TR O IS
NEW WORLD MILLENNIUM

HONG KONG HOTEL

2022 ¥ & Celebration Package

BB B f& 2% & # Exclusive Time-limited Privileges

€8 1 KRRt RS T LN KETE

Offer 1 An eight-day pass to our roof-top swimming pool and fitness centre for two

1€ 2 BREEEE MK

Offer 2 A one-night stay in a Harbour View room

23 A% 1,000 STREKES: - A ROEE N EREE TR

Offer 3 Dining voucher valued at HKD1,000, to be used at any of our six food and beverage outlets

Hr i eL RS 7,680 TTEE (B 12 firH)
Chinese Dinner Banquet is priced from HKD7,680 (per table of 12 persons)

§ffz¥ Remarks:
e DI HEHASI—RI%E Above prices are subject to a 10% service charge
o DI EEAN =Rl L e (B 12 i)
The above privileges are valid for bookings of Chinese dinner banquet with a minimum of three tables (each with 12 persons)
o DLEfSEFUEAINY 2022 48 H 31 HEZ T2 2 &
The above privileges are valid for bookings held on or before 31 August 2022
o DIEFEBIUEAN 2022 425 H 27 HZE 6 H 22 HTER WS E &2 2
The above privileges are valid for bookings confirmed with initial deposit paid between 27 May and 22 June 2022
o Dl FEEREANCEMHEZE® The above privileges are not applicable for confirmed bookings
o [l FREEAREANEENESE S The above privileges are not applicable for wedding or corporate bookings
o DI EFREFEEIUERNEI—F 2 ; f5E HFERAb
The time-limited privileges above are valid from Monday to Thursday only; black-out dates apply.
o DUEFFAIEESZ R AAIATHR - WAEMSRE - TEN S SIS R R
Terms and conditions apply. In case of disputes, New World Millennium Hong Kong Hotel reserves the right of final
decision.

B TEET - BB E G BEY For details and reservations, please contact Event Sales Department at
ek Tel.: +852 2313 4503 / 4208 =, FEES email: eventsales@newworldmillenniumhotel.com
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NEW WORLD MILLENNIUM

HONG KONG HOTEL

2022 Celebration Package

From just HKD7,680 per table of 12 persons, you can enjoy a range of delightful privileges with our
Celebration Package. Exclusive privileges include:

A choice of Chinese set dinner

Free flow of soft drinks, chilled orange juice and selected beer for three hours during dinner
Red eggs and soured ginger (Applicable to Baby’'s 100 Days celebration dinner)

Chinese longevity buns (Applicable to birthday dinner)

Complimentary Chinese tea and condiments

Complimentary use of mahjong

Complimentary parking for two cars during dinner

Invitation cards (eight sets per table, excluding printing)

Free corkage for self-brought wine and liquor (one bottle per table)

All prices are subject to a 10% service charge.
Not applicable to wedding events.
Packages are valid from 27 May to 31 August 2022.

For more details or reservations, please contact our Event Sales Department at 2313-4503 /4208
or email eventsales@newworldmillenniumhotel.com.
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HONG KONG HOTEL

K4 B8 o 33 A A
Chinese Dinner Menu A

IR IVANE 71
(UNEAF ~ BE - OB - BRI R ES )

Japanese and Chinese barbecued meat combination

EMBEEREDTIECEAR
Sautéed shrimps and shredded chicken with honey beans and black truffle sauce

&5 B G R E K R
Braised vegetable marrow stuffed with minced shrimp topped with shredded conpoy

& BR 15 IE E AC A EK
Deep-fried minced shrimp balls with minced Jinhua ham, diced celery and water chestnut

R VAN - A (e G = N v v g
Double-boiled pigeon with Matsutake, cordyceps, fungus and black mushrooms

Stewed duck feet and sea cucumbers with vegetables

R AR R
Steamed Sabah garoupa

FEEER
Roasted duck

BB ED G
Fried rice with seafood and mashed salted egg yolk

BE A 4k IR T Bl
Braised e-fu noodles with crab meat and straw mushrooms

NS
Sweetened red bean cream with glutinous rice dumplings

3% BB O 52
Chinese petits fours

AN 7,680 t {12 {irH]
HKD 7,680 per table of 12 persons

FERE(E/ NEDFERIORK ~ F8F RORE B

Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner

BEERAGTEERERINE - D EEEAESI— R E

The package is subject to the hotel's availability. Above price is subject to a 10% service charge

PUEEEREAR 20224 5 27HEZ8H 31 H (BEH—Z2N) #T2HEg
The above package is valid from 27 May to 31 August 2022 (Monday to Thursday only)
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Chinese Dinner Menu B

WEA(FE)HFBE
Barbecued half suckling pig with jelly fish
X O % 74 1 1L 1 R 16 &
Sautéed prawns, sliced squid and broccoli with homemade XO chilli sauce
HTHEY FTFERSR
Deep-fried mashed taro stuffed with diced scallop and mushroom in Portuguese sauce

GHRENY HEERY
Braised vegetables with straw mushrooms, crab meat and minced Jinhua ham

