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Hotel ICON
Owned by@l’()]\{f
2026-2027 FEAA BEIIEE A
2026-2027 WESTERN WEDDING DINNER BUFFET MENU A
GEHE APPETISERS
{ERRZLFEERE [P)

Barbecued Whole Suckling Pig [P]

BISEE =R

Scottish Smoked Salmon

EISIECE T D]

Smoked Duck Breast with Mango Salsa [D]
KSR P gy

Chilled Fresh Shrimps with Garlic Aioli and Cocktail Sauce
SATUHTEHE [N][P)]

French Goose Liver Paté with Mixed Pickles [N][P]
FEER R AHER [B][P]

Assorted Cold Cut and Meat Platter [B][P]

7D{E SALAD

BEMIODE V]

Mixed Lettuce and Asian Herb Salad [V]
BEMDE V]

Cherry Tomato Salad [V]
FMERIDIE [V]

Roasted Bell Pepper and Corn Salad [V]
BERMIOVE

Salad Nicoise with Seared Tuna

(£ W = Y E

Russian Style Salmon Roe Salad
BETE AL SRV (V]

Beetroot and Orange Salad [V]

YDERFECHK K T2 CONDIMENT AND DRESSING

Crispy Bacon [P], Shaved Parmesan [D], Roasted Almond [N] and Croutons [D][V]

MEYERS [P] ~ =47 [D] ~ &1 INIREEEIHI [D][V]

A selection of French [D], Honey Mustard [D], Caesar [D], Balsamic and Thousand Island Dressing [D][N]
25T [D] ~ EHETTK [D] - SLBUT [D] - BAFEEE AT &5 [DIIN]



i% SOUP

T IHIRA RS [D]

Boston Clam Chowder [D]

BCiE X5 & 6 K4/ [D]

Served with Bread Basket and Butter [D]

#182 HOT SELECTION

SR B EAFE T [B]

Beef Tenderloin with Wild Mushrooms and Truffle Sauce [B]
ARYE = o0 %

Roasted Chicken with Rosemary and Garlic

38R HIEFE D [DI[P]

Roasted Pork Loin with Apple Butter Sauce [D][P]

¥5E = S FR e 1R PO i iR

Slow-roasted Salmon with Clams and Prawns

AR AE XD BEEK

Stir-fried Garoupa with Broccoli

LA (8]

Stir-fried Beef Strips with Twin Mushrooms and Bell Peppers [B]
EDTCEFmnIIEZEAc & & (N)

Indian Style Chicken and Tomato Curry served with Steamed Rice [N]
BEHEN=ETIER D]

Fried Rice with Seafood, Crab Roe and Salted Egg Yolk [D]

EEETTE IS 5% [V]

Braised Seasonal Vegetables with Bamboo Pith and Shiitake Mushrooms [V]

& G DESSERTS

HRMETDE (V]

Seasonal Fruit Salad with Mixed Berries [V]
BB E

White Wine Jelly

TERZTER (D]

Mango Cheesecake Slices [D]
KENZEEX D]

Chocolate Cream Puff [D]

ENZT &R D]

American Cheesecake Slices [D]

38R E [D][N]

Apple Crumble with Vanilla Custard [D][N]

o
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4+

Hotel ICON

Owned by @ PolyU
KENEFER (D]
Chocolate Jasmine Tea Cake Slices [D]
Green Tea Chocolate Gateau Slices [D]
TZIRAZERER [D]
Strawberry Cream Cake Slices [D]

B - Contain Beef 24 A D - Contain Dairy Products 2} &M
N - Contain Nuts &2 5% P — Contain Pork 2% A

V - Vegetarian &3

From Now to 31 August 2027 From 1 September 2027 to 31 December 2027
HEN A ZE2027%8H31H 20278981 HE2027F12H31H

BB EE1,7887T B811,8387T

Priced at HK$1,788 per person Priced at HK$1,838 per person

P EEaFEN/NNSEREMBINK - B RIGEED
with free-flowing soft drinks, chilled orange juice and house beer for 4 hours

BEREREZEAERREG  WEERBEUM LXBERIEE Z#F) -
Hotel ICON reserves the right to alter the above menu’s price and items due to unforeseeable market price fluctuations and availability.
P EE#E 8IEM—BRFEE The above price is inclusive of 10% service charge

IEBEEELOEEMMEE—EEF The above promotion menu is not valid in conjunction with any other hotel prevailing promotions




2026-2027 FFAXEEIIGRE B
2026-2027 WESTERN WEDDING DINNER BUFFET MENU B

BUSE A1 APPETISERS AND SALAD

BIREE= XA

Scottish Smoked Salmon with Condiments

[7&Z 3R A BIBS AT L [BIIN][P]

