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2023 Chinese Wedding Dinner Menu A

TRIBAW
Barbecued Whole Suckling Pig

MEETHER
Deep-fried Crab Mousse Ball
35 2 £ ) iR IK
Sautéed Prawn with Vegetable in Egg Yolk Sauce
ip A RIZEMNEB
Braised Marrow Ring with Conpoy topped with Bird’s Nest
s EEFBIEES
Double-boiled Dried Cordyceps Flower Soup with Snow Lotus and Sea Conch
RS R R AR
Braised Fish Maw with Mushroom and Vegetable
BERDEE
Steamed Sabah Giant Grouper
= AL Me 7 #
Roasted Crispy Chicken
2 1C W 52 MR KD B
Fried Rice with Dried Shrimp and Diced Yunnan Ham
FRFPaHE
Braised E-fu Noodle with Mushroom
BEFEHFE

Sweetened Red Bean Cream with Lotus Seed

& &H 2 &2

EH—%Fh Chinese Petits Fours SHIN - BRA S RE
Monday to Friday Saturday, Sunday and Public Holidays
B JE B HEHKS9,388 per table B E B HEHKS9,788 per table

BEEATET _UR K ABEEESWIN—RHEE

Applicable for 10-12 persons per table and all prices are subject to 10% service charge

FERI3/NEEIREM-ESK - 18T RIFEEE Unlimited serving of soft drinks, chilled orange juice and beer for 3 hours

BB : 3/N\FHIEELAL/ QB BEIREME - SREEEIMNIEHKS400 Special Surcharge at HK$400 per table for unlimited serving of
house red / white wine for 3 hours

*EB FNEMERAUREFHRERETE  tABRESRERLRERUEREEMRLN ZEH - Seasonal ingredients on the menu
may be subjected to changes, depending on the availability, Harbour plaza North Point reserves the right to replace with items of
similar value.

MEMHERERYABENE  FEMERBENEERZSRELIE  DIEFELEZEZHE - If you have any concerns regarding good
allergies, please alert your event manager prior to ordering.

MAEFOFERE - EEEREEFREBEALRER In case of any disputes, the decision of Harbour Plaza North Point shall be final
Please contract our Catering Teamifor more Premium Offer BHZEZ I 7R EZLEHBERFE

A member of Harbour Plaza Hotels and Resorts ;32 BIREB L E  Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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