Chinese Wedding Package
b} s (e

(valid from 1 January to 31 December 2025 #AIN2025F1818212H318)

Chinese Wedding Lunch PHiEETE Chinese Wedding Dinner PiE:EBRE
HK$9,888 up i#£* HK$10,888 up #* HK$12,888 up #2* HK$14,888 up #2*
(Monday to Thursday, (Friday to Sunday (Monday to Thursday, (Friday to Sunday
except Public Holiday) and Public Holiday) except Public Holiday) and Public Holiday)
SH—=0 - RRBEAGRIN SHAEBRARREA S0 - LNREREBFRIN SHAZEBRARRE

For 10 to 12 persons per table. The offer is subject to 10% service charge, availability and change without further notice.

BREM10- 1201 - FEEERZN—RIFE - URFHEBRME - WBEAEX - BARTE °

Complimentary Benefits Chinese Wedding Lunch Chinese Wedding Dinner

pEI=EE DHIBEEFE DRIBERE
3-7tables 8 8-10tables B 3 -7 tables & 8- 10 tables /%
One night stay at Apartment with buffet breakfast at Alva House for 2 persons \/ \/
SEEMAELREBERE1RLZZ BN Alva House FFREABHEE
Unlimited serving of soft drinks, chilled juice and house beer Py STy R
A s ! Yt 1 5 5

FEREEREMHETK - RTRSERE
A glass of non-alcoholic welcome drink for each guest upon arrival
S R B RS0 E R v v v v
A bottle of sparkling wine
FEDBE v v
A bottle of house wine per table
SR RADBROBI IR v v
Free corkage for 1 bottle of self-brought wine or hard liquor per table
S0 SO EBHRIBRIAE 1R v v NV v
Chinese tea to be served throughout the event
SO ERBE v v v v
A fresh fruit cream cake
R = | (B 2 lbs & 3 Ibs B 3 Ibs B 5 Ibs B
5-tier dummy wedding cake for photo shooting and cake-cutting ceremony
S5 BB B R DR TN 3t 2 v v v v
Complimentary use of audio-visual equipment and projector with screen
SEBRNES - BRYBRRS v v v v
A parking coupon every 2 tables (subject to hotel availability) 3 hours per coupon 5 hours per coupon
B2FEX0EH 15k EFHEBR) FaRoB3/\6F FaRalB5/\6
Floral arrangement for reception table and dining table
DB SRR 4TRSS v v v v
Standard backdrop, wedding cake table, reception table, photo easel and
oval banner with English name of bride and groom (applicable to wedding at Yat Heen) V
IPHMHE - BRFERIR - ERKR - DER ~ MERK AR ZR (REmRgHse)
Upgrade Beverage Package SJF HK$488 per table /% HK$588 per table
(unlimited serving of soft drinks, chilled juice, house beer and house wine) For 10 to 12 persons (2 hours) For 10 to 12 persons (3 hours)
FREKES RRMREZATN - BT FREBRSEIOEE) 1022 12{U R (FH2/0\65) 10 212(UF (FH3/\)
20% discount coupon for Chinese wedding cake at “Kee Wah Bakery”

ISR PtieieiiER v v v’ v’

For reservations and enquires, please contact ALVA Events & Catering Team at 3653 1301 or event@alva.com.hk
WA TER] » BB 3653 1301 HEHE event@alva.com.hk B4 F R BIEEE RESL %0

All prices are subject to 10% service charge * The above package is valid from 1 January to 31 December 2025 *
A minimum Food & Beverage charge is applied on each venue and is subject to the event date *
Seasonal ingredients on the menu may be subject to changes, the Hotel reserves the right to replace ingredients of comparable value depending on the availability *
All promotion and prices are subject to availability, change or suspension without prior notice *
This package cannot be used in conjunction with other promotional offers, VIP cards or otherdiscount vouchers *
In case of any dispute, ALVA HOTEL BY ROYAL reserves the right of the final decisions
FrEEE AR N—REE - LESEXPHR2025F1 81 BE128310 - FAZESEREHIIRBEELHE -
BENHEEARIZEHHE  FRAREREEKATRUERESEEZEY - BEEREENEEAER - BLBTEA
LEERAEAMERE - BEEFRITHNSERER - EEAEE - FROEREKLNER




