BETEE NEPTUNE’S RESTAURANT

4B IEE WESTERN BUFFET/ SET LUNCH

i@ TiME BBIZ BUFFET ML EZ WESTERN LUNCH E/) NEl MINIMUM PAX
B per person B per person
12:00nn - 3:00pm HK$918.00* HK$918.00* 120 pax/A
B 4EE DINNER BUFFET/ BANQUET
s BEHE DB E (Sr12M) =DANE
TIME BUFFET DINNER CHINESE BANQUET (12 pax per table) MINIMUM PAX
. . B per person BE per table
6:000m-10:00pm | HK &1 248.00* from HK$14,888.00*12 120 pax/A

MainTank

BMA# Capacity
B81% Buffet; 150

M EBEERR2025F68308 3 Z A2 T ZIEE The above prices are valid for wedding event on or before 30 June, 2025
BERMBEN  BABTEM All rates and information are subject to change without prior notice

MainTank

BMAH Capacity
b3 B Chinese (Round Table) 14

*UEBRSRM—RBE

* The above prices are subject to 10% service charge.
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CHINESE / WESTERN BANQUET PACKAGE

vEEHERBEERERH « Decorations and Comprehensive Services

- BESHhERBIEER - Special venue setting and silk floral décor

- EERAHEE - Exquisite bridal room

- RHEESE  SESY CEHRME - Professional audio, background music, visual equipment and
BERE LCD projector with screen

- EENETEAERREEMAHB YA - Ocean Park themed dummy wedding cake for photographs

-BEQNETBLEAESEE 8) - Ocean Park themed 3D fresh wedding cake (5 pounds)

- ERE—HEAEESEHE - One bottle of sparkling wine for toasting

SEEABREBEE (FEEDR) B - Ocean Park wedding invitation cards (exclude printing) and
1815 1 & it pocket-sized location map

- BENELELSEE - Ocean Park commemorative wedding certificate

-EEFMBTES - Wedding ring pillow and quill pen

- EEOEEY 1200 - 120 special gifts for guest

BEWEER Additional-charged items

v AREBEE @ Upgrade wine packages

BUEEZBEABEBBASZFIE—5K Ocean Park complimentary daytime admission ticket for each guest
(RIREH A valid on wedding date only )

10 f8;AE I Complimentary parking spaces for 10 cars

M EBEERAR2025F68300 3 Z A2 T ZIEE The above prices are valid for wedding event on or before 30 June, 2025
ERMBEL - BABTEH All rates and information are subject to change without prior notice



Zig@miEnR
OCEAN PARK

HONG KONG

BETEEBNFEEE NEPTUNE’S RESTAURANT WEDDING LUNCH BUFFET MENU

S BRI Appetizers and Salads

TR 5K BEACZ /I Italian Prosciutto and Honey Melons
FHE %3 7D 2 Garden Greens with Assorted Dressing
& & =7 Smoked Salmon with Condiments
& HTEFEWREL R Lobster with Mango in Puff Pastry Case
& BI0BEIR 440 D12 1talian Seafood Fusilli Salad
B ERSM 1702 Cajun Duck Breast and Caesar Salad
FEEFK DR Waldorf Chicken Salad

& FURIZE Shrimp Cocktail

JZ )& Barbecued

E T EIR 8% Cantonese Barbecued Platter
e K2 2135 14 Roasted Suckling Pig

% Soup
& BEUR)5 Lobster Bisque

Z 3£ Main Courses
SEE MBS EE Stir Fried Seafood with Bell Peppers in Conpoy Sauce
FIiEEHE fEEF ZH Roasted Spring Chicken with Lemon and Mixed Herbs
BEYEF 2L Roasted Rack of Lamb in “Provencale Style”
Y& EELE T Roasted Tenderloin of Beef Wild Mushrooms Sauce
& EENME YD FEYRIK Stir fried Lobster with Matsutake and Vegetable
& IZMB8E HYER Fried Rice with Conpoy, Seafood & Egg White
BEIVERTERER Spaghetti Carbonara

