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Nestled in the heart of the vibrant city, Crowne Plaza Hong Kong
Causeway Bay offers an array of exquisite amenities for its elite
clientele. The hotel's elegant restaurants, chic bar, and stunning
poolside venue are perfect for hosting wedding ceremonies, cocktail
receptions, and lavish banquets. GIACOMO, the luxurious Italian fine
dining establishment located on the ground floor, offers an intimate
dining experience with a grandstand floor-to-ceiling window
overlooking bustling Leighton Road. CARVER is a stunning venue with
a grand interior that's perfect for small to medium-sized weddings.
Club@28, the hotel's bar and lounge, overlooks the magnificent city
view and Happy Racecourse, providing a perfect spot for hosting a
cocktail reception. Whether you're looking for a formal affair or a
more relaxed atmosphere, Crowne Plaza Hong Kong Causeway Bay has
everything you need to make your wedding dreams a reality.
Experience luxury and sophistication at its finest and let us help you
create the wedding of your dreams.
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. GIACOMO - Western Wedding Banquet BA X 1§ &

. CARVER - Western Wedding Banquet B I &

. CLUB@28 - Chinese Wedding Banquet F R 1&§ &

. CLUB@28 - Poolside Wedding Ceremony & X it i & 18
. Pavilion - Wedding Ceremony F 4} &8 i&

. Pavilion - Chinese Wedding Banquet F 1§ E
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Venue Floor Height (m) Area (m?) Maximum Capacity
5 BRE = E (K) EE (F53K) BEBMAE
GIACOMO G/F & 3.5 246 34
GIACOMO PRIVATE ROOM
GIACOMO BEEE G/F &8 35 325 10
CARVER 1/F 18 3.1-35 188 90
CLUB@28 28/F & 3.0 151 90 (seating B{x), 120 (standing 1)
\QF;LOUNGE 28/F & 3.0 75 48 (seating BE{Z), 60 (standing 1)
BEEE
POOL DECK 28/F & N.A. 40 30 (seating Efy), 40 (standing £1¥)
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Hong Kong Jocky Club
Happy Valley Racecourse
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Crowne Plaza Hong Kong Causeway Bay
FAMREEERAESE

8 Leighton Road, Causeway Bay, Hong Kong. & i & $i & ¥ 1838 8 5%

Tel ZE3E : +852 3980 3398 / 66213953 | Fax {&H : +852 3980 3900

events@cphongkong.com
www.cphongkong.com
Toll-free Reservation BEFERT#44% : 800 968 688
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CHINESE WEDDING LUNCH MENU A

EEIEE
Roasted Whole Suckling Pig

XOEETREENEE
Stir-fried Clams with Honey Bean and Lily Bulb in X.0. Chilli Sauce

WAEETTARTE
Double-boiled Silky Fowl Soup with Sea Whelk

i o B B
Wok-fried Prawn Coated with Egg Yolk

T
Steamed Whole Tiger Garoupa
I B o
Simmered Chicken in Soya Sauce

LERKEAE
Shrimp and Pork Dumplings with Noodle in Supreme Broth ®

SR ARE
Fried Rice with Assorted Vegetables .

B-FEH4LT
Sweetened Red Bean Soup with Lily Bulb and Lotus Seed

=g
Petits Fours

|MAEN10,888T 121 A (S —AEH %)
HK510.888 plus 10% service charge per table of 12 persons
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CHINESE WEDDING LUNCH MENU B

EEAIERHM
Roasted Whole Suckling Pig

RIS
Sautéed Coral Clam with Cuttlefish and Vegetables

RIEEEBH
Double Boiled Soup with Siltky Fowl, Sea Whelk and Fish Maw

HREENBR
Wok-fried Prawn with Spring Onion

B R R A I
Steamed Sabah Giant Garoupa with Spring Onion, Ginger and Premium Soya Sauce

AR T
Shallow-fried Crispy Chicken

B S db{RiE
Braised E-Fu Noodle with Enoki Mushrooms in Abalone Sauce

S EE
Crowne Plaza Signature Fried Rice with Assorted Seafood

AL T m(E]
Sweetened Red Bean Soup with Glutinous Dumpling and Tangerine Peel

EEEE
Petits Fours

BEAEN12,888TH 1241 (SN —RESHE)
HK512,888 plus 10% service charge per table of 12 persons
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CHINESE WEDDING DINNER MENU A

S EEE
Barbecued Whole Suckling Pig

EREBR T
Sautéed Scallop with Prawn and Vegetables

Bichk%E s
Deep Fried Crab Claw

THEEAFINEE
Braised Shredded Conpoy and Enoki Mushroom with Vegetables

EMERRMER
Double-boiled Soup with Bamboo Pith, Conch and Matsutake Mushraom

HETHER
Braised Sliced Abalone and Black Mushroom in Oyster Sauce

i_E ook
Steamed Whole Tiger Garoupa

BERe R .
Roasted Crispy Chicken L L

EEBANFE
Braised E-fu Noodle with Assorted Mushroom and Crab Meat °
EHRAREEELEE
Fried Rice with Shrimp, Barbecued Kurobuta Pork and Spring Onion R{
BFEAAEY o
Sweetened Red Bean Soup with Lily Bulb and Lotus Seed

R UE

Petits Fours

BFANE12 888 THI2{IA (Bl —E#HEHE)
HK512,888 plus 10% service charge per table of 12 persons
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HONG KOMNG CAUSEWAY BAY
FtRANAEREAE

CHINESE WEDDING DINNER MENU B

SAAFE=E
Barbecued Whole Suckling Pig

B L T R
Sautéed Prawn and Coral Clam with Chinese Yam and Honey Bean

N BRIFISAT LAk
V.7 8 Deep Fried Cuttle Fish Ball Stuffed with Foie Gras
S SRIBIEH &
Braised Turnip Ring Stuffed with Whole Conpoy
{EEREEM T AR 2

o :' Double-boiled Silky Fowl, Fish Maw and Sea Whelk
e % BGICRENFE S (L)

. @ Braised 5-head Whole Abalone with Mushroom and Vegetable

BHEEEEM
Steamed Spotted Garouper with Spring Onion and Soya Sauce

i o e 1 M .
Deep-fried Crispy Chicken with Garlic ...

&+ R A R EE
Braised E-Fu Noodle with Shrimp Roe in Abalone Sauce

EEMFLEE
Fried Rice with Wagyu Beef and Asparagus
&

BREALE ) imE
Sweetened Red Bean Soup with Glutinous Dumpling and Tangerine Peel

R UE

Petits Fours

BFAE14,888TR 1200 A (SN —AEF5 )
HK514,888 plus 10% service charge per table of 12 persons

AR LOaEASEREEEW REFEERRE ASERES RFR L PR
Seanonal ingredisnly o e e msy be sulljected bo changed, deperriing o e geatabiiilg
Caowme Mlars Mong Eong Canstenny Bay reverses the night of Foal decrin




