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2021 海濱白教堂套餐 
White Chapel Package 2021 

 
時間表 Session 

我只屬您  

You are The One 
9am – 10am 

 

供證婚儀式之用 

Available for ceremony only 
 

第二節  2nd Session 10:30am – 11:30am 午宴  Lunch 

第三節  3rd Session 12:00pm – 1:00pm 午宴  Lunch 

第四節  4th Session 1:30pm – 2:30pm 雞尾酒宴會  Cocktail 

第五節  5th Session 3:00pm – 4:00pm 晚宴  Dinner 

第六節  6th Session 4:30pm – 5:30pm 晚宴  Dinner 

永恆的愛 

Love Infinity 
6:00pm – 7:00pm 

 

晚宴 Dinner 

 

 
 一小時場地租用 One-hour venue rental 

 免費使用獨立新娘化妝間 Exclusive use of bridal room on complimentary 

 絲花裝飾 Silk flowers decoration 

 華麗椅套 Complimentary seat covers 

 提供羽毛筆及戒指枕 Use of feather pen and ring pillow 

 結婚證書簽名冊 Souvenir wedding certificate 

 模型婚禮蛋糕供切餅儀式使用 Model wedding cake for cake-cutting ceremony 

 新人祝酒飲品 Toasting celebration drinks for the wedding couple 

 影音設備 Use of Audio-visual equipment 

 

HK$33,888 (星期一至五 Mon-Fri) 
HK$43,888 (星期六,日及公眾假期 Sat-Sun & Public Holidays) 
另收加一服務費 Subject to 10% service charge 
 

以上價目及時段需受條款及細則約束 Terms and conditions applies for the above prices and sessions. 
 

 



 

 

 

2021 婚 宴 套 餐 
 

住宿及交通優惠 
 

滿 10 席 / 120 人或以上               -「山景客房」蜜月住宿乙晚及雙人自助早餐 

 

滿 15 席 / 180 人或以上  - 升級至「海景客房」及雙人自助早餐 

- 49 座位旅遊巴士乙程  

 

滿 25 席 / 300 人或以上  - 升級至「海景單卧室套房」及雙人自助早餐 

- 49 座位旅遊巴士兩程 

 

滿 30 席 / 360 人或以上  - 升級至「海景單卧室套房」及雙人自助早餐 

- 49 座位旅遊巴士三程  

 

- 以上旅遊巴供選擇之路線: 欣澳/東涌酒店 或 酒店欣澳/東涌 

- 酒店亦可代安排其它目的地接送並另收附加費 

 

餐飲安排 

 新人祝酒飲品 

 自攜洋酒每席可免開瓶費乙支 (額外每支 HK$250)  

 

場地佈置 

 餐桌及迎賓桌主題裝飾 

 自選桌布及椅套 
 

設施提供 

 婚禮模型蛋糕 

 麻將設施及席前茗茶服務 

 影視及音響設備  

 

贈送項目 

 嘉賓題名冊 

 每席十套邀請卡（不包括印刷） 

 五磅鮮果忌廉蛋糕 

 婚宴完成日計兩年內，舉行彌月百日宴或壽宴，即享套餐九折優惠 

 
備註:  

- 所有菜譜須另收加一服務費  

- 中式菜譜以席數計算 (每席供十二人用) 

- 西式菜譜以人數計算 

 

 

 



 

 

 

Wedding Package 2021 
 

Accommodation and Transportation 
 

10 tables/120 persons or up - One-night stay in a Mountain View Room with complimentary breakfast     

                                                      buffet for 2 persons 

 

15 tables/180 persons or up - Upgrade to Ocean Front Room  

- One trip of 49-seater coach  

 
25 tables/300 persons or up - Upgrade to Ocean Front One-bedroom Suite with complimentary  

                                                      breakfast buffet for 2 persons 

 

- Two trips of 49-seater coach  

 

