎吞拿魚芒果莎莎配法式多士 

 Smoked Salmon with Plum Cream Cheese and Crab Roe on Toast 

煙三文魚蟹籽梅子忌廉芝士配多士 

 Prawn Cocktail with Mango Avocado Tomato Salsa  

雞尾大蝦伴芒果牛油果番茄莎莎 

 

 
 
 
 
 
 
 
 
 



 

 

 

Hot Canapes 熱盤 

(Please select six items 請選擇六款) 

 

 Vegetarian Spring Roll 

素菜春卷 

 Buffalo Chicken Wings  

水牛雞翼  

 Yakitori Chicken Skewer with Scallions 

日式燒大蔥雞肉串  

 Thai Fish Cake with Sweet Chili Sauce 

泰式魚餅配甜辣醬 

 Black Truffle Creme Brulee with Porcini 

法式黑松露燉蛋配牛肝菌  

 Crispy-fried Fish Fillet with Wasabi Cheese Dip 

脆炸魚柳伴芥末芝士醬 

 Bacon-wrapped Cocktail Sausage 

煙肉香腸卷 

 Crispy Sesame Shrimp Toast 

芝麻蝦多士 

 Porcini Mushroom Vol au Vent 

牛肝菌法式酥盒 

 Roasted Beef Roll with Asparagus in Teriyaki Sauce 

日式照燒露筍牛肉卷  

 Chicken and Beef Satay with Spicy Peanut Sauce 

雞牛沙嗲配沙嗲醬 

 Deep-fried Rock Oyster with Sweet Chili Sauce  

吉列炸蠔配甜辣醬  

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

Dessert 甜品 

(Please select six items 請選擇六款) 

 

 Mango Lamington 

芒果林明頓 

 Chocolate Creme Brulee 

朱古力法式燉蛋 

 Raspberry Vanilla Custard Puff 

紅桑子香草泡芙 

 White Peach and Grape Jelly  

白桃及提子果凍 

 Crispy Chocolate Praline Cake                

香脆榛子朱古力餅 

 Tiramisu 

意大利芝士蛋糕 

 Strawberry Cheese Cake 

士多啤梨芝士蛋糕 

 Orange Ganache Chocolate Shell 

香橙朱古力撻 

 Chocolate Brownie 

朱古力布朗尼  

 Yuzu Lemon Curd Tart                     

柚子檸檬撻 

 Dark and White Chocolate Coated Strawberries  

黑白朱古力士多啤梨  

 Fresh Fruit Skewer  

鮮果串 

 

 

 

 
 
Each guest can enjoy one piece of each canape 

每位客人可享每款美點一件 


