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HONG KONG HOTEL

2025 Celebration Packages

From just HKD8,880 per table of 12 persons or HKD880 per person, you can enjoy a range of delightful
privileges with our Celebration Packages. Exclusive benefits include:

- Achoice of Chinese set dinner or 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 until 31 December 2025.

For more details or reservations, please contact our Event Sales Department at 2313-4503
or email eventsales@newworldmillenniumhotel.com.
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WOR B K A
Celebration Dinner Menu A

B OAK B
VR fafr . w8 . B MR &= LIENR )

Japanese and Chinese barbecued meat combination

ks R EOME BB R A

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

& W WA AL B kR
Braised vegetable marrow stuffed with minced cuttlefish topped with shredded conpoy

& B8 AT YE AR 0 R Bk
Deep-fried minced shrimp balls with minced Jinhua ham, diced celery and water chestnut

N /S RN = S v
Double-boiled pigeon with Matsutake, cordyceps, fungus and black mushrooms

eI T AN o | U<
Braised whole 8-head abalone with vegetables

HEAVDERER S
Steamed Sabah garoupa

F AL e Rkt g

Roasted crispy chicken with preserved bean curd sauce

Wi E KN
Fried rice with seafood and mashed salted egg yolk

L R A ]

Braised e-fu noodles with crab meat and straw mushrooms

a0k R
Sweetened walnut cream with glutinous rice dumplings

5% B RE

Chinese petits fours

55155 8,880 7T ik 12 47
HKD 8,880 per table of 12 persons

JE T (=N AR BRIUK . B ORS8N i

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

1B R AT B Ul g, AR E 2R 0 — s &

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

WERLF (LE) MR
Barbecued half suckling pig with jelly fish

X O % 74 B 1€ W Bk 1€ 1.

Sautéed prawns, sliced squid and broccoli with homemade XO chilli sauce

& Wik Ak
Deep-fried minced shrimp, mashed salted egg yolk

& R EE PN\ 4 35 AR
Braised vegetables with straw mushrooms, crab meat and minced Jinhua ham

A RO S

Braised bird’s nest with seafood, bamboo pith and conpoy

ek & VB B OIE M R W
Braised whole 8-head abalone with mushroom and vegetable

HEAEAVDDIRE®EE
Steamed Sabah garoupa

ffe B2 m 3L oM okE Rk

Deep-fried crispy chicken with preserved red bean curd sauce

& WA R
Fried rice with shredded chicken and shrimps with mashed salted egg yolk

=V K R
Shrimp dumplings in supreme broth

2 |\t Ny 4

Chilled sago cream with honeydew melon

% B O
Chinese petits fours
BJ% W 9,680 7Tk 12 11 H
HKD 9,680 per table of 12 persons
JEETE] (= /INRp) AR BRIRK BT SRS 88 MY

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

1B R A B Ul g, BL AR E 2R 0 — s &

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

05 E FLFE A B
Barbecued suckling pig

X O % M & M Bk 8

Sautéed prawns and sliced squid with honey beans and homemade XO chilli sauce

I AE K B

Deep-fried crab claws stuffed with minced shrimp

B FE Y\ %5 75 BE AE

Braised broccoli topped with shredded conpoy and straw mushrooms

(O § RV
Double-boiled pork with bamboo pith, conch and Matsutake

BeBFeRmE2

Stewed sea cucumbers and black mushrooms with vegetables and shrimp roe

HARDEZRK
Steamed Sabah tiger garoupa

1 W s A R
Baked chicken in rock salt with minced garlic

IR E R
Wonton noodles in bouillon

A
Fried rice with assorted seafood in Fujian style
e T
Chilled fresh mango pudding
B O
Chinese petits fours
5511 10,880 7t it 12 17 H
HKD10,880 per table of 12 persons

Ji ] (= /NR) AR BRIRK . BT ORG 238 g
Free flow of soft drinks, chilled orange juice and selected beer for 3 hours

1B B R AT S DO e, DA EAR B 28 59 on— IR #
The package is subject to the hotel’s availability. Above price is subject to a 10% service charge
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Celebration Dinner Menu D

PNLS O

Fresh prawn and fruit salad

vh B AE A AE A

Sautéed sliced squid and scallops with broccoli

e R T AE iR

Deep-fried shrimp with minced shrimp paste

B R T EIRE AW
Braised vegetable marrow stuffed with whole conpoy and garlic

RN+ BN =S N | A <

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

ek & )\HM £ %
Braised whole 8-head abalone with duck feet and vegetables

H AR
Steamed spotted garoupa

e K K 1 %
Deep-fried crispy chicken

G Bk R
Pan-fried shrimp dumplings in bouillon

i W A BE BR
Fried rice with diced shrimp wrapped in lotus leaf

s B H &

Chilled sago cream with mango and pomelo
B O
Chinese petits fours
REFE A 11,680 It 12 47
HKD11,680 per table of 12 persons
Ji F] (= /NRp) AT BRI BT JRG 188 gLy

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

18 B AT S DO e, DA _EAR B 28 59— IR #
The package is subject to the hotel’s availability. Above price is subject to a 10% service charge
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BEEXBBEXHA
Celebration Buffet Dinner Menu A

