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WEDDING AMENITIES

WEDDING AMENITIES

CLASSIC WEDDING AMENITIES

With your guarantee minimum food & beverage charge achieving
HK$120,000 + 10% service charge or above, the
following amenities will be extended to you:

1 Fresh floral table décor for all tables
Three - tier model wedding cake

House 1881 wedding signature book

A bottle of champagne for bridal toasting

Traditional Chinese tea ceremony accessories

O U1 AN NN

Enjoy twenty percent off food items at Café Parlour, Stable steak house and
Fortune villa prior to your wedding day (subject to availability and
blackout dates)

7 Use of in-house audio and visuals

8 Personalized table plan and signage

.0 .0

DELUXE WEDDING AMENITIES

With your guarantee minimum food & beverage charge achieving
HK$180,000 + 10% service charge or above, the
following amenities will be extended to you:

1 One nights’ stay in one of our luxurious deluxe suites including...
- A bottle of celebratory champagne
- Late supper served to your suite on the wedding night

- Complimentary breakfast for 2 at Cafe Parlour on the following morning of hotel stay
Fresh floral table décor for all tables

Five - tier model wedding cake

House 1881 wedding signature book

A bottle of champagne for bridal toasting

Traditional Chinese tea ceremony accessories

N O o0 AN

Enjoy twenty percent off food items at Café Parlour, Stable steak house and
Fortune villa prior to your wedding day (subject to availability and blackout dates)

8 A gift certificate valued at HK$ 2,000 to celebrate your first wedding anniversary
9 Use of in-house audio and visuals

10 Personalized table plan and signage



BEVERAGE PACKAGE

BEVERAGE PACKAGE

STANDARD PACKAGE

Soft Drinks
Orange Juice

$208 for 2 hours $248 for 3 hours $288 for 4 hours

SUPERIOR PACKAGE

Soft Drinks
Orange Juice

House Beer - Tsing Tao

$248 for 2 hours $288 for 3 hours $328 for 4 hours

PREMIUM PACKAGE

Soft Drinks

Orange Juice

House Beer - Tsing Tao

House Wine -
House White Wine: Placido, Pinot Grigio, Castello Banfi, Italy, 2016
House Red Wine: Ruffino, Chianti, Italy, DOCG, 2016

$288 for 2 hours $328 for 3 hours $368 for 4 hours

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advice our associates if you have any food allergies or special dietary requirements.



BEVERAGE PACKAGE

OPEN BAR PACKAGE

Soft Drinks

Orange Juice

House Beer - Tsing Tao

House Wine -
House White Wine: Placido, Pinot Grigio, Castello Banfi, Italy, 2016
House Red Wine: Ruffino, Chianti, Italy, DOCG, 2016

Gin - Gordon'’s Gin
Vodka - Smirnoff Red VVodka
Rum - Bacardi
Whisky - Johnnie Walker Black Label
Brandy - Hennessy VSOP
Tequila - Jose Cuervo Clasico Tequila
Bourbon - Jim Beam Whiskey

$488 for 2 hours $528 for 3 hours $568 for 4 hours

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advice our associates if you have any food allergies or special dietary requirements.



WESTERN SET MENU

WESTERN LUNCH MENU
(MINIMUM OF 50 PAX)

