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Menu Pr ice – from HK$5,988 per  table of 10-12 persons 
 

Benefits for  2 tables or  above: 
····  Unlimited serving of soft drinks, chilled orange juice and local beer for 3 hours 
····  Red eggs and preserved young ginger for full moon dinner for each table 
····  2 dozen steamed longevity buns per table or 2 pounds birthday cake for birthday party 
····  Free corkage (one bottle per table; additional bottle at HK$200 net per bottle) 
····  Elegant centrepiece on dining table and reception table 
····  Mahjong set up  
····  Chinese tea and condiments 
····  Valet parking spaces (one per 2 tables) 
····  Guest signature book (for 4 tables or above) 
····  Use of raffle box for lucky draw (subject to availability) 
····  Scheduled shuttle bus from Tsimshatsui (Hankow Road) to Hotel 
 
 

Additional benefits for  15 tables or  above: 
····  1 glass of welcome fruit punch for each guest 
····  1 bottle of house wine per table 
····  Tailor-made banner with 2 lines of English or Chinese wordings 
····  Use of LCD projector  
····  Use of karaoke system  
····  Invitation cards for guests (10 pieces per table) 
 
 

Remarks: 
····  Subject to 10% service charge 
····  Minimum charge and conditions apply 
 

 
 
 
 
 
 
 
 
 

 
 

Harbour  Grand Kowloon, 20 Tak Fung Street, Whampoa Garden, Hunghom, Kowloon, Hong Kong 
For reservations, please send your enquiry online or contact us 

Tel: (852) 2996 8041 Fax: (852) 2621 3335 Email: catering.hgkln@harbourgrand.com 
 

www.harbourgrand.com 
 

Should you wish to be removed from our distribution list, please call (852) 2996 8020 or fax us on (852) 2621 3328 
 
 
 
 
 



  

 

 
 
 
 
 
 

 

 
MENU (A) 

 
�

 �  �  �  �  
Assorted barbecued meat platter 

 
�  �  �  �  �  	  

Sautéed scallop and sliced squid with 
vegetables 

 



 �  �  
  �  �  �  
Shark's fin soup with shredded chicken and 

bamboo pith 

 �

 �  �  �  �  �  �  
Braised sliced mushrooms with bamboo pith 

and vegetables 

 �

 �  �  �  �  
Steamed fresh garoupa 

 
�

 



 �  �  �  
Roasted crispy chicken 

 
�

 �    !  
Fried rice in "Yeung Chow" style 

 
"

 #  $  %  &  
Braised e-fu noodles 

 
'

 (  )  *  +  
Sweetened red glutinous rice in coconut milk 

 
,

 -  .  /  0  
Chinese petits fours 

 
 

HK$5,988 plus 10% service charge  
per table of 10-12 persons 

(inclusive of soft drinks, chilled orange juice & 
local beer for 3 hours) 

 

 
MENU (B) 

 
1

 2  �  3  4  5  6  
Barbecued sliced suckling pig with jelly fish 

 
7

 8  9  �  �  
Sautéed sliced squid and chicken  

with vegetables 
 

:

 ;  <  �  =  
Deep-fried shrimp toast with milk custard 

 
>

 ?  @  A  B  
Braised seasonal vegetables  

with Yunnan ham 
 

C

 D  E  �  �  F  G  H  
Bird’s nest soup with shredded chicken, 

conpoy and enoki mushoom 
 �

 �  
C

 I  J  K  
Braised mushrooms and goose web  

with vegetables 
 �

 �  �  L  �  
Steamed fresh garoupa 

 
1

 2  �  �  �  
Roasted crispy chicken 

 
M

 N  O  P  !  
Fried rice wrapped in lotus leaf 

 
�  Q  F  %  &  

Braised e-fu noodles with abalone sauce 
 

R

 S  T  U  +  
Sweetened walnut cream 

 
,

 -  .  /  0  
Chinese petits fours 

 
HK$6,688 plus 10% service charge 

 per table of 10-12 persons 
(inclusive of soft drinks, chilled orange juice & 

local beer for 3 hours) 
 



