2026-2027 FAXNIEEBHFERE A
2026-2027 WESTERN WEDDING LUNCH BUFFET MENU A

gEB2 APPETISERS

BEEIF (P

Roasted Whole Suckling Pig with Stuffing and Herb Jus [P]
MEIE = R IRIRE

Smoked Salmon with Horseradish Cream
BANBESXKEHZEN [P]

San Daniele Parma Ham with Melon [P]

BIUBEIE

Italian Seafood Salad with Sun-dried Tomatoes and Olive Oil
BXREOATVMOERT EHE [N][P]

Homemade Liver Paté with Port Wine Jelly [N][P]

FE SRR R [B][P]

Assorted Cold Cut and Air-dried Meat Platter [B][P]

7D{E SALAD

BREEIDE (V]

Organic Mixed Lettuce and Vegetable Salad [V]
LB AP E [N]

Thai Style Green Papaya Salad with Shallot,
Lime and Dried Shrimps [N]

FMEARIDE [V]

Roasted Bell Pepper and Sweet Corn Salad [V]
BERMIDE

Salad Nicoise with Seared Tuna

=N RikfbiE

Salmon Roe Salad

BB AL SERRD R [V]

Beetroot and Orange Salad [V]

DR EC R} A 528 CONDIMENT AND DRESSING
MEAER [P] ~ Z L7 [D] ~ B INIRFREE BN [D][V]

Crispy Bacon [P], Shaved Parmesan [D], Roasted Almond [N] and Garlic Croutons [D][V]
A5 [D] ~ E#EFYK D] ~ EVBUT [D] ~ BAREHEE KT &5 [D]IN]

ICON

Owned by@[’n]_\'[:

A selection of French [D], Honey Mustard [D], Caesar [D], Balsamic and Thousand Island Dressing [D][N]



% SOUPS

BEEE] = ERS (D]

Seafood Chowder [D]

B ¥ W5 & 51 K 4 M [D]

Served with Bread Basket and Butter [D]

#182 HOT SELECTIONS

BEEFI

Grilled Lamb Chop with Caramelised Thyme Jus
B EE 4

Roasted Spring Chicken and Wild Mushrooms
RER BBl IRAE O [D]

Simmered Sole Fillet with Clams and Mussels [D]

i) SR (SIS

Stir-fried Seafood with Broccoli

ZT 2\ BCEE 40T [B]

Roasted Beef Sirloin with Wild Mushroom Sauce [B]
ENZUEE A MNEZE B [N]

Indian Style Chicken and Tomato Curry served with Steamed Rice [N]
ENMEMGERRE

Braised Sanuki Udon with Conpoys, Mushrooms and Oyster Sauce
EEEITE YIS ER [V]

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

&H o& DESSERTS

BB E

White Wine Jelly

TRZTER (D]

Mango Cheesecake Slices [D]

ENZT L& D]

American Cheesecake Slices [D]
38R E [D][N]

Apple Crumble with Vanilla Custard [D][N]
KA N=EE [D]

Chocolate Cream Puff [D]
KENEFERE (D]

Chocolate Jasmine Tea Cake Slices [D]

@
g+
Hotel ICON

Owned by@l’n]_\'[,’



4.8
g+

Hotel ICON
Owned by@l’n]_\'[,’
FESRRARE NS [D]
Green Tea Mousse Cake Slices [D]
TXZIRFZERENRE [D]
Strawberry Cream Cake Slices [D]
B - Contain Beef &4 D - Contain Dairy Products 2Em
N - Contain Nuts &% P - Contain Pork %A
V - Vegetarian &3
From Now to 31 October 2026 From 1 November 2026 to 28 February 2027
FHENH £2026F10831H H20265F1181 HE2027F2H28H
SA1/E19087T SA8%51,0487T
HKS$908net per person HKS1,048net per person
From 1 March 2027 to 31 August 2027 From 1 September 2027 to 31 December 2027
H2027%3H1 HE2027%8H31H H202759H1 HZE2027%12H31H
SAEE1,1287T SA178#51,1787C
HK$1,128net per person HKS1,178net per person

M EXREB SR =/NRBEIAK ~ &1 RIBEER

with free-flowing soft drinks, chilled orange juice and house beer for 3 hours

BEREREEAERRG  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 8EM—BRFEE The above price is inclusive of 10% service charge

IEEEE A OB EMEE—[EF A The above promotion menu is not valid in conjunction with any other hotel prevailing promotions