30 tables/360 persons or up - Upgrade to Ocean Front One-bedroom Suite with complimentary  
                                                      Breakfast buffet for 2 persons 

 

- Three trips of 49-seater coach  

 

- Designated route for the above coaches:  

Sunny Bay/Tung ChungHotel or Hotel Sunny Bay/Tung Chung 

- Other destinations can be arranged with supplement charge  
 

Food & Beverage 
 Toasting celebration drinks for the wedding couple 

 Free corkage for one bottle of self-brought-in spirits or liquor per table (Extra bottle at HK$250 each) 

 
Venue Decoration 

 Standard centerpiece for dining and reception table  

 A choice of table linen and seat cover 

Facilities 
 Wedding dummy cake  

 Mahjong entertainment and Chinese tea 
 Audio & visual equipment 

 
Complimentary Items 

 Guest signature book 

 Ten sets of invitation card per table (exclude printing) 

 5-lbs fresh fruit cream cake 

 10% discount off on Full Moon/100 days/Birthday Celebration within 2 years of your wedding date 
 
Remarks:  

- The above menus are subject to 10% service charge 
- Chinese menu is counted by table (One table for 12 persons) 

- Western menu is counted by person 



 

 

 

 海 藍 之 戀 Aquamarine 2021  
 

金豬耀紅袍 
Barbecued Crispy Whole Suckling Pig   
 

翡翠蝦仁帶子 
Sautéed Prawn and Scallop and Vegetables 
 

松茸淮杞燉響螺   
Double-boiled Conch Soup with Matsutake and Chinese Herbs 
 

翡翠金錢玉掌 / 玉環瑤柱甫 
Braised Goose Web and Black Mushroom with Vegetables/ 
Braised Marrow Vegetables Stuffed with Whole Conpoy 
 

清蒸大海斑 
Steamed Fresh Garoupa 
 

一品吊燒雞 

Good Fortune Crispy Chicken 
 

金瑤蛋白炒香苗 (6 位用) 

Fried Rice with Conpoy and Egg White (6 Servings) 
 

乾燒伊麵 (6 位用) 

Braised E-Fu Noodles (6 Servings) 
 

百年好合 
Sweetened Red Bean Delight 
 
「愉」意美點 
Petits Fours 
 

無限供應汽水, 橙汁及精選啤酒三小時 
Unlimited serving of Soft Drinks, Chilled Orange Juice and House Beer for 3 hours 

 
 
星期一至五   星期六, 日及公眾假期 
Monday - Friday                  Saturday, Sunday & Public Holidays   

每席 HK$11,688 per table  每席 HK$12,688 per table 
 
 

 
 



 

 

 

 海 翠 濃 情 Jade 2021  
 

金豬耀紅袍 
Barbecued Crispy Whole Suckling Pig   
 
香酥荔茸帶子盒 
Deep-fried Scallop Stuffed with Yam Paste 
 
X.O. 醬帶子桂花蚌 
Sautéed Scallop and Sea Clam in X.O. Sauce    
 
金瑤雙寶蔬  
Braised Twin Seasonal Vegetables with Conpoy 
 
竹笙海皇燕窩羹 
Braised Bird’s Nest Broth with Seafood and Bamboo Pith 
 
蠔皇花菇伴湯鮑片 
Braised Sliced Abalone in Oyster Sauce with Black Mushroom 
 
清蒸沙巴龍躉 
Steamed Sabah Garoupa 
 
鴻運脆皮雞 
Good Fortune Crispy Chicken 
 
金瑤海鮮炒香苗 (6 位用) 
Fried Rice with Conpoy and Seafood (6 Servings) 
 
金菇炆伊麵 (6 位用) 

Braised E-Fu Noodles with Enoki (6 Servings) 
 
團圓合桃露 
Sweetened Walnut Cream with Dumplings 
  
「愉」意美點 
Petits Fours 
 

無限供應汽水, 橙汁及精選啤酒三小時 
Unlimited serving of Soft Drinks, Chilled Orange Juice and House Beer for 3 hours 

