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Four Seasons Appetizer
Deep-fried Diced Beancurd glazed with Spicy Salt, Cherry Tomato in Vinegar,
Jelly Fish with Scallion Oil, Marinated Cucumber with Garlic
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Deep-fried Minced Shrimp Ball with Foie Gras

FZBEEEELIR
Braised Whole Conpoy with Marrow Ring and Vegetable
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Double-boiled Chicken Soup with Willow Mushroom and Sliced Sea Conch

 EETENTE
Braised Fish Maw with Mushroom and Seasonal Vegetable
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Paﬂl\\fried Scallop with Assorted Fungus
\
BERIVEE
Steamed Sabah Giant Grouper
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Roasted Crispy Chicken
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Fried Rice with Diced Yunnan Ham and Ginger
= T Zin %
Glutinous Rice Ball stuffed with Sesame Paste in Sweetened Ginger Soup

BE 128 HK$6,388 per table for 12 persons
BUWNI—BRFEE Subject to 10% service charge

FEENFEREHEAK - BT RIFEEE
Unlimited serving of soft drinks, chilled orange juice and beer for 3 hours

BEFR: 3N SEIREREEELL/ BEB, BFEERINIEHKS400
Special Surcharge at HK$400 per table for unlimited serving of house red / white wine for 3 hours

X8 FNEMEEAUESFTHEEZESXE - AR AERESZATEEUEREBRN 28
Seasonal ingredients on the menu are subject to change depending on the availability. Harbour Plaza North Point reserves theright to
replace with items of similar value

NE T HERERNARNNE  BEMXHRNEZERESHRELCIE  UEFLZSTH

If you have any concerns regarding food allergies, please |nform your event manager prior to ordering
MERAIFEE - EABRAERSRERLRTERE

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
BIRBIFRERE RS Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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Deep-Fried Prawn glazed with Two Flavors
(Salted Egg Yolk Sauce and Wasabi Mayonnaise)
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Deep-fried Crab Mousse stuffed with Foie Gras
EXxTtwEETH
Braised Whole Conpoy with Black Moss and Mushroom
WHIBEBR M E #
Double-boiled Chicken Soup with Sea Conch and Matsutake Mushroom

SRR EN\BERE
Braised Whole Abalone with Seasonal Vegetable
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) Steamed Fresh Whole Grouper
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Roasted Crispy Chicken
ERAEAQ LR
Fried Rice with Crab Meat and Egg White
EfRaBRRAg W
Sweetened Red Bean Cream with Lotus Seed and Lily Bulb
> & % E
Chinese Petite Fours

BE 128 ¥ HK$7,388 per table for 12 persons
BUIIN—BR#% & Subject to 10% service charge

FEENFEREHEAK - BT RIFEEE

Unlimited serving of soft drinks, chilled orange juice and beer for 3 hours

BEFR: 3N SEIREREEELL/ BEB, BFEERINIEHKS400

Special Surcharge at HK$400 per table for unlimited serving of house red / white wine for 3 hours

B TWEMEEEUESZTHREFE  LABRAERBRLSACELUBREBRN ZEM

Seasonal ingredients on the menu are subject to change depending on the availability. Harbour Plaza North Point reserves theright to
replace with items of similar value

NE T HERERNARNNE  BEMXHRNEZERESHRELCIE  UEFLZSTH

If you have any concerns regarding food allergies, please inform your event manager prior to ordering
MERAIFEE - EABRAERSRERLRTERE

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
BIRBIFRERE RS Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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NORTH POINT - HONG KONG
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Roasted Whole Suckling Pig
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Deep-fried Crab Mousse with Foie Gras

ERBRITEHEHBEZE
Braised Goose Web with Mushroom and Vegetable
MM EEERBRERNZEH#
Double-boiled Chicken Soup with Fish Maw, Sea Conch and Blaze Mushroom
BEEEBECHRE /B ERA

Braised Whole Abalone with Marmoreal Mushroom
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Pan-fried Scallop and Assorted Fungus

B EIR KK E N
Steamed Sabah Giant Grouper
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Roasted Crispy Chicken
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Fried Rice with Sakura Shrimp and Shredded Conpoy
ERARENFEAE
Braised E-fu Noodle with Shrimp Paste and Crab Meat
ANSINUS:
Glutinous Rice Ball stuffed with Sesame Paste in Sweetened Red Bean Cream
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Chinese Petite Fours
s HK$8,8887T per table for 12 persons
BUWNN—HARFEZE Subject to 10% service charge

FEENFEREHEAK - BT RIFEEE

Unlimited serving of soft drinks, chilled orange juice and beer for 3 hours

BEFR: 3N SEIREREEELL/ BEB, BFEERINIEHKS400

Special Surcharge at HK$400 per table for unlimited serving of house red / white wine for 3 hours

B TWEMEEEUESZTHREFE  LABRAERBRLSACELUBREBRN ZEM

Seasonal ingredients on the menu are subject to change depending on the availability. Harbour Plaza North Point reserves theright to
replace with items of similar value

NE T HERERNARNNE  BEMXHRNEZERESHRELCIE  UEFLZSTH

If you have any concerns regarding food allergies, please inform your event manager prior to ordering
MERAIFEE - EABRAERSRERLRTERE

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
BIRBIFRERE RS Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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