-
wHERE
Chinese Wedding Menu A

KRAIHAFEDE
Roast Whole Suckling Pig

352 EF I I
Sautéed Pacific Clams & Scallops
with Chinese Greens

4B ER
Deep-Fried Prawns with Crispy Paste

FREHE
Braised Whole Conpoy
stuffed in Marrow Squashes

BEERS
Braised Bird’'s Nest Soup
with Diced Seafood

2L ETEA
Braised Abalone with Black Mushrooms &
Vegetables in Oyster Sauce

i po Y=yt

Steamed Fresh Sea Garoupda

— R RS

Roast Chicken with Special Sauce

o 0 B T ZE AR
Fried Rice with Diced Chicken &
Shrimp wrapped in Lotus Leaf

FREFENFE

Braised E-Fu Noodles with Duo Mushrooms

EfFEAaEYD
Sweetened Red Bean Soup
with Lotus Seeds & Lily Bulbs

SELEEE
Chinese Petits Fours

5 E $8,888 (M)
$8,888 per table for 12 persons

EmREE

Chinese Wedding Menu B

REFIEEE
Roast Whole Suckling Pig

EHAESEFTMIBEK
Sautéed Prawns & Scallops
with Yellow Fungus & Lily Bulbs

EEIFEH
Deep-Fried Crab Claw
stuffed with Shrimp Mousse

TIREER
Braised Whole Conpoy
stuffed in Marrow Sguashes

XEERNERE
Braised Bird’s Nest Soup
with Crab Meat & Egg White

iE2biE EE M/ 5B

Braised Whole 6 Head Abalone

with Black Mushrooms & Goose Web
in Qyster Sauce

iBRERM

Steamed Brown Marbled Garoupa
—m R

Roast Chicken with Special Sauce
SEBHNEAWR

Fried Rice with Conpoy,

Diced Seafood & Egg White

BT IR
Braised E-Fu Noodles with Chinese
Mushrooms & Enoki in Abalone Sauce

EFEAAEYD
Sweetened Red Bean Soup
with Lotus Seeds & Lily Bulbs

KEER D
Chinese Petifs Fours

5E$9,888 (M)
$9,888 per table for 12 persons

BEERE2.5/AGHERNK - BT REREE - LI ELEESRM—RFH

Inclusive serving of soft drinks, orange juice & selected beer for 2.5 hours * All prices are subject to 10% service charge

EABVEAREEEHRMETEMENEN - BELEENEHMEN » MASITIEM
All menu itemns are subject to change according to seasonality and availability « The Club reserves the right fo alter the above menu prices
and items due fo unforeseeable market price fluctuations and availability

A E D —
mE=HEE
Chinese Wedding Menu C
EFEREE BBEMSH S

Roast Whole Suckling Pig Roast Whole Suckling Pig

EHGES IR EaNAEmH D2 EIRX

Sautéed Prawns with Asparagus & Lily Bulbs Sauteed King Prawns with

Green Asparagus & Honshimeji Mushrooms

=N =N —
EFERREE
Chinese Wedding Menu D

EEIEEH

Deep-Fried Crab Claw IBEEEEE

stuffed with Shrimp Mousse Baked Stuffed Crab Shells
FIREMER FEIZFIEER

Braised Whole Conpoy
stuffed in Marrow Squashes

iEEEnBE
Braised Fish Maw & Diced Seafood
in Supreme Soup

Braised Whole Conpoy with Sea Moss,
Chinese Greens & Garlic

BHrEERELE
Braised Fish Maw with Diced Seafood &
Shredded Chicken in Supreme Soup

e ENREE/EN
Braised Whole 6 Head Abalone
with Sea Cucumber &

Black Mushrooms in Oyster Sauce

2t EENRE/EHEE
Braised Whole 6 Head Abalone

with Black Mushrooms & Goose Web
in Oyster Sauce

BREENM BREANEHN

Steamed Brown Marbled Garoupa Steamed Fresh Coral Garoupd
B RIEH AL IE g

Roast Chicken with Fermented Roast Chicken with Fermented
Red Bean Curd Paste Red Bean Curd Paste

Mt ERENR FREER
Fried Rice topped with Diced Chicken & Egg Fried Rice with Shrimp Cream Sauce &
Dried Octopus in Abalone Sauce Chicken Tomato Sauce

EREFEm EESKBREERE

Braised E-Fu Noodles with Crab Meat Inaniwa Udon Noodles with Shrimp Dumplings

- in Superior Soup
EFEEAER
Double Boiled Lotus Seeds s E B REFELE
with Red Dates & Dried Longans Double-boiled Longan, Lotus Seeds &