 
 
星期一至五   星期六, 日及公眾假期 
Monday - Friday                  Saturday, Sunday & Public Holidays   

每席 HK$13,688 per table  每席 HK$14,688 per table 

 



 

 

 

 海 珀 傾 心 Amber 2021  
 

金豬耀紅袍 
Barbecued Crispy Whole Suckling Pig   
 
百花釀蟹拑 
Deep-fried Crab Claw with Shrimp Paste 
 
金龍燕窩羹 
Braised Bird’s Nest Broth with Lobster and Pumpkin 
 
翡翠蠔皇玉掌扣鮑脯 
Braised Sliced Abalone and Goose Web with Vegetables in Oyster Sauce 
 
清蒸老虎斑 
Steamed Tiger Garoupa   
 
當紅炸子雞 
Good Fortune Crispy Chicken 
 
日式蟹籽海鮮炒香苗 (6 位用) 

Fried Rice with Seafood and Crab Roe (6 Servings) 
 
大展鴻圖伊麵 (6 位用) 

Braised E-Fu Noodles with Crab Meat (6 Servings) 
 
楊枝甘露  
Sweetened Mango Cream with Sago and Pomelo 
           
「愉」意美點 
Petits Fours 
 

無限供應汽水, 橙汁及精選啤酒三小時 
Unlimited serving of Soft Drinks, Chilled Orange Juice and House Beer for 3 hours 

 
 
星期一至五   星期六, 日及公眾假期 
Monday - Friday                  Saturday, Sunday & Public Holidays   

每席 HK$15,688 per table  每席 HK$16,688 per table 
 
 
 
 
 

 



 

 

 

 海鑽永恆 Diamond 2021  
 

金豬耀紅袍 
Barbecued Crispy Whole Suckling Pig   
 
黑松露醬蝦球炒帶子 
Sautéed Prawn and Scallop with Black Truffle Sauce 
 
法式焗釀響螺 
Baked Stuffed Conch in French Style 
 
玉環瑤柱甫 
Braised Marrow Vegetable Stuffed with Whole Conpoy 
 
阿拉斯加蟹肉燴燕窩 
Braised Bird’s Nest Broth with Alaskan Crab Meat 
 
原隻六頭湯鮑扣花菇 
Braised Whole 6 Heads Abalone with Black Mushroom 
 
清蒸大西星斑 
Steamed Fresh Spotted Garoupa 
 
脆皮燒龍崗雞 
Good Fortune Crispy Chicken 
 
幸福鴛鴦炒香苗 (6 位用) 
Fried Rice with Shrimp and Shredded Chicken in Duo Sauce (6 Servings) 
 
雲腿上湯生麵 (6 位用) 
Noodles in Supreme Broth with Yunnan Ham (6 Servings) 
 
銀耳燉萬壽果 
Double-boiled Papaya with Snow Fungus 
 
「愉」意美點 
Petits Fours 
 

無限供應汽水, 橙汁及精選啤酒三小時 
Unlimited serving of Soft Drinks, Chilled Orange Juice and House Beer for 3 hours 

 
 
星期一至五   星期六, 日及公眾假期 
Monday - Friday                  Saturday, Sunday & Public Holidays   

每席 HK$17,688 per table  每席 HK$18,688 per table 
 



 

 

 

2021 婚宴自助餐菜譜 A 

Wedding Buffet Menu A 2021 

 
Seafood 海鮮 

Snow Crab Leg 

鱈場蟹腳 

Chilled Prawn 

凍蝦 

New Zealand Green Mussel 

紐西蘭青口 

 

Japanese Corner 和風美味 
Salmon, Snapper, Octopus 

三文魚、立魚、八爪魚 

 

Served with Wasabi, Pickled Ginger and Soy Sauce  

配芥末, 酸薑及日本醬油 

 