Yat Heen Wedding Lunch Menu (A)

RITBEFE(A)

Roasted Whole Suckling Pig
IEEF ISR

Wok-fried Prawn and Osmanthus Mussel with Japan Maitake Mushroom in X.O. Sauce

E2OREERIRIEE

Braised Fish Maw Soup with Assorted Seafood and Bamboo Pith in Supreme Chicken Thick Soup
2Rt BTTES2I8%

Braised 8-head Abalone with Black Mushroom and Vegetables in Brown Sauce

il ) \RE Ete R 3522

Steamed Giant Grouper with Sea Salt and Scallion Oil
BERRIBKBESE

Crispy Fried Chicken with Garlic and Spring Onion Sauce
EITT\ L\/EEHTZEE%E

Fried Rice with Sakura Shrimp, Barbecued Pork and Pumpkin in Taiwanese-Style

S FEUEEEBRX W aR

Braised E-fu Noodles with Enoki Mushroom
=8P
Dessert Combo
HREE

(Sweetened Red Bean Soup with Lily Bulb and Lotus Seeds, Honeycomb Pudding)
(BFFOETASY I RIBERI)

Monday to Thursday (except Public Holiday) Friday to Sunday and Public Holiday
S8 —Z20 (R RBRARIN SRhZEBRAMRB
HK$9,888 per table for 10 to 12 persons HK$10,888 per table for 10 to 12 persons
8 fFEHK$9,888 (10 - 12{ifR) SFEHK$10,888 (10 - 121U )

Unlimited serving of soft drinks, chilled juice and selected beer for 2 hours

BB\ HEREMR TN ~ R RITEIRE

Al prices are subject to 10% service charge *
Seasonal ingredients on the menu may be subject to changes, the Hotel reserves the right to replace ingredients of comparable value depending on the availability *
If you have any food allergies or specific needs, please notify hotel staff when making your reservation «

The menu is valid from 1 January to 31 December 2025
L EER SR n—REE -
KEFHWRMHEEE ARSI ZEHFE  FTROERBRKOAERUEREEEEZEY -
METHEARYBEIEEHER - FREFSENEERS -
REAMAR2025F1A1BEE128310

30




Yat Heen Wedding Lunch Menu (B)
R BETE(B)

Roasted Whole Suckling Pig served with Mini Pancakes
SHER AT B HE B R

Seared Hokkaido Scallops with Seasonal Vegetables
SRUVSEB AT RECFiR

Deep-fried Snow Crab Claws coated with Shrimp Paste
BIEXFERO M REE S

Double-boiled Silky Fowl Soup with Sea Conch, Fish Maw and Hairy Fig
BTN RATH

Steamed Tiger Grouper with Spring Onion and Garlic Oil
SRImBEKRERN

Crispy Fried Chicken with Supreme Scallion Oil
—ERBIR A

Fried Rice with Barbecued Pork and Kale
PIREEX AR

Prawn and Inaniwa Noodles served in Supreme Tomato Soup
RERLND 7 ek BTS2 A

Double-boiled Papaya with Snow Fungus in Brown Sugar Syrup
REsSRESE

Dessert Combo
XASEIL
(Osmanthus Pudding and Cashew Nuts Cookies)
(SERETERR P BRRER)

Monday to Thursday (except Public Holiday) Friday to Sunday and Public Holiday
SH—Z0 (R RERHAPRIN SHRHhEGRAREBRH
HK$11,888 per table for 10 to 12 persons HK$12,888 per table for 10 to 12 persons
SREHKS11,888 (10 - 12{11F8) BMHKS$12,888 (10 - 12{UF5)

Unlimited serving of soft drinks, chilled juice and selected beer for 2 hours

BB\ HEREMHETK ~ R RIFERB

All prices are subject to 10% service charge *
Seasonal ingredients on the menu may be subject to changes, the Hotel reserves the right to replace ingredients of comparable value depending on the availability *
If you have any food allergies or specific needs, please notify hotel staff when making your reservation *

The menu is valid from 1 January to 31 December 2025
LU EER SR n—REE -
KELNRMHEE RS ZEHFE  FTROERERLOAERUEREEEEZEY -
NETHENRYBERERHER - FREFSENEERS -
REAMAHR2025F1A1HEE128318




