
 

                                                                    

2024 Annual Dinner Package 

COMPLIMENTARY BENEFITS 
Minimum 
2 tables  
or above 

Minimum 
8 tables 
or above 

Minimum 
18 tables  
or above 

Unlimited serving of soft drinks, chilled orange juice and house beer  

for 3 hours 

   

Supplement of HK$800 per table of 12 persons for unlimited serving house wine for 

3 hours 

   

Free corkage (one bottle per table; additional bottle at HK$300 net)  
   

A red color backdrop with Chinese or English lettering 

(Limited to 50 English Characters or 18 Chinese Characters) 
-- 

  

One buffet dinner voucher for 2 persons at The Chef’s Table as a raffle prize      -- 
  

Complimentary valet parking spaces -- 2 4 

Fresh floral table decorations for each table 
   

Complimentary use of built-in LCD projector with screen and  

standard PA system 

   

Enjoy 10% discount for usage of LED Wall 
   

 

 

 

 

 

 

 

 

 

 

Terms and Conditions:  

 Valid from 1 January till 30 April 2024 

 All prices are subject to 10% service charge 

 Minimum food and beverage charge applies 

 

For enquiries and reservations, please contact our Crowne Meeting Team  

at (852) 3983 0328 or crownemeeting@cptko.com  

 

 

EARLY BIRD OFFERS 

(Book on or before 31 Dec 2023 to enjoy below offers) 

 One bottle of house red wine per table  

 Extend two hours of unlimited serving of soft drinks, chilled orange juice and house beer (Total 5 hours) 

mailto:crownemeeting@cptko.com


 

                                                                    

 
Annual Dinner Menu A 

 

Assorted barbecued meat platter 

鴻運一品拼盤 

 

Sautéed prawn and sliced cuttlefish with vegetable 

碧綠蝦球花姿片 

 

Braised seafood soup with fungus 

如意海皇羮 

 

Braised sliced abalone with mushroom in oyster sauce 

蠔皇北菇鮑片  

 

Steamed giant garoupa 

清蒸珍珠躉 

 

Deep fried crispy chicken with garlic 

風砂雞 

 

Fried rice with assorted seafood and salted egg yolk 

黃金海鮮炒香苗 

 

Poached shrimp dumpling with black fungus in supreme soup 

黑木耳上湯水餃皇 

 

Sweetened red bean cream with lotus seed and lily bulb 

蓮子百合紅豆沙 

 

Chinese petit fours 

美點雙輝 

 

 

HK$7,980+10% service charge per table of 12 persons 

 

 

 

 

 

 
 
 
 



 

                                                                    

Annual Dinner Menu B 
 

Barbecued whole suckling pig 

鴻運乳豬全體 

 

Sautéed scallop and rouge clam in XO sauce  

XO 醬胭脂蚌帶子 

 

Braised seafood soup with shredded fish maw 

花膠海皇羹 

 

Braised sliced sea whelk with seasonal vegetable and sea moss 

發財螺片燴菜苗 

 

Steamed giant garoupa 

淸蒸珍珠躉 

 

Deep fried chicken 

當紅脆皮雞 

 

Fried rice “Fujian” style  

福建炒香苗 

 

Braised e-fu noodle with conpoy 

瑤柱炆伊麵 

 

Double boiled papaya soup with silver fungus and almond 

雪耳燉萬壽果 

 

Chinese petit fours 

美點雙輝 

 

 

HK$8,780+10% service charge per table of 12 persons 

 

 
 
 
 
 
 
 
 
 



 

                                                                    

 
Annual Dinner Menu C 

 

Barbecued whole suckling pig 

鴻運乳豬全體  

 

Sautéed scallop and rouge clam with vegetable 

碧綠胭脂蚌帶子 

 

Deep fried prawn with pomelo and mayonnaise 

柚子沙律大明蝦 

 

Braised whole conpoy with sea moss and vegetable 

發財瑤柱甫扒時蔬 

 

Braised seafood soup with bamboo pith 

竹笙海皇羹 

 

Braised whole abalone with matsutake mushroom and vegetable 

蠔皇鮑片燴松茸 

 

Steamed giant garoupa 

淸蒸珍珠躉 

 

Seared marinated chicken with roasted salt 

特色鹽香雞 

 

Fried rice with assorted seafood and crabmeat 

蟹肉海鮮燴香苗 

 

Poached shrimp dumpling with shrimp roe in supreme soup 

上湯蝦籽雲吞 

 

Sweetened glutinous rice with coconut cream 

椰香紫米露 

 

Chinese petit fours 

美點雙輝 

 

 

HK$9,580+10% service charge per table of 12 persons 

 

 

 



 

                                                                    

 

Annual Dinner Menu D 
 

Barbecued whole suckling pig 

鴻運乳豬全體  

 

Sautéed shrimp and scallop with vegetable 

碧綠炒蝦球帶子 

 

Deep fried crab claw stuffed with shrimp paste 

黃金米通炸蟹鉗 

 

Braised whole conpoy with sea moss and vegetable 

發財瑤柱甫扒時蔬 

 

Braised seafood soup with fish maw and wolfberry 

杞子花膠海皇羹 

 

 

Braised whole abalone with Chinese mushroom and vegetable 

蠔皇花菇扣原隻鮑魚 

 

Steamed tiger garoupa 

清蒸老虎斑 

 

Deep fried crispy chicken 

皇冠一品燒雞 

 

Fried rice with pork fillet and crispy garlic 

蒜香豚肉炒飯 

 

Braised Inaniwa noodle with crabmeat 

蟹肉燴稻庭麵 

 

Double boiled red date with peach gum 

棗皇燉桃膠 

 

Chinese petit fours 

美點雙輝 

 

 

HK$10,380+10% service charge per table of 12 persons 
 

 