Cold Selection and Salads ¥4 & ¥bEE
Seafood on Ice 7 #E AR
(Crab Legs, Mussel, Brawn Crab, Shrimp) (2l & 11. ZHtLiE. £
Cocktail Sauce, Shallot Red Wine Vinaigrette, Thai Chili Sauce "MW . %2 ZAL RS . 2308l
Deluxe Cold Cuts, Prosciutto, Pickles ¥&i5 5 G JEEZ AL FiliSE
Cured Salmon Gravlax ~J & ik =
Deluxe Sushi, Sashimi, California Roll #1255 . H5. i
Japanese Soba Noodles H 27 257447
Shredded Chicken, Cucumber, Green Bean Noodles, Sesame Sauce ZE4xH
Chilled Prawn Cocktail, Spicy Tomato Sauce I &5 . B v
Smoked Duck Breast Roll, Green Papaya, Black Truffle SR M 45, AN, DN F6 4
Mozzarella, Tomato- Basil Pesto Salad /KZE %2 . %l HH&E EEVH
Nicoise Salad, Tuna, Black Olive, Tomato J& & iy 4
Selection of Garden Greens H [ 75 3¢ bt
Romaine Lettuce, Lollo Rosso, Frisée fE B4 3. bz, g#dsg
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato H#j. /K. SEK. 4LES . HEFI
Selection of Condiments& Dressing K5y Rt R}, 4t
Garlic Croutons, Crispy Bacon, Parmesan Cheese w3 &4 k. MR . BEEZ+
Caesar-Thousand Island-Japanese Dressings, Balsamic Vinegar, Olive Oil

YUt TEIT. Bt BORARES. BB

Soup ¥
Russian Borscht 4 45
Fresh Bakery Basket, Butter et -3

Carvery ¥ER$E
Honey Glazed Bone Ham, Honey Mustard Jus 25 /148 K. FF AR ket
Hot Entrées #8838

Cantonese Barbecued Specialties & 58 JEEf 5
(Soy Chicken, Barbecued Pork, Roasted Goose) (iiilisi. 25yt Xk, BASERERS)
Grilled Beef Tenderloin, Bordelaise Jus $\ZFHl. 7 2 AT i ket
Slow Cooked Chicken- Foie Gras Roulade, Cépes Jus 15 & ZE PB4 25 ket
Seared Seabass, Tarragon Cream Sauce 7 RN £, 755 52 S BV T
Grilled Herb Pork Chop, Pineapple, Tomato, Olive, Onion Jus & 5449\« B3 . Fhfi. MoE. PEAREH
Indian Curry Fish, Vegetable Biryani Rice ElJ EE IR f A =3EMg R
Steamed Garoupa, Soy Sauce Ji 4175 2% 47 UF
Wok-fried Squid, Celery 4 fr-ib ik
Wok-fried Scallop, Broccoli PURA{EKSHE T
Singapore Fried Rice Vermicelli 5 #ikb>k
Sautéed Seasonal Vegetables 755 %

Desserts i i 38

Fresh Sliced Fruits #rfif2f 54

Dark Chocolate Mousse 7 i 2k it /15544
Mango Pineapple Mousse Cake 7 17 4 54k 5k
German Cheese Cake fii[s] 2 -+ 5 kE

Apple Financier 38 % & T8 E HE

Blueberry Dacquoise B 75 V1~ & [ &K
Caramel Custard £ 18 &
Honeydew Sago Soup 2 JI\ /i K 5%

kRS 45 Coffee or tea

4 HKD#® 8807T per person
A8 H 2855 in— Rk 4% £ Price is subject to 10% service charge

JE TR (Z/NB) AR BRI s BV BRI i
Free flow of soft drinks, chilled orange juice and selected beer for 3 hours
(40 fzEREL_E Minimum 40 persons)
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B R g Bh&X&EB
Celebration Buffet Dinner Menu B

Cold Selection and Salads Y8 & WEsE
Seafood on Ice 1 SE i

(Crab Legs, Sea Whelk, Brawn Crab, Shrimp) (#2fl, #EI2. S0 ig. e
Cocktail Sauce, Shallot Red Wine Vinaigrette, Thai Chili Sauce MM, W ZALREE . Ze 0Bt
Deluxe Cold Cuts, Prosciutto, Pickles **L{%V‘]ﬂ’ﬁ ﬂﬁil’ﬂ iy =2
Cured Salmon Gravlax Tlﬁ%{
Deluxe Sushi, Sashimi, California Roll ##:% vj ﬁJ% T
Japanese Soba Noodles [ 207 2574 4
Cucumber, Black Fungus, Prawn, Sichuan Ch||| Sauce FRETE . BAH., SR
Tuna Ceviche, Shiso, Wasabi, Ponzu B 5= fi . LerE. FAAK. MirEm
Lobster, Feta Cheese, Mango- Cocktail HEME. 75l 4. iz
Mozzarella, Tomato, Basil Pesto —Salad /KZ4-032 1. Fhli. ZHHE TR
Charcoal Grilled Beef, Sweet Corn, Couscous —Salad R 8E4F AL 38K, PRk b4
Selection of Garden Greens HIJs| 75310
Romaine Lettuce, Lollo Rosso, Frisée #5452, B, ANEA
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato H#j. #/K. ZEk. &[S, HEFHN
Selection of Condiments& Dressing K8V AR} #571
Garlic Croutons, Crispy Bacon, Parmesan Cheese w3 &4tk . &R . EHE2 1
Caesar-Thousand Island-Japanese Dressings, Balsamic Vinegar, Olive Oil

YUt Bt HaG BOCFIRES . Ao

Soup &%
Cognac Lobster Bisque & 5E8 i FE 5
Fresh Bakery Basket, Butter et #itl. 4=

Carvery