SILVER MENU

Greek Salad
Persian Cheese/ Garden Bean/ Olives/ Italian Tomato

*ok ok

Pan Seared Barramundi

Porcini Mashed Potato/ Seasonal Vegetable/ Beurre Blanc Sauce

Or
Slow Roasted Organic Pork Loin

Porcini Mashed Potato/ Seasonal Vegetable/ Dijon Mustard Sauce

*kkk

Cinnamon Orange Compote

Cinnamon Vanilla Créme / Vanilla Sauce
Assorted Cookies

Coffee or Tea

GOLD MENU

Seared Cajun King Prawn

Garden Green/ Avocado Mousseline/ Red Onion Salsa
k%%

Slow Roasted Chicken Breast

Herb Potato/ Brussels Sprouts/ Cranberry jus

Or

Poached Norway Salmon

Herb Potato/ Brussels Sprouts/ Saffron Cream Sauce
k%%

Exotic Cream

Pineapple Jelly/ Fresh Mango/ Yogurt Sponge
Assorted Cookies

Coffee or Tea

PLATINUM MENU

48 Months Iberico Ham

Melon/ Garden Green/ Cotton Cheese/ walnut
Roasted Sea Bass

Broccolini/ Truffle Potato Mousseline/ Saffron Cream
Or

Pan Seared Austrian Striploin

Broccolini/ Truffle Potato Mousseline/ Merlot Sauce
Praline Chocolate Gateau

Grape Fruit Jelly/ Passion Fruit Jam/ Caramel Hazelnut
Assorted Cookies

Coffee or Tea

$630 per person

$680 per person

$720 per person

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advice our associates if you have any food allergies or special dietary requirements.



WESTERN DINNER MENU
(MINIMUM OF 50 PAX)

SILVER MENU

Alaska Crabmeat Salad

Baby Cress/ Quinao/ Avocado/ Cucumber Gazpacho

Roasted Butternut Squash Soup

Ginger/ Diver Scallop/ Pumpkin Seed Oil

Split Roasted US Sirloin

Herb Diced Potato/ Baby Vegetable/ Chanterelle Mushroom Sauce
Or

Poached Ocean Trout

Herb Diced Potato/ Baby Vegetable/ White Wine Cream Sauce
Almond Mille Feuilles

Saffron Jelly/ Strawberry Chocolate Dip

Petits Fours

Coffee or Tea $780 per person

GOLD MENU

Lemon Grass Marinated Prawn

Garden Green/ Fresh Figs/ Walnut Dressing

Cream of Cauliflower

Truffle Espuma

Slow Cooked Wagyu Beef Cheek

Root Vegetable/ Potato Whip/ Merlot Sauce

Or

Pan Seared Chilean Seabass

Root Vegetable/ Potato Whip/ Saffron Cream Sauce
Pecan Cheese Cake

Fig Compote, Forest Berries

Petits Fours

Coffee or Tea $950 per person

PLATINUM MENU

Home Made Foie Gras Terrine

Spinach/ Toasted Brioche/ Apricot Jam

French Onion Soup

Beef/ Gruyere Cheese/ Croutons

Slow Cook M9 Wagyu Striploin

Sauté Spinach/ Braised Carrots/ Morel Mushroom Sauce

Or

Pan Seared Ocean Pacific Cobia

Sauté Spinach/ Braised Carrots/ White Truffle Cream Potato
Chocolate Sphere

Salted Toffee Mousse/ Hot Vanilla Sauce

Petits Fours

Coffee or Tea $1,080 per person

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advice our associates if you have any food allergies or special dietary requirements.



CHINESE BANQUET MENU

CHINESE WEDDING BANQUET

SILVER MENU

ISET RS
Roasted Whole Crispy Suckling Pig
BRRIRIE
Braised Whole Conpoy stuffed in Turnip Ring and Melon
OO FH5 FIETE O
Sautéed Osmanthus Mussels with Scallop, Sea Clams and Celeries
BIEH\GERTT
Braised Oyster Mushroom with Beancurd Sheet
NrFEBRBEE
Double Boiled Chinese Cabbage Soup with Pork Hock, Fish Maw and Yellow Fungus
e=ro il
Braised Sliced Australian Abalone with Vegetables
BIABIREE
Steamed Garoupa with Soy Sauce, Ginger and Scallion
TR e L #
Deep-fried Crispy Chicken with Garlic Crumbs
T G IR AR
Fried Rice with Shrimps steamed in Lotus Leaf
HFERNESPD
Braised E-fu Noodles with Fresh Crabmeat
BFEY6LI2Y
Sweetened Red Bean Cream with Lotus Seeds and Lily Bulbs
BRESLITH $13,888 per table
Chinese Petits Four (10 - 12 persons)

