Harbour Grand Hong Kong Catering Limited

Harbour Grand Hong Kong

23 Qil Street, North Point, Hong Kong
HARBOUR GRAND (MTR Fortress Hill Station, Exit A)

HONG KONG CATERING Tel +852 3908 6888 Fax+852 3908 6860

Annual Dinner Package
1 January — 30 April 2024

Celebrate your company achievement with exquisite delights at
Harbour Grand Hong Kong.
Our elegant venues and delectable cuisines provide you the perfect choice
to kick off another prosperous new year.

Chinese dinner menus from HK$11,388 per table with unlimited serving of
soft drinks, chilled orange juice and local beer for 3 hours.

Inclusive of following privileges:

For a minimum of 8 tables:

Complimentary 1 glass of welcome fruit punch for each guest
Complimentary 1 bottle of house wine per table

Free corkage for one bottle of self-brought wine or hard liquor per table
3 complimentary parking spaces

Complimentary mahjong setup

Elegant floral arrangement on dining tables

Complimentary usage of built-in LCD projector with screen
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Additional privileges for a minimum of 16 tables:

% One buffet lunch voucher for 2 persons at Harbour Grand Café for lucky draw
XS Up to 6 complimentary parking spaces

XS Designated foam board banner as stage decoration

Additional privileges for a minimum of 25 tables:

XS Upgrade of beverage package from 3 hours to 4 hours

s One buffet dinner voucher for 2 persons at Harbour Grand Café for lucky draw
XS Up to 8 complimentary parking spaces

s Complimentary refreshment during pre-dinner period (for 50 persons)

Beverage options:
Extension of beverage package at HK$500 per table per hour
House red and white wine included with a supplement charge of HK$600 per table
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Terms & Conditions:
The above package is valid from 1 January till 30 April 2024
All prices are subject to 10% service charge .
The above package cannot be used in conjunction with other promotional offers
In case of dispute, Harbour Grand Hong Kong reserves the right on the final decision

For details and reservations, please contact our Catering Office at (852) 2121 2656
or email catering@hghkcatering.com
Please visit www.harbourgrand.com/hongkong to know more
MTR Fortress Hill Station Exit A, 23 Oil Street, North Point, Hong Kong



mailto:catering.hghk@harbourgrand.com
http://www.harbourgrand.com/hongkong

Harbour Grand Hong Kong Catering Limited

Harbour Grand Hong Kong
23 Qil Street, North Point, Hong Kong
(MTR Fortress Hill Station, Exit A)

HARBOUR GRAND
Tel +852 3908 6888 Fax+852 3908 6860
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T AGE TRl (PR )
Roasted suckling pig platter

= ”i;ev/‘v/‘ ( BL < p@ig)
Deep- ~fried shrlmp on toast

A MBROPWIEY S S )
Sautéed scallops and sea clam

 EMETREMET R
Braised dried oysters with sea moss and garlic

TEMA (R 22
Bralsed Shark’s fin soup with crab meat

& OR
Comn % (REEFE)
Braised bird’s nest soup with chicken julienne

cRvE3 (FXRE f(é’%%?ime
Braised whole abalone €8 head) with black mushroom and vegetables

EERGAH (FAENT ThM)
Stdamed glant garoupa

(F =% 4 39)
Deep frle%rd crispy ¢ |ckeﬁ

e Y X (R A EA W
Fried rice with diced chicken and octopus in oyster sauce

BT EAe (BTG ER )
Braised E-fu noodles shrimp roe and crab meat

BELAR (MAZEHFL) _ ,
Sweetened red bean cream with dried citrus peel and glutinous rice dumplings

5 AEE (F W)
Chinese petits fours

BER11388Ar (L) GE?AEH -3 p 2 2 REH)
HK$11,388 for a table of 12 persons (Monday — Sunday & Public Holidays)

