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2026 Chinese Full Moon and 100 Days Package
2026 PHAMBHEER

(Validity: January 1 - December 31, 2026 B3HiH20265F181HE12H31H)

Book one month in advance of event date can enjoy waiving 10% service charge or unlimited serving of house wine

REE—EAMTE, BAIERiin—RESEXEREREMEIGERE

Complimentary Privileges (B2 61E:

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

» Free corkage for self brought-in wine, champagne, spirits or hard liquor (1 bottle per table, additional HK$150 net per bottle)
BREMRA BB, BE. ZUBRMRE & (BRERIMNIEVHEEES150)

¢ Mahjong entertainment with Chinese tea (maximum 4 sets)
MEBERBRER(RZIE)

« Complimentary seat covers, LCD projector with screen and venue PA system
RERMBE . LCOREKNER. SHEERME

No. of Guest LCD Projector with Screen (Set)
BEEAH LCORFENRER (B)
10-50 1
> 51 2
« Complimentary car parking space
REAZAE
No. of Guest Car Parking Space(s)
BEEAHY HEAT
10 -39 2

Privileges with booking of 3 tables or above FB:T3[Ea LA L 1&i8:
e Premeal fruit punch
BRIMRER
» Complimentary dining voucher valued at HK$500net at hotel restaurants within 3 months from event date
B HEBBESS00BEERENCF(FNEGMEANER)
e Complimentary car parking space

REATRAE
No. of guest Car parking space (Ss)
BEEAY JREA
36 -39 2
40 -89 4
90 - 119 6
120 - 149 8
> 150 10
Upgrade Option A4R{2E:
Lunch / Dinner 75 / 2 P oy

Unlimited serving of house red / white wine $400
EIREMEAL/BEEE

For enquiries, please contact Banquet Team 153, ;5 E 24K
Tel E5E: 2185 2838 | Email EE: catering.hpnp@harbour-plaza.com

Remarks f&st:

o All prices are subject to 10% service charge
FrEEBESWIN—RF &
¢ In case of any disputes, the decision of Harbour Plaza North Point shall be final

WEERFER, LABRBEERERERER
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2026 P BAREBAFEEZ A

2026 Chinese Full Moon and 100 Days Lunch Package A
(B%HA20265F1H1HZE12831H Validity: January 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
(BREAR20265E 1A 1HZE12831H Validity: January 1 - December 31, 2026)

FERAHE
Ginger Pickles and Red Eggs
TR AP R
(FREE/NRE. BURBE. IFARLE)
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
(BREAR20265E 1A 1HZE12831H Validity: January 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

:




