Hotel Alexandra
HOTEL M (Owned by Ocean Century Investments Limited)
) m 32 City Garden Road, North Point, Hong Kong
\jfj (MTR Fortress Hill Station, Exit B)

Tel +852 3893 2888 Fax+852 3893 2999
www.hotelalexandrahk.com

FREBEFERHRE - A

All-Inclusive Chinese Celebration Dinner - A
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Assorted Barbecued Platter
(Chilled Marinated Beef Shank, Roasted Duck, Roasted Pork Belly, Marinated Jellyfish)

& B AR T e WA
Sautéed Shrimps with Shredded Conpoy and Pinenuts

A W ot
Deep-fried Crab Claws Stuffed with Shrimp Paste

Pr 2 B AR DL 35 R
Braised Scasonal Vegetables with Conpoy and Bamboo Pith

o M TR BE RO
Double-boiled Conch Soup with Blaze Mushroom and Chicken

Rk 05 5 Bl

Braised Sliced Abalone with Vegetables in Oyster Sauce

R

Steamed Fresh Sea Garoupa

AL e gz A
Roasted Crispy Chicken

i M I 7
Fried Rice with Yangzhou Style

2 B 63 KU AT

Braised E-Fu Noodles with Yunnan Ham and Bean Sprouts

£ RS
Sweetened Almond Cream with Egg White

IRf 4> i R PF &

Seasonal Fresh Fruit Platter

B

Chinese Tea

HK$9,888 net per table of 10 — 12 persons (till 31 December 202.3)
TGV 9.888 O EIEIN— IR 2, % 10— 12 A5 (202348 123 31 Hk) -

Inclusive unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours
AR PEREITK - BT BRI 3 /N o
Beverage Upgrade: Unlimited serving of house wine for 3 hours, supplement at HK$600 per table
RETHAR : 3 /NPT BRAT 48 15 JE PR B BUHE, 49 5 2 HK$600

Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
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A member of Harbour Plaza Hotels and Resorts



Hotel Alexandra
HOTEL M (Owned by Ocean Century Investments Limited)
) m 32 City Garden Road, North Point, Hong Kong
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All-Inclusive Chinese Celebration Dinner - B

o5 3L R DF R
Barbecued Sliced Suckling Pig Placter

fik 3 1L B 0 U RR

Sautéed Prawns with Green Asparagus and Chinese Yam

2 0 K S
Deep-fried Crab Claw Stuffed with Minced Shrimp and Cheese

B HE H
Braised Whole Conpoy in Marrow Mclon Ring

A6 1B HE 4% 38/ A 4R B A e
Braised Shark’s Fin Soup with Fish Maw and Shredded Chicken /
Double-boiled Bird’s Nest Soup with Conch and Chinese Yam and Dried Wolfberries

O A
Braised Whole Abalone with Seasonal Vegetables

HARDLER
Steamed Sabah Giant Garoupa
& W Me Bz — b 2
Deep-fried Crispy Chicken with Crushed Crispy Garlic
HEWBEHEH
Fried Rice with Assorted Seafood and Salty Egg Yolk

& g b A
Noodles in Superior Broth with Shredded Yunnan Ham
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Sweetened Peach Gum Soup with Lotus Seed, Dried Longan and Wolfberries
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Seasonal Fresh Fruit Platter

el B

Chinese Tea

HK$ 11,888 net per table of 10 - 12 persons (till 31 December 202.3)
RN 11,888 CRFEM— B, A5 10— 12 ArstsE (202348 12 7 31 HIk) -

Inclusive unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours
AR PEREITK - BT BRI 3 /N o
Beverage Upgrade: Unlimited serving of house wine for 3 hours, supplement at HK$600 per table

BT 3 /NRERG BEAT 2 T A R R BU I, 49 B MCE: HK$600

Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
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A member of Harbour Plaza Hotels and Resorts



