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Chinese Celebration Dinner Package A LAWAN
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FREE/NARNE- B HBE - FXHE
Appetizer Combo
(Marinated Wood Fungus with Vinegar, Jellyfish with Scallion Oil and Deep-fried Mushroom)
MEBETEHEBEOL® F
Golden Scallop with Black Truffle Sauce and Mushroom
W w18 3 3K
Deep-fried Prawn with Sweet and Sour Sauce
NEZEB RS
Double-boiled Pork with Lingzhi and Sea Conch Soup

|

7% 76 % I\ 5 iR
Braised Seasonal Vegetable with Bamboo Pith and Mushroom
'~ = AN = 33
"\ Steamed Fresh Whole Grouper
\ E 4T B
A\ Deep-Fried Crispy Chicken

s BEWHEA
Fried Rice with Assorted Seafood and Salted Egg Yolk

& B F
Braised E-fu Noodle with Crab Meat

TEEEAALCE
Almond Cream with Green Bean and Egg White

FE1208HKS$5,688 per table for 12 persons
BUWNN—ARFEZE Subject to. 10% service charge

FHE1E = Upgrade Offer:

%84\ % Supplement Charge F4REY) Upgrade Food Item

HK$488 %51 Scallop > &Rt Fried Fish Maw

HK$588 21’5 Double-boiled Soup > £f#¥ Shark’s Fin Soup

HK$1,288 /3% Double-boiled Soup > ##3# Supreme Shark’s Fin Soup

HEBH : 2025F4F51HZE9H30H Serving date: April 1 - September 30, 2025

ERE/NSEESHES K ~ BT R I5EENEE Unlimited serving of soft drinks, chilled orange juice and beer for 3 hours

B N FEESHEBRA /) BEA, BFEZEINMIEHKS400 Special Surcharge at HK$400 per table for unlimited serving of house red / white wine for
3 hours

HE FHNEMERERSIESFTHRERTLE  tABRAERBHRALREEUBIRBEE RN ZEM Seasonal ingredients on the menu are subject to change
depending on the availability. Harbour Plaza North Point reserves the right to replace with items of similar value

NETHEEEYABERE  BENEHENZRAEZSMEHLE  DIEELZEZHE If you have any concerns regarding food allergies, please inform your
event manager prior to ordering

MEEAFEE  EEERBEBRBREAEE In case of any disputes, the decision of Harbour Plaza North Point shall be final

A member of Harbour Plaza Hotels and Resorts ~ Please contact us for more information or to schedule an appointment
BIRBIFRERE RS Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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Chinese Celebration Dinner Package B
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SEcNER EREEM BHABE mHESMN
Four Seasons Appetizer
Deep-fried Diced Beancurd glazed with Spicy Salt, Cherry Tomato in Vinegar,
Jellyfish with Scallion Oil, Marinated Cucumber with Garlic

BEMHBESR
Crispy-fried Taro Puff filled with Chicken and Mushroom
FRRXAHEE LR
Steamed Marrow Cucumber Ring stuffed with Pork and Mushroom

FEiEHHR %S
Double-boiled Chicken Soup with Willow Mushroom and Asian Moon Scallop

‘ = mK ZZE ?D %m %5
Braised Goose Web with Mushroom and Seasonal Vegetable

W2 EREF
Pan- fr1ed Scallop Wlth Assorted Fungus

BEIDEE
Steamed Sabah Giant Grouper
e 2 XF + 2
Roasted Crispy Chicken
EHE KT BEWR
Fried Rice with Diced Yunnan Ham, Egg White and Ginger
EfRalRrR4agw
Sweetened Red Bean Cream with Lotus Seed and Lily Bulb

FE1218 % HK$6,688 per table for 12 persons
BUTIN—BR#% & Subject to 10% service charge

FHRk{EE Upgrade Offer:

#8515 % Supplement Charge F+4RE#) Upgrade Food Item

HK$488 %5 Scallop > At Fried Fish Maw

HK$588 12’5 Double-boiled Soup > £f3# Shark’s Fin Soup

HK$1,288 2% Double-boiled Soup = #3% Supreme Shark’s Fin Soup

HEBH : 20258F4F51HZE9H30H Serving date: April 1 - September 30, 2025

EE/N RS HES K - 85T RI5EIEE Unlimited serving of soft drinks, chilled orange juice and beer for 3 hours

EBRAR: N FEESEBIBERA / AEA, SF2EINMIEHKS400 Special Surcharge at HK$400 per table for unlimited serving of house red / white wine for
3 hours

¥E FHEMHEESUESFHERTZE - LA RBERBRLOATEELFIREEBEMEL ZEM Seasonal ingredients on the menu are subject to change
depending on the availability. Harbour Plaza North Point reserves the right to replace with items of similar value

NETHEEENEBERE  SEMENBANEEARESHRHLIE  DIEFEDLZE2HE If you have any concerns regarding food allergies, please inform your
event manager prior to ordering

WAEEEFEE @ EEBRBERIRBRZIAERE In case of any disputes, the decision of Harbour Plaza North Point shall be final

A member of Harbour Plaza Hotels and Resorts ~ Please contact us for more information or to schedule an appointment
BIRBRERE RS Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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Chinese Celebration Dinner Package C iy

=R AL A
Roasted Whole Suckling Pig

EMEEHESR
Crispy-fried Taro Puff filled with Assorted Seafood

EXTTHEMTH
Braised Whole Conpoy with Black Moss and Mushroom

BENEBBRHES
Double-boiled Chicken Soup with Sea Conch and Maitake Mushroom

ExlRE I/ E A
Braised Whole Abalone with Seasonal Vegetable

| % PB4
Pan-fried Wagyu Beef with Sliced Garlic and Spring Onion
\

N\ O EEZREASH
" Steamed Fresh Whole Grouper

A
/.\\

A A e 5 #
Roasted Crispy Chicken
ERNEB W
Fried Rice with Crab Meat and Egg White
=T 2 %
Glutinous Rice Ball stuffed with Sesame Paste in Sweetened Ginger Soup
=R EE
Chinese Petite Fours
FE12018HKS$7,688 per table for 12 persons
BUWNN—BRFEE Subject to 10% service charge

FHR{E = Upgrade Offer:

%84\ % Supplement Charge F+#RE4) Upgrade Food Item

HK$488 4 Wagyu Beef > &t Fried Fish Maw

HK$588 2’5 Double-boiled Soup > £%3# Shark’s Fin Soup

HK$1,288 125 Double-boiled Soup-> £13# Supreme Shark’s Fin Soup

HEBH : 2025FF4F51HZE9530H Serving date: April 1 - September 30, 2025
BENFEESHESK - /85T R IEEEIEE Unlimited serving of soft drinks, chilled orange juice and beer for 3 hours
BB 3 \FHHEIEEHERBERLD / BB, SHEEEINIEHKS400 Special Surcharge at HK$400 per table for unlimited serving of house red / white wine for
3 hours
B FHEVMHERUESZSHERTE LA RBEFRERSAERDFIREEHEL ZEM Seasonal ingredients on the menu are subject to change
depending on the availability. Harbour Plaza North Point reserves the right to replace with items of similar value
NETHEBEYEBANNIE FENERFBENZZRESTHELIE - DUBIELZZEZHE If you have any concerns regarding food allergies, please inform your
event manager prior to ordering

. MBEEAFEE  bABRAERIREBRLRER In case of any disputes, the decision of Harbour Plaza North Point shall be final

A member of Harbour Plaza Hotels and Resorts  Please contact us for more information or to schedule an appointment

BREREERE Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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