gp

HARBOUR
PLAZA

NORTH POINT - HONG KONG

e ¥R W 0E

2026 Chinese Full Moon and 100 Days Package
2026 hUHARBEHEESR

(Validity: April 1 - December 31, 2026 B HAH2026F4H1HE12H31H)

Book one month in advance of event date before June 30, 2026 can enjoy
waiving 10% service charge and unlimited serving of house red / white wine

ENEEEE6A308, HEE—ERFTE], BRAIERWIN—IRFEERERERSHESELL I 988
Complimentary Privileges {88 €14E:

« Unlimited serving of soft drinks, chilled orange juice and house beer
EREMETK. B+, BHREE

» Free corkage for self brought-in wine, champagne, spirits or hard liquor (1 bottle per table, additional HK$150 net per bottle)
BEHRRA /BB, 1. ZUBRRE 1 (BREEIMEUEERTES150)

* Mahjong entertainment with Chinese tea (maximum 4 sets)
MEBEIERZER(RZIE)

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

SERMHERE | LCORFEKKER. SHEERE

No. of Guest LCD Projector with Screen (Set)
BEEAY LCDEEHKER (B)
10-50 1
>51 2
+ Complimentary car parking space
REREFRE
No. of Guest Car Parking Space(s)
BEEAY JREA
10-39 2

Privileges with booking of 3 tables or above FE:T3fEK LA L125&:
e Premeal fruit punch
BRMRES
 Complimentary dining voucher valued at HK$500net at hotel restaurants within 3 months from event date
BB EBIES500BERBRAEF(FENEGIER NER)

e Complimentary car parking space

RERZFRE
No. of guest Car parking space (s)
BEEAH JHEEAL
36 -39 2
40 -89 4
90 - 119 6
120 - 149 8
> 150 10
Upgrade Option FHR{BE:
Lunch / inrer 43 85 Special Sureharde (Cer Table)
Unlimited serving of house red / white wine $400
HIFSMHEA/BERE

For enquiries, please contact Banquet Team 15 ZE 3, ;5 E 2 2PHI4R
Tel E5E: 2185 2838 | Email EEp: catering.hpnp@harbour-plaza.com
Remarks f&:i:

o All prices are subject to 10% service charge

FrEBEASWIN—REBE

o In case of any disputes, the decision of Harbour Plaza North Point shall be final
NEEFFEZH, LHBRBEERERORTER
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2026 P BAREBAFEEZ A

2026 Chinese Full Moon and 100 Days Lunch Package A
(BXHAH2026 548 1HZE 128318 Validity: April 1 - December 31, 2026)
FERAHE
Ginger Pickles and Red Eggs
| mEEE
(EZIFER. mHE/N. BEEEM)
Appetizer Combo
(Deep-fried Diced Beancurd Glazed with Spicy Salt, Marinated Cucumber with Garlic, Cherry Tomato in Vinegar)

S FHERIBRE
Deep-fried Pork with Plum and Sweetened Preserved Olive Sauce
BRI RINTEF
Stir-fried Scallop with Assorted Vegetable
@ B eic FIREEITAA 35
Double-boiled Silky Fowl Soup with Sea Conch, Dried Cordyceps Flower and Goji
BRRIFREN
Steamed Fresh Whole Garoupa
BEEmH
Marinated Chicken with Scallion and Soy Sauce
BEAEEWER
Steamed Fried Rice with Assorted Meat and Salty Egg York in Lotus Leaf

e R B PO IR AT
Braised E-fu Noodle with Crab Meat and Mushroom
IKIEALEIFARN
Double-boiled Papaya Soup with Red Date and Lotus Seed
ERSMEAK, B+, HEEEE
Unlimited Serving of Soft Drinks, Chilled Orange Juice and House Beer

BEL12(U %mHK$5,188 per table for 12 persons

H4R{BE Upgrade Options
Z8YMEE Supplement Charge F4REY) Upgrade Food Item
HK$488 #F Scallop > &Rt Fried Fish Maw
HK$588 4% Double-boiled Soup > #&3# Shark’s Fin Soup
HK$1,288 187% Double-boiled Soup > &f38 Supreme Shark’s Fin Soup

MNEE:, ;FEE LR For enquiries, please contact Banquet Team
TEEE Tel: 2185 2838 | EES Email: catering.hpnp@harbour-plaza.com

M EEEESWIN—REBE

Prices are subject to 10% service charge
FHRERIREHEERAL / BB, SFERIMIERES400
Special surcharge at HK$400 per table for upgrade to unlimited serving of house red / white wine
*EFNEMHREURZEHRAZTE, tHERBEERBSKRERUEREBERNZEN

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

METHEBRYERHRE, FEMENENERRESRECE, UEFHZERH

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

In case of any disputes, the decision of Harbour Plaza North Point shall be final
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2026 P BHARBHAFEEEZB

2026 Chinese Full Moon and 100 Days Lunch Package B
(BXHAH2026 548 1HZE 128318 Validity: April 1 - December 31, 2026)
FERAHE
Ginger Pickles and Red Eggs
TR AP R
(BRES/NAE. RUMBE. VEALE)

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

METRHAEDEF

Golden Scallop with Black Truffle Sauce and Mushroom
PRARIAPBIRIK
Deep-fried Prawn with Sweet and Sour Sauce
N Y
Double-boiled Pork with Lingzhi and Sea Conch Soup
EREEI\IEE
Braised Goose Web with Mushroom and Seasonal Vegetable
BRRIGAREHT
Steamed Fresh Whole Garoupa
BALEFH#
Deep-fried Crispy Chicken

EBENHE
Fried Rice with Assorted Seafood and Salted Egg Yolk

TEE R
Braised E-fu Noodle with Crab Meat

PVAVE =R S
Double-boiled Papaya Soup with Peach Resin and Snow Fungus
ERSMK. B, HERE
Unlimited Serving of Soft Drinks, Chilled Orange Juice and House Beer

BEL12(U %E#}HK$5,888 per table for 12 persons

FH4R{BE Upgrade Options
EESMIRE Supplement Charge F4REY) Upgrade Food Item
HK$488 #F Scallop > &Rt Fried Fish Maw
HK$588 1%17% Double-boiled Soup > #83@ Shark’s Fin Soup
HK$1,288 1% Double-boiled Soup > 38 Supreme Shark’s Fin Soup

!ll]ﬁ E*ﬁl, BEE G ERE4R For enquiries, please contact Banquet Team
E&E Tel: 2185 2838 | & Email: catering.hpnp@harbour-plaza.com

U EEBASWIN—RBE

Prices are subject to 10% service charge
FHREJIRSHERNEAL / HEE, ’élﬁ%ﬁﬂuﬂzﬁ%ﬂ%‘%oo
Special surcharge at HK$400 per table for upgrade to unlimited serving of house red / white wine

*E FNEMURERRZEHEERETE, tABRBEERERRRERUBREERNZEM

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

NETHEBERYEBHRE, FEMENENERRESNECE, UEFEHZERH

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

ﬂﬂﬁﬁﬂgm, I EEEE R E AR TEE

In case of any disputes, the decision of Harbour Plaza North Point shall be fi
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2026 P BHANREHMEESR

2026 Chinese Full Moon and 100 Days Dinner Package
(BXHAH2026 548 1HZE 128318 Validity: April 1 - December 31, 2026)

FERAHE
Ginger Pickles and Red Eggs

TFEMELIAE
Barbecued Whole Suckling Pig

BRZER
Crispy-fried Taro Pulff filled with Chicken and Mushroom
FRXOFEBEIR
Steamed Marrow Cucumber Ring stuffed with Pork and Mushroom

AfEE B B RRES

Double-boiled Chicken Soup with Willow Mushroom and Asian Moon Scallop
TERRH\BFiR
Braised Fish Maw with Vegetable
LB ERGEF
Pan-fried ScaIIop with Assorted Fungus
ZDEE
Steamed Sabah Giant Grouper

BheMe R #
Roasted Crispy Chicken

RIEIRIEAE D ER
Fried Rice with Sakura Shrimp and Shredded Conpoy

=K IR A
Egg Noodle with Shrimp Dumpling in Supreme Soup
TESEAA/N
Double-boiled Papaya Soup with Honey Locust Seed and Snow Fungus
HIREMAESK, B, BEEERE