Appetizer 頭盤 

Smoked Salmon 

煙三文魚 

Charcuteries Platter 

火腿拼盤 

 

Salad 沙律 

Tomato, Mozzarella Cheese and Shiitake Mushroom Salad with Pesto 

香草番茄芝士香菇沙律 

Fruit Salad with Crab Meat and Crab Roe 

蟹肉蟹籽鮮果沙律 

German Mustard Potato Chorizo Sausage Salad 

德國辣肉腸芥末薯仔沙律 

Singaporean Hot and Sour Cabbage and Seafood Salad 

星洲酸辣海鮮椰菜沙律 

 
 
 
 
 
 



 

 

 

Garden Salad 田園沙律 

Mesclun Lettuce 法式雜菜, Romaine Lettuce 羅馬生菜, Endive 苦白菜,  

Baby Spinach 菠菜苗, Beetroot 紅菜頭, Baby Cucumber 溫室青瓜 

Cherry Tomato 車厘茄, Kernel Sweet Corn 甜粟米 

Parmesan Cheese 巴馬臣芝士, Bacon Bits 煙肉碎, Garlic Croutons 蒜香麵包粒 

 

Served with Thousand Island Dressing 伴千島醬汁, Caesar Dressing 凱撒醬汁, 

Balsamic Vinegar Dressing 黑醋汁, Olive Oil 橄欖油 

 

Soup 湯 

Cream of Porcini Mushroom 

牛肝菌忌廉湯 

 

Served with Selection of Bread Roll and Butter 

配各式麵包及牛油 

 

Main 主菜 

Grilled Rib Eye Steak with Black Pepper Jus 

烤肉眼扒配黑椒汁 

Triple Cheese Baked Truffle Mashed Potato 

三重芝士焗松露薯蓉 

White Wine Mussels with Citrus Butter Cream 

白酒煮青口配柚子忌廉牛油 

Pan-seared Barramundi Fillet with Marseille Cream Sauce  

香煎盲鰽魚柳配馬賽忌廉汁 

Sweet and Sour Pork Rib with Peach 

蜜桃咕嚕肉 
Braised Chicken with Vegetables in Broth 

上湯菜膽雞 

Wok-fried Shrimp and Vegetables with XO Sauce  

XO醬碧綠炒蝦仁 

Braised Seasonal Vegetables with Assorted Mushroom 

雜菌扒時蔬 

Fried Rice with Preserved Vegetables, Minced Pork and Asparagus 

欖菜肉鬆露筍炒飯 
 
 
 
 
 
 



 

 

 

Dessert 甜品 

Blueberry Swirl Cheese Cake 

藍莓紐紋芝士蛋糕 

Japanese Black Sesame Double Mousse Cake 

日式黑芝麻慕絲蛋糕 

St. Dominic Chocolate Heavy Cake 

特濃朱古力蛋糕 

Passion Fruit French Cocktail Tartlet 

熱情果法式迷你撻 

Caribbean Cocktail Jelly 

熱帶鮮果甜酒啫喱 

Crème Brulee 

法式焦糖燉蛋 

Mango & White Chocolate Vanilla Mousse 

香芒白朱古力香草乳白慕絲 

Bread and Butter Pudding with Vanilla Sauce 

麵包布丁 

Fresh Fruit Platter 

鮮果拼盤 

 

Coffee or Tea 

咖啡或茶 

 

Unlimited serving of Soft Drinks, Chilled Orange Juice and House Beer for 3 hours 

無限供應汽水, 橙汁及精選啤酒三小時 
 

 

Monday - Friday                  Saturday, Sunday & Public Holidays   
星期一至五   星期六, 日及公眾假期 

HK$988 per person 每位  HK$1,088 per person 每位 

 

Minimum booking of 120 persons  

最少 120 位起 

 
 
 
 
 
 
 



 

 

 