Yat Heen Wedding Dinner Menu (A)

REEBERBRZE(A)

Roasted Whole Suckling Pig
ISEI R

Wok-fried Japanese Sashimi-graded Scallop and Osmanthus Mussel with Fresh Honshimeji Mushroom
REMRE ORI ST B

Braised Bird’s Nest with Fish Maw and Bamboo Pith in Supreme Chicken Soup
@R CBTTEB2BRR

Braised 8-head Abalone with Goose Web in Brown Sauce
FARSIANCEN 71 Ai=RE Sy i

Steamed Camouflage Grouper served with Premium Soy Sauce

SRIBR KRV I

Signature Crispy Fried Chicken
—GorZ nhfe R #

Fried Rice with Preserved Olive and Egg White

IEREEEBWER

Braised E-fu Noodles with Truffle, Shredded Chicken and Green Seedlings
NEBZDH AP N

Sweetened Red Bean Soup with Aged Tangerine Peel and Glutinous Rice Dumpling
BRFEREILD BN

Dessert Combo
B mE
(Cashew Nuts Cookies and Tokachi Red Bean Pudding)
(BERER $t V8B B2

Monday to Thursday (except Public Holiday) Friday to Sunday and Public Holiday
SH—Z0Y (RRBRHERFRIN SRhEBNAREBRH
HK$12,888 per table for 10 to 12 persons HK$14,888 per table for 10 to 12 persons
SREHKS$12,888 (10 - 12{11F8) SFFHKS14,888 (10 - 12{1fF)

Unlimited serving of soft drinks, chilled juice and selected beer for 3 hours

BRI/ HERSH BTN ~ RTRERE

All prices are subject to 10% service charge *
Seasonal ingredients on the menu may be subject to changes, the Hotel reserves the right to replace ingredients of comparable value depending on the availability *
If you have any food allergies or specific needs, please notify hotel staff when making your reservation ¢
The menu is valid from 1 January to 31 December 2025
L EEE BRM—RIEE -
XETWEMHREIRZISHSE  FROFRESKRERUEREEEEZRM -
METHEARYBHREHIER - FRERHEEERS -
KEBYH2025F1H18EE12831H




Yat Heen Wedding Dinner Menu (B)
R BEEBE(B)

Roasted Whole Suckling Pig served with Mini Pancakes
I IR B

Seared Hokkaido Scallop served with Crispy Prawn with Salty Egg Yolk
SRUOUEEIT '] F R EDIRIK

Pan-fried Snow Crab Claw coated with Shrimp Paste in Supreme Seafood Soup
E B R B E A TR

Braised Winter Melon with Morel Mushroom and Millets
FRLE /) KRN

Double-boiled Fish Maw Soup with Yat-Yuet Fish, Sea Conch, Blaze Mushroom and Chicken
LMETBESBREARHER

Braised 8-head Whole South African Abalone and Sea Cucumber in Thick Chicken Broth
RIZRERE )\ BB RREsS a2

Steamed Spotted Grouper with Pork and Black Mushroom
SAERGEM

Signature Crispy Fried Chicken with Shallot Sauce
AREDETH
Braised Fried Rice with Tomato and Shredded Chicken
RENOR B A
Crab Meat and Inaniwa Noodles in Supreme Soup
TWEREE RN )76 L8
Double-boiled Papaya with Snow Fungus in Brown Sugar Syrup
AREsSREEE
Dessert Combo
XASEIL
(Osmanthus Pudding and Cashew Nuts Cookies)
(SERETEHR HF BRET)

Monday to Thursday (except Public Holiday) Friday to Sunday and Public Holiday
SH—Z00 (RREBREPRIN SHRhEBRRTRRE
HK$14,888 per table for 10 to 12 persons HK$16,888 per table for 10 to 12 persons
S8FHK$14,888 (10 - 12(fH) S8/FHK$16,888 (10£12{UM)

Unlimited serving of soft drinks, chilled juice and selected beer for 3 hours

BB RREMRETK » Rt KIFEERB

All prices are subject to 10% service charge *
Seasonal ingredients on the menu may be subject to changes, the Hotel reserves the right to replace ingredients of comparable value depending on the availability *
If you have any food allergies or specific needs, please notify hotel staff when making your reservation *

