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HARBOUR
PLAZA

NORTH POINT - HONG KONG

AR
2026 Annual & Spring Feast Package
2026 BEREEZEER

(Validity: January 1 - April 30, 2026 B3HIEH20265F181HZE4830H)

Guests book on or before February 28, 2026 can enjoy unlimited serving of house red / white wine.
Additional privilege of waving 10% service charge will be offered for booking of 4 tables or above.

h20265F2R28 AT 2 AITER], AIZEREMEERA I ARE, FIIAENULERAREIEZEREMN—RBERER

Complimentary Privileges {832 &4:

. Unlimited serving of soft drinks, chilled orange juice and house beer
EREMHEETK. B, HREE

, Free corkage for self brought-in wine, champagne, spirits or hard liquor (1 bottle per table, additional HK$150 net per bottle)
BEMRA BB, BE. ZUBMMRE % (BRRERIMNIEVHERES$150)

Complimentary seat covers, LCD projector with screen and venue PA system

RERMEE . LCORTEKNER. HHTERE

No. of guest LCD projector with screen (Set)
BEAH LCOREMKRER(E)
10-50 1
> 51 2
. Comp[im(?ntary car parking space
RERZFRE
No. of guest Car parking space (s)
BEEAH JHEEAL
10- 39 2

Mahjong entertainment with Chinese tea (maximum 4 sets)

| HREELRHFRIERESID)
Privileges with booking of 3 tables or above FE:T3fE LA L125&:

. Premeal fruit punch
BRIMRES

¢ Complimentary car parking space

RERZAE
No. of guest Car parking space (s)
BEEAY AL
36 -39 2
40 - 89 4
90-119 6
120 - 149 8
> 150 10

Upgrade Option A4R{BE:
Special surchage at HK$400 per table for unlimited serving of house red / white wine

HEREMEA BB, SREERIMEESL00

For enquiries, please contact Banquet Team NG &), ;5T 2 2054
Tel E5E: 2185 2838 | Email EEp: catering.hpnp@harbour-plaza.com

Remarks f&st:

Prices are subject to 10% service charge
U EEB S Wn—R#HE

In case of any disputes, the decision of Harbour Plaza North Point shall be final
MBEAFE, LABREERERCORTER




gp

HARBOUR
PLAZA

NORTH POINT - HONG KONG
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2026 Annual & Spring Set Lunch A
2026 BEREZETEERA
(Validity: January 1 - April 30, 2026 B3HIEH20265F181HZE4830H)
| EEmEsE
(EEIFER. FHEE/N. SEEEMN)
Appetizer Combo
(Deep-fried Diced Beancurd glazed with Spicy Salt, Marinated Cucumber with Garlic, Cherry Tomato in Vinegar)

BrRERIEAS

Deep-fried Pork with Plum and Sweetened Preserved Olive Sauce

. g IEB AT
Stir-fried Scallop with Assorted Vegetable

_ BETIDTIEELS )
Double-boiled Pork Soup with Dried Cordyceps Flower, Conch and Goji

BRIRIGFAREN
Steamed Fresh Whole Garoupa

BB RhE

Marinated Chicken with Scallion and Soy Sauce

L EEASEAEER _
Steamed Fried Rice with Assorted Meat and Salty Egg York in Lotus Leaf

B RPN

Braised E-fu Noodle with Crab Meat and Mushroom

BTN
Sweetened Red Bean Cream with Lotus Seed

o | ERBHAETK. B ERSE
Unlimited serving of soft drinks, chilled orange juice and house beer

SE1211 %%IH K$5,088 per table for 12 persons

F+4R 18 EE Upgrade Options:
FB8YMKE Supplement Charge F4REY) Upgrade Food Item
HK$488 #F Scallop > &Rt Fried Fish Maw
HK$588 1%7% Double-boiled Soup > E¥3# Shark’s Fin Soup
HK$1,288 1% Double-boiled Soup > %8 Supreme Shark’s Fin Soup

For enquiries, please contact Banquet Team dNE &), ;5T 2 2054
Tel &5%: 2185 2838 | Email EEp: catering.hpnp@harbour-plaza.com

U HEB S WIn—REE

Prices are subject to 10% service charge

BIRSMEAL / BRE, SFEIMIES400
Special surcharge at HK$400 per table for unlimited serving of house red / white wine

REFNEMEREIRZEHERLE, tAHBREERERCORTERUEREERNZEM
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

METHEBRYERMRE, FEMENENERRESNESKIE, UEFEHZERH
If you have any concerns regarding food allergies, please inform your event manager prior to ordering