2021 婚宴自助餐菜譜 B 

Wedding Buffet Menu B 2021 
 
Seafood 海鮮 
Snow Crab Leg  

鱈場蟹腳 
French Edible Crab 

法國麵包蟹 
Chilled Prawn 

凍蝦 

New Zealand Green Mussel 

紐西蘭青口 
 

Japanese Corner 和風美味 
Salmon, Tuna, Octopus, Herring 

三文魚、吞拿魚、八爪魚、希靈魚 

Assorted Deluxe Sushi and Maki Roll 

雜錦壽司及手卷 
 
Served with Wasabi, Pickled Ginger and Soy Sauce  

配芥末, 酸薑及日本醬油 

 

Appetizer 頭盤 
Smoked Salmon 

煙三文魚 
Charcuteries Platter 

火腿拼盤 
 

Salad 沙律 
Greek Salad 

希臘沙律 
German Mustard Potato Chorizo Sausage Salad  

德國辣肉腸芥末薯仔沙律 
Middle East Lemon Beetroot Yoghurt and Mussel Salad with Tangerine 

中東香檸甜菜頭乳酪沙律 

Peach, Apple and Celery Salad with Smoked Salmon  

煙三文魚蜜桃蘋果西芹沙律 
Rose Honey Roasted Pumpkin and Smoked Duck Breast Salad 

玫瑰蜜糖燒南瓜煙鴨胸沙律 

 
 
 
 



 

 

 

Garden Salad 田園沙律 

Mesclun Lettuce 法式雜菜, Romaine Lettuce 羅馬生菜, Endive 苦白菜,  

Baby Spinach 菠菜苗, Beetroot 紅菜頭, Baby Cucumber 溫室青瓜 

Cherry Tomato 車厘茄, Kernel Sweet Corn 甜粟米 

Parmesan Cheese 巴馬臣芝士, Bacon Bits 煙肉碎, Garlic Croutons 蒜香麵包粒 

 

Served with Thousand Island Dressing 伴千島醬汁, Caesar Dressing 凱撒醬汁, 

Balsamic Vinegar Dressing 黑醋汁, Olive Oil 橄欖油 

 

Soup 湯 
Boston Clam Chowder  

波士頓周打蜆肉湯 
 
Served with Selection of Bread Roll and Butter 

各式麵包及牛油 
 

Main 主菜 

Triple Cheese Baked Truffle Mashed Potato 

三重芝士焗松露薯蓉 

Roasted Rack of Lamb with Rosemary Sauce 

烤羊扒配露絲瑪利汁 
Braised Baby Pork Rib in Caper Tomato Concasse 

水瓜柳鮮茄燴豬肋骨 

Provence Pan-seared Salmon Fillet with Tangerine Lemon Butter Sauce 

普羅旺斯香煎三文魚柳配橘子檸檬牛油汁 
Stir-fried Seasonal Vegetables 

清炒時菜 
Braised Chicken with Cordyceps Flower in Broth  

蟲草花高湯浸雞 

Wok-fried Tiger Prawn with Spicy Tomato Sauce 

香辣茄汁炒大蝦 

Deep-fried Crab Claw with House Secret Dressing 

炸蟹鉗配甜酸汁 
Fried Rice with Sergestid Shrimp and Seafood 

櫻花蝦海鮮炒飯 

 

Carving 銀車 
Roasted Prime Beef Sirloin  

烤美國頂級西冷牛肉 
 
 
 
 



 

 

 

Dessert 甜品 
Oreo Cheese Cake 

奧利奧曲奇芝士蛋糕 
Milk Chocolate Rum Marquis Cake 

牛奶朱古力甜酒候爵蛋糕 
Chestnut Meringue Pitted Cherry Cake 

栗子櫻桃蛋白霜蛋糕 
Sweet Peach Cointreau Cake 

香桃橙酒蛋糕 
Light Coffee Butter Tart 

咖啡牛油迷你撻 
Caribbean Cocktail Jelly 

熱帶鮮果甜酒啫喱 
Ovaltine Serradura Pudding 

阿華田木糠布甸 
Apple Crumble 

蘋果金寶 
Fresh Fruit Platter 

鮮果拼盤 

Movenpick Ice Cream 

Movenpick 雪糕 
 
Coffee or Tea  

咖啡或茶 
 
Unlimited serving of Soft Drinks, Chilled Orange Juice and House Beer for 3 hours 