BYDIF T Stir fried Seasonal Vegetable

i an Dessert
JETVEE B Selection of French Pastries
BE SRR Fresh Fruit Platter
EEE5 = 18 Blueberry Cheese Cake
AR th 718 Austrian Sacher Cake

BSR4 Strawberry Mousse Cake
ZRYREBFEM Haagen-Dazs™ Mini Cup Haagen-Dazs™

BB $918.00 per person

@ BREH Sustainable Seafood

BRABYEETUMAESTEN The above content of menu is subjected to change without prior notice
BREHTEMIERNGTEEMEE The origin of sustainable seafood maybe altered depending on availability



Zig@miEnR
OCEAN PARK

HONG KONG

35 NEPTUNE’S RESTAURANT WEDDING SET LUNCH MENU

gERR Appetizer

& FRIDEGFHERMIVE
Grilled Jumbo Scallop with Crab Meat Pomelo Salad

% Soup

& TEERS

Cognac Lobster Bisque with Poach Lobster

ZF 3 Main Courses

V2 35 B A- D EC B AT 51

Roasted US Beef Tenderloin with Duck Liver Sauce

5,OR
S EFREANHEERET

Pan Fried Sea Bass Fillet with Truffle Cream Sauce

5,OR
& CEXERTES
Baked Baby Spinach with Lobster and Mushroom Cannelloni

iH@n Dessert
E =AY W =]

Creamy “Guanaja” Chocolate Mousse and Parfait, Chocolate Biscuit
Sea Salt, Griottes Cherry and Macaroon

EXEEMNEESY ZE Freshly Brewed Coffee or Tea

BB $918.00 per person

@ BREH Sustainable Seafood

BERARAEELMAESRITEH The above content of menu is subjected to change without prior notice
BREHTEMIERNGTEMEE The origin of sustainable seafood maybe altered depending on availability



gig@iER
OCEAN PARK

HONG KONG

EEKEEIEZ NEPTUNE’S RESTAURANT WEDDING DINNER BUFFET MENU

S

2 B8 K 7D12 Appetizers and Salads

PO T K BRECZE I Iberico Ham and Golden Melons

HE B3P 12 Garden Greens with Assorted Dressing

& HIZERWR% Crab Meat with Soba Noodle and Sesame Dressing
@ & = Smoked Salmon with Condiments

&« BT R Lobster with Mango in Puff Pastry Case

& 2B EHIZ 441 7D 12 Italian Seafood and Fusilli Salad

F SRS 1#D 12 Cajun Duck Breast and Caesar Salad

FEEBPRIEZ D12 Waldorf Smoke Chicken Salad

&« KIRIEIE Prawn Cocktail

IS < 3 &F 88 Assorted Seafood Platter on Ice

& ZATBES [ New Zealand Mussel
&« ETEZEM Queen Crab Legs
& RIRENEAETTF China Abalone

22 Barbecued

E TV IELR 8% Cantonese Barbecued Platter
Mg B2 FL%& 4 Roasted Sucking Pig

tJJA Carving Cart
ye =B Z & BT R 43\ Roasted US Angus Beef Rib Eye Steak

% Soup
&« 2185 Lobster Bisque
7% H £ 2 Bean Curd and Bamboo Pit Supreme Broth

ZF 3£ Main Courses

& EE BT Sustainable Seafood Stir Fried with Bell Peppers and Conpoy Sauce
12X T EEEZ Slow Cooking Roasted Lemon Spring Chicken with Wild Mushrooms and Calva dos Sauce
EHEJZ 27 Roasted Rack of Lamb in Provencale Style
EEEICHER Chilean Sea bass Fillet with Teriyaki sauce
YE M =ERL BT Roasted Tenderloin of Beef with Moral Sauce
& BLMME I FRIRIK Stir-fried Australian Lobster with Matsutake and Vegetable
& BB S Y ER Fried Rice with Conpoy, Seafood & Egg White
& S ER B ERT Spaghetti Carbonara

£ 354 \IF % Braised Black and Straw Mushrooms on Seasonal Vegetable

tH on Dessert

ATV B Selection of French Pastries
£ SR B8 Fresh Fruit Platter
EES 2 18} Blueberry Cheese Cake
e JJ8f Austrian Sacher Cake

BB 5448 Strawberry Mousse Cake
ZRIREREM Haagen-Dazs™ Mini Cup Haagen-Dazs™

BB $1,248.00 per person

@( ERBE Sustainable Seafood

BRABHEETLAMAESTESN The above content of menu is subjected to change without prior notice
RREHREMIERNGFEEMES The origin of sustainable seafood maybe altered depending on availability



gigmiEnR
OCEAN PARK

HONG KONG

EEPRBEEIREZ NEPTUNE’S RESTAURANT WEDDING CHINESE DINNER MENU A

TFIEALAE
Barbecued Whole Suckling Pig

& REBHS
Deep Fried Seafood with Truffle Stuffed in Pastry
Origin-Canada Scallop, Australian Lobster

& BRY\ &R
Braised Crab Meat with Twin Vegetables
Origin-Alaska Crab Meat

& INEEFRIRIK
Stir-fried Australian King Prawn with Seasonal Vegetable in Truffle Sauce
Origin-Australian King Prawn

S ETMEE
Australian Lobster Broth with Bird Nest
Origin-Australian Lobster

& BEETTBHE
Braised Abalone with Fish Maw in Oyster Sauce
Origin- Australian Abalone, Canada Fish Maw

SOBEERNBIEEE
Steamed Sustainable Giant Garoupa
Origin-China

S IRNE BT
Deep Fried Crispy Chicken

& KIBEEER
Fried Rice Topped with Contrasting of
Shredded Chicken in Tomato Sauce and Seafood in Cream Sauce

& TIETIG P

Braised E-fu Noodles with Conpoy in Abalone Sauce

EfASAgD
Hot Red Bean Cream with Lotus Seed and Lily Bulbs

BER PR
Seasonal Fresh Fruit Platter

Chinese Petit Fours

BRE+_I E% $14,888.00 per table of 12 persons

@ RREH Sustainable Seafood

BRABRAEELMAESRTEH The above content of menu is subjected to change without prior notice
BREHTEMIERNGTEEMEE The origin of sustainable seafood maybe altered depending on availability



gig@miEnR
OCEAN PARK

HONG KONG

BRITEEDIRAMERZE NEPTUNE’S RESTAURANT WEDDING CHINESE DINNER MENU B

TFIEALAE
Barbecued Whole Suckling Pig

S NEBEHS
Deep Fried Seafood with Truffle Stuffed in Pastry

S EBNEREET T
Sautéed Scallops with Asparagus with Lily Bulbs and ElIm Fungus

S LKIREMR
Braised Melon Squash stuffed with Whole Conpoy

& EERERICE
Double-boiled Fish Maw Soup with Matsutake and Vegetables

& BRETCEEF IR
Braised Abalone with Black Mushrooms in Oyster Sauce

& EFRBIREE
Steamed Sustainable Giant Garoupa
Origin-China

A BB e K7
Deep Fried Crispy Chicken with Truffle

& IRERERICBE R
Fried Rice with Seafood in Shrimp Paste

& BT IR B PER

Braised E-fu Noodles with Conpoy in Abalone Sauce

B HE

Mango and Pomelo in Coconut Sago Soup

B R PR
Seasonal Fresh Fruit Platter

Chinese Petit Fours

BRE+_I B% $16,888.00 per table of 12 persons

@ RREH Sustainable Seafood

BERABRAEERMAESRTEH The above content of menu is subjected to change without prior notice
BREHTEMIERNGTEMEE The origin of sustainable seafood maybe altered depending on availability



