THE
ABERDEEN MARINA CLUB
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Portside Wedding Dinner Package 2024
(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 dinner at the stylish, unique Portside from 5:00pm onwards
e Fabulous buffet dinner menu at HK$1,050 per person

o Unlimited serving of soft drinks, house beer and fresh orange juice for three hours
o A 5-1b fresh fruit cream cake

@ One bottle of house Champagne for toasting

e Elegant dummy wedding cake for cake-cutting ceremony

e Three hours parking for two cars per 12 guests

o Fresh floral centerpiece for each dining table

e Corkage waived for self-brought wines and hard liquor

EEZERA

o JINIREMIE Portside ZR{TAEAR IS R I B (N TG BHAG)

o FEEEEEL AT AN 1,050 T

. —/J\E frEfRE AL ESIK - B KA+
@E'E%/Ln%ﬂi P

. é%’—ﬁm\%@ﬂ%

o FERELL IS L AR

o —/NFFREHE (5 12 fir B & W)

o FIEMEfCHERS

o T B B SO B E

* Price is subject to 10% service charge DL B ZH S IT— AR5 E

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

# Thai items  V Vegetarian items *Chinese items
HK$1,050 per person

Soup o
*Braised seafood broth with shredded conpoy and bamboo fungus HEFE7TH G EEE

Appetizers P

Selection of sushi and condiments =& HH%

Sashimi of salmon and tuna = X fa  HZ AR5

Thinly sliced prosciutto ham 2 JEFZ K il

Smoked salmon Y5 =

Sous vide chicken salad with celery and apple B&E5, PG 2R /D

Assorted fresh seafood platter on ice with cocktail sauce (red shrimps, mussels, snow crab leg)

AP ARG, BEO, 58D

From the salad bar ARES

(V) Mixed lettuce FESZ)/DEE

(V) Cherry tomatoes 7/ DR

(V) Creamy potato salad Z{1/D{E

(V) Sweetcorn salad SR /DR

#Thai pomelo salad ZEZCEHAH AL D
#Thai spicy beef salad ZEZJEA4ADEE

served with a selection of dressings and condiments 252/ DEREE K2 il

Breads k=)
Assorted home-made breads and rolls with butter %L EH,

Carving SRELEE A

Roasted US ribeye of beef with red wine jus &3 E AR 4~ \FC4TE 1
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Portside Wedding Buffet Dinner (Cont.)

# Thai items  V Vegetarian items *Chinese items
HK$1,050 per person

Hort entrees Zi%

*Steamed Sabah garoupa & 2%/PEEFEE BT

*Wok fried prawns with broccoli PEEEAEIPHRER

(V) Classic homemade wild mushroom ravioli with truffle cream sauce FAFE AF|HHELR
Roasted spring chicken with mash potato & BRI EE

India chicken curry with nann bread E[JE 2 £l 52 w6

(V) *Braised Chinese vegetables with mushrooms 1045 \FF i

(V) *Braised e-fu noodles with enoki mushroom < 4E 4l

*Fried rice with seafood JEEEVIER

Desserts EH 5SS

Bread and butter pudding %4 H AT ]

Fresh fruit tart fF{525E

Chocolate mud cake 215 JI6H#

*Chinese petits fours ERLEEE

Tiramisu in bowl ZAF|Z +-Ef

Fresh fruit platter i 5L G

Assorted macaroon PR HEF

*Sweetened red bean cream with lotus seeds H F4F&
Blueberry cheese cake EEIEALS 1-gf

Freshly brewed coffee or tea e SnEnl) 151 AEIPAS

Price is subject to 10% service charge
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*Due to the seasonality of items on the menu, price is subject to change
and can only be confirmed one month prior to the function date.
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