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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

2026 B & HF 22 &
2026 Chinese Spring Dinner Package

B & % 9% Spring Dinner # B Price

% R 1% % Menu A & 1§ B %$7,500 per table
E#BFIE MenuB & J§ B % $8,500 per table
& FH#28 L Menu C & 1§ B %$9,500 per table

FFIT4R &1 ¥ X 1T iR A Exclusive Privileges for 4 tables or above:
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Unlimited supply of soft drinks, chilled orange juice and house beer during dinner period for 3 hours
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A bowl of welcome fruit punch during pre-dinner period
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Table centerpiece on each dining table and seat covers for all chairs

Free corkage for all self-brought in wine or hard liquor

One bottle of sparkling wine for toasting

Chinese tea and mahjong entertainment
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Free use of PA system with microphones
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Free use of LCD projector, screen and multimedia player
BEERFBEFA2209%
Complimentary Western backdrop with maximum 30 English letters
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6 sets of invitation cards per table (printing excluded)
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Parking spaces for 2 cars (private cars only)
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All prices are subject to 10% service charge
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The above package is available for 4 tables or above
% Fooxp HI2026# 37 31 P
Valid until 31 March 2026
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Kowloon Harbourfront Hotel reserves the right to change or cancel the above offers without prior notice. In case of any disputes,
Kowloon Harbourfront Hotel reserves the right of final decision
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Explore all-round events that match your passions,
our enthusiastic catering team will assist you to execute a flawless event
% 3% Tel: (852) 2186 9001 @ 2 Fax: (852) 3160 6920

% 28 Email: catering.khfh@harbour-plaza.com 33t Website: www.harbour-plaza.com/khfh

A member of Harbour Plaza Hotels and Resorts P 1
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Kowloon Harbourfront Hotel
Chinese Spring Dinner Package 2026

A% %
Chinese Spring Dinner Menu A

MEEREHGT A E
Roasted Suckling Pig and Barbecue Pork Platter

FREC-R Y
Sautéed Prawns and Chicken Sliced with Vegetables

447
Deep-fried Shrimp Mousse Ball with Almond Flake

A QN a7
Braised Twins Vegetable with Crab Meat Sauce

W E e B
Double-boiled Chicken Soup with Matsutake
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Braised Dried Oyster with Sea Moss
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Steamed Giants Garoupa
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Deep-fried Crispy Chicken
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Fried Rice with Minced Beef&Dry Cherry Shrimp

L2 RE
Sweetened Red Bean Cream with Sago
R BWST,500 B 12 =% (F ¥ K4c— JRBF)
HK$7,500 per table for 12 persons (Subject to 10% service charge)
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Kowloon Harbourfront Hotel
Chinese Spring Dinner Package 2026

EABRE
Chinese Spring Dinner Menu B

BB L FERE P R lEg
Roasted Suckling Pig and Barbecue Duck Platter

XO %%‘ TRV -
Sautéed Prawns&Cuttlefish with Celery and Chili XO Sauce

B R T
Deep-fried Crab Claws Stuffed with Shrimp Mousse

S <)
Braised Dried Oyster with Pork Tongue and Sea Moss

T FPER T g
Double Boiled Silkie Soup with Conpoy and Vegetables

Braised Sliced Abalone with Vegetable in Oyster Sauce
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Steamed Giants Garoupa

Roasted Chicken with Crushed Garlic
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Fried Rice with Assorted Preserved Meat and Taro
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Sweetened Coconut Cream with Sago

& 3 %% $8,500 % 12 =% (F ¥ K4 - RIFR)
HKS$8,500 per table for 12 persons (Subject to 10% service charge)
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Kowloon Harbourfront Hotel
Chinese Spring Dinner Package 2026

& FHEDE
Chinese Spring Dinner Menu C

MAE R A ETEP pErg
Roasted Suckling Pig with Jelly Fish and Barbecue Duck Platter

FRG BT
Sautéed Scallops and Prawns with Broccoli

* &7 -4y
Deep-fried Crab Claws with Shrimps Mousse in Golden Brown

S <)
Braised Dried Oyster with Pork Tongue and Sea Moss
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Braised Bird's Nest Soup with Seafood

F Mg g foioighe
Braised Sliced Abalone with Black Mushroom and Vegetable in Oyster Sauce

RN o SR 1R
Steamed Giants Garoupa
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Roasted Chicken with Preserved Red Beancurd Sauce

ShiL g F A b
Fried Rice with Conpoy, Egg White and Diced Vegetable
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Seasonal Fruit Platter

& 3 % %$9,500 % 12 =% (F ¥ K4 - RIFR)
HK$9,500 per table for 12 persons (Subject to 10% service charge)
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