gp

HARBOUR

PLAZA
Resort O Ty
TIN SHUI WAI - HONG KONG

A member of Harbour Plaza Hotels and Resorts

MERIFT IR
Red Egg and Preserved Young Ginger

5 75 A 44 4
Assorted Barbecued Meat Combination

£HETFIE L
Deep-fried Shrimp Ball with Minced Cuttle Fish

b RSN ok o

Braised Conpoy with Twin Vegetables

Byt ys
Sliced Chicken and Cuttlefish with Broccoli

U} B AL E
Double Boiled Chicken Soup with Conch

oAy Y

Braised Goose Feet with Black Mushrooms

FEAFo
Steamed Fresh Green Garoupa

i LS
Deep-fried Crispy Chicken

o s
Fried Rice in Yeung Chow Style

FUEE R
Braised E-fu Noodles

T4 ?‘ F eV
Sweetened Red Bean Soup with Lotus Seeds

HK$5,280 per table of 10-12 persons

Harbour Plaza Resort City Limited
(Incorporated in British Virgin Islands)

18 Tin Yan Road, Tin Shui Wai

New Territories, Hong Kong

(MTR Tin Shui Wai Station-Exit E2 Ginza)

Tel +852 2180 6688 Fax+852 2180 6333
www.harbour-plaza.com

100 Days Celebration Dinner Menu (A)
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Harbour Plaza Resort City Limited
(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
€ (or
K f 1 (. T)/ www.harbour-plaza.com
TIN SHUI WAI - HONG KONG

100 Days Celebration Dinner Menu (B)

MERIRT IR
Red Egg and Preserved Young Ginger

MES R
Roasted Sucking Pig

#IFFIE 4
Deep-fried Shrimp Ball with Foie Gras

b RSN ok o

Braised Conpoy with Twin Vegetables

L SCRTE R
Sautéed Scallops with Sliced Cuttlefish and Broccoli

o
Braised Shark’s Fin Soup with Shredded Chicken & Dried Fish Maw

8 R L h
Braised Whole Abalone with Mushroom and Vegetables

FEs e
Steamed Fresh Green Garoupa

oL AR
Deep-fried Crispy Chicken

Tt do V4R
Fried Rice with Conpoy in White Egg

FEE R
Braised E-fu Noodles

EdF 3
Sweetened Red Bean Soup with Lotus Seeds

HK$7,280 per table of 10-12 persons
ERERT280 A8 fabe- RAFF (L2 A )

A member of Harbour Plaza Hotels and Resorts



