Kowloon Harbourfront Hotel

(owned by Sino China Enterprises Limited)

8 Hung Luen Road, Hunghom Bay
KOWLOON Kowloon, Hong Kong

HARBOURFRONT HOTEL Tel +852 2186 9036 Fax+852 2186 9084
www.harbour-plaza.com

KOWLOON « HONG KONG

PR ER 2025
Chinese Banquet Package 2025

P EE Chinese Banquet {88 Price

5 Menu A BE HK$6,288 per table
¥ Menu B B F HK$6,688 per table
¥ Menu C B F HK$7,288 per table

¥8&T 4 B A LI = LT B Exclusive privileges for 4 tables or above :

< B 3 /NRERERESK - KRET MIEEEE

Unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours
+~ BRBRERELS

Free corkage for 1 bottle of self-brought-in wine or hard liquor per table
<+~ EHF LA RREESBRENE

Table centerpiece on each dining table and seat covers for all chairs
* REMERE

Mahjong entertainment
<+~ REEREASERFEERRN 2

Free use of PA systems and 2 wireless microphones
<+ RBEABEM2E RRAMRE)

2 parking spaces (private car only)

A. NEEREE A E For Full Moon Celebration :
BUEAT 2 &= KL E Red Boiled Egg and Pickled Ginger will be offered
B. NEEEEZE For Birthday Celebration :
HEEREMEME! Steamed Longevity Bun will be offered
&5t Remarks :
< BEMf10- 12U, FEEERSRMN—REE

10 - 12 persons per table and all prices are subject to 10% service charge
<+ PhAREABRAREEMEHHE

All menus are not applicable to wedding banquet and festive days
<« BEEME2025F 12831 H

Valid until 31 December 2025

PRI L > MBI 0TS K E R — (B B RS B 22 5k -
Explore all-round events that match your passions,
our enthusiastic catering team will assist you to execute a flawless event

BBEE Tel: (852) 2186 9001 {HE Fax: (852) 3160 6920
BEES Email: catering. khfh@harbour-plaza.com  §8il: Website: www.harbour-plaza.com/khfh
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BEAE - HEZEZR 2025

Kowloon Harbourfront Hotel — Chinese Banquet Package 2025

P EERE

Chinese Banquet Menu A

hrEEmR
(WERZ Gl / B+ X% / MRS / L@ / EBE)

Assorted Barbecued Platter
(Roasted Pork Belly, Barbecue Pork, Vegetarian Bean Sheet Roll, Marinated Pork Knuckle, Jelly Fish)

N
Sautéed Sliced Cuttlefish with Celery and Bell Pepper in Truffle Paste

=2 A
Deep-fried Shrimp Mousse Balls Tossed with Salty Ege Yolk

MESTEY LR
Braised Vegetables with Bamboo Pith and Enoki Mushroom Sauce

WIAEAEEBIIRGE
Double Boiled Sea Whelk Soup with Matsutake and Dried Longan

2GR
Braised Sliced Abalone with Vegetable in Oyster Sauce

pRmEEINEEE

Steamed Fresh Giant Garoupa with Superior Soy Sauce

N B FH B 2

Marinated Chicken with Soy Sauce

BICRIRE I A
Fried Rice with Grace Special and Dry Cherry Shrimps
BREZAT =5

Sweetened Red Bean Cream with Mandarin Peel
B8 %5$6,288 per table

FREEBHBES M —MRIFE All prices are subject to 10% service charge
BRELL10-12 fIFTE 10-12 persons per table
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NEEBEBIE - PAESEE 2025
Kowloon Harbourfront Hotel — Chinese Banquet Package 2025

hHXE R B
Chinese Banquet Menu B

hrEEmR
(WERZ Gl / B+ X% / MRS / L@ / EBE)

Assorted Barbecued Platter
(Roasted Pork Belly, Barbecue Pork, Vegetarian Bean Sheet Roll, Marinated Pork Knuckle, Jelly Fish)

HRBMEERERLC
Sautéed Sliced Cuttlefish, Shrimp with Celery and King Oyster Mushroom

BERIK
Deep-fried Shrimp Mousse Balls with Almond

MEEEARIEIR

Braised Vegetables with Ham and Crab Meat Sauce

ESEE

Braised Seafood Soup with Bamboo Pith

SR ETCHEEA
Braised Sliced Abalone with Mushroom and Vegetable in Oyster Sauce

pRmEEINEEE

Steamed Fresh Giant Garoupa with Superior Soy Sauce

SrREE
\/TI"/'IT% SavES

Barbecued Chicken with Garlic Flakes

EEEENHE
Fried Rice with Conpoy and Seafood

ERE1CE
Sweetened Almond Cream with Egg White

B FE#E%$6,688 per table

. FRBEEBHBES M —MRIFE All prices are subject to 10% service charge
. BRELL10-12 fIFTE 10-12 persons per table
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NEEBEBIE - PAESEE 2025
Kowloon Harbourfront Hotel — Chinese Banquet Package 2025

R C
Chinese Banquet Menu C

hrEEmR
(WERZ Gl / B+ X% / MRS / L@ / EBE)

Assorted Barbecued Platter
(Roasted Pork Belly, Barbecue Pork, Vegetarian Bean Sheet Roll, Marinated Pork Knuckle, Jelly Fish)

XOBEHERT FIR{C
Sautéed Scallops and Shrimp with Celery and Cashew Nut in XO Paste

B EEREEH
Deep-fried Crab Claw with Shrimp Mousse

T ER
Braised Vegetables with Bamboo Pith and Conpoy Sauce

BAREE

Braised Bird's Nest Soup with Crab Meat

IBEIEEMA
Braised Sliced Abalone with Goose Webs in Oyster Sauce

pRmEEINEEE

Steamed Fresh Giant Garoupa with Superior Soy Sauce

F LR GEH

Barbecued Chicken with Fermented Bean Curd Sauce

EARICIREE Y@
Fried Rice with Conpoy & Dry Cherry Shrimps and Eggs white

Bt b

T =OREE
Sweetened Purple Glutinous Cream with Taro

B[E 8 %$7,288 per table

. FREEBHBES M —MRIFE All prices are subject to 10% service charge
. BRELL10-12 fIFTE 10-12 persons per table
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