The menu is valid from 1 January to 31 December 2025
LI EER SR m—REE -
KELHWRMHEE RS ZEHFE  FTROERERKRERUEREAEEEZEM -
METHENRYBEIERHER - FREBENEERS -
REAMAHR2025F1A1BEE12831H




Yat Heen Wedding Dinner Menu (C)
R B s iR () )

Roasted Whole Suckling Pig served with Fig and Mini Pancakes
ERT00S S R 28 AL0R O RS0

Golden Fried Snow Crab Shell filled with Crab Meat
YFRRI\RE =
Braised Boston Lobster in Cognac Seafood Sauce
SinTEEKR T HRAER
Braised Winter Melon with Conpoy in Supreme Chicken Sauce
F2 RSE B I

Double-boiled Chicken Soup with Fish Maw and Baby Coconut
LS 2B =2
Braised 6-head Whole South African Abalone and South American Sea Cucumber in Brown Sauce

RURZIBIRE /BRI REREERIS

Steamed Spotted Grouper with Aged Tangerine Peel and Sea Salt
RERRIBBFREE2N

Crispy Fried Chicken with Chili Sauce
REImn S e 2

Fried Rice with Mullet Roes and Shrimp Meat
SRTFBIIDHKED

Scallop and Inaniwa Noodles in Seafood Basil Soup

/N TS A

Purple Glutinous Rice Cream with Tragacanth Gum and Brown Sugar

CR Ve Ea 5 ke NN/ 22
RIS REIKE

Dessert Combo
KigRIA
(Deep-fried Sticky Rice Ball stuffed with Fondant Custard and Red Date Pudding)
CRILNRUET Hf SREERT)

Monday to Thursday (except Public Holiday) Friday to Sunday and Public Holiday
SH—ZE0Y (R RBRERPRIN SRhEBRLRERH
HK$18,888 per table for 10 to 12 persons HK$19,888 per table for 10 to 12 persons
S=fFHK$18,888 (10 - 12 ) =FHK$19,888 (1051217 fH)

Unlimited serving of soft drinks, chilled juice and selected beer for 3 hours

BB/ RREMRETVN » Rt KIFERB

All prices are subject to 10% service charge *
Seasonal ingredients on the menu may be subject to changes, the Hotel reserves the right to replace ingredients of comparable value depending on the availability *
If you have any food allergies or specific needs, please notify hotel staff when making your reservation *

The menu is valid from 1 January to 31 December 2025
L EEE SR M—REE -
KELNEMHEE RS ZEHZE  TREERERLAERUEREASEEZEM -
NETHEMRYBEIERHER - FREBENEERS -
REAMAH2025F1A1BEE128310

QP Ak L




Y Vs :
9. O Elegant Wedding Ceremony Package

FIh£BE&-BiiZE

HK$27,880 (From Monday to Thursday & Special Period of 23 August - 21 September 2025)
EEH—Z2EHORIBEOT : 202558H238F982108)

HK$31,880 (From Friday to Sunday & Public Holidays 322 Hh Z2 88 R R RHR)

Elegant Wedding Ceremony Package for maximum 50 persons with following privileges:

g2 - BERHEBERES UM - A TIEEEE :

* Use of wedding ceremony venue for 2 hours (10:00 am - 12:00 nn or 3:30 pm to 5:30 pm)
ERBEHR 2N (LF1052PF 12683 NF3:5300E565309)

* One-night accommodation in Superior Green room with Twin Beds (City view)

BREFRERERE MHRE) EB16

* Elegant dummy wedding cake for cake-cutting ceremony and photo shooting

B SERRRERTIBHERIRIBRA

« Basic venue set up, including reception table, chairs, ceremony table & photo easel

REBWERMHE - OFERFSE - 25 - BIEKRIKBER

« Extra wedding decoration, including floral arch, pew end bouquet, reception table and ceremony table floral decoration

FONBISIZIHE - EFBIBEHPT - TEBE (BTY) - UBRNBERZEME

* Customized wedding plaque with bride and groom'’s name

ENBERT IR ATER ST 2 IS8 H &

» Basic audio-visual equipment with microphones for outdoor use

BIRPINSE S Rk S

» Complimentary parking for 2 cars (maximum for 3 hours each)

