Harbour Plaza Resort City Limited
e (Incorporated in British Virgin Islands)
18 Tin Yan Road, Tin Shui Wai

HARBOUR New Territories, Hong Kong
PLAZA (MTR Tin Shui Wai Station-Exit E2 Ginza)
Tel +852 2180 6688 Fax+852 2180 6333

K‘) §o rT (' T>/ Www.harbour-plaza.com
Chinese Menu A

BF EALES R
Roasted Suckling Pig

e F R dr e < IE
Deep Fried Crispy King Prawn

B LR R
Double- boiled Chicken Soup with Dried Conchs and Cordyceps Flower

AN e
R EDT R

Streamed Giant Garoupa Saba

WHIR Y P A3
Braised Mushrooms & Vegetables in Supreme Oyster Sauce

W 3 TR
Roasted Chicken with Herbs and Black Truffle Sauce

A4 4 S
Crab -roe Fried Rice with Yeung Chow Style

e REANE S ]
Braised E-fu Noodles with Conpoy and Enoki Mushroom

BEMA B
Sweeten Red Bean Soup

E R AR LR
Chinese Wolfberry and Osmanthus Pudding

HK$4,888 net per table of 12 persons
w B $4,888 ~ (LD =)



Harbour Plaza Resort City Limited
i (Incorporated in British Virgin Islands)
18 Tin Yan Road, Tin Shui Wai

HARBOUR New Territories, Hong Kong
PLAZA. (MTR Tin Shui Wai Station-Exit E2 Ginza)
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Chinese Menu B

HEEAESRE
Roasted Suckling Pig
TR F
Sautee Broccoli with Scallops and Shrimps

Y LR R
Double- boiled Chicken Soup with Dried Conchs and Cordyceps Flower

REENTIAER
Streamed Sabah Giant Grouper
PR B A A B e
Braised Fresh Abalone, Mushrooms & Vegetables in Supreme Oyster Sauce

BB ATF R
Deep-fried Crispy Chicken

i =) e
Fried Rice with Shrimps and Crab-roe

TR EHER
Braised E-fu Noodles with Mushroom and
Black Truffle Sauce

BEMAL 2B
Sweeten Red Bean Soup

FTHERE L A4 %A
Fresh Fruit Platter

HK$5,888 net per table of 12 persons
&R EW $5,888 Ll (L mH)
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Chinese Menu C

HEEAESRE
Roasted Suckling Pig

vt REe B
Baked Lobster with Cheese (Each Guest Half Portion)

[RE SR it
Double- boiled Chicken Soup with Dried Conchs and Matsutake

a3 o
BEFEE L

Streamed Tiger Grouper in Supreme Soy Sauce

B AT i
Braised Broccoli with Crab Meat and Mushroom

ERORJCY S
Deep-fried Crispy Chicken

V=N
Fried Rice with Conpoy and Egg White

R R A
Shrimp Dumplings served with Supreme Soup

28V T iE
Sweeten Red Bean Soup with Seasame Dumplings

=Tk A R 8

Chinese Wolfberry and Osmanthus Pudding

HK$7,888 net per table of 12 persons
w RN $7,888 ~ (L =)
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