Loatarette

WEDDING

Managed by Lafayette Group

[2026 &EHEITFEA]
2026 Wedding Buffet Lunch Menu A
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Appetizers

Assorted Sushi

Cooked Shrimps and Blue Mussels on Ice with Cocktail Sauce
Smoked Norwegian Salmon

Parma Ham and Honeydew Melon

Assorted Cold Cut Platter
Mango and Crabmeat Shooter

Salads

Romaine Lettuce and Mesclun Salad

Tuna, Potatoes and Egg Salad

Thai Minced Pork, Pomelo and Vermicelli Salad with Lime Sauce

Waldorf Salad

Condiments & Dressing
Caesar, Thousand Island, Balsamic Vinaigrette
Croutons, Bacon, Parmesan Cheese

Green Olives, Black Olives, Cherry Tomatoes

Assorted Cheese Platter

Raisin, Cracker, Cucumber, Carrot, Apricot and Honey

Soup
Boston Seafood Chowder

Chicken Soup with Sea Coconut and Carrot

Carving

Roast U.S. Sirloin with Black Pepper Sauce
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Loafayette

WEDDING
Managed by Lafayette Group

F Main Dishes
ST F 5 SR e Ae B AR IS F 5+ Grilled Spanish Pork Rack with Rosemary Sauce
Y 2 P ED RS T Roast Lamb Rack with Port Wine Gravy
(ERE T EE N Roast Spring Chicken with Herbs and Honey
YELL B &R ER IS Broiled Halibut Fillet with Tomato Salsa
JEEERE 7 BANEE Baked Herbed Scallops with Black Truffle Mashed Potatoes
BRI S+ EEN Baked Penne with Seafood and Wild Mushrooms
= EEFIER Fried Rice with Salmon and Crab Roe
EESE Y Stir-fried Seasonal Vegetable with Garlic
HE Desserts
EARZ L8 Tiramisu
G EE S HER Marquise au Chocolat
BRAR 3 Mini Cream Puffs
HRERNE Mango Panna Cotta
SRR b Mini Lemon Tart
Y BB e pg Fresh Fruit Platter
BRER Beverages
Nk & 2 Coffee and Tea

Bl HK$598 per person
Subject to 10% service charge W NN—RIFE

WL 2 NRFRIREHEARK - BB K KRGS

Complimentary 2-hour unlimited serving of soft drinks, beer and chilled orange juice

BBETHR: BEA/AEEEIREME, SUEBRIINIE HKS60 + 10%

Supplement at HK$60 + 10% per person for unlimited serving of house red and white wine
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WEDDING
Managed by Lafayette Group

[2026 #&5 5 Bh+F4& B]

2026 Wedding Buffet Lunch Menu B
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Appetizers

Cooked Shrimps with Cocktail Sauce
Smoked Norwegian Salmon

Parma Ham and Honeydew Melon
Assorted Cold Cut Platter

Mango and Crabmeat Shooter

Deep-fried Callinectes Sapidus Crab Cake

Sashimi

Assorted Sashimi

Assorted Sushi and California Rolls

Salads

Romaine Lettuce and Mesclun Salad

Sous Vide Chicken Breast with Quinoa and Avocado Salad

Salad Nicoise
Thai Style Pearl Scallop Pomelo Salad

Mediterranean Seafood Salad

Condiments & Dressing

Caesar, Thousand Island, Balsamic Vinaigrette

Croutons, Bacon, Parmesan Cheese

Green Olives, Black Olives, Cherry Tomatoes

Assorted Cheese Platter

Raisin, Cracker, Cucumber, Carrot, Apricot and Honey

Soup
Lobster Bisque

Chicken Soup with Sea Coconut and Carrot

Carving

Roast U.S. Angus Rib Eye with Gravy
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Bl HK$698 per person

Loatarette

WEDDING

Managed by Lafayette Group

Main Dishes

Grilled Spanish Pork Rack with Rosemary Sauce

Grilled Prawn with Lemon Thyme Butter
Roast Lamb Rack with Rosemary Sauce
Crab Meat and Crab Roe with Broccoli

Broiled Halibut Fillet with Fennel Cream Sauce

Seafood Spaghetti in Pesto Cream Sauce
Fried Rice with Scallop and Crab Roe
Stir-fried Seasonal Vegetable with Garlic

Desserts

Tiramisu

Marquise au Chocolat
Mini Cream Puffs
Mango Panna Cotta
Mini Lemon Tart
Fresh Fruit Platter

Beverages
Coffee and Tea

Subject to 10% service charge SUWINI—RIEE

B 2 /N\BRIREHMEISK - 8B RKRES

Complimentary 2-hour unlimited serving of soft drinks, beer and chilled orange juice

BIOTHR: BEA/BBBERSME - BUEIMIE HKS60 + 10%
Supplement at HK$60 + 10% per person for unlimited serving of house red and white wine
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KRB Seafood On Ice