GOLD MENU

AR R

Barbecued Whole Crispy Suckling Pig

&35 B KPR EETH

Golden Fried Crab Claw stuffed with Minced Shrimp
RIMBESFRHBF

Sautéed Scallop with Parsley in Black Truffle Sauce
BEPOEF LS Y\3522

Braised Crabmeat with Fresh Mushroom and Vegetables
AR S RESE

Braised Bird’'s Nest Soup with Conpoy and Minced Chicken
BixeaFE) \me

Braised African Abalone with

BRSEN

Steamed Fresh Spotted Garoupa

o re MG

Deep-fried Crispy Chicken

ESEBEMR

Egg Fried Rice with Prawns and Chicken in Yin Yang Sauce
BT RSP D

Braised E-fu Noodles with Needle Mushroom in Abalone Sauce
BFEWY6L2Y

Sweetened Red Bean Cream with Lotus Seeds and Lily Bulbs
BEE S B $15,888 per table
Chinese Petits Four (10 - 12 persons)




PLATINUM MENU

MESEAREE

Barbecued Whole Crispy Suckling Pig

IERBRESTERR

Braised Whole Conpoy with Sea Moss and Garlic

RO MIAEIRC

Sautéed Coral Clams and Prawns with Vegetables and Lily Bulbs
Sz SES 7

Deep-fried Scallop Stuffed in Minced Taro
FBEUTTEE VRO BURAE

Double Boiled Chinese Cabbage Soup with Sea Whelk,
Cordyceps Flower and Bamboo Pith

Bin06RIBE

Braised Whole Abalone and Goose Webs with Vegetables
in Premium Oyster Sauce (6 heads)

BiARIbEERENT

Steamed Tiger Garoupa with Soy Sauce, Ginger and Scallion
Sy 2

Deep-fried Crispy Chicken

ST S RAMN IR

Fried Rice with Dried Octopus and Diced Chicken in Abalone Sauce
SR IRE S B8R

Braised Udon with Prawn Dumplings and Vegetables

BRI EIKEE

Sweetened Cream of Sea Coconut with Black Glutinous Rice

RRESHEu $17,888 per table
Chinese Petits Four (10 - 12 persons)

DIAMOND MENU

ERRAAREEE
Roasted Whole Crispy Suckling Pig
—REEOR TURREIR
Wok Seared Boston Lobster with Scallion
ShieiEES
Baked Stuffed Crispy Crabs with Onion
BEBSEFIRA
Sautéed Scallops with Sliced Sea Whelks and Asparagus in XO Sauce
FRBIEB @
Double Boiled Chicken Soup with Fish Maw and Morels
BERWHEES
Braised Whole Abalone and Sea Cucumber with Vegetables
in Premium Oyster Sauce
BHABIBERE
Steamed Spotted Garoupa with Soy Sauce, Ginger and Scallion
IRIBOMEILNFF 5
Crispy Fried Chicken with Caramelized Walnuts
S TR
Fried Rice with Diced Abalone wrapped with Lotus Leaf
T X G IEIELD
Barbecued Pork Dan Dan Noodles in Supreme Soup
MR REESBESR
Stewed Papaya with Peach Resin and Almond Kernels
ERESHIENR $21,888 per table
Chinese Petits Four (10 - 12 persons)



INTERNATIONAL BUFFET MENU

INTERNATIONAL BUFFET MENU
(MINIMUM OF 50 PAX)

SILVER MENU

SALADS

Parlour Green Salad Bar

Selection of Condiments and Dressings

Smoked Chicken, Celery and Green Apple Salad
Japanese Crab Meat and Cucumber Salad
Poached Seafood and Mango Salad

Grilled Vegetables & Mozzarella, Basil Vinaigrette
Thai Papaya Salad with Sweet Dip

HOT DISHES

Pan-fried Salmon with Teriyaki Glaze, Sesame
Braised OX Tail with Merlot Jus, Mushrooms Ragout
Thai Vegetables Green Curry

Butter Chicken Curry

Saffron Pulao

Braised Rice Vermicelli with Beef and Swiss Sauce
Stir-fried Garoupa and Potato with XO Sauce
Wok-Fried Seasonal Vegetables

LIVE CARVING STATION

Slow Roasted Dijon Mustard Organic Pork Loin
Shallot Glaze Jus

GOLD MENU

SALADS

Parlour Green Salad Bar

Selection of Condiments and Dressings

Smoke Duck Breast with Chick Pea Salad

Thai Spicy Minced Pork and Glass Noodles
Seafood and Cannellini Bean Salad

Slow Cook Turkey, Green Apple Salad

Grilled Vegetables & Mozzarella, Basil Vinaigrette
Fortune Villa Chinese Cold Delight

Chilled Tossed Cucumber, Marinated Jelly Fish

COLD APPETIZERS

Herb Dill Salmon with Condiments

48 Months Iberico Ham with Seasonal Melon
SOUP

Clam Chowder with Herbs Crouton
BREAD BASKET

Assorted Bread Rolls

Butter and Margarine

DESSERT

Black Forest Cake

Pina Colada

Sour Cherry Mousse Cup

Peanut Mousse Tart

Coconut Pineapple Creme Brulee
Seasonal Fresh Fruit Salad with Berries
Bread and Butter Pudding, Vanilla Sauce

Coffee or Tea

$850 per person

COLD APPETIZERS

Herbs Dill Salmon with Condiments

48 Months Iberico Ham with Seasonal Melon
Cheese Board with Condiments

France Prawn, Red Snow Crab Claws on Ice
Lemon Wedges and Cocktail Sauce

SOUP

Cream of Butternut Squash with Ginger

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advice our associates if you have any food allergies or special dietary requirements.



INTERNATIONAL BUFFET MENU
(MINIMUM OF 50 PAX)

GOLD MENU (CONT’D)

HOT DISHES

Baked Miso Cod Fillet, Spring onion

Penne with Mushrooms and Pesto Sauce, Parmesan
Spicy Malvani Chicken Curry

Steamed Basmati Rice

Mashed Potato, Truffle Flavors

Sweet and Sour Pork with Pineapple
Stir-fried Seasonal Vegetables

Wok Fried Broccoli with Spicy Chicken
Fortune Villa Barbecue Platter

(Poached Chicken and Roasted Pork Belly)

PLATINUM MENVU

SALADS

Parlour Green Salad Bar

Selection of Condiments and Dressings

Greek Salad

Smoked Duck and Chick Pea Salad

Quinoa and Cucumber Herb Vinaigrette

Thai Spicy Minced Pork and Glass Noodle
Poached Seafood and Mango Salad

Fortune Villa Chinese Cold Delight

Beef Shank with Wine Sauce, Marinated Jelly Fish

HOT DISHES

Pan-fried Seabass, Dill-Capers Cream

Rack of Lamb with Herb Mustard Crust, Aged Port Jus
Braised Beef Cheek with Merlot Jus, Root VVegetables
Mashed Potato, White Truffle Cream

Thai Green Curry Chicken

Steamed Peal Rice

Deep-Fried Prawn with Sweet and Sour Dip

Stir-Fried Mixed Seafood Udon

Wok-Fried Seasonal Vegetables

Fortune Villa Barbecue Platter

Barbecue Platter (Roasted Duck and Roasted Pork Belly)

LIVE CARVING STATION
Slow-roasted Beef Sirloin
Mustard, Horseradish Cream and Red Wine Sauce

DESSERTS

Berries Tea Raspberry Mousse

Praline Chocolate Mousse

Peanut Mousse Tart

Guava Yogurt Mousse

Cassis Mousse Cup

Seasonal Fresh Fruit Salad with Berries
Bread and Butter Pudding, Vanilla Sauce

$950 per person

Coffee or Tea

COLD APPETIZERS

Herbs Dill Salmon with Condiments

48 Months Iberico Ham with Seasonal Melon
Cheese Board with Condiments

France Prawn, Red Snow Crab Claws, on Ice
Lemon Wedges and Cocktail Sauce

SOUP

Lobster Bisque with Cognac, Herb Croutons

LIVE CARVING STATION
Slow-Roasted Beef Prime Rib
Mustard, Horseradish Cream and Merlot Sauce

