THE
ABERDEEN MARINA CLUB
A\ 4

Portside Wedding Lunch Package 2025

(Valid from Mondays to Fridays, except for festive dates and public holidays)

For life’s most important occasion, The Aberdeen Marina Club promises
to provide an unparalleled and memorable experience.
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Privileges include:

e Wedding ceremony and lunch at the stylish, unique Portside from 10am to 3pm

® 'abulous buffet lunch menu at HK$920 per person

e Unlimited serving of soft drinks, house beer and fresh orange juice for three hours
® One bottle of house Champagne for toasting

® Elegant dummy wedding cake for cake-cutting ceremony

® Three hours parking for two cars per 12 guests

@ I'resh floral centerpiece for each dining table

e Corkage waived for self-brought wines and hard liquor
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* Price is subject to 10% service charge DA_FAEFSZH SN — AR5

For enquiries and reservations, please contact the Events Sales team at
(852) 2814 5442, email to events@aberdeenmarinaclub.com
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Portside Wedding Buffet Lunch

# Thai items (V) Vegetarian items *Chinese items
HK$920 per person

Soup

Roasted Sweet Corn Soup with Crab Meat JEEE A 5K 5
Freshly Baked House Breads & Rolls, Butter & Olive Oil #rff5H 5 206045 » 4 S g H

Cold Appetizers & Salad

(V)Aqua Greens Salad Bar 7Kk 2/ DRIE

Green Butter lettuce, Red Butter lettuce, Red Coral leave &E2- A4S » 41454 SE » 4L HHASE
Cherry Tomato, Cucumber, Carrot, Sweetcorn, Sunflower Seeds, Pumpkin Seeds
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Italian Cold Cuts E U [APHE

Norwegian Smoked Salmon $f % = < £

#Thai Mango Salad ZET( = B)/DEE

*(V) Sweet & Sour gluten, Satay gluten FHEEEE - VD275

*(V) Marinated cucumber and fungus 475 /NZEH.

Sushi & Sashimi
Maki & Nigiri Sushi Selection 55 5| & F11E 55 5515
Salmon & Tuna sashimi — Y f &2 A5

Carving SRELEE A

Herbs Roasted Suckling Pig FE X\ HFEIE A FE

Main course

Pan fried Miso Salmon Fillet 7% = 7 4

*Sichuan style fried Shrimp and Celery PUJI |5 z{—

(V) #Thai Red Curry Vegetables with Steamed Rice Z=ZCALIIVEA 3200 H 8
Slow cook Beef Cheek with Red Wine Sauce [P 182 4 [H7E

*Soya sauce Chicken EZBHE H %

*Barbecued Pork Z+ W 1

*Yeung Chow Fried Rice 5Pk
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Desserts TH 5

Mango Cheesecake -5 2 +-¢ff

*Chill Papaya with snow fungus soup HA I\ H.
Apricot Crumble &g HE

Créme Bralée JA7CHEMERE

*Egg Tart 2EH#E

Chocolate Truffle Cake B[ R JIEEFE

*Chinese Petits Fours 35 B EE{EH

Freshly brewed coffee or tea SEEEIIYEDYAS

* Price is subject to 10% service charge DL {EASZH S IT— AR %5 E:
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