AMPNEEEES New Zealand Blue Mussels
353312 Sea Whelks

RBE Cooked Shrimps

RE R Poached White Clams

% Soup

BRAFHIS Minestrone

=ECEE# S Doubled Boiled Chicken Soup with Cordyceps Flower
F2HEE KM Selection of Bread Roll & Butter
BiER S RET Sashimi & Sushi

FEIRRIZ Assorted Sashimi

HiRET Assorted Sushi

WERSLE Salad & Cold Cut

HEW=E Garden Green Salad

& — ST ER R Smoked Salmon Platter

IR RAPHRR Assorted Cold Cut Platter

SR CPER/ORID R Cous Cous Salad with Shrimps
Bz H0E Tomato and Cheese Salad

T ERAZEFIE Swiss Potato & Bacon Salad

JEES D1 Smoked Duck Breast Salad

PEE LT BN S

Woﬁ&/

WEDDING
Managed by Lafayette Group

[2026 #&% 5 BE&EA]
2026 Wedding Buffet Dinner Menu A

Condiments & Dressing
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Caesar, Thousand Island, Balsamic Vinaigrette
Croutons, Bacon, Parmesan Cheese

Green Olives, Black Olives, Cherry Tomatoes

Carving
Roast Rib Eye Steak
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H{iI HK$798 per person

Loafayetbe

WEDDING

Managed by Lafayette Group

Main Dishes

Roast Rack of Lamb in Japanese Soy Sauce with Shichimi
Roast American Pork Ribs in BBQ sauce

Grilled Black Iberian Pork Fillet with Pear Confit
Deep-fried Shrimp Ball

Pan-Seared Barramundi Fillet with Citrus Lemon Sauce
Roast Chicken with Garlic

Stir-fried Assorted Seafood with Celery

Braised Assorted Mushrooms with Seasonal Vegetables
Baked Seafood Fettuccine with Cream Sauce

Fried Rice with BBQ Pork & Shrimps

Dessert

Hiagen-Dazs Ice-cream
Chocolate Cream Puff
Créme Brulee

Fruit Jelly

Kyoto Matcha Roll
Mini Tiramisu Cup
Opera Cake

Fresh Fruit

Beverages
Coffee and Tea

Subject to 10% service charge S UNIN—ARTFE

WL 3 N\RIEIREMEAK, BB RKRE

Complimentary 3 hours unlimited supply of soft drinks, beer and chilled orange juice

BB BEA/RBERREHE, SUEBRINIE HKSSS +10%

Supplement at HK$88 + 10% per person for unlimited serving of house red and house white wine
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Loafayetle—

WEDDING
Managed by Lafayette Group

[2026 #&%= HB&EB]
2026 Wedding Buffet Dinner Menu B

Seafood On Ice

New Zealand Blue Mussels
Sea Whelks

Cooked Shrimps

Poached White Clams

Soup

Cream of Pumpkin Soup

Doubled Boiled Chicken Soup with Cordyceps Flower

Selection of Bread Roll & Butter

Sashimi & Sushi
Assorted Sashimi

Assorted Sushi

Salad & Cold Cut

Garden Green Salad

Smoked Salmon Platter
Continental Cold Cut Platter
Cous Cous Salad with Shrimps
Swiss Potato & Bacon Salad
Smoked Duck Breast Salad

Condiments & Dressing

Green Olives, Black Olives, Cherry Tomatoes

Carving
Roast OP Rib Eye Steak

Caesar, Thousand Island, Balsamic Vinaigrette

Croutons, Bacon, Parmesan Cheese
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Bl HK$898 per person

@Maﬁ&/

WEDDING

Managed by Lafayette Group

Main Dishes

Grilled Lamb Chop with Mint Jelly

Braised Ox-tails in Red Wine Sauce

Roast American Pork Ribs in BBQ sauce

Grilled Black Iberian Pork Fillet with Pear Confit
Deep-fried Thai Style Fish Cake

Grilled Sea Bass Fillet with Ginger & Sweet Corn Salsa
Simmered Chicken with Ginger & Spring Onion Sauce
Stir-fried Assorted Seafood with Celery

Braised Conpoy with Seasonal Vegetables

Baked Seafood Fettuccine with Cream Sauce

Fried Rice with Scallop and Crab Roe

Dessert

Héaagen-Dazs Ice-cream
Chocolate Swiss Rolls
Fruit Jelly

Mango Pudding

Mini Tiramisu Cup
New York Cheesecake
Raspberry Cheesecake
Fresh Fruit

Beverages
Coffee and Tea

Subject to 10% service charge 55U IN—ARISE

A 3 /NNFEIREEERK, BB KNORIET
Complimentary 3 hours unlimited supply of soft drinks, beer and chilled orange juice

BER: BEAD/BELEREME, BUEBRIMNIE HKSS8 +10%
Supplement at HK$88 + 10% per person for unlimited serving of house red and house white wine
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