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NEW WORLD MILLENNIUM

HONG KONG HOTEL

2022 Celebration Packages

From just HKD8,680 per table of 12 persons or HKD730 per person, you can enjoy a range of
delightful privileges with our Celebration Packages. Exclusive benefits include:

- Achoice of Chinese set dinner or Western buffet dinner menus

- 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 Chinese birthday dinner)

- Complimentary Chinese tea and condiments

- Complimentary use of mahjong

- Complimentary use of karaoke system (subject to availability)

- 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 of 12 persons)

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

For more details or reservations, please contact our Event Sales Department at 2313-4503 /4207
or email eventsales@newworldmillenniumhotel.com.
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i 3 o 5t 3 2 A
Chinese Dinner Menu A

S 7L 5 (O &) fF 5 I
Barbecued half suckling pig with jelly fish

X O % 75 W AC # Bk 16 12
Sautéed prawns, sliced squid and broccoli with homemade XO chilli sauce
HATHEFFTFERR
Deep-fried mashed taro stuffed with diced scallop and mushroom in Portuguese sauce

4 R P B\ BE BE 95 B
Braised vegetables with straw mushrooms, crab meat and minced Jinhua ham

TR B2 OHE M SR
Braised bird’s nest with seafood, bamboo pith and conpoy

FHRMEINEE
Braised abalone slices with duck feet and vegetables

B ARV E AT B RE A
Steamed Sabah garoupa

He 57 e #L e

Deep-fried crispy chicken with preserved red bean curd sauce

&0 R &% D R
Fried rice with shredded chicken and shrimps with mashed salted egg yolk

= 5 K 8 5 4l
E-fu noodles with shrimp dumplings in supreme broth

A EH M 8 E AR 7Ok 8

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

5 B 2
Chinese petits fours

Il 8,680 T At 12 fir A
HKD 8,680 per table of 12 persons

FETEI(S/NRF UK ~ R8T R b e

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

EEERAG RIS HIERLNE - M EEBASI— RS E

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

DL E B 2022 4 5 4 27 52 10 A 31 HE{T 228
The above package is valid from 27 May to 31 October 2022
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Chinese Dinner Menu B

HE AL 2R
Barbecued suckling pig

X O % % ¥ & iy Bk 1€ &%
Sautéed prawns and sliced squid with honey beans and homemade XO chilli sauce

ERCPG X-¥i

Deep-fried crab claws stuffed with minced shrimp

r 2 B A D\ S 4 78 B AT

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

fE BB 2 48 1 fn B ORSE IR

Double-boiled pork with fish maw, conch and Matsutake

BaBiregilEs

Stewed sea cucumbers and black mushrooms with vegetables and shrimp roe

= U
Steamed Sabah tiger garoupa

B A E
Baked chicken in rock salt with minced garlic

EEHIBEERS
Wonton noodles in bouillon

BEY G HE
Fried rice with assorted seafood in Fujian style
HAE AR A
Chilled fresh mango pudding

F BGEEE
Chinese petits fours

I % 9,980 T it 12 fir
HKD9,980 per table of 12 persons

R (Z/INRRYERIOSK ~ R8T Rt iR
Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner

EEERAG P EERE - D EEEASI— RS
The package is subject to the hotel’s availability. Above price is subject to a 10% service charge

DL E B 2022 4 5 4 27 52 10 A 31 HE{T 22
The above package is valid from 27 May to 31 October 2022
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Chinese Dinner Menu C

KW SR D
Fresh prawn and fruit salad
75 [ 6 E 7 fE R
Sautéed sliced squid and scallops with broccoli

= He B R H At |

Deep-fried shrimp with minced shrimp paste

35 3 w7 kB EE AW
Braised vegetable marrow stuffed with whole conpoy and garlic

FERYANCE SR (R SR IR B RS

Double-boiled chicken with Matsutake, cordyceps, fungus and black mushrooms

ek g VHE 8l £ E
Braised whole 8-head abalone with duck feet and vegetables

B R R E
Steamed spotted garoupa

He K2 Xe + %

Deep-fried crispy chicken

ES AR R
Pan-fried shrimp dumplings in bouillon

i 8 o7 35 BR

Fried rice with diced shrimp wrapped in lotus leaf

R H B

Chilled sago cream with mango and pomelo

5 B
Chinese petits fours

FFfE 15 10,980 JT it 12 firFH
HKD10,980 per table of 12 persons

FERE(Z/INRR)ERIOSK ~ R8T Rt iR
Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner

EEERAGFHEEEERE - D EEEASI— RS
The package is subject to the hotel’s availability. Above price is subject to a 10% service charge

PLEEHE HEA S 2022 425 4 27 HE 10 A 31 HBR (T2 2&
The above package is valid from 27 May to 31 October 2022
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REAABHEEHLA

Western Buffet Dinner Menu A

Cold Selection and Salads A1 & VD EE
Seafood on Ice J§ifH A
(Crab Legs, Mussel, Brawn Crab, Shrimp) (82fl ~ &1 - S0 % « GHiE)
Cocktail Sauce, Shallot Red Wine Vinaigrette, Thai Chili Sauce 14131 ~ 8240 FEE  « 22t T
Deluxe Cold Cuts, Prosciutto, Pickles #7588 ARS ~ EEZ A ~ e
Cured Salmon Gravlax —J &&=
Deluxe Sushi, Sashimi, California Roll }%##=5] %U% JiEES
Japanese Soba Noodles HA &A%
Shredded Chicken, Cucumber, Green Bean Noodles, Sesame Sauce ZEz5#) 7
Chilled Prawn Cocktail, Spicy Tomato Sauce J#igI& ~ Bizkjhi
Smoked Duck Breast Roll, Green Papaya, Black Truffle Z & ERg%: « FAN « BIAEE
Mozzarella, Tomato- Basil Pesto Salad /K472 +- ~ Al ~ REIE &/ VE
Nicoise Salad, Tuna, Black Olive, Tomato F‘bjjrﬁﬁ/l\{i
Selection of Garden Greens H[&E & 32/
Romaine Lettuce, Lollo Rosso, Frisée Z& 45 f[%éé* ~ ANEEASE
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato H#4j - ~ BOR -~ 4T~ EHEEAD
Selection of Condiments& Dressing #f# 5 /'\&JEBH e
Garlic Croutons, Crispy Bacon, Parmesan Cheese ,T,Téﬁ_@m FHEEA ~ BEEEZ 4
Caesar-Thousand Island-Japanese Dressings, Balsamic Vinegar, Olive Oil
ULt ~ FET -~ BHEUT - BEORFIEES -
Soup ZFH

Russian Borscht ZE5R5;
Fresh Bakery Basket, Butter #rfit4itl ~ 4

Carver
Honey Glazed Bone Ham, Honey Mustard Jus & [JE&0E KB ~ FEoR
Hot Entrées Zi&¥g

Cantonese Barbecued Specialties & 5/ 158
(Soy Chicken, Barbecued Pork, Roasted Goose) (5 i ~ 25+ Yl ~ BFp% EEfe)
Grilled Beef Tenderloin, Bordelaise Jus $/\4-Hljl ~ 872541 feE+
Slow Cooked Chicken- Foie Gras Roulade, Cépes Jus 1&& #ANIEATE « 4-HTEET
Seared Seabass, Tarragon Cream Sauce &R, FEEH SHET
Grilled Herb Pork Chop, Pineapple, Tomato, Olive, Onion Jus F&559\ ~ JHEE ~ Hhn ~ ffE ~ a1
Indian Curry Fish, Vegetable Biryani Rice F[IJEIIE & A ~ Z32IE 6]
Steamed Garoupa, Soy Sauce JF {5 2E G DT
Wok-fried Squid, Celery 7g /bt
Wok-fried Scallop, Broccoli P5E{E#E T
Singapore Fried Rice Vermicelli E/J W7
Sautéed Seasonal Vegetables ;&b Hﬁém

Desserts

Fresh Sliced Fruits 4= 51

Dark Chocolate Mousse i 1544
Mango Pineapple Mousse Cake & 557 28 5544 B kL
German Cheese Cake f[&] % |- Z K

Apple Financier #5534 EE

Blueberry Dacquoise B: =575 L& kL
Caramel Custard A 55
Honeydew Sago Soup % /L P51 5

ksl %% Coffee or tea

HirHKD3E# 7305T per person
LB H B —IR#%2: Price is subject to 10% service charge

FERI S/ NS ERRSK ~ - RS
Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner
(40 fizEtLL_E Minimum 40 persons)