WEREAFE, LABRBERERQRTERE

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

i
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HARBOUR
PLAZA

NORTH POINT - HONG KONG

AR
2026 Annual & Spring Set Lunch B
2026 BFEREZTFEERB

(Validity: January 1 - April 30, 2026 B3HIEH20265F181HZE4830H)
ISIRFISIPHE
(FHEIJWKH\ BURBHE, JEEE)

Appetizer Combo
(Marinated Wood Fungus with Vinegar, Jellyfish with Scallion Oil and Deep-fried Mushroom)

T B BT

Golden Scallop with Black Truffle Sauce and Mushroom

IRARPAPEIREK

Deep-fried Prawn with Sweet and Sour Sauce

_ FREZIRSS
Double-boiled Pork with Lingzhi and Sea Conch Soup

TrERIn\EiR

Braised Seasonal Vegetable with Bamboo Pith and Mushroom

BRRIFAEN
Steamed Fresh Whole Garoupa
BANEFS
Deep-fried Crispy Chicken

o eERME
Fried Rice with Assorted Seafood and Salted Egg Yolk

TEE RS
Braised E-fu Noodle with Crab Meat

| SKTEATSEIA T
Double-boiled Papaya Soup with Red Date and Lotus Seed

H|REMETK, B, HERE

Unlimited serving of soft drinks, chilled orange juice and house beer

SE1211 ~;%HI'.‘EZI&H K$5,788 per table for 12 persons

F4R1BE Upgrade Options:
ga5MKE Supplement Charge FH4R &) Upgrade Food Item
HK$488 #F Scallop > #&Rt Fried Fish Maw
HK$588 157% Double-boiled Soup > &# Shark’s Fin Soup
HK$1,288 3% Double-boiled Soup > £33 Supreme Shark’s Fin Soup
For enquiries, please contact Banquet Team I15 &), :5HEE G204

Tel &35E: 2185 2838 | Email EEp: catering. hpnp@harbour plaza com
WU BB SWin—R%5&

Prices are subject to 10% service charge

HEREMEAL ARB, SFERIMIES400

Special surcharge at HK$400 per table for unlimited serving of house red / white wine

RELNAMHEAUERFHERTE, tABRBEERERERERUBREEENZ'M

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

METHRBRVARMRE, FEMRMENTERETRECE, UEFLHZERH

If you have any concerns regarding food allergies, please inform your event manager prior to orderi

WEREAFEE, LABRBERERQRTERE

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

i
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2026 Annual & Spring Set Dinner A
2026 BEREZEBREERA
(Validity: January 1 - April 30, 2026 B3HIEH20265F181HZE4830H)
Y Z=Ht Bk

(EEIFEE, FEEEN. ZhsE. mRhEN)

Four Seasons Appetizer
(Deep-fried Diced Beancurd glazed with Spicy Salt, Cherry Tomato in Vinegar,
Jellyfish with Scallion Oil, Marinated Cucumber with Garlic)

o ERBES
Crispy-fried Taro Pulff filled with Chicken and Mushroom

SRENMEIE |
Steamed Marrow Cucumber Ring stuffed with Pork

Ffal%E B A RURES

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

RTINS E

Braised Goose Web with Mushroom and Seasonal Vegetable

WIS ERIEF

Pan-fried Scallop with Assorted Fungus

mRVEE
Steamed Sabah Giant Grouper

MRETEH
Roasted Crispy Chicken

L BOEXSRNWE '
Fried Rice with Diced Yunnan Ham, Egg White and Ginger
STEHBLCS _
Almond Cream with Green Bean and Egg White

H|REMMTK, B+, BREE

Unlimited serving of soft drinks, chilled orange juice and house beer

BE1211 ;%PJ%!H K$6,788 per table for 12 persons

F+4R 12 EE Upgrade Options:
ZESMEE Supplement Charge F4REY) Upgrade Food Item
HK$488 #F Scallop > &Rt Fried Fish Maw
HK$588 4% Double-boiled Soup > & Shark’s Fin Soup
HK$1,288 %% Double-boiled Soup > 38 Supreme Shark’s Fin Soup
For enquiries, please contact Banquet Team I15 &), :5HEE G204

Tel &35E: 2185 2838 | Email EEp: catering. hpnp@harbour plaza com
WU BB SWin—R%5&

Prices are subject to 10% service charge

HEREMEAL ARB, SFERIMIES400

Special surcharge at HK$400 per table for unlimited serving of house red / white wine

RELNAMHEAUERFHERTE, tABRBEERERERERUBREEENZ'M

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

METHRBRVARMRE, FEMRMENTERETRECE, UEFLHZERH

If you have any concerns regarding food allergies, please inform your event manager prior to orderi