7% T8 B M 5
Braised bird’s nest with seafood, bamboo pith and conpoy

FHREMEIMNEE
Braised abalone slices with duck feet and vegetables

HERDVEIREE S
Steamed Sabah garoupa

He K B 7L T e %

Deep-fried crispy chicken with preserved red bean curd sauce

&b AT EE AR B
Fried rice with shredded chicken and shrimps with mashed salted egg yolk

= 5 /K B A

E-fu noodles with shrimp dumplings in supreme broth

AT H AR JE B P oK BR

Chilled sago cream with snow fungus, palm fruit and coconut juice

5% B M 2
Chinese petits fours

AN 8,680 Jt it 12 fir
HKD 8,680 per table of 12 persons

JE (SN FEEORK ~ R BB R

Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner

(BEERAGRFEEEERITE - PLEEBESI— s

The package is subject to the hotel's availability. Above price is subject to a 10% service charge

PAEMEHE @R 202245 27 HE 8 H 31 HE T2 2 g
The above package is valid from 27 May to 31 August 2022
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e 2 = R C
Chinese Dinner Menu C

BEAR =R

Barbecued suckling pig

X O & % i o i 3R AT AL
Sautéed prawns and sliced squid with honey beans and homemade XO chilli sauce

ER(EPE X1

Deep-fried crab claws stuffed with minced shrimp

Ty 2 ¥ FE P\ fE 4 VY B AE

Braised broccoli topped with bamboo pith, shredded conpoy and straw mushrooms

16 12 208 a5 05 R
Double-boiled pork with fish maw, conch and Matsutake

ek T & IR 2

Stewed sea cucumbers and black mushrooms with vegetables and shrimp roe

BRI EE R R
Steamed Sabah tiger garoupa

B W A

Baked chicken in rock salt with minced garlic

SHEHBEERS
Wonton noodles in bouillon

& 2 &
Fried rice with assorted seafood in Fujian style
HE AT
Chilled fresh mango pudding

3 B 52
Chinese petits fours

AN 9,980 Jt it 12 fir
HKD9,980 per table of 12 persons

JE (SN FEEORK ~ R BB R

Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner

(BEERAGRFEEEERITE - PLEEBESI— R

The package is subject to the hotel's availability. Above price is subject to a 10% service charge

PALEEEHEF@EAR 202245 27 HE 8 H 31 HET 22 g
The above package is valid from 27 May to 31 August 2022
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Chinese Dinner Menu D

R i SR OD

Fresh prawn and fruit salad

75 T fE £ W B

Sautéed sliced squid and scallops with broccoli

& e B H 1t i

Deep-fried shrimp with minced shrimp paste

35 # 55 F K IR AT A
Braised vegetable marrow stuffed with whole conpoy and garlic

R VA=Y - S AP o= O = N (v 7 N
Double-boiled chicken with Matsutake, cordyceps, fungus and black mushrooms

ek & (B Al EE
Braised whole 8-head abalone with duck feet and vegetables

B 2R BB
Steamed spotted garoupa

He K2 ¥ 1 %

Deep-fried crispy chicken

L5 AU R
Pan-fried shrimp dumplings in bouillon

fiee i {7 3 B

Fried rice with diced shrimp wrapped in lotus leaf

R H &

Chilled sago cream with mango and pomelo

3% B B O 52
Chinese petits fours

B ARRE 10,980 T fit 12 fir A
HKD10,980 per table of 12 persons

JE (SN FEEORK ~ R BB R

Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner

BEERARFEEEERITE - PLEEBESI— R

The package is subject to the hotel's availability. Above price is subject to a 10% service charge

DLEMEHR#EAR 2022445 27 HE 8 H 31 HBR T 2%
The above package is valid from 27 May to 31 August 2022




	2022 歡聚宴 Celebration Package
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	Chinese petits fours
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	席間(三小時)任飲汽水、橙汁及精選啤酒
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	鹽焗蒜香雞
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	Wonton noodles in bouillon
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	Fried rice with assorted seafood in Fujian style
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	HKD9,980 per table of 12 persons
	席間(三小時)任飲汽水、橙汁及精選啤酒

	Fresh prawn and fruit salad
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	Sautéed sliced squid and scallops with broccoli
	香脆鳳尾百花蝦
	Deep-fried shrimp with minced shrimp paste
	翡翠蒜子玉環瑤柱脯
	Braised vegetable marrow stuffed with whole conpoy and garlic
	姬松茸蟲草花雪耳北菇燉竹絲雞
	Double-boiled chicken with Matsutake, cordyceps, fungus and black mushrooms
	碧綠原隻八頭鮑魚扣玉掌
	Braised whole 8-head abalone with duck feet and vegetables
	清蒸海星斑
	Steamed spotted garoupa
	脆皮炸子雞
	Deep-fried crispy chicken
	上湯煎粉果
	Pan-fried shrimp dumplings in bouillon
	鮮蝦荷葉飯
	Fried rice with diced shrimp wrapped in lotus leaf
	Chilled sago cream with mango and pomelo
	Chinese petits fours
	HKD10,980 per table of 12 persons
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