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 T (' T)/ www.harbour-plaza.com
TIN SHUI WAI « HONG KONG

Celebration Dinner Menu (A)

FUREERIE
Assorted Barbecued Meat Combination

w AL
Deep-fried Shrimp Ball with Minced Cuttle Fish

Poricich P
Sautéed Chicken with Squid & Green Vegetables

ST e
Braised Shark's Fin Soup with
Assorted Seafood and Bamboo Piths

FEA o

Steamed Fresh Green Garoupa

BB R
Deep-fried Crispy Chicken

1§ 44
Fried Rice with “Yeung Chow” Style

6=
Braised E-fu Noodles with Mushrooms

EF

Sweetened Red Bean Soup with
Lotus Seeds

HK$5,250 per table of 10-12 persons
B 5250 e dEbe - RAER(FE D A H)

A member of Harbour Plaza Hotels and Resorts
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Celebration Dinner Menu (B)

R R 2
Roasted Whole Suckling Pig

2 BEY
Deep-fried Mashed Taro Stuffed with Seafood

HEHNET
Braised Conpoy with Twin Vegetables

BBiTLIEI
Sautéed Minced Shrimp with Sliced Cuttlefish and Broccoli

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

GRS

Braised Goose Feet with Black Mushrooms

FESFII

Steamed Fresh Green Garoupa

R
Deep-fried Crispy Chicken

Er R SR
Fried Rice with Conpoy in White Egg

FUEE R
Braised E-fu Noodles

EFFLiend

Sweetened Red Bean Soup with Lotus Seeds and Lily Bulb

HK$6,850 per table of 10-12 persons
ER B 6850 Fdate- RAEF (L2 LD 4 )

A member of Harbour Plaza Hotels and Resorts
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Celebration Dinner Menu (C)

EAF AR
Roasted Whole Suckling Pig

B
Deep-fried Stuffed Crab Claws

r sh B
Braised Conpoy with Crab Meat and Twin Vegetables

FR i wis
Sautéed Sea Cucumber and Cuttlefish with Vegetables

YIRS A S

Braised Shark’s Fin Soup with Shredded Chicken

E8 R LA
Braised Whole Abalone with Mushroom and Vegetables
FESFII
Steamed Fresh Green Garoupa

EMR VAL FE
Deep-fried Crispy Chicken with Garlic

& E=F F A

Fried Rice with Scallops and Yunnan Ham

BBk

Shrimp Dumplings in Superior Soup

B

Sweetened Black Glutinous Rice in Coconut Milk

HK$7,850 per table of 10-12 persons
& R B 7,850 & & dade— JRIRT

(J‘i"": Aqr)

A member of Harbour Plaza Hotels and Resorts