WEREAFEE, LABRBERERQRTERE

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

i
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HARBOUR
PLAZA

NORTH POINT - HONG KONG

AR
2026 Annual & Spring Set Dinner B
2026 BFEREZMREERB

(Validity: January 1 - April 30, 2026 B3HIEH20265F181HZE4830H)

SFENEATIE
Roasted Whole Suckling Pig

o EHEEHES
Crispy-fried Taro Pulff filled with Assorted Seafood
_ EFERAR
Braised Whole Conpoy with Black Moss and Mushroom
_ _ SN EIEENES _
Double-boiled Chicken Soup with Sea Conch and Maitake Mushroom

_ BB RE ) \FEkA
Braised Whole Abalone with Seasonal Vegetable

] &R _ _
Pan-fried Wagyu Beef with Sliced Garlic and Spring Onion

BARRIGEAEN

Steamed Fresh Whole Garoupa

BIE R
Roasted Crispy Chicken

o EAEADR _
Fried Rice with Crab Meat and Egg White
Btz MimE

Glutinous Rice Ball stuffed with Sesame Paste in Sweetened Ginger Soup

KRS

Chinese Petite Fours

H|REMEK, BT, BHEEE

Unlimited serving of soft drinks, chilled orange juice and house beer

/-5:}_‘%_1211‘1 %WHIH K$7,788 per table for 12 persons

F4R1BE Upgrade Options:
ZBYMIRE Supplement Charge F4REH) Upgrade Food ltem
HK$488 4 Wagyu > #&At Fried Fish Maw
HK$588 157% Double-boiled Soup > &# Shark’s Fin Soup
HK$1,288 3% Double-boiled Soup > #f38 Supreme Shark’s Fin Soup

For enquiries, please contact Banquet Team 1G5 &), :aLE G 2R
Tel E5%: 2185 2838 | Email EEB: catering. hpnp@harbour plaza com

U HEB S WIn—REE

Prices are subject to 10% service charge

HEREMEAL ARB, SFERIMIES400

Special surcharge at HK$400 per table for unlimited serving of house red / white wine

RELNAMHEAUERFHERTE, tABRBEERERERERUBREEENZ'M

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

METHRBRVARMRE, FEMRMENTERETRECE, UEFLHZERH

If you have any concerns regarding food allergies, please inform your event manager prior to orderi

WEREAFEE, LABRBERERQRTERE

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

i
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HARBOUR
PLAZA

NORTH POINT - HONG KONG

AR
2026 Annual & Spring Set Dinner C
2026 AFEREZREERC

(Validity: January 1 - April 30, 2026 B3HIEH20265F181HZE4830H)
SRBOE
Roasted Whole Suckling Pig
| EEBATIEL
Deep-fried Crab Ball with Foie Gras
_ BSTEREINEE
Braised Goose Web with Mushroom and Vegetable
o R VN=R G
Double-boiled Chicken Soup with Fish Maw, Sea Conch and Blaze Mushroom
_ BEES RS \BEEA
Braised Whole Abalone with Marmoreal Mushroom
Pan-fried Scallop with Vegetable

BRIRIFAREN
Steamed Fresh Whole Garoupa

el
Roasted Crispy Chicken

E IO IRPRIRAKER

Wok-fried Glutinous Rice with Assorted Preserved Meat

_ BATA S
Braised Noodle with Shrimp Roe and Vegetable

FANS DY =]
Glutinous Rice Ball stuffed with Sesame Paste in Sweetened Red Bean Cream

KR

Chinese Petite Fours

|REMMTK, BT, BREE

Unlimited serving of soft drinks, chilled orange juice and house beer

glﬁlZﬁZ %ﬁgH K$9,288 per table for 12 persons

F+4R% 8= Upgrade Options:
285N E Supplement Charge 4R EHY) Upgrade Food Item
HK$488 #&, Crab Ball > fi&ht Fried Fish Maw
HK$588 127% Double-boiled Soup > &# Shark’s Fin Soup
HK$1,288 1% Double-boiled Soup > %8 Supreme Shark’s Fin Soup

For enquiries, please contact Banquet Team 15 &), ;58T & 2FHI4&
Tel &5%: 2185 2838 | Email EES: catering.hpnp@harbour-plaza.com

L EEE S —R#E
Prices are subject to 10% service charge

EIRSMHEMEAL / BRE, SFETEIMEES00
Special surcharge at HK$400 per table for unlimited serving of house red / white wine

REFNEMUERRREREHRECE, tABRBEERESOAERUEREBEROZEM
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

METHEREYBARRE, FERXGENERNEGRSLE, UEFHZERH
If you have any concerns regarding food allergies, please inform your event manager prior to orderi

WEERFE, LABREERERERER

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




