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NEW WORLD MILLENNIUM

HONG KONG HOTEL

2025 - 2026 Annual Dinner Menu I
2025 - 2026 BEE MK H —
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Tao Li appetizers platter
(Barbecued pork, jelly fish, simmered cherry tomatoes with preserved plum sauce)

B 00 O B R K

Sautéed honey beans, coral clam and sliced squids

E-WER AR

Deep-fried minced shrimp roll with jinhua ham

9% W oy i

Braised dried oysters with sea moss

AL Bt HE A = 32

Braised vegetarian shark fin with crab meat in brown sauce

i 2 %)\ UA R AR £ PR AR

Stewed whole 8-head abalones with black mushroom and vegetables

HEAEAVDDOIRE®EE
Steamed sabah garoupa

ERGEH
Steamed chicken with ginger scallion

&V I
Fried rice with shrimps and salty egg yolk

P M 2 AP i

Braised e-fu noodles with mushrooms

B Rz 4L & ¥ G R

Sweetened red bean cream with glutinous rice dumplings and dried tangerine peel

5% By R

Chinese petits fours

HKD 9,088 per table of 12 persons
45 J% W % 9,088 7o 4 12 Ar A

Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner period

FBEH=ZARBAAERKK. B EFEBREN

Price is subject to 10% service charge

DEEEBEAS M —M¥ &

New World Millennium Hong Kong Hotel reserves the right to alter the above menu prices and items, due to unforeseeable market price
fluctuations and availability.
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2025 -2026 Anpual Dinner Menu 11
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U5 E L FE A B
Barbecued suckling pig

VG B A6 K WA B B e

Sautéed coral clam and prawns with broccoli

EVHEEETHERS
Deep-fried mashed taro stuffed with seafood and wild mushroom with salty egg yolk

He M B s PU35 2

Braised vegetables topped with shredded conpoy and mushrooms

Wi RN H AT BT R R
Double-boiled pork soup with red dates, bamboo pith and matsutake

i 2 % )\ UA R AR £ PR AR %

Stewed whole 8-head abalones with black mushroom and vegetables

AR Z IR

Steamed tiger garoupa

fie e m Lo B Rk

Deep-fried crispy chicken with preserved red bean curd sauce

P i B TR D B

Fried rice with scallops and truffle

% R E
Shrimp wonton in bouillon

Bl 2% %KoK # A

Sweetened purple rice cream with glutinous rice dumplings and coconut cream

5% By RE R

Chinese petits fours

HKD 10,988 per table of 12 persons
45 5 ¥ % 10,988 It ft 12 42 A

Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner period

BB = /NRAAERKK. B KFEREE

Price is subject to 10% service charge

DEEEBEAS M —M¥ &

New World Millennium Hong Kong Hotel reserves the right to alter the above menu prices and items, due to unforeseeable market price
fluctuations and availability.
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05 E 7L FE A B
Barbecued suckling pig

XO B EWEWW I

Sautéed honey beans, scallops and sea clam with XO chili sauce

S BB UE T OPE AR R

Deep-fried minced shrimp balls with minced jinhua ham, diced celery and water chestnut

HEERELEN

Braised whole conpoy filled in marrow

BN AT R R B M AR

Braised bird’s nest with crabmeat, bamboo pith and fish maw

JR & )\ UH A f 0 KO
Stewed whole 8-head abalone with duck feet

A A& R
Steamed spotted garoupa

fe Ko XF ¥ s
Deep-fried crispy chicken

i i 1

Fried rice with diced chicken, shrimp and shredded conpoy

R T ()

Braised e-fu noodles with enoki mushroom and conpoy

PR EE R AL RS H

Double-boiled snow fungus with peach resin, dried longan and red dates

I BB

Chinese petits fours

HKD 12,288 per table of 12 persons
5 % % % 12,288 70 fit 12 A2 A

Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner period

BB = /NRAAERKK. B KFEREE

Price is subject to 10% service charge

DEEREAAM —RH A

New World Millennium Hong Kong Hotel reserves the right to alter the above menu prices and items, due to unforeseeable market price
fluctuations and availability.
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05 E 7L FE A B
Barbecued suckling pig

XO BEWE IR T

Sautéed honey beans, scallops and shrimp with XO chili sauce

B M TR i

Deep-fried crab claws stuffed with minced shrimp

G OB H

Braised conpoy and sea moss and dried oysters

FA L B b 3E 0T 4 B

Double-boiled chicken soup with matsutake, bamboo pith and fish maw

JR & N UH M A 40 KO
Stewed whole 6-head abalones with duck feet

AR
Steamed east spotted garoupa

AL e e #E
Deep-fried crispy chicken

L NI

Fried glutinous rice with diced preserved meat

b R OK 82

Shrimp dumplings in bouillon

HEAE AL SR B A O &

Double-boiled aloe vera with osmanthus, red dates and dried longan

J% BB

Chinese petits fours

HKD 13,888 per table of 12 persons
& 5 W % 13,888 7o 4 12 4 A

Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner period

BB = /NRAAERKK. B KFEREE

Price is subject to 10% service charge

DEEREAAM —RH A

New World Millennium Hong Kong Hotel reserves the right to alter the above menu prices and items, due to unforeseeable market price
fluctuations and availability.
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