PLEMEE R 2022 4 5 5 27 H£ 10 A 31 BT 22
The above package is valid from 27 May to 31 October 2022
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Western Buffet Dinner Menu B

Cold Selection and Salads % At
Seafood on Ice JH3a it
(Crab Legs, Sea Whelk, Brawn Crab, Shrimp) (8%Hil ~ 752 « 5i68% - &)
Cocktail Sauce, Shallot Red Wine Vinaigrette, Thai Chili Sauce 1g1&+ « #2240 FERS+ ~ Z2atui+
Deluxe Cold Cuts, Prosciutto, Pickles %5588 Al « EES A - BEss
Cured Salmon Gravlax =] &ijiiiiE =7 f
Deluxe Sushi, Sashimi, California Roll #%#:=5] ~ §ill.5 ~ HINE
Japanese Soba Noodles H it # 2 44
Cucumber, Black Fungus, Prawn, Sichuan Chili Sauce Jifi¥#5 HARH - ﬁﬂaﬁx
Tuna Ceviche, Shiso, Wasabi, Ponzu ;& 74 ~ i )zm 316 i
Lobster, Feta Cheese, Mango- Cocktail BRI~ IR FOOIRE
Mozzarella, Tomato, Basil Pesto —Salad /K44 + - & ~ e &R &)/ E
Charcoal Grilled Beef, Sweet Corn, Couscous —Salad mﬁf‘itlilﬁ 7257 QN E{jﬁf\/[\{i
Selection of Garden Greens & & 52/ E#
Romaine Lettuce, Lollo Rosso, Frisée ZEE Y ~ B4 - 4t
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato H%j ~ HI/K ~ Fok ~ 4L T ~ HEEH
Selection of Condiments& Dressing /bR ~ #55
Garlic Croutons, Crispy Bacon, Parmesan Cheese 7ie il ~ FHGERA ~ EERZ -
Caesar-Thousand Island-Japanese Dressings, Balsamic Vinegar, Olive Oil

O BT~ HROT - TEAKIEES - R

Soup Z3H
Cognac Lobster Bisque | &5 =55
Fresh Bakery Basket, Butter 4, ~ 2=

Carvery JEX3E
Roast Rib Eye of Beef, Black Pepper Jus {54 AANE, BaFkE T
Hot Entrées Zii&1g

Cantonese Suckling Pig, Barbecued Specialties &5 51 F& e it
(Suckling Pig, Soy Chicken, Barbecued Pork, Roasted Goose) ({bFZ5 5% ~ S ZE ~ 201 Y 8 ~ HHEEERE)
Roast Rack of Lamb, Rosemary Jus J&E242 ~ ki 5|
Grilled Beef Tenderloin, Confit Tomato, Bordelaise Jus #{4-fjl - /Haij‘%ﬁn g7 AL
Roasted Duck Breast a I'Orange & 7 /&5 R
Barbecued Baby Pork Rib k&= 51
Japanese Teriyaki Salmon H ={i&)& =7
Thai Green Curry Prawns, Coconut Rice Z=={ 7 IjIlE ﬂﬁxﬁz &
Steamed Garoupa, Soy Sauce JF{E 525D
Braised Vegetables, Black Mushrooms Bl
Wok-fried Scallop, Broccoli E%mk&%?
Fried Rice- Tao Li Style HkE #3485 044

Desserts
Fresh Sliced Fruits #4515
Apple Financier 785 1B
Strawberry Mousse {25 1R AL
Chestnut Cake FEFZEfE
Green Tea, Red Bean Roll Cake 4:5 ~ 4T G55
American Cheese Cake = &k
White Forest Cake [5 #F Rk EEfE
Mango Sago Soup & 5P 5

kel ZE Coffee or tea

HirHKD3&# 880T, per person
L8 HZESI—R# 2 Price is subject to 10% service charge

FERI S/ NS ERSUK ~ - RS
Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner
(40 {iz5¢L £ Minimum 40 persons)

PLEEH R 2022 45 4 27 H£E 10 A 31 AR {7228
The above package is valid from 27 May to 31 October 2022




