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2026 P EEFERKE
2026 Chinese Wedding Lunch Menu

B AL
Barbecued Whole Suckling Pig
&2 & (G 16 &5 B 98 B8 5
Double-boiled Sea Conch Soup with Cordyceps Flower and Mushroom
L 2 A 58 AR 4k Bk
Sautéed Prawn Ball W|th Truffle Sauce and Assortéd Fungus
B 45 1C 45 1 B0 R (8 §8)
Braised Abalone W|th Mushroom and Vegetable
=N =]
Steamed Fresh Garoupa
= AL Me B #
Roasted Crispy Chicken
=B &2 KR
Fried Rice coated with Diced Chicken and Conpoy
et NFAE
Braised E-fu Noodle and Enoki Mushroom with Abalone Sauce
BEHFAE
Sweetened Red Bean Cream with Lotus Seed
E’E{' E L‘Z‘x ,z\

Petits Fours N
E8—2h 28N - BRARIRE

Monday to Friday Saturday, Sunday and Public Holidays
BFEE%HKS$8,088 per table SREE®HKS$8,488 per table

SREH+ZE+ A Applicable for 10-12 persons per table
S NN—AR#EZE Subject to 10% service charge

FH#R#EH Upgrade Offer:

RAIMIE Supplement Charge F 4R EH Upgrade Food Item

HK$388 £1)% Double-boiled Soup ># ¥ Shark’s Fin Soup
HK$1,088 0% Double-boiled Soup >3 Supreme Shark’s Fin Soup

MR SESIMEBS200ZFEERIRSHERK - BT RISEEE
Beverage Upgrade: A supplement at HK$200 per table for unlimited serving of soft drink, chilled orange juice and
beer

BB BESBIMBES300TUS EREREUBEBEL / A8E
Wine Upgrade: A supplement at HK$300 per table for unlimited serving of house red / white wine

*E FNEVHESUESFTHRETE  tABRAEERERZATEUEREBEHENZEM
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

NE FTHEERYALEENE BENXNBENSENESRELE  DEFHZERH

If you have any concerns regardmg food allergies, please inform your event manager prior to ordering
MBEEEZ  EAEBREERRERERTERE

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

A member of Harbour Plaza Hotels and Resorts  Please contact us for details or to schedule an appointment
BREREERE Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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A BT 2026 Chinese Wedding Dinner Menu A

T 5 E AL
Barbecued Whole Suckling Pig
METHES
Deep-fried Crab Mousse Ball
HFRED®F
Sautéed Scallop with Vegetable in Egg Yolk Sauce
TIERERENBE
Braised Marrow Ring with Conpoy topped with Crab Meat and Seasonal Vegetable
MMELFTERTRE
Double-boiled Fish Maw Soup with Blaze Mushroom, Wolfberry and Bamboo Pith
WAAMAB(IE)HBEE
Braised Abalone with Goose Web
BRDVEE
Steamed Sabah Giant Grouper
= AL Mo &7
Roasted Crispy Chicken
EmEZELR
Fried Rice coated with Diced Chicken and Conpoy Sauce
BT & 4F P A
Braised E-fu Noodle and Enoki Mushroom with Abalone Sauce
BEHAE
Sweetened Red Bean Cream with Lotus Seed
i E 2

Petits Fours

EH—Zh E8X - BRAR R
Monday to Friday Saturday, Sunday and Public Holidays
SEEEHKS9,488 per table SEEEEHKS9,888 per table

FEM+ZE+_fIA Applicable for 10-12 persons per table
SUWIN—AR#E Subject to 10% service charge

FHAREEE Upgrade Offer:

RESMIE Supplement Charge F4REH Upgrade Food Item

HK$388 0% Double-boiled Soup > ## Shark’s Fin Soup
HK$1,088 0% Double-boiled Soup > 3 Supreme Shark’s Fin Soup

Bl m It A BESMNEMES300 = E MRS AKX - 181 RIFEIRE Beverage Upgrade: A supplement at HK$300
per table for unlimited serving of soft drink, chilled orange juice and beer

BB BRESNMAEBESIOOTUZEERIRE HIEEEA / HEE Wine Upgrade: A supplement at HK$400 per
table for unlimited serving of house red / white wine

XEB FWEEHESESFTHRETE  tABRAERERZLATHUEREBEMRLN ZEM 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

MEMHEERYABRHKRE  FEMENBNESZAESRELE - DUEFEZZLHE If you have any concerns
regarding food allergies, please inform your event manager prior to ordering

MEEAFEE  EEBRAEFFREBERALRERE Incase of any disputes, the decision of Harbour Plaza North Point
shall be final

A member of Harbour Plaza Hotels and Resorts  Please contact us for details or to schedule an appointment

BREIREERE Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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N 2026 Chinese Wedding Dinner Menu B

THRBAE
Barbecued Whole Suckling Pig
B 16 #5 AT YF 2 8
Deep-fried Crab Claw stuffed with Foie Gras
BREMET F RIK
Sautéed Scallop and Prawn with Truffle Sauce and Vegetable
BEBEMZFEMNE
Braised Marrow Ring with Conpoy
RETES FHIZES
Double-boiled Dried Cordyceps Flower Soup with Snow Lotus and Sea Conch
ERETTENTEE
Braised Fish Maw with Mushroom and Vegetable
BRDVEE
Steamed Sabah Giant Grouper
= AL Me 7 #
Roasted Crispy Chicken
1216 0 52 BB 1 Bl
Fried Rice with Dried Shrimp and Diced Yunnan Ham
HFEERNFPHE
Braised E-fu Noodle with Mushroom and Crab Meat
BEHS
Sweetened Red Bean Cream with Lotus Seed
HEHEERE

Petits Fours

E8—Z2h 8N - HRARBRER
Monday to Friday Saturday, Sunday and Public Holidays
SREE®HKS$10,488 per table SF8%HKS$10,888 per table

SREH+Z+ _fI1/A Applicable for 10-12 persons per table
S NI—AR#EE Subject to 10% service charge

FHAREEE Upgrade Offer:

RESMIE Supplement Charge F 4B Upgrade Food Item

HK$388 1% Double-boiled Soup > ## Shark’s Fin Soup
HK$1,088 %1% Double-boiled Soup > #i% Supreme Shark’s Fin Soup

BmF AR B SINEME 300 = EREERSE HEAK - &1 RIEEIEE Beverage Upgrade: A supplement at HK$300
per table for unlimited serving of soft drink, chilled orange juice and beer

BB BESNIEESA00TUZEBERESHEEEL / BEE Wine Upgrade: A supplement at HK$400 per
table for unlimited serving of house red / white wine

*B FNEHESUESFHRETE  tABRAERERZLATHUEREEBEMELN ZEM 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

NETHEERYARHKRE BEMHXRENEZERESHELE  DEFEZELH If you have any concerns
regarding food allergies, please inform your event manager prior to ordering

MEEAFEE  EEBRAEFREBERELRERE |Incase of any disputes, the decision of Harbour Plaza North Point
shall be final

A member of Harbour Plaza Hotels and Resorts Please contact us for details or to schedule an appointment
BREIREERE Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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