SR R TR R
NEW WORLD MILLENNIUM

HONG KONG HOTEL

Chinese Wedding Dinner Package 2023

ot OE R
Coral Menu 2023

N OHE AL 2
Barbecued suckling pig

XO# & W & % + it 3 &f
Sautéed scallops, canal clam and
honey beans with XO chili sauce

& BR O H T oA MR
Deep-fried minced shrimp balls with minced Jinhua ham,
diced celery and water chestnut

B oRE TR P\ SE 4 PHORE AT
Braised shredded conpoy
with bamboo pith, fresh mushroom and broccoli

(T VA= Wl (i i
Double-boiled chicken soup
with conch, black mushroom and Matsutake

ECIE R (I S 4
Stewed abalone slices and duck feet with vegetable

BRI DAL R B
Steamed Sabah garoupa

WAL Me Rz moFL OB R
Deep-fried crispy chicken
with preserved red bean curd paste

A ]
Fried rice with shrimps with mashed salted egg yolk

&5 RN E T M
Wonton noodles with pork and vegetable in bouillon

HEFE

Sweetened red bean cream with lotus seeds and lily bulbs

5% Bh O
Chinese petits fours

fr R P
Fresh fruit platter

& RV NIRRT UK ~ A8 RORE R

Free flow of soft drinks, chilled orange juice and selected beer for 4 hours during dinner period

TFElE 13,980 fit 12 iz [
HK$13,980 per table of 12 persons

(BVH =8 A 3L HET 2 I5%)
DL HEBAESII—AR%E Price is subject to 10% service charge
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e HE X
Gold Menu 2023

N OHE AL 2 e
Barbecued suckling pig

7H T AC M Bk OB A

Sautéed prawns and broccoli with chicken

& M ©fE KF B R S

Deep-fried crab claws stuffed with minced shrimp

_ EHWTILLEME R _
Braised vegetable marrows stuffed with minced squid,
topped with scallop

VTR %S B S
Braised bird’s nest
with shredded chicken, seafood and bamboo pith

& JUHEfg & fl £E
Stewed whole 8-head abalones with duck feet

H K E R R
Steamed tiger garoupa

GRS

Deep-fried crispy chicken

BEMEEEEND &%
Fried rice with seafood with black truffle sauce

3% K 8
Shrimp dumplings with noodles in bouillon

A EREEANEH
Double-boiled snow fungus
with osmantus, red dates, ginkgo and dried longan

=B

Chinese petits fours

fr R P
Fresh fruit platter

JF5 R NI SR/K ~ A8 RO R
Free flow of soft drinks, chilled orange juice and selected beer for 4 hours during dinner period
T &N 14,980 it 12 firf
HK$14,980 per table of 12 persons

(RIHZ8H31H#{ T2 15%)

DL HEBAESII—ART%E Price is subject to 10% service charge
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2R H ¥
Jade Menu 2023

N OHE AL e e
Barbecued suckling pig

X O i & i o 48 5
Sautéed prawns and honey beans with XO chili sauce

EHHEY T TERKER
Deep-fried mashed taro puff pastry
stuffed with diced scallop, crab roe and mushroom

B TrEMEREMLE
Braised vegetable marrows stuffed with whole conpoy,
topped with garlic and sea moss

16 BB L B 292 I 3
Double-boiled chicken soup
with Matsutake, conch and fish maw

7 & /U B fg f f0 d0 4

Stewed whole 8-head abalones with black mushrooms

H R R E
Steamed east spotted garoupa

B AL Me R m oL ORE EE

Deep-fried crispy chicken with preserved red bean curd

fig R AR R R
Fried rice with diced octopus, chicken,
black mushroom and shredded conpoy in abalone sauce

e ‘}‘/—‘"—Q Sed ﬁ
Wonton in bouillon

B % % ok @ 8
Sweetened purple rice cream
with glutinous rice dumplings and coconut cream

5% Bh O
Chinese petits fours

fr R P
Fresh fruit platter

9 &M 16,180 7T i 12 firH]
HKD16,180 per table of 12 persons

JFE IV NIRRT SUK ~ A8 RORE R

Free flow of soft drinks, chilled orange juice and selected beer for 4 hours during dinner period

(BVH =8 A 3L H 7 2 15%)
DL HEBAESII—ART%E Price is subject to 10% service charge
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BaE ¥
Diamond Menu 2023

N OHE AL e e
Barbecued suckling pig

XO % 75 W 16 % + Hit 3 b
Sautéed scallops, coral calm and broccoli
with XO chili sauce

& M ©fE KF B R S

Deep-fried crab claws stuffed with minced shrimp

% T % W H

Braised whole conpoy with sea moss and garlic

BB E B &% BN g i
Braised bird’s nest with shredded chicken, crabmeat,
bamboo pith and fish maw

JR & /N fg A fl £E
Stewed whole 6-head abalones with duck feet

H R R E
Steamed east spotted garoupa

GRS

Deep-fried crispy chicken

&b B R %
Fried rice with seafood
with mashed salted egg yolk

BB REOK B
Shrimp dumplings in bouillon

FETE 4L B W OH & bk B
Double-boiled peach resin, osmanthus,
red dates, dried longans and lily bulbs

5= Bh O
Chinese petits fours

fr R P
Fresh fruit platter

T &N 17,180 7T i 12 firH]
HKD17,180 per table of 12 persons

JFE IV NIRRT K ~ R8T BB R

Free flow of soft drinks, chilled orange juice and selected beer for 4 hours during dinner period

(BNH =8 H31H {7 2 15%)
LA {8 HESIn—AR 7% Price is subject to 10% service charge
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