Air Dried Meat and French Duck Liver Terrine [B][N][P]
BAAKEEA BN RN EENE

Parma Ham with Rock Melon and Truffles Honey
KEBER [P]

Zhenjiang Pork [P]

RIREFER D2 D]

King Prawn and Fruit Salad [D]

BEEEHIKFZ 1L [D][V]

Tomato and Buffalo Mozzarella with Vinaigrette Dressing [D][V]
B TR ACez R R EER [D]IN]

European Cheese Platter with Dried Fruit and Nuts [D][N]
eV ERE

Fresh Salad with Dressing

15U /BB¥IEE SEAFOOD ISLAND
e EH R E D

Crab Leg

o EIEE

Brown Crab

R

Clam

AR/ NEENR

Crayfish

S ES O

Blue Mussel
BB

Cooked Fresh Shrimp

o
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HXALERIS SASHIMI BAR
HBZ

Amaebi

Ml =218

Norwegian Salmon Fillet

P\
Giant Octopus

BEHEN
Tuna Fillet

vt 3=|
Hokkigai

i SOUP

EEMFHES

Chicken Soup with Fresh Coconut and White Fungus
BEEWRES D]

Green Crab Bisque with Chervil and Brandy [D]

ARYE = 38 & JEE 12 = & LIVE COOKING AND CARVING STATION
2D [D]IN]

Singaporean Laksa [D][N]

FTIRBEIB A

Seafood and Chicken Congee

BEEILFE [P]

Herb-roasted Suckling Pig with Apple Port Wine Sauce [P]
BEEFH

Grilled Lamb Chop with Caramelized Thyme Jus

82 HOT SELECTION

BARIRIRE D

Steamed Whole Garoupa with Coriander and Spring Onion
BOAERIER

Poached Pigeon with Sweet Soy Sauce

M IMIEZE [DI[N]

Singaporean Chicken Curry [D][N]

EEERSE D]

Crispy Crab Cake with Mustard Mayo [D]

EINERS [P]

Barbecued Pork Back Rib [P]

o
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TS ZEER

Hainanese Chicken Rice

YRRE T/E5E [B][P]

Lasagna Bolognese [B][P]

FARETED e ¥

Stir-fried Seafood with Broccoli

EIEEREH

Tandoori Chicken Tikka

B ARES D]

Italian Flatbread [D]

THEHEREAFEMN V]

Honey Glazed Sweet Potato and Sautéed Zucchini [V]
=L EBR =R E (D]

Fried Rice with Crab Meat, Salmon Roe and Salted Egg Yolk [D]
BITHH S (B]

Korean Barbecued Beef Short Rib [B]

ZIVEBRAN [D]IN]

Deep-fried Fish Fillet with Thai Chilli Sauce [D][N]

& G DESSERTS
#EAR R BRE (D]

Green Tea Mousse Pudding [D]
KRh N4 F 8 [D]IN]
Chocolate Raspberry Gateau Slices [D][N]
BB E

White Wine Jelly

1E1E=2 + 8t D]

Durian Cheesecake Slices [D]
HE1E 2 BRI D]

Durian Tartlet [D]

KA N=EE [D]

Chocolate Cream Puff [D]

T RZERE D]

Mango Cake Slices [D]
#rZ = BREH [D]

Green Tea Mousse Cake Slices [D]
B RH 1R D]

Lemon Meringue Tart [D]
4R B A (D]

Raisin Bread and Butter Pudding [D]

$3
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4+

Hotel ICON

Owned by @ PolyU
Haagen-Dazs E % [D]
Haagen-Dazs Ice Cream [D]
EERMEIDE (V]
Seasonal Fruit Salad with Mixed Berries [V]

B - Contain Beef 24 A D - Contain Dairy Products 2} &M
N - Contain Nuts 22 P - Contain Pork 234
V - Vegetarian &3

From Now to 31 August 2027 From 1 September 2027 to 31 December 2027
HEIAE202758H31H 20278 9H1 HZE2027%F12H31H
BA8%1,9187T BAB%1,9687T

Priced at HK$1,918 per person Priced at HK$1,968 per person

P S EaFENNNSEREMBINK - B RIGEEDE
with free-flowing soft drinks, chilled orange juice and house beer for 4 hours

HEREREZEAERRG  WEERBEU LXBERIEE Z#F -
Hotel ICON reserves the right to alter the above menu’s price and items due to unforeseeable market price fluctuations and availability.
P EE#E 8EM—BRFEE The above price is inclusive of 10% service charge

IEBEEE L EEMMEE—EEF The above promotion menu is not valid in conjunction with any other hotel prevailing promotions