R FERFE AR /)\IF Maximum Serving Time of buffet is 2 hours



2026-2027 FA N IEEBFEHEEB
2026-2027 WESTERN WEDDING LUNCH BUFFET MENU B

BUZE APPETISERS

BEEIIE [P

Roasted Whole Suckling Pig with Stuffing and Herb Jus [P]
BISEIE =R

Scottish Smoked Salmon with Condiments

[R5z R AHHEBIES FFHE [BI[N][P]

Air-dried Meat and French Duck Liver Terrine [B][N][P]
BEANESXKBZE/NS [P]

Parma Ham and Honeydew Melon Rolls [P]
KEBEERA [P]

Zhenjiang Pork [P]

Al 5RD#Z [D]

King Prawn and Fruit Salad [D]

BEEE M KEZ I [D][V]

Tomato and Buffalo Mozzarella with Vinaigrette Dressing [D][V]

BAEZ TR ACeZ R KRB R [D]IN]

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

Fresh Salad with Dressing

i SOUPS

A [P]

Braised Abalone Soup with Pork Meat and Black Fungus [P]
KT UERENRS D]

Boston Lobster Bisque [D]

BC@ 1R E B K4 H [D]

Served with Bread Basket and Butter [D]

Y568 85151E coLD SEAFOOD STATION
B &£ RIS SASHIMI BAR

ARYE = 2 By 52 ) 2= & LIVE COOKING AND CARVING STATION
250D [D]IN]
Singaporean Laksa [D][N]

ICON

Owned by@[’n]_\'[:



LRI EDE #

Seafood and Chicken Congee
ARV &4 (B8]

Roasted Chateaubriand Steak [B]

#4828 HOT SELECTION

= AL =l i

Steamed Whole Garoupa with Coriander and Spring Onion
BORERZLEE

Poached Pigeon with Sweet Soy Sauce

M MNEZE [D][N]

Singaporean Chicken Curry [D][N]

EhEEENER D]

Crispy Crab Cake with Mustard Mayo [D]
EIVERES [P]

Barbecued Pork Back Rib [P]

B rAHEER

Hainanese Chicken Rice

YEAETEH (B][D]

Lasagna Bolognese [B][D]

i) R dE)

Stir-fried Seafood with Broccoli

ENTN BRI

Tandoori Chicken Tikka

B AREER D]

Italian Flatbread [D]

THEHEEREAFEMN V]

Honey Glazed Sweet Potato and Sautéed Zucchini [V]
=HEER =AW E (D)

Fried Rice with Crab Meat, Salmon Roe and Salted Egg Yolk [D]
ZRILEERAMN [D][N]

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

&H o& DESSERTS

#EZRYR [D]

Green Tea Panna Cotta [D]
KA DA R FER (D)

Chocolate Raspberry Gateau Slices [D]
=prfizlE

White Wine Jelly

HE1E= T8 [D]

Durian Cheesecake Slices [D]

@
g+
Hotel ICON

Owned by@l’n]_\'[,’



44
$3¢

Hotel ICON
Owned by R PolyU
181 = BREE D)
Durian Tartlet [D]
KENZEEZ D]
Chocolate Cream Puff [D]
T RZEREH D]
Mango Cake Slices [D]
#EA BB D)
Green Tea Mousse Cake Slices [D]
EEEBE D)
Lemon Meringue Tart [D]
BERZAHMEHE D]
Bread and Butter Pudding with Raisins [D]
Haagen-Dazs &% [D]
Haagen-Dazs Ice Cream [D]
HERMEIDE (V]
Seasonal Fruit Salad with Mixed Berries [V]
B - Contain Beef 24 A D - Contain Dairy Products 222
N - Contain Nuts 2§28 P - Contain Pork & &
V - Vegetarian &3
From Now to 31 October 2026 From 1 November 2026 to 28 February 2027
HEIHZE20265F10H31H H2026F1181 HZE2027%2H28H
BN E11,13870 BNDEE1,2787T0
HKS1,138net per person HKS1,278net per person
From 1 March 2027 to 31 August 2027 From 1 September 2027 to 31 December 2027
20274381 HZE202748H31H H20275F9H1 HZE20275%12H31H
SAI8%1,3587T BA811,4087T
HKS1,358net per person HKS1,408net per person

M EREC R =/NFERUSK ~ 18T RIGEEE

with free-flowing soft drinks, chilled orange juice and house beer for 3 hours

HEREREERERAG  EEERBERLZERIER Z#EF -
Hotel ICON reserves the right to alter the above menu’s price and items due to unforeseeable market price fluctuations and availability.
DU EE#E BEN—BRFEE The above price is inclusive of 10% service charge

IEEEE AT EEMERE—[EF A The above promotion menu is not valid in conjunction with any other hotel prevailing promotions
HERFE A M/ \IF Maximum Serving Time of buffet is 2 hours