無限供應汽水, 橙汁及精選啤酒三小時 
 

 

Monday - Friday                  Saturday, Sunday & Public Holidays   
星期一至五   星期六, 日及公眾假期 

HK$1,188 per person 每位 HK$1,288 per person 每位 

 

Minimum booking of 50 persons  

最少 50 位起 
 

 

 

 

 

 



 

 

 

2021 婚宴自助餐菜譜 C 

Wedding Buffet Menu C 2021 
 
Seafood 海鮮 
Snow Crab Leg 

鱈場蟹腳 

French Edible Crab 

法國麵包蟹 
Chilled Prawn 

凍蝦 
New Zealand Green Mussel 

紐西蘭青口 
 

Japanese Corner 和風美味 
Salmon, Tuna, Hamachi, Octopus, Herring 

三文魚、吞拿魚、油甘魚、八爪魚、希靈魚 
Assorted Deluxe Sushi and Maki Roll 

雜錦壽司及手卷 

Japanese Soba Noodles with Crabmeat and Nori  

日式蟹肉紫菜冷麵 
 
Served with Wasabi, Pickled Ginger and Soy Sauce  

配芥末, 酸薑及日本醬油 

 

Appetizer 頭盤 
Salmon Gravlax 

刁草三文魚 
Charcuteries Platter 

火腿拼盤 
Black Forest Ham 

黑森林火腿 

Air Dried Beef 

風乾牛肉 
 

Salad 沙律 
Greek Salad 

希臘沙律 
Avocado Crab Meat Salad with Tobiko 

蟹肉牛油果蟹籽沙律 
French Citrus and Honey Spring Chicken Salad 

法式柑橘蜜糖春雞沙律 

Thai Green Papaya and Mango Salad with Shrimp 

泰式青木瓜香芒鮮蝦沙律 



 

 

 

French Slow-cooked Calamari Salad with Cherry Tomato 

法式慢煮墨魚仔車厘茄沙律 
German Mustard Potato Salad with Crispy Parma Ham  

德國芥末薯仔沙律伴巴馬火腿脆片 
 

Garden Salad 田園沙律 

Mesclun Lettuce 法式雜菜, Romaine Lettuce 羅馬生菜, Endive 苦白菜,  

Baby Spinach 菠菜苗, Beetroot 紅菜頭, Baby Cucumber 溫室青瓜,  

Cherry Tomato 車厘茄, Kernel Sweet Corn 甜粟米, Parmesan Cheese 巴馬臣芝士,  

Bacon Bits 煙肉碎, Garlic Croutons 蒜香麵包粒, 
 

Served with Thousand Island Dressing 伴千島醬汁, Caesar Dressing 凱撒醬汁, 

Balsamic Vinegar Dressing 黑醋汁, Olive Oil 橄欖油 
 

Soup 湯 
Cream of Celeriac and Potato with Seafood 

海鮮芹菜頭薯蓉忌廉湯 
Served with Selection of Bread Roll and Butter 

各式麵包及牛油 

 

Main主菜 
Braised Baby Pork Rib in Caper Tomato Concasse 

水瓜柳鮮茄燴豬肋骨 
Triple Cheese Baked Truffle Mashed Potato 

三重芝士焗松露薯蓉 

Normandy Roasted Spring Chicken with Herb Jus 

諾曼第燒春雞配香草汁 
Pan-seared Red Snapper Fillet with French Lobster Bisque 

香煎紅鯛魚柳配法式龍蝦汁 
Stir Fried Beef Tenderloin in Sichuan Sauce 

川汁牛柳 

Stir-fried Seasonal Vegetables 

清炒時菜 
Wok-fried Singapore Spicy and Sour Tiger Prawn  

星洲酸辣大蝦 
Wok-fried Scallop, Shrimp and Vegetable with XO Sauce  

XO醬碧綠帶子炒蝦仁 

Deep-fried Crab Claw with House Secret Dressing 

炸蟹鉗配甜酸汁 

Kimchi Fried Rice with Angus Beef 

泡菜安格斯牛鬆炒飯 

 

