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2024 Chinese Birthday and Celebration Dinner Package
2024 PFASEREHKRE

(Validity : January 1- December 31, 2024 B EAEH2024F1H1HE12H31H)

Complimentary Privileges {25 £13%:

Unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours

NEFHEPR S A K T REEEE

Free corkage for self brought-in wine, champagne, spirits or hard liquor (1 bottle per table, additional HK$150 net per bottle)
SeARs / BA. EE ZUERME — (BRERINREUPE BT S150)

Complimentary seat covers, LCD projector with screen and venue PA system

RERMEHE (LCDRTENFR. GMEERE

No. of guest LCD projector with screen (Set)
HEANE LCOREH N FR (E)
10 - 50 1
> bl 2
Complimentary car parking space
RBERZHE
No. of guest No. of parking space
BEEAH B (fE)
10 - 39 2

- Mahjong entertainment with Chinese tea (maximum 4 sets)

RERERBRER(RZIE)

inleges with booking of 3 tables or above TEET3fF o LA L18i&:

Comphmentary Longevity Peach Buns and 3lbs of Birthday Cake
BRESIENIEEAER

. Premeal fruit punch

BRIMRES

- Complimentary dining voucher valued at HK$500 at hotel restaurants within 3 months from event date

EIBIESS00EERRERES (FRESGRIEANER)

« Complimentary car parking space

RERZAE
No. of guest No. of parking space
HEEANE BB (1)
40 - 89 4
90 - 119 6
120 - 149 8
> 150 10

Upgrade Options FHR{BEE:

Supplement Charge per table | Unlimited serving of House Wine (hours)

BEHRER HEIRSMEEE (1K)
HK$400 3

For enquiries, please contact Banquet Team M5 &3, 5= G TS
Tel E&#: 21852838 | Email EEp: catering. hpnp@harbour—plaza com

Remarks #&3E:

= Prices are subject to 10% service charge
U EEBESWIN—IRBE
= In case of any disputes, the decision of Harbour Plaza North Point shall be final

WEEAFR, LAERBEERERORTER
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2024 Chinese Birthday and Celebration Dinner Menu A
2024 PHESEREHRER A

(Validity : January 1- December 31,2024 BXEAH2024F1H1HE12831H)
4= —_— E é—i—# ﬁ—%:—o— ~ ~, —+
(BEZFER . EREEMN.BREBE. . HHEFN)
Four Seasons Appetizer Combo

(Deep-fried Beancurd glazed with Spicy Salt,
Cherry Tomato in Vinegar, Jelly Fish with Scallion Oil, Marinated Cucumber with Garlic)

& M 35 AT & Be Ik
Deep-fried Minced Shrimp Ball with Foie Gras

SRENEEBEIR
Braised Whole Conpoy with Marrow Ring and Vegetable

EFEE YRty
Double-boiled Chicken Soup with Willow Mushroom and Sliced Sea Conch

. . BT ENER
Braised Fish Maw with Mushroom and Seasonal Vegetable

BRI F
Pan-fried Scallop with Assorted Fungus

BRIEE
Steamed Sabah Giant Grouper

ffe B2 VEF %
Roasted Crispy Chicken

05 B A
Braised E-fu Noodle with Crab Meat and Egg

. ‘ ETZMEE '
Glutinous Rice Ball stuffed with Sesame Paste in Sweetend Ginger Soup

=M e
Longevity Peach Buns

[ [ £ [R S L 75 7K R Ko A B 12 NEE
Unlimited serving of soft drinks, chilled orange juice and beer

’éfﬁl%ﬁ%ﬁg“ K$6,388 per table for 12 persons

For enquiries, please contact Banquet Team W1E &30, RS & EPHHIAS
Tel 85E: 2185 2838 | Email &BER: catering.hpnp@harbour-plaza.com

Prices are subject to 10% service charge
U EEBESHIN—REE

Special Surcharge at $400 per table for unlimited serving of house red / white wine

BB EREMHEEEL ) D&B, BFERINMIEBES400

Seasonal ingredients on the menu are subject to change depending on the availability. Harbour Plaza North Point reserves the rights to replace
with items of similar value

RELWEMHREIREZEHRAEFE, tABREERERCORAERUBREBEROZBM
If you have any concerns regarding food allergies, please inform your event manager prior to order
METHREERYEESRE, FEMREENERNETRECE, UEFHEERH
In case of any disputes, the decision of Harbour Plaza North Point shall be final
NBEAFS, LABRBEEFRERERTER

Harbour Plaza North Point
(Owned by Randash Investment Limited)
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2024 Chinese Birthday and Celebration Dinner Menu B
2024 PHASEREHERB

