The Roval Gard :
EIT 9 SO[QI[

Wedding PacRage at Le Soleil 2022

Type D mode of operation

EREt D&
The following privileges for bookings Wedding event with 40 persons

N.ZERE Le Soleil &% 40 fusiBl L, AJ=BTIEE

(Maximum 60 persons B2 &4k 60 A)

¥ 3-pounds heart-shaped fresh fruit cream cake at pre- cocktail period
BUE 3 BUESRERERRENEA

¥ A superb 5-tier dummy cake for wedding photo-shooting
IR IEER A RRER

¥ 1 complimentary parking space from our valet parking
(2 parking spaces for a minimum of 40 persons)

FERM 1 ERBREEN (W40 ARME 2 AREFREEN)

¥ Special price for wedding beverage package
EEEBEEEEKER

¥ This package is valid until 31 December 2022. Black-out dates apply
HWERBEAR 2022 £ 12 A 31 SR BT ZIEE (5B FBRAN)

RIS ABHE S ES
Scan to get more surprise

Subject to the latest measures on catering business and scheduled premises

KB B ERETS KRS B fE M A2
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The Royal Gard .
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Wedding Package Set Menu

Appetizers Combinations BE#&% f /D
Crispy-fried Saigon Spring Roll,
Steamed Rice Flour Roll with Minced Pork and Dried Shrimp,
Grilled Sugar Cane wrapped with Shrimp Mousse,
Pomelo Salas with Scallops, Squids and Shrimps
EHEESRS - B0 E - BEFER
T LR SRR
Baked U.S. Jumbo Scallop with Black Truffle and Hollandaise Sauce
NV GERES

Soup &=

Seafood & Asparagus Soup with Garlic

ke foAe e

T 2
Main Dishes Combination F3g&

Baked Cod Fish with Mango Sauce with Tiger Pawn with Garlic and Butter
RS fa fe i AR R i
or B,
Roasted French Spring Chicken with Tiger Pawn with Garlic and Butter
EBIBER v i AR E R IR

Dessert EH
Dessert Platter

s n

B AR HKS700 per person
40 fir=i LA _E Minimum of 40 guests

Additional charge HK$80 for 2-hour free flow of soft drinks, chilled orange juice and selected beer

5300 HKS80 fefk 2 /KSR B fLEIUK ~ 180 R fE e

If you have any food allergies, please inform our staff

W N EHE BB - 55 BB B 2 TR

Minimum charge at HK$30,000 net
TR R RIE R =& TIE
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Wedding Package Buffet Menu

Appetizers Combinations JE8& k7D
Baked Crab Shell with Black Truffle (serve individually)
EIAFEEEES (1D
Crab Legs, Red Shrimps, New Zealand Mussels and Sea Whelks
Served with Cocktail Dressing and Lemon Wedges
INZERRRVEE ~ R ~ FO - 353218
Green Papaya Salad with Sakura Shrimp & Viethamese Sausage
FLIAEA Gl AR
Pomelo Salad with Scallop, Squid & Shrimp
VAT D
Smoked Salmon
fEE =
Rice Paper Rolls with Garlic Shrimps
Btk A&
Crispy-fried Spring Rolls
EHEERE
Deep-fried Chicken Wing “Viethamese” Style with Lemongrass

N ERERE

Hot Dish Zvi%
Pan-Seared Lamb Chop with Rosemary Sauce
BRI Bo kR E
Roasted Pork Suckling “Vietnamese Style”
FEFE
Roasted Salmon Fillet with Fish Sauce
RFOBE =
French Roasted Spring Chicken with Viethamese Herbs
Fal NGRS i
Braised Ox-tail with Lemongrass & Tomato
fEnniEa TR
Stir-fried Thick Rice Noodle with Prawns
LEER U T
Stir-fried Seasonal Vegetables in “Vietnamese” Style
DI R
Fried Rice with Assorted Seafood
HEERDER
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Wedding Package Buffet Menu (Continuous)

Roast Station $REJE
Roasted U.S. Bone in Prime Rib
EEEAE AR

Dessert &

Tiramisu
BAHZ ke
Mango Napoleon

RN R
Panna Cotta
EUEEYTH
French Pastries
AR
Coconut Layer Cake
RS RS
Mango Grass Jelly

TR
Fresh Fruit Platter

iSRS 2 S

B AR HKS850 per person
40 fi7=i LA _E Minimum of 40 guests

Additional charge HK$80 for 2-hour free flow of soft drinks, chilled orange juice and selected beer

5300 HKS80 e fk 2 /KSR B ALEI UK ~ 180 R fE e

If you have any food allergies, please inform our staff

WS N EHER B YIE AR - 55 B BACR B S s

Minimum charge at HK$30,000 net
PR B R e (R Rl = B TR
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