Includes unlimited serving of chilled soft drinks, orange juice and house beer for 3 hours
FAER T 3L PEEULR Bk R 2 AR R
10% service charge apply
Fofghe - RiFF
Menus and prices are subject to changes without prior notice
ArEFFAPRIFEPALE, Y Al

Prices valid from 1 January 2024 to 30 April 2024
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Harbour Grand Hong Kong Catering Limited

Harbour Grand Hong Kong
23 il Street, North Point, Hong Kong
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SR AT (BES M)
Roasted whole suckling pig

L ek (B P iEL)
Deep- “fried crab meat Wlth shrlmp paste

i /%ﬁz"ﬁ‘% (XO fﬂg%"‘@fﬁ’i
Sautéed scallops, sea clam and sF asonal vegetable with XO sauce

HE R (EHRFRY)

Braised enoki mushrooms with vegetables

TEMA (g 2
Bralsed Shark’s fin soup with crab meat

& OR

R A (RDERE)
Braised bird’s nest soup with seafood

48 (Wrd R & 8Epgpedricig)
Braised whole abalone (8-head) and black mushroom in oyster sauce

EEG P (FaEoin)
Steamed tiger garoupa
ERRYE (BT &)
Crispy chicken Flavoured with crushed garllc and osmanthus
CABE A RM(F L EEY R )
Fried rice with fresh shrimps and conpoy

MBIk (L F#E KA
Shnmp dumplmgs in superior soup

i‘m@]'}ﬂ ‘*&ﬁ.ﬂ»é’t)
Sweetened Iongan soup with red dates and glutinous rice dumplings

EEAEE (F2EWa)
Chinese petits fours

AR 12388 A (L= =%) (*WEHP-I P2 2HEH)
HK$12,388 for a table of 12 persons (Monday — Sunday & Public Holidays)
Includes unlimited serving of chilled soft drinks, orange juice and house beer for 3 hours
CHMEIPFERIE BRI R Z AR
10% service charge apply
¥ ofcte - JRAFR
Menus and prices are subject to changes without prior notice
AEHFAYR G ERAE, WA T Fil

Prices valid from 1 January 2024 to 30 April 2024
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Harbour Grand Hong Kong Catering Limited

Harbour Grand Hong Kong

23 Qil Street, North Point, Hong Kong
HARBOUR GRAND (MTR Fortress Hill Station, Exit A)

Tel +852 3908 6888 Fax+852 3908 6860
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Er SN (M5 > 4)
Roa&ted whole suckling pig

s &+aa (FimEYy)
Deep-fried crab claws coated with minced shrimp

¥ &k (PHFIPEIR)
Sauteed prawns with scallop and vegetables

EWdTH K (2HRAF HE£)
Braised conpoys in marrow W|th Dried oysters

<R Rl (LT R i)
Braised shark’s fin soup with chlcken jullenne and conpoy

/4’% %] g 2t v T;é‘ 1‘7 e i )
Braised b|rd S nest soup W|th conpoy

&y %?(%E’fv 6 B # fe 2o 48 Y )
Braised Whole abalone (6-head) with goose webs in oyster sauce

EERGH (FAES )
Steamed spotted garoupa

EFREFL (3 5% ER)
Deep-fried chicken with preserved red bean curd sauce

T R W (4R F 42)
Fried glutinous rice with preserved sausage
O RREAE BAREE)
Deep-fried shrimp dumplings served with supreme soup

EFARRORTEEF%RER)
Double-boiled sweetened aloe and snow fungus soup

AL (%)
Chinese petits fours

B 13388 A1 (Lo m*) GE* S AH- 1P 2 2REH)
HK$13,388 for a table of 12 persons (Monday — Sunday & Public Holidays)

Includes unlimited serving of chilled soft drinks, orange juice and house beer for 3 hours
SHRAT I FREIE BRI KRR AR
10% service charge apply
et - PRI
Menus and prices are subject to changes without prior notice
ArEFFAPRIFERPASE, Y Al

Prices valid from 1 January 2024 to 30 April 2024
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