(Validity : January 1- December 31, 2024 B EAEH2024F1H81HE12H31H)
B E ik

@A RERE
Deep-fried Prawn glazed with Two Flavors
(Salted Egg Yolk Sauce and Wasabi Mayonnaise)

FeVEIS AT & ==
Deep-fried Crab Mousse stuffed with Foie Gras

. EXTEEMNR
Braised Whole Conpoy with Black Moss and Mushroom

NS EER L Eo:
Double-boiled Chicken Soup with Sea Conch and Matsutake Mushroom

. ExRE/\EHERA
Braised Whole Abalone with Seasonal Vegetable

B IR G KB
Steamed Fresh Whole Grouper

BN R %
Roasted Crispy Chicken

T2 & %5 0 2

Braised E-fu Noodle with Bamboo Pith and Enoki Mushroom

EFHEREAI D .
Sweetened Red Bean Cream with Lotus Seed and Lily Bulb

s
Chinese Petite Fours

=t e
Longevity Peach Buns

[E B R SRR BT AR RE

Unlimited serving of soft drinks, chilled orange juice and beer

’é}ﬁlZ{ﬁ%ﬁgH K$7,388 per table for 12 persons

For enquiries, please contact Banquet Team 1B &0, B E & ERHHIAS
Tel 85E: 2185 2838 | Email &BER: catering.hpnp@harbour-plaza.com

Prices are subject to 10% service charge
U EEBESHIN—REE

Special Surcharge at $400 per table for unlimited serving of house red / white wine

BETHR: BREMERERA / BEE, BRERINMEHEES400

Seasonal ingredients on the menu are subject to change depending on the availability. Harbour Plaza North Point reserves the rights to replace
with items of similar value

RELWEMHREREIREZEHRAEFE, tABREERERCORAERUBREBEROZBM
If you have any concerns regarding food allergies, please inform your event manager prior to order
METHREBRYEESRE, FEMREENERNETRECE, UEFHEERH
In case of any disputes, the decision of Harbour Plaza North Point shall be final
B EAFS, LABRBEEFRERERTER

Harbour Plaza North Point
(Owned by Randash Investment Limited)
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2024 Chinese Birthday and Celebration Dinner Menu C
2024 FASEREHRER C

(Validity : January 1- December 31, 2024 B EAEH2024F1H1HE12H31H)

EREMEAIE
Roasted Whole Suckling Pig
 BEBRMIFEEXN
Deep-fried Crab Mousse with Foie Gras
_ EBETEHNIEE
Braised Goose Web with Mushroom and Vegetable
. . G R EH fp BR IR TR 9
Double-boiled Chicken Soup with Fish Maw, Sea Conch and Blaze Mushroom
, BREBTHFEE/\EEMA
Braised Whole Abalone with Marmoreal Mushroom
o WEEFMETF
Pan-fried Scallop and Assorted Fungus
RN - N =3
Steamed Sabah Giant Grouper
18 W e B2 %
Roasted Crispy Chicken
o BERERMNGE
Fried Rice with Sakura Shrimp and Shredded Conpoy
BERIRE N FIE
Braised E-fu Noodle with Shrimp Paste and Crab Meat
ARSI
Glutinous Rice Ball stuffed with Sesame Paste in Sweetened Red Bean Cream
O EHEE
Chinese Petite Fours
stk e
Longevity Peach Buns

[ [ £ PR S L 75 7K T Ko kB 1R NEE
Unlimited serving of soft drinks, chilled orange juice and beer

’é}ﬁl%ﬁ%ﬁg“ K$8,888 per table for 12 persons

For enquiries, please contact Banquet Team 1B &0, RS & ERHHAS
Tel 85%: 2185 2838 | Email &BER: catering.hpnp@harbour-plaza.com

Prices are subject to 10% service charge
U EEBESWIN—RBE

Special Surcharge at $400 per table for unlimited serving of house red / white wine

BETHR: BREMERERA ) BRI, BRERINMIEHEES400

Seasonal ingredients on the menu are subject to change depending on the availability. Harbour Plaza North Point reserves the rights to replace
with items of similar value

RELWEMHRETEZEFHRAEFE, tABREERERCRAERUBHREBEROZBM
If you have any concerns regarding food allergies, please inform your event manager prior to order
METHEBRYEESRE, AR ERNETRECE, UEFHZERH
In case of any disputes, the decision of Harbour Plaza North Point shall be final
NBEAFSR, LABRBEEFRERERTER

Harbour Plaza North Point
(Owned by Randash Investment Limited)



