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2024 Chinese Wedding Lunch Menu
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Barbecued Whole Suckling Pig a
% WE AT & 13018 BH 05
Double-boiled Sea Conch Soup with Vegetable and Mushroom
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Sautéed Prawn Ball with Truffle Sauce and Assorted Fungus
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Braised Sliced Abalone with Mushroom and Vegetable
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Steamed Fresh Garoupa
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Roasted Crispy Chicken
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Fried Rice coated with Diced Chicken and Conpoy
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Braised E-fu Noodle and Enoki Mushroom with Abalone Sauce
HE &
Sweetened Red Bean Cream with Lotus Seed
G
Petits Fours
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Monday to Friday Saturday, Sunday and Public Holidays
55 HEBEHKS 7,988 per table SEE HEMIHKS 8,388 per table
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Applicable for 10-12 persons per table
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Inclusive of 10% service charge
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Unlimited serving of soft drinks, chilled orange juice and beer for 2 hours

Beverage Upgrade: A supplementiat HKS$400 per table for unlimited serving of house red / white wine for 3 hours
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Seasonal ingredients on the menu are subject to change depending on the availability. Harbour Plaza North Point reserves the right
to replace with items of similar value
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If you have any concerns regarding food allergies, please inform your event manager prior to ordering
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In case of any disputes, the decision of Harbour Plaza North Point shall be final

A member of Harbour Plaza Hotels and Resorts ~ Please contact us for more information or to schedule an appointment
THRBBREEKE Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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