Unlimited Serving of Soft Drinks, Chilled Orange Juice and House Beer

BEL12(U %E#}HK$6,888 per table for 12 persons

FH4R{BE Upgrade Options
EESMIRE Supplement Charge F4REY) Upgrade Food Item
HK$488 #F Scallop > &Rt Fried Fish Maw
HK$588 1%17% Double-boiled Soup > #83@ Shark’s Fin Soup
HK$1,288 1% Double-boiled Soup > 38 Supreme Shark’s Fin Soup

!ll]ﬁ E*ﬁl, BEE G ERE4R For enquiries, please contact Banquet Team
E&E Tel: 2185 2838 | & Email: catering.hpnp@harbour-plaza.com

U EEBASWIN—RBE

Prices are subject to 10% service charge
FHREJIRSHERNEAL / HEE, ’élﬁ%ﬁﬂuﬂzﬁ%ﬂ%‘%oo
Special surcharge at HK$400 per table for upgrade to unlimited serving of house red / white wine

*E FNEMURERRZEHEERETE, tABRBEERERRRERUBREERNZEM

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

NETHEBERYEBHRE, FEMENENERRESNECE, UEFEHZERH

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

ﬂﬂﬁﬁﬂgm, I EEEE R E AR TEE

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

i




	2026 Chinese Full Moon and 100 Days Package 2026 中式彌月及百日宴套餐 (Validity: April 1 - December 31, 2026 有效期由2026年4月1日至12月31日)
	Book one month in advance of event date before June 30, 2026 can enjoy waiving 10% service charge and unlimited serving of house red / white wine 即日起至6月30日，於宴會一個月前預訂，即可享免收加一服務費及席間無限量供應精選紅 / 白餐酒
	Complimentary Privileges 優惠包括:
	Unlimited serving of soft drinks, chilled orange juice and house beer
	無限量供應汽水、橙汁、精選啤酒
	Free corkage for self brought-in wine, champagne, spirits or hard liquor (1 bottle per table, additional HK$150 net per bottle)
	每席豁免紅 / 白酒、香檳、烈酒開瓶費一枝 (每枝額外收取淨價港幣$150)
	Mahjong entertainment with Chinese tea (maximum 4 sets)
	麻雀耍樂設備配茗茶(最多4套)
	Complimentary seat covers, LCD projector with screen and venue PA system
	免費提供椅套 、LCD投影機及屏幕、場地音響設備
	No. of Guest 賓客人數
	LCD Projector with Screen (Set) LCD投影機及屏幕 (套)
	10 - 50
	> 51
	Complimentary car parking space
	免費代客泊車
	No. of Guest 賓客人數
	10 - 39
	Car Parking Space(s) 泊車位


	Privileges with booking of 3 tables or above 預訂3席或以上禮遇:
	Premeal fruit punch
	餐前雜果賓治
	Complimentary dining voucher valued at HK$500net at hotel restaurants within 3 months from event date
	獲贈淨價港幣$500酒店餐廳餐飲禮券(需於宴會3個月內使用)
	Complimentary car parking space
	免費代客泊車
	No. of guest 賓客人數
	36 - 39
	40 - 89
	90 - 119
	120 - 149
	> 150
	Car parking space (s) 泊車位

	Upgrade Option 升級優惠:
	Lunch / Dinner 午宴 / 晚宴
	Unlimited serving of house red / white wine 無限量供應紅/白餐酒
	Special Surcharge (Per Table) 額外收費 (每席)
	$400
	For enquiries, please contact Banquet Team 如有查詢, 請與宴會部聯絡 Tel 電話: 2185 2838 | Email 電郵: catering.hpnp@harbour-plaza.com
	Remarks 備註:
	子薑及紅雞蛋 Ginger Pickles and Red Eggs
	海逸前菜拼盤 (黃金炸豆腐、蒜拍青瓜、香醋車厘茄) Appetizer Combo (Deep-fried Diced Beancurd Glazed with Spicy Salt, Marinated Cucumber with Garlic, Cherry Tomato in Vinegar)
	梅子脆皮欖角骨 Deep-fried Pork with Plum and Sweetened Preserved Olive Sauce
	碧綠翡翠炒帶子 Stir-fried Scallop with Assorted Vegetable
	蟲草花杞子螺頭燉竹絲雞湯 Double-boiled Silky Fowl Soup with Sea Conch, Dried Cordyceps Flower and Goji
	清蒸原條大海斑 Steamed Fresh Whole Garoupa
	蔥香頭抽雞 Marinated Chicken with Scallion and Soy Sauce
	香蒸蛋黃荷葉飯 Steamed Fried Rice with Assorted Meat and Salty Egg York in Lotus Leaf
	鮮菌蟹肉炆伊麵 Braised E-fu Noodle with Crab Meat and Mushroom
	冰花紅蓮燉木瓜 Double-boiled Papaya Soup with Red Date and Lotus Seed
	無限量供應汽水、橙汁、精選啤酒 Unlimited Serving of Soft Drinks, Chilled Orange Juice and House Beer
	每席12位


