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The above packages will only be offered to new wedding bookings to be held on specific dates b ﬁ
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The above privileges will be offered to bookings with 15 tables or above and if the minimum food & beverage charge is consumed & ‘
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Harbour Grand Hon, K0£1§ reserves the right to alter the above item prices due to unforeseeable market price fluctuations and availability
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The above packages are not %gl‘;licab‘le to all confirmed wedding bookings
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The above privileges are only agglicable to the contracted wedding date and venue Y
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In case of any dispute, Harbour Grand Hong Kong reserves the right of the final decision -~
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or further details & reservation, please contact our Catering Office at 2121 2656 or cateting@hghkcatering.com

of Harbour Plaza Hotels and Resorts e
S

-~

\;W P /

¢

py | s




N

o
‘]iARBOLm

(MTR Fortress Hi

Tel +852 3908 6888 F

[ROR]B&] BEIH

USpGEII o
Roasted whole suckling pig
EAENE R
Deep-fried crab claws coated with minced shrimp
PR TR
Sautéed scallops and sea clams with vegetables
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Braised vegetables with crab roe and crab meat
ALk R H
Braised shark’s fin soup with chicken julienne
E‘AP or
Braised bird’s nest soup with chicken julienne
Bk IE 2 7 S Al (8 )
Braised whole abalone ‘(S—P._ead) and vegetables in oyster sauce
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Steamed giant garoupa
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Deep-fried crispy chicken
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Fried rice in Fujian style
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Braised e-fu noodles with duck meat and shrimp roe
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Sweetened red bean cream with lily bulbs and lotus seed
KA
Chinese petits fours
A PR

Fresh fruit platter
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Includes unlimited serving of chilled orange juice, soft drinks and house beer for 4 hours
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Menu and price are subject to change without prior notice
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Menu applicable for new wedding bookings to be held on specific dates

A member of Harbour Plaza Hotels and Resorts