SEBFHE2@ EEREI/NG)

Wedding Ceremony Venue 2I&Zith :

» Available at 3/F The Terrace
AR 318 The Terrace

For reservations and enquires, please contact ALVA Events & Catering Team at 3653 1301 or event@alva.com.hk

ARSI HFELT - FEBE 3653 1301 HBEHZE event@alva.comhk BiEFREEEEREEE XL

The above package is valid from 1 January to 31 December 2025 »
Wedding ceremony available timeslot: 10:00 am to 12:00 nn or 3:30 pm to 5:30 pm *
All prices are subject to 10% service charge » All packages are subject to availability, change or suspension without prior notice *
All packages cannot be used in conjunction with other promotion offers and discounts »
In case of any dispute, ALVA HOTEL BY ROYAL reserves the right of the final decisions
ELEERH2025F 1A 1RBE12A31A8 -
EBIERMEARER ¢ L 10ESF 1285 T F 38300 E5K305 -
FAMBEASN—BH N - FAERAR FHERRME - MAENRE I - BFBTiHHA -
FAERTTRAMhEREERTHRRER -
NEEAEE  FRAGEREBRRER

QO ge




Prestige Wedding Ceremony Package

— B EE-RIRLE

HK$43,880 (From Monday to Thursday & Special Period of 23 August - 21 September 2025)
EER-—E2MOREEEF  2025F88238F98218)

HK$46,880 (From Friday to Sunday & Public Holidays 32 Hih ZE 2 B KR RHB)

Prestige Wedding Ceremony Cocktail Package for maximum 50 persons with following privileges:

SR E - BESMBEEERKZ O H{IM A MEEER :

Use of wedding ceremony venue for 2 hours * Basic venue set up, including reception table, chairs,

(10:00 am - 12:00 nn or 3:30 pm to 5:30 pm) ceremony table and photo easel

L FRERIS 2/ \65 FISIHMEIRINE - BIISERSR ~ FEF ~ BISRN
(EF10EPF12053 NM3K30D E585307) /Eﬁgm

One-night accommodation in Superior Green room * Extra wedding decoration, including floral arch, pew end bouquet,
with Twin Beds (City view) reception table and ceremony table & photo easel
SikEPRFEMEE HRE) E£516% BINEISHIINE - BIBISIEHPT ~ 17188 (B1Y) »

VWEKNBIERZVEME

Customized plaque with bride and groom’s name
ENEMR AR EF 2 IS @R

Basic audio-visual equipment with microphones for outdoor use

Selected cocktail canapes
G IS

Unlimited serving of soft drinks, chilled juice and
house beer for 2 hours

/NSRS MAETK - R RIFERH ER P ONES 2SR IR Bk S 18
A c\(?mplimentary fresh fruit cream cake (2 Ibs) + Complimentary parking for 2 cars (maximum 3 hours each)
ERMEHR=RERE GBEPEEME (EERS3/\E)

A bottle of sparkling wine for toasting

BEEBE VB URERE 2

Elegant dummy wedding cake for cake-cutting ceremony
and photo shooting

RS IS B E R H U EIURBR

Wedding Ceremony Venue 55§37

Available at 3/F The Terrace
FEAM 318 The Terrace

For reservations and enquires, please contact ALVA Events & Catering Team at 3653 1301 or event@alva.com.hk

MAREHHTELT  FHHE 3653 1301 HBHZE event@alva.com.hk R FRBIETEE RESLE

The above package is valid from 1 January to 31 December 2025 ¢
Wedding ceremony available timeslot: 10:00 am to 12:00 nn or 3:30 pm to 5:30 pm *
All prices are subject to 10% service charge * All packages are subject to availability, change or suspension without prior notice *
All packages cannot be used in conjunction with other promotion offers and discounts *

In case of any dispute, ALVA HOTEL BY ROYAL reserves the right of the final decisions

LLEEEH2025F1 A1 HEE12A31H -
FISSIEARER © LA 102 F 1283 T F31300 25130
FEERASN—REE - FEEEARTFHEBRME - MEERRKLL - BRBTEA -
FEEEFREEMEEEERITIIEREM - ‘

WERAEE  FREERERLRERE

A

W