	港幣HK$5,188
	per table for 12 persons
	升級優惠 Upgrade Options
	HK$488
	HK$588
	HK$1,288
	如有查詢, 請與宴會部聯絡 For enquiries, please contact Banquet Team 電話 Tel: 2185 2838 | 電郵 Email: catering.hpnp@harbour-plaza.com
	子薑及紅雞蛋 Ginger Pickles and Red Eggs
	海逸前菜拼盤 (陳醋小木耳、蔥油海蜇、炸本菇) Appetizer Combo (Marinated Wood Fungus with Vinegar, Jellyfish with Scallion Oil and Deep-fried Mushroom)
	松露汁鮮白菌炒帶子 Golden Scallop with Black Truffle Sauce and Mushroom
	拔絲咕嚕蝦球 Deep-fried Prawn with Sweet and Sour Sauce
	赤靈芝螺片燉湯 Double-boiled Pork with Lingzhi and Sea Conch Soup
	碧綠花菇扒鵝掌 Braised Goose Web with Mushroom and Seasonal Vegetable
	清蒸原條大海斑 Steamed Fresh Whole Garoupa
	當紅炸子雞 Deep-fried Crispy Chicken
	金沙海皇炒絲苗 Fried Rice with Assorted Seafood and Salted Egg Yolk
	鴻圖伊麵 Braised E-fu Noodle with Crab Meat
	木瓜燉雪耳桃膠 Double-boiled Papaya Soup with Peach Resin and Snow Fungus
	無限量供應汽水、橙汁、精選啤酒 Unlimited Serving of Soft Drinks, Chilled Orange Juice and House Beer
	每席12位


	港幣HK$5,888
	per table for 12 persons
	升級優惠 Upgrade Options
	HK$488
	HK$588
	HK$1,288
	如有查詢, 請與宴會部聯絡 For enquiries, please contact Banquet Team 電話 Tel: 2185 2838 | 電郵 Email: catering.hpnp@harbour-plaza.com
	子薑及紅雞蛋 Ginger Pickles and Red Eggs
	金豬耀紅袍 Barbecued Whole Suckling Pig
	香酥荔茸盒 Crispy-fried Taro Puff filled with Chicken and Mushroom
	翡翠天白菇釀玉環 Steamed Marrow Cucumber Ring stuffed with Pork and Mushroom
	茶樹菇日月魚燉雞湯 Double-boiled Chicken Soup with Willow Mushroom and Asian Moon Scallop
	花膠扒時蔬 Braised Fish Maw with Vegetable
	山珍香煎帶子 Pan-fried Scallop with Assorted Fungus
	清蒸沙巴躉 Steamed Sabah Giant Grouper
	招牌脆皮雞 Roasted Crispy Chicken
	櫻花蝦瑤柱炒飯 Fried Rice with Sakura Shrimp and Shredded Conpoy
	高湯水餃生麵 Egg Noodle with Shrimp Dumpling in Supreme Soup
	雪蓮雪耳燉木瓜 Double-boiled Papaya Soup with Honey Locust Seed and Snow Fungus
	無限量供應汽水、橙汁、精選啤酒  Unlimited Serving of Soft Drinks, Chilled Orange Juice and House Beer
	每席12位


	港幣HK$6,888
	per table for 12 persons
	升級優惠 Upgrade Options
	HK$488
	HK$588
	HK$1,288
	如有查詢, 請與宴會部聯絡 For enquiries, please contact Banquet Team 電話 Tel: 2185 2838 | 電郵 Email: catering.hpnp@harbour-plaza.com