_ . o Red Dates with Peach Resin
EREM - B RE FEERE
Walnut Cookies and Chilled Osmanthus & ERRMEEE - SRHMHRMTHERBERR
Wolfberry Pudding Walnut Cockies and Fresh Fruit Mini Cream Puff

FrE$11,888(+ =M =% $13,888 (+=ifA)
$11,888 per table for 12 persons $13,888 per table for 12 persons

BERB2.5/MSHETK - BT RGRES - EANGRERDEE  FaLEEH - LI LEERERN—RHE
Inclusive serving of soft drinks, orange juice & selected beer for 2.6 hours * Shark’s fin dishes recommendation and quotation will be
avdailable upon request « All prices are subject to 10% service charge

HAEMErRETEaRUEYEMEREd - ERRERNEEMER - BABTIEA
All menu items are subject to change according to seasondlity and availability « The Club reserves the right to alter the above menu prices
and items due to unforeseeable market price fluctuations and availability

at The Country Club af Hong Lok Yuen

CTHE 8 Town Centre Crescent, Hong Lok Yuen, Tai Po, NT, Hong Kong
OUNTRY\_LUB

at Hong Lok Yuen T. 2657 8899 | F. 2660 0851 | E: enquiry@cchly.com | W: www.cchly.com




79l {8 = B B i & A Western Buffet Dinner Menu A
%‘fﬁ $828 per person (&2 8o iz mnimum 80 persons)

BINRSEHE (BB SORE=E)
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B NR
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APPETIZER

Seafood Platter (Shrimp, Mussel & Whelk)
Assorted Sashimi (Salmon, Tuna and Octopus)
Smoked Salmon with Traditional Condiments
Parma Ham with Melon

International Cold Cut Platter

SALAD

Mesclun and Green Herbs (House Dressing, Caesar Dressing,
Balsamic Olive Oil & Thousand Island Dressing CroUtons, Bacon,
Parmesan Cheese, Cucumber, Cherry Tomatoes and Corn Kernel

Tomato and Buffalo Mozzarella Salad
Greek Salad

Penne Pasta Salad with Tuna Fish
Classic Caesar Salad

SOUP & BREAD BASKET
Creamy Wild Mushroom Soup
served with selection Bread Roll & Butter

CARVING
Roast Australian Angus Striploin with Red Wine Sauce

HOT ENTREES
Sautéed Shrimp & Squid with Vegetables

Braised Beef Rib Fingers served with Bell Peppers &
Chermry Tomatoes

Roast Rack of Lamb with Provencal Herbs
Indian Vegetables Curry with Papadum

Roast Spring Chicken with Black Pepper Sauce
Steamed Sabah Garoupa in Superior Soy Sauce

Fried Rice with Shredded Conpoy, Egg White &
Diced Vegetables

Penne Pasta with Mixed Seafood in Basil Tomato Sauce
Barbecued Pork

Gratin Potato

Braised E-Fu Noodles

DESSERTS DELIGHTS

Fresh Fruit Cream Puffs

Tiramisu

Panna Cotta with Lychee

Mango Mousse

American Cheese Cake

Assorted French Macaroons

Cream Burlee

Fresh Fruit Salad

Double-boiled Longan with Lotus seed & Red Dates

BEEE2MMSHENRK - BT REREN - L EEESRM—REBH

Inclusive serving of soft drinks, crange juice & house beer for 2 hours * All prices are subject to 10% service charge

FABVENESEZHNHEFENENEN - EELEBNEHNEN - BASTEN
All menu items are subject fo change according to seasonality and availability » The Club reserves the right to alter the above menu prices
and items due to unforeseeable market price fluctuations and availability

7910 18 = B B i B B Western Buffet Dinner Menu B
%‘[ﬁ $968 per person &2 8o fi minimum 80 persons)
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APPETIZER

Seafood Platter (Boston Lobster, Mussel and Whelk)
Asscrted Sashimi (Salmon, Tuna, Shrimp and Octopus)
Smoked Salmon with Traditional Condiments
Parma Ham with Melon

Marinated Jellyfish and Cucumber

Goose Liver Mousse on Toast

SALAD

Mesclun and Green Herlbs (House Dressing, Caesar Dressing,
Balsamic QClive Oil & Thousand Island Dressing Croutons, Bacon,
Parmesan Cheese, Cucumber, Cherry Tomatoes and Corn Kernels)

Tomato and Buffalo Mozzarella Salad
Crab Meat and Fresh Fruit Salad
Smoked Duck Breast with Waldorf Salad
Spicy Seafood & Glass Noodle Salad
Classic Caesar Salad

SOUP & BREAD BASKET
Lobster Bisque

CARVING
Roasted Australian Angus Beef Rib Eye with Red Wine Sauce

HOT ENTREES

Barbecued Suckling Pig

Roasted Rack of Lamb with Rosemary Sauce

Braised Wagyu Beef Cheeks in Red Wine

Sautéed Fresh Prawns & Sliced Squids with Black Truffle Sauce
Thai Green Curry Boneless Chicken

Braised Sliced Conch & Mushrooms
with Seasonal Vegetables in Oyster Sauce

Fried Rice with Diced Seafood in Prawn Qil

Penne Pasta with French Style Creamy Seafood Stew
Steamed Sabah Garoupa in Superior Soy Sauce
Braised E-Fu Noodles with Duo Mushrooms

Roasted New Potatoes with Herlbs

DESSERTS DELIGHTS

Assorted Ice-creams & Juice Bar
Passion Fruit Créme Brllee
Chocolate Truffle Cake

Assorted French Macaroons
Blueberry Cheese Cake

Mango, Sago & Pomelo Sweeten Soup
Vanilla Panna Cotia

Fresh Fruit Salad

Raspberry Mousse

Infernational Cheese Selections

BEEE2/ANEHEESK BHEERERE - LU LEESRIN—RES

Inclusive serving of soft drinks, orange juice & house beer for 2 hours * All prices are subject to 10% service charge

FABVMERREEHRNMETEMENEN - BELEHNEEMELS » MASTIEA
All menu items are subject to change according to seasonality and availability « The Club reserves the right fo alter the above menu prices
and items due to unforeseeable market price fluctuations and availability

NEEFARNEBEEER T _EERE+-_AMNIZUTEE:

For a minimum booking of 12 tables of 12 persons, for a Chinese or Western Wedding
Banquet, it is inclusive of:
*ERIM/NFIDEMEER
*REHRENMAZFRIBELR Persondlized banner with name of the bride and groom

CHEEMRBERR - B/ B/ /\ B Complimentary fresh fruit wedding cake - 4 lbs/6 los/8 los
(+—E/+RE/—1+E) (12 tables/15 tables/20 tables)

*BEEENFERAHEE (EEakzH) Complimentary corkage for all seff-brought wine and spirits (1 bottie per tabie)
*REBEERASERE Free usage of audio visual equipment
*CEREELNMHEFEEFTE (PREEEE)  Complimentary Mahjong with Chinese tea service (Chinese Banquet only)
s EXRERHEMNME (£8)
*EEERANNFRERE
FRRES—ZN(FLrmp)BETHAXEBEEER T ZFEUELUTEIERS:

If booking a 12 table Chinese or Western Wedding Banguet on Monday fo Thursday (excluding public
holiday), additional privileges are:

Complimentary welcome fruit punch for 2 hours

Two complimentary parking spaces for the host ull day)

Four hours complimentary parking for guests

s ESEOAIEFEFEEFIR A MNEL Complimentary luxurious shuttle bus service between Tai Wo railway
EEEE DT 8EIR) station and The Country Club at Hong Lok Yuen (scheduled)

RNEBEYTXARNEEEEHEn T et EERERAERSMENTE —F*X:
Spend over $100,000 for a Chinese or Western Wedding Banquet, and you can enjoy a one year
Dining Membership at The Country Club at Hong Lok Yuen™:

s S ENREIBIEE R BEAEESITEINEE—F Exclusive one year Dining Membership for qualified couples
I EREEREEZTAE—FAEN
*HEXKASEITEZEFINEE

Dining Membership valid for one year after the wedding function

Special discount for upgrade to Ordinary ¢ul) Membership

2023t B EIE R EE RS 2023 Poolside Wedding Ceremony & Cocktail Party

E% Package A | E& Package B

$19,999* $29,999*
TH B IEIE MM /B =Z/\TuA RZ—B=1TuH
Usage of Poolside for 2 hours Maximum 80 guests Maximum 130 guests
Bt E 0B RER K . .

Complimentary Fruit Punch1 glass per person

EIEBIGHE: OEESRE  “EF BEENRSTESRY

Venue set up with reception fable, chairs, ceremony fable * *

microphones and PA system

HIKEZE Beverage Package & (i per person
N EREEHERTRISK $75
Unlimited serving of chilled juice and soft drinks for 2 hours
SNEEREMHERY K REERE $125
Unlimited serving of chilled juice, soft drinks and bottled beers for 2 hours
“BEREHERELRBE $175

Unlimited serving of house red & white wine for 2 hours

TNSEREMERST - SK - BEBERGELBBE

Unlimited serving of chilled juice, soft drinks, boftled beers and house red & white wine for 2 hours $205
“NSEREMHEHECAEREANEE
Unlimited serving of house red & white wine and Prosecco for 2 hours $215

*EEREMEMAIGOE - LI EBESEIM—REE

"Club tferms & condlitions cpplied * All prices are subject to 10% service charge