 

 



 

 

 

Carving 銀車 

Roasted Prime Beef Sirloin and Roasted Lamb Rack  

烤美國頂級西冷牛肉及烤羊架 

 

Dessert 甜品 

Baked Royal Praline Cheesecake 

焗皇家榛子蛋糕     

Light Saffron Custard Savarin 

藏紅花吉士圈型蛋糕 

Pineapple mango Vanilla Pod Layer Cake 

菠蘿香芒雲呢嗱蛋糕 

Signature Framboise Tiramisu 

馳名紅桑子意式芝士蛋糕 

Fresh Mini French Fruit & Bonies Tart 

法式迷你鮮果撻 
Caribbean Cocktail Jelly 

熱帶鮮果甜酒啫喱 

Traditional English Sherry Trifle 

傳統英式布甸 

Pistachio Crème Brulee 

開心果法式燉蛋 

Apple Strudel with Custard Sauce 

蘋果卷配吉士汁 

Fresh Fruit Platter 

鮮果拼盤 

Movenpick Ice Cream 

Movenpick 雪糕 

 

Coffee or Tea 

咖啡或茶 
 

Unlimited serving of Soft Drinks, Chilled Orange Juice and House Beer for 3 hours 

無限供應汽水, 橙汁及精選啤酒三小時 
 

 

Monday - Friday                  Saturday, Sunday & Public Holidays   
星期一至五   星期六, 日及公眾假期 

HK$1,388 per person 每位 HK$1,488 per person 每位 

 

Minimum booking of 50 persons  

最少 50 位起 



 

 

 

2021 西式婚宴菜譜 A  
Western Wedding Set Menu A 2021 
 
Pan-seared Hokkaido Scallop and Beetroot 
with Pineapple Salsa in Honey Dill Mustard Dressing 

香煎北海道帶子及甜菜頭配菠籮莎莎及蜜糖刁草芥末醬 
 
*** 
 
Cream of Tomato with Spanner Crab Meat 

澳洲加菲蟹肉番茄忌廉湯 
 
*** 
Oven-baked Herb Crust Fillet of Salmon with 
Portugal Sausage Braised Cannellini Beans in Crustacean Sauce 

香煎三文魚柳伴葡萄牙辣肉腸燴白豆配海鮮汁 
 

Or 或 
 
Slow-braised Wagyu Beef Cheek in Pedro Ximénez with 
Butternut Squash Puree and Seasonal Vegetables 

雪莉酒慢煮和牛臉頰肉配南瓜蓉及蔬菜 
 
*** 
Pistachio and Raspberry White Chocolate Gateau with Strawberry Compote 

開心果紅桑子白朱古力蛋糕配糖漬草莓 
 
Coffee or Tea 

咖啡或茶 

 
Unlimited serving of Soft Drinks, Chilled Orange Juice and House Beer for 3 hours 

無限供應汽水, 橙汁及精選啤酒三小時 

 
 

Monday - Friday                  Saturday, Sunday & Public Holidays   
星期一至五   星期六, 日及公眾假期 

HK$1,088 per person 每位 HK$1,188 per person 每位 

 

Minimum booking of 50 persons  

最少 50 位起 

 
 
 



 

 

 

2021 西式婚宴菜譜 B 
Western Wedding Set Menu B 2021 
 
Hamachi, Ocean Trout and Tuna Ceviche 
Served with Salmon Roe Tomato Salsa and Citrus Dressing 