  

 

 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
MENU (C) 

 
C

 5  V  



 W  
Barbecued whole suckling pig 

 �

 �  
7

 8  X  Y  
Sautéed sliced chicken and shrimp  

with vegetables 
 

�  Z  �  �  [  
Deep-fried squid ball  

with thousand island dressing 
 

\

 ]  @  A  B  
Braised seasonal vegetables  

with crabmeat 
 




 �  �  ^  �  �  �  
Shark's fin soup with shredded chicken  

and fish maw 
 

_

 `  )  �  �  
Braised sliced abalone with vegetables 

 �

 �  �  L  �  
Steamed fresh garoupa 

 
a  b  c  �  �  

Roasted crispy chicken with garlic sauce 
 

�  Q  d  e  �  f  !  
Fried rice with diced chicken and octopus  

in abalone sauce 
 

C

 g  h  i  j  &  
Egg noodles with Yunnan ham  

in supreme soup 
 

k

 l  m  Y  n  
Sweetened almond cream with egg white 

 
,

 -  .  /  0  
Chinese petits fours 

 
HK$7,688 plus 10% service charge 

per table of 10-12 persons 
(inclusive of soft drinks, chilled orange juice & 

local beer for 3 hours) 
 

 
MENU (D) 

 
C

 5  V  



 W  
Barbecued whole suckling pig 

 
7

 o  �  	  p  
Sautéed scallop and sliced chicken  

with vegetables 
 

q

 r  s  
C

 [  
Deep-fried shrimp ball with cheese 

 
D  E  

_

 `  t  
Braised green sprout with shredded conpoy 

 
�  
  �  u  �  

Shark's fin soup with diced seafood 
 

�  �  �  v  )  �  �  
Braised sliced abalone and mushroom  

with vegetables 
 �

 �  .  w  x  y  �  
Steamed twin tiger garoupas 

 
�

 



 z  p  �  
Deep-fried crispy chicken 

 
j    �  )  !  

Fried rice with assorted seafood 
 

o  {  |  }  &  
Shrimp dumplings with noodles  

in supreme soup 
 

~

 •  m  €  •  ‚  ƒ  „  …  
Double-boiled sweet papaya soup  

with snow fungus and almond 
 

,

 -  .  /  0  
Chinese petits fours 

 
HK$8,688 plus 10% service charge 

 per table of 10-12 persons 
(inclusive of soft drinks, chilled orange juice & 

local beer for 3 hours) 
 



  

 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 

 
Menu (E) 

 
7

 †  �  X  ‡  ˆ  
Prawn salad with fresh fruit 

 
_

 `  ‰  �  �  	  
Sautéed scallops and sea clam with vegetables 

 
Š

 ‹  �  �  Œ  
\

 •  
Deep-fried crab claw stuffed with shrimp paste 

 
C

 Ž  •  �  •  
Braised marrow rings stuffed with conpoy 

 



 �  �  
  
\

 ]  �  j  �  
Shark's fin soup with crab meat 

and bamboo pith 
 

�  �  J  K  )  �  �  
Braised sliced abalone and goose web 

with vegetables 
 �

 �  .  w  ‘  �  
Steamed twin spotted garoupa 

 
C

 ’  �  �  �  
Roasted crispy chicken with pickle vegetable 

 
D  E  

k

 l    !  
Fried rice with egg white 

and shredded conpoy 
 

h  i  “  ”  …  
Deep-fried shrimp dumplings served 

with supreme soup 
 

�

 •  –  +  
Chilled mango cream with sago and pomelo 

 
,

 -  .  /  0  
Chinese petits fours 

 
 
 

HK$9,688 plus 10% service charge 
per table of 10-12 persons 

(inclusive of soft drinks, chilled orange juice & local beer for 3 hours) 
 

 


