


Disney’s Fairy Tale Weddings
Lunch Banquet Package

Western set menu or Western buffet at Sleeping
Beauty Ballroom

# A selection of Disney-themed décor and fresh
floral centerpieces

Professional audio and visual equipment with
lighting support and Disney background music
arrangement

2 hours unlimited serving of orange juice, soft drinks,

mineral water and local beer

5-tier Disney’s Fairy Tale Weddings mock cake for
cake-cutting ceremony and photography

On-site personal Wedding Specialist to coordinate
every detail on your big day

A dedicated in-house Bridal Assistant
Pocket-size location map for banquet Guests

Save the Date e-card to banquet Guests

Setting Options

# A selection of

Ballroom

“Mickey & Minnie” Theme or

Sleeping Beauty Ballroom

“Cinderella” Theme

Disney-themed décor and
fresh floral centerpieces

Ballroom Facilities

24"W % 12'D Stage
7.5'H x 10"W Screen

Disney Specials
A Selection of Elegant Additions

Exclusive Disney's Fairy Tale Weddings photography
packages at Hong Kong Disneyland Park, Hong Kong
Disneyland Hotel or Disney’s Hollywood Hotel

Your first dance choreographed by a Disney
Professional

State-of-the-art Disney cake projection mapping

Disney Characters greeting and private
performances by spectacular Disney cast members

Disney's Grand Steward to make all the important
announcements

The above items are subject to additional charges.

The above package is valid for wedding evants taking place on or befora September 30, 2018

Live music from professional musicians, with your
choice of a jazz quartet, violinist and pianist, or
singer and guitarist.

Gobo light projection of your names

A variety of cocktail canapés served before lunch
Disney-themed dessert items

Customized fresh floral decorations

Limousine service

Disney’s Fairy Tale Weddings premiums

Hotel accommeodation and theme park tickets

Hongkong International Thema Parks Limited reserves the right to amend the above information without prior notice.
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Chilled Seafood on lce
[Fresh Prawns, Mussels and Sea Whelks)

Assorted Sushi and Sashimi
Chilled Soba Noadles with Crab Stick
Cider Wood Smoked Salmon with Condiments
Parma Ham with Melon
Tomato and Mozzarella with Basil and Olive Oil

Shredded Chicken and Rice Flour Sheet Salad in
Sesame Paste

Thai Beef Salad
Mixed Mushroom Salad
Baby Carrot Salad with Chive
Garden Mixed Salad with Homemade Dressing

Seafood, Fennel and Apple Salad
with Cumin Dressing

Lentil Peas with Mixed Vegetable Salad

Seafood Chowder

Braised Minced Beef Soup with Egg Whita
and Coriander

Assorted Bread and Butter

Roasted Rib-eye of Beef with Red Wine Reduction

Roasted Pork Spare Rib with BBQ Chili Sauce

Pan-fried Thai Style Boneless Chicken on Lemongrass Coconut Sauce

Sautéed Seafood Penne Pasta with Garlic, Chili and Dlive Oil
Fresh Herbs Sautéed Seasonal Vegetahle
Oven Roasted New Potato and Cherry Tomato

Chirese Barbecued Meat Platter

Deep-fried Fish Sphere with Peach in Chinese Dark Vinegar Sauce

Stir-fried Shrimps with Broceoli in Shanghai Spice Sauce
Braised Chinese Mushroom with Seasonal Vegetable

Fried Rice with Shredded Conpoy and Egg Whita

Fresh Fruit Platter
American Cheesecake
Chocolate Terrine with Chestnut
Baked William Pear Tart
Coffee Panna Cotta
Caramel Custard
Chocolate Truffle Cake
Warm Bread and Butter Pudding with Vanilla Sauce
Deep-fried Mini Doughnut
Mévenpick lce Cream with Condiments and Waffle Cones
Chilled Mango Pudding

Chilled Sweetened Coconut Crearn with Taro and Sago

Coffee or Tea

The above menu price is subject to 10% service charge and valid for wedding events taking place on or befora September 30, 2018,

Hongkong International Thema Parks Limited reserves the right to alter the above menu prices and items, dus to unforeseaable market price fluctuations and availability.
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Western Set Lunch Menu

AT E SR

Sautéed Scallops with Mango Carpaccio *‘?Eﬁﬁ;ﬁﬂ’ﬁ
and Garden Salad on Honey Lime Drassing ‘#Eﬁ"”ﬁ'
e LE B ]
FMARESEREBREATC
Cream of Butternut Squash with Prawns and Roasted Pine Nuts o
* ko
AR R R ERE
Braised Veal Cheek and Slow Roasted Beef Short Rib with Pinot Noir Sauce BRALETHERERER
served with Creamy Potatoes and Sautéed Baby Vegetable =12
OR BEREALREE=AN
Baked Crabmeat Cannelloni and Slow Cooked Salmon Fillet with Vanilla Foam RERLDRE FLRRAR
LR B ]
served with Green Pea Puree and Baby Vegetahle
* ok JDﬂEﬁ*Eﬁ&ﬁfﬁﬁ
LR B ]
Heart Shaped Mango Chocolate Mousse Cake
o 2 AT 2%
& ko
LE B ]
Coffee or Tea iR G HRERBF LM
LR B
Assorted Pralines and Macaroons
() Cl
£ | 78% 51,088

HKSI1,088 per person

Enhanced Beverage Options HIIERAR

RAEREE= VI HEREESRR - SF/&T
HK$25 per person Fk o RA  FEERALAEE

Upgrading the Beverage Package to 2 hours unlimited
serving of orange juice, soft drinks, mineral water, local
beer, house red and white wines

FuBHS25

A 4R $950 h0—FR % S0 B AR 2018 F AS0R Mz M BT EE »
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The above prices ara subject to 10% service charge and valid for wedding events taking place on or before Septamber 20, 2018,
Hongkong International Thema Parks Limited reserves the right to amend the above information without prior notice.
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(852) 3510 6868
disneyweddings@hongkongdisneyland.com
www.hongkongdisneylandweddings.com