薄切酸橘汁醃油甘魚, 鱒魚及吞拿魚配三文魚籽番茄莎莎 
 
*** 
Cream of Artichoke and Celeriac with Scallop 

朝鮮薊芹菜頭帶子忌廉湯 
 
*** 
Grilled Prime Filet Mignon and Seabass Fillet with 
Green Pea Puree in Green Peppercorn Sauce 

烤美國穀飼牛柳、海鱸魚配青豆蓉及青胡椒粒汁 
 

Or 或  
 
Grilled Boston Lobster and Irish Razor Clam with  
Butter-glazed Gnocchi 

烤波士頓龍蝦、愛爾蘭蟶子配意式馬鈴薯丸子 
 
*** 
 
Mango Passion Fruit Curd Meringue Tart with Lime Coconut Yogurt Cream 

香芒熱情果焗蛋白撻配青檸椰子乳酪忌廉 
 
 
Coffee or Tea 

咖啡或茶 

 
Unlimited serving of Soft Drinks, Chilled Orange Juice and House Beer for 3 hours 

無限供應汽水, 橙汁及精選啤酒三小時 

 
 

Monday - Friday                  Saturday, Sunday & Public Holidays   
星期一至五   星期六, 日及公眾假期 

HK$1,288 per person 每位 HK$1,388 per person 每位 

 

Minimum booking of 50 persons  

最少50位起 
 
 



 

 

 

2021 飲品升級套餐 
Beverage Upgrade 2021 

 

 
 

 
 
House Beer  Imported Beer 
Carlsberg  Asahi / Heineken 
 

Red Wine        
Shiraz Cabernet, De Bortoli DB, Australia  

 
White Wine 
Chardonnay, De Bortoli DB, Australia 

 
Sparkling Wine 
Charles de Fere Cuvee Jean-Louis, France 

 
 

 

Remarks:  

- Extra hour at HK$60 per person or HK$600 per table 

- The above beverage may change to others in similar grading without prior notice if out of stock 

- Prices are subject to 10% service charge 

Chinese Banquet 中式婚宴 
3 Hours  3 小時 

Per Table 每席 

House Red & White Wine 紅白餐酒 HK$600 

Imported Beer, House Red & White Wine and Sparkling Wine  

進口啤酒, 紅白餐酒及氣泡酒 
HK$700 

Western Banquet 西式婚宴 
3 Hours  3 小時 

Per Person 每位 

House Red & White Wine 紅白餐酒 HK$60 

Imported Beer, House Red & White Wine and Sparkling Wine 

進口啤酒, 紅白餐酒及氣泡酒 
HK$70 



 

 

 

 

 

環保温馨提示 

Eco-friendly Reminder 
 

除了 24 小時渡輪、 區內巴士及旅遊巴，的士亦為往返愉景灣提供方便快捷的選擇。市區的士（紅色）及大

嶼山的士（藍色）均可由愉景灣隧道直達愉景北範圍，包括愉景北商場及愉景灣酒店， 以及於指定地點上

落客。 

私人車輛則嚴禁進出愉景灣，讓「無污染環保城」的稱譽，得以強化。駕車人士可於欣澳港鐵站對出露天停

車場或東涌東薈城泊車，然後乘搭巴士前往愉景灣。 

 
Along with the 24-hour ferry, bus and coach, taxis also provide quick and convenient access to and from 
Discovery Bay. Urban taxis (coloured red) and Lantau taxis (coloured blue) can reach Discovery Bay North 
area where DB North Plaza and Auberge Discovery Bay are situated, and drop off and pick up passengers 
at designated zones. 
 
For private vehicles, entry is restricted to maintain the eco-friendly environment of Discovery Bay which 
earns its name as the first "Ecological Town".  Private car drivers can park their cars at the open-air car park 
next to Sunny Bay MTR station, or the car park at Citygate, Tung Chung, and connect to Discovery Bay by 
shuttle bus.  
 


