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Celebration Dmner Menu

BeREI R B H %2 2026 4+ 8 H 31 H
Available from now until 31 August 2026

E 2= 1238 Exclusive Privileges :
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Chinese tea and condiments throughout the function
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Table centerpiece on each table
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Waiver of corkage charge (one bottle per table)
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One complimentary car park space for 5 hours per 4 tables

* Al LED 2 D) el SR A B ke mt
Complimentary LED TV wall with standard design

HERBAEEES

For enquiry, please Contact our Catering Sales Team
& +8522201 3628  [SHM +852 5236 6973

) HKGMS_SM@bhilton.com

ik BEENERADURE 2987 CBEREAWME1 HO)
Address: 2 Soy Street, Mongkok, Kowloon, Hong Kong
(MTR Mongkok Station Exit E1)

fBit  BEHAFTHELEEEREERULERZEN  MAMERTEA

Remarks: Hilton Garden Inn Hong Kong Mongkok reserves the right to change the above offers without prior notice
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Exclusive Offer :
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Complimentary bottle of
house wine per table

fdHilton
GardenInn

Hong Kong Mongkok
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Auspicious Celebration Dinner Menu
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Barbecued Pork, Jelly Fish Marinated
with Sesame Oil and Spring Onion and
Roasted Pork Belly
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Wok-fried Prawns with Mayonnaise and
Sprinkled with Walnuts

[ERi2a: i)
Deep-fried Crab Claw Coated with Shrimp Mousse

WA FEWRBEBATY 4 2
Double Boiled Silky Fowl with Sea Whelk
and Blaze Mushroom
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Sauteed Scallops with Seasonal Greens

HARPE R
Steamed Giant Sabah Grouper

W A Al
Deep-fried Chicken with Crispy Garlic

WP A DR
Braised Seasonal Vegetables with Bamboo Pith
and Dried Shrimp Roes

BRI R AR
Fried Rice with Sakura Shrimp, Assorted Seafood
and Egg White

BOMER RS R
Imperial Lotus Pastry and Sweetened Almond
Cream Soup with Egg White

T $8,388 (it 12 v H)

HK$8,388 per table of 12 persons

BHilton
GardenInn

Hong Kong Mongkok
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upreme Celebration Dinner Menu
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Roasted Suckling Pig

TRl JER (% Sl
Deep-fried Crab Claw Stuffed with
Goose Liver Pate

Braised Bird’ s Nest Soup with
Minced Chicken

W BB B A L R
Braised 9 Heads Abalone with Goose
Webs and Mushroom
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Wok-fried Prawns with Seasonal Vegetables
in Black Truffle Sauce

HARDC KR
Steamed Giant:Sabah Grouper

e
Deep-fried Ctispy Chicken

ﬁ'{%ﬁgﬁﬁﬁi{% IRF i
Poached Seasonal Vegetables with
Cordycep Elower in Fish Broth
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g
Braised Noodles with Shredded Fish Maw
in Abalone Sauce
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Golden-fried Taro and Green Bean Purée

- withAlmond Flakes and
Double!ofkd Peach Gum with Lotus

¢ Seed and Dried Longan

Law L

T $9.988 (it 12 i H)

HK$9,988 per table of 12 persons
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The menu includes 3 hours free flow of soft drinks, chilled orange juice and selected beer during dinner
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All prices are subject to 10% service charge

ong Kong ( MTR Mongkok Station Exit E1 )
| Website: www.hongkongmongkok.hgi.com



