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

PNE 2R 2026
Chinese Banquet Package 2026

P EE Chinese Banquet {8 Price

5 Menu A BE HK$6,488 per table
¥5E Menu B BE HK$6,888 per table
35E Menu C B FE HK$7,488 per table

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

<+ BE3/NEEREEEAK  KRE T RIEEEE

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

Free corkage for 1 bottle of self-brought-in wine or hard liquor per table
<+~ EHFE LEARRKEESBENE

Table centerpiece on each dining table and seat covers for all chairs
<+ BB e R

Mahjong entertainment
+~ REEREASERFEEREN 2

Free use of PA systems and 2 wireless microphones
<+ %BEHBEA 2@ (RRMRE)

2 parking spaces (private car only)

A. NEZEFEH A E For Full Moon Celebration *
IR AT 2 E K BEE Red Boiled Egg and Pickled Ginger will be offered
B. NEEEEEZE For Birthday Celebration :
X R ZMEM B! Steamed Longevity Bun will be offered
&5t Remarks :
< BEM10- 12U, FEEEESRMN—KREFEE

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
< BEHE2020F 12831 H
Valid until 31 December 2026
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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NEEBERIE - PREEEE 2026
Kowloon Harbourfront Hotel — Chinese Banquet Package 2026

R EE R
Chinese Banquet Menu A

aki=) =l R7ie
(WERZ Gl / B+ X5 / MMERNS / FhLLEE / hEBE)

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

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

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

(HESSETEAL T
Braised Vegetables with Bamboo Pith and Enoki Mushroom Sauce

WA E B B2
Double Boiled Sea Whelk Soup with Matsutake and Dried Longan

sE RGN A
Braised Sliced Abalone with Vegetable in Oyster Sauce

pRimEZEIVEESR

Steamed Fresh Giant Garoupa with Superior Soy Sauce

N BR Hh B 2

Marinated Chicken with Soy Sauce

BICIRIR A A
Fried Rice with Grace Special and Dry Cherry Shrimps
BREZ 412D

Sweetened Red Bean Cream with Mandarin Peel
B8 %5$6,488 per table

FREBHEBESRIM—MRIFE All prices are subject to 10% service charge
FFELL10-12 IFHE 10-12 persons per table

P.2



-Page 3-
NEEBZEAE - PRAEEEE 2026
Kowloon Harbourfront Hotel — Chinese Banquet Package 2026

PAETREB
Chinese Banquet Menu B

R
(W RZ 5l / B0+ X & / M ERES / L& / PEBE)

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

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

BEBTEIK
Deep-fried Shrimp Mousse Balls with Almond

MEEERY LR
Braised Vegetables with Ham and Crab Meat Sauce

MEBEE
Braised Seafood Soup with Bamboo Pith

En% T!%( EEE ?E m @ ):Il
Braised Sliced Abalone with Mushroom and Vegetable in Oyster Sauce

pRimEZEIVEESR

Steamed Fresh Giant Garoupa with Superior Soy Sauce

EinmEH
Barbecued Chicken with Garlic Flakes

SEBEWHE
Fried Rice with Conpoy and Seafood

=
Sweetened Almond Cream with Ege White

B[E B %$6,888 per table

. FREBHEBESRIM—MRIFE All prices are subject to 10% service charge
. FFELL10-12 IFHE 10-12 persons per table



-Page 4-
NEEBERIE - PREEEE 2026
Kowloon Harbourfront Hotel — Chinese Banquet Package 2026

R C
Chinese Banquet Menu C

aki=) =l R7ie
(WERZ Gl / B+ X5 / MMERNS / FhLLEE / hEBE)

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

XOBEHERT FIRC
Sautéed Scallops and Shrimp with Celery and Cashew Nut in XO Paste

B{EYEEE
Deep-fried Crab Claw with Shrimp Mousse

TTEREA &R
Braised Vegetables with Bamboo Pith and Conpoy Sauce

BARKEE
Braised Bird's Nest Soup with Crab Meat

IZ2IEEM A
Braised Sliced Abalone with Goose Webs in Oyster Sauce

pRimEZEIVEESR

Steamed Fresh Giant Garoupa with Superior Soy Sauce

LR

Barbecued Chicken with Fermented Bean Curd Sauce

EARTIREAWHE
Fried Rice with Conpoy & Dry Cherry Shrimps and Eggs white

SH kb o

T ZRINER
Sweetened Purple Glutinous Cream with Taro

B8 %5$7,488 per table

. FREBHEBESRIM—MRIFE All prices are subject to 10% service charge
. FFELL10-12 IFHE 10-12 persons per table
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