DESSERT

Raspberry Financier

Peanut Mousse Tart

White Chocolate with Lemon Cream
Green Tea Red Bean Sesame Mousse
Baked Apple Crumble

Bread and Butter Pudding, Vanilla Sauce
Seasonal Mix Berry Salad

Coffee or Tea

$1,050 per person

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advice our associates if you have any food allergies or special dietary requirements.
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CAFE PARLOUR

.0 .0

& B8 00 OF ER

West Wing

e

East Wing

TR

Long Bar &RERIE

[a]ajajalalaja]ala)
vlvivivivivivivlv]
[ajajajajajajajalal
vlvlvivivlvivivlvj

E |
-

Terrace =

| — g ES— N SS— g SSS— g SS— ) SS—

* 8 Long Table / RS
100 pax / i




CHAMPAGNE GALLERY
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* 2 Long Table / RS
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(Meter? / Feet?)
(ERR/TRR)

Hotel Garden Floor (HG/F) jBIETE @igE

*The Lawn 217 / 2,340
EE

*Courtyard 320/ 3,444
PR

Café Parlour 130 / 1,409
REBOIGHEE

East Wing REE 57 /613
West Wing FBE 57 /613
Long Bar RRERIE 17 /182
Verandah B8 61/ 666
Champagne Gallery 46 / 496
SIBRB

The Sergeant's Bar 36 /389
ZR0P

Fortune Villa 79/ 852
SHEF

Tea Room 49 / 531
B

Stable Steak House 28 /300
HEH\E (indoor)

Stable Bar 43/ 465
HREEE

Hotel First Floor (1/F) iBIE—i&

Royal 68 /705
Sk

Remarks : * marked as an outdoor venue
it RPN EEHI

Ceiling Height
KitiRSE

(Meter / Feet)
GK/R)

N/A

32/10

23-45/
7' -4

37-51/
12'-16'

I
—_—

Fortune Villa

e
Stable Bar Stable Steak House
HERBER SEE r ‘—U:Iﬂ_-—-—\ /—L’—_\ i
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5 Champagne
Gallery Mol I o TT oo
g EEE b Café Parlour REBUI0EE NTEf??;;IEet
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Banquet i / dding C:
b1 B:i/EsEmat
(pax / fi1) (pax / fi1)
Round Table Long Table Standing Theatre
(12 persons each) i.3v] BibR
B (BfE1260)
5 tables / £ (6") 5tables / £ 120 72
(60 pax / fir) (90 pax / i)
14 tables / £ (6") 12 tables / R 250 200
(with stage B%8) (with stage B£8)
16 tables / 8 (6") 14 tables / &£
(without stage NEHES) (without stage NEHES)
N/A Indoor £@ : 100 200 N/A
Indoor & Verandah ZEAREE : 120
2 tables / R (6") 50 60 54
(24 pax / fiD)
2 tables / & (6") 50 60 54
(24 pax / fiD)
N/A N/A N/A N/A
N/A 20 50 N/A
2 tables / £ (7") 32 50 40
(28 pax / fif)
1table / & (7") 3 tables / £ 40 40
(14 pax / fiI) (30 pax / fii)
Front Section Hifi&: 3 N/A 80 N/A
Back Section {&£[E: 2
3 tables / & (6") (comfortable) N/A 40 50
4 tables / & (6") (packed)
N/A 24 30 N/A
N/A 10 24 N/A
2 tables / £ (6" 2 tables / £ N/A 40

(24 pax / fii)

(28 pax / fii)

** house 1881 reserves the right to make amendments to the prices and packages detail without prior notice

* For inquiry, please contact +852 3988 0123 or email : events@house1881.com

. +852-3988 0000

% www.housel88l.com

** 1881 N EEIREBRISE L BB RABSHIER - RARBTEID
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House 1881 Main Bldg, 2A Canton Road, Tsim Sha Tsui, Kowloon, Hong Kong BB N e LW HBRE2A%K1881E 18

HOUSE 1881



