JW MARRIOTT. H'
HONG KONG

¥ PERFECT BEGINNINGS »

July 2011

For a minimum of 18 tables the Chinese Dinner Menu is on offer at HK$ 9,988* per

table of 12 persons, the following amenities will be presented to make your special

day even more memorable.

v

v

€< € € ¢ ¢ <

€ € € € € € ¢ ¢ ¢ ¢ <

Overnight stay in our bridal suite

Honeymoon amenities include fruit basket and a bottle of champagne upon
check-in

Room service late-supper for two on the wedding night
Room service breakfast for two on the following morning

Chauffeur-driven bridal limousine service for three hours (Mercedes-Benz S320)
(Additional hour to be charge at HK$ 630 net)

Five-tier display wedding cake for cake-cutting ceremony
Classic guest signature book

Exquisite invitation cards, menus and wedding gift boxes
Splendid floral decoration for reception and dining tables
Choices of deluxe centrepiece arrangement for 2 head tables

Standard backdrop with golden wordings in either English or Chinese with the
names of bride and groom

Chinese or Western background music for the entire function

Special lighting effects for wedding reception

Private mahjong room

Complimentary Chinese tea service throughout the function
Complimentary use of a LCD Projector with Screen and DVD Player
Complimentary use of a 42” Plasma TV

Free corkage for all brought-in liquor if beverage package option is selected
Special discount on wine and champagne purchase

Complimentary valet parking service

Extensive selection of table linens & seat covers

One bottle of house champagne for toasting

For the Chinese Dinner Menu of HK$ 16,888* per table of 12 persons, the following

additional privilege will be offered.

v

Chauffeur-driven bridal limousine service up to five hours (Mercedes-Benz S320)
(Additional hour to be charge at HK$ 630 net)

First year anniversary weekend stay in Deluxe Room and Gift Card valued at
HKs$ goo in the restaurant of your choice at JW Marriott Hotel Hong Kong

Gobo lighting system with standard Gobo chips for marching in

* Subject to 10% service charge ..../Page 2
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Additional Benefits of the "“Perfect Beginning” wedding packages:

v 15% discount on purchasing the wedding hamper in On Kee Dry Seafood Company Limited
v 20% discount on the purchase of the cake coupons in Kee Wah Limited
v Promotional offers of King Fook Jewellery Group

v Solemnisation of Marriage, String Trio Performance can be arranged at a Supplement
Charge

Special Beverage Package

HKs$ 2,400* per table of 12 persons for 4 hours
An additional hour will be charged at HK$ 180* per table of 12 persons
(Inclusive of unlimited serving of Fresh Orange Juice, Soft Drinks and Local Beer)
(With supplement at HK$ 600* per table of 12 persons,

house red & white wine will be provided)

* Subject to 10% service charge

Corkage for brought-in liquor as follows:
Brandy & Wine - HK$ 150 net per bottle, X.O. - HK$ 250 net per bottle
(Corkage will be waived if beverage package option is selected)

For reservations and information,
please call our Event Booking Centre at 2841-3838
or visit our website: www.jwmarriotthongkong.com

This package is valid from now until further notice.

The MGR (Minimum Guaranteed Revenue) V\[/;'ll be applied to all functions in the JW Marriott
Ballroom.

The JW Marriott Hotel is part of the Pacific Place, located in Hong Kong’s Central district. The
Hotel overlooks the harbour and is adjacent to some of Hong Kong’s most prestigious business
addresses.

The hotel has a total of 9,100 square feet of meeting and banqueting space including the
luxuriously spacious Marriott Ballroom, which can comfortably accommodate up to 1,200
guests or can be converted into six separate private salons, the Ballroom has the added feature
of being "pillarless” which is advantageous for audio-visual and stage presentations.
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Coral Wedding Dinner Menu
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Whole Suckling Pig

PR

Deep-fried Seafood Roll with Goose Liver Paste

s T2

Sautéed Shrimp with Cuttlefish in X.O. Sauce
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Braised Seasonal Vegetables with Shredded Fish Maw and Conpoy

S = LN
wEETTE RN

Braised Shark’s Fin Soup with Shredded Chicken and Bamboo Piths
Braised Abalone Slices with Vegetables
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Steamed Fresh Garoupa

preee

Deep-fried Crispy Chicken
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Fried Rice with Shredded Chicken and Shrimps
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Braised E-Fu Noodles
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Sweetened Red Bean Cream with Lotus Seed

Chinese Petits Fours

HK$ 9,988* per table of 12 persons
As a substitution of shark’s fin soup, we would like to recommend the following:

FE [“ T35 Double-Boiled Black Chicken Soup with Cordyceps
fig » 2A0EE Double-Boiled Chicken Soup with Fresh Ginseng

* Price is subject to 10% service charge
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Moonstone Wedding Dinner Menu
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Whole Suckling Pig
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Deep-fried Crab Claws with Shrimp Paste and Almond
Y A

Sautéed Scallops with Lily Bulb and Fungus
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Braised Whole Conpoy with Vegetables
ST A R

Braised Shark’s Fin Soup with Seafood and Bamboo Piths
FAER A,

Braised Abalone Slices with Vegetables
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Steamed Fresh Marbled Garoupa
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Deep-fried Crispy Chicken

B 5 i 8 B

Fried Rice Wrapped in Lotus Leaf
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Braised E-Fu Noodles with Conpoy and Enoki Mushrooms
fﬁﬁ%ﬁ Al

Sweetened Dumplings in Walnut Cream

Chinese Petits Fours

HK$ 11,888* per table of 12 persons

As a substitution of shark’s fin soup, we would like to recommend the following:

FE [“FL5% Double-Boiled Black Chicken Soup with Cordyceps
Fi=H LB YE Double-Boiled Fish Maws Soup with Ham Slices and Vegetables

* Price is subject to 10% service charge
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Whole Suckling Pig
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Stuffed Minced Shrimp Topped with Crab Meat and Crab Roe
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Sautéed Scallops and Osmanthus Mussels with Vegetables in X.O. Sauce
TER

Braised Broccolis with Bamboo Piths and Shimeji Mushrooms

Braised Superior Shark’s Fin Soup with Shredded Chicken and Conpoy
AR I

Braised Abalone Slices with Vegetables and Goose Webs
BANNE

Steamed Fresh East Star Garoupa
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Deep-fried Crispy Chicken with Ginger Spring Onion and Chinese Wine
R

Fried Rice with Sliced Shrimps, Egg White and Crabmeat
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Shrimp Dumplings with Noodles in Supreme Soup
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Sweetened Snow Fungus and Dried Longan
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Chinese Petits Fours

HK$ 14,888* per table of 12 persons

As a substitution of shark’s fin soup, we would like to recommend the following:

REREE iﬁ'ﬁfﬁ;ﬂé Braised Bird’s Nest soup with minced Chicken
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-4, 3 Bird's Nest Soup with Seafood

* Price is subject to 10% service charge
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Whole Suckling Pig
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Sautéed Prawns and Scallops with Bell Pepper and Black Truffle
it

Baked Stuffed Sea Whelk with Portuguese Sauce

el P T ARISR

Braised Bean Curd Skin stuffed with Vegetables and topped with Bird’s Nest
SRR

Braised Superior Shark’s Fin Soup with Shredded Fish Maw and Conpoy
S 2 LS Y

Braised Whole Abalone with Chinese Mushroom and Vegetables
BN

Steamed Fresh East Star Garoupa
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Crispy Fried Chicken served with Fermented Bean Curd Sauce
R F

Braised Rice with Assorted Seafood
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Crab Meat with Noodles in Supreme Soup
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Double-boiled Papaya with Snow Fungus

Chinese Petits Fours

HK$ 16,888* per table of 12 persons

As a substitution of shark’s fin Soup, we would like to recommend the following:

T&ﬁﬁiﬁfkﬁlfﬁg"é Double-Boiled Chicken Soup with Fish Maws and Sea Whelks
fel= S [%J?—Tﬂ[ﬁf?rgﬁ% Double-Boiled Chicken Soup with Harsma and Dried Longans

* Price is subject to 10% service charge
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Diamond Wedding Dinner Menu

VTR
Whole Suckling Pig
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Sautéed Lobster with Fungus and Fresh Lily

B IR

Baked Stuffed Avocado with Scallop

PRE E ey

Stewed Asparagus with Crab Roe

TS R & |1 2

Double-boiled Superior Shark’s Fin Soup with Chinese Cabbage and Yunnan Ham
Y (L Y

Braised Whole Abalone with Sea Cucumber and Vegetables
RSN

Steamed Fresh East Star Garoupa

i

Roasted Crispy Chicken with Garlic
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Fried Rice with Diced Octopus in Abalone Sauce

IRV oL

Pan-fried Shrimp Dumplings in Supreme Soup
LT

Double-boiled Harsma with Red Dates and Lotus Seed

Chinese Petits Fours

HKs 22,388* per table of 12 persons

As a substitution of shark’s fin soup, we would like to recommend the following:

UK 50 1575 Mini “Buddha jump over the wall”

w5 WE P 3 Braised Superior Bird’s Nest Soup with Chinese Cabbage

* Price is subject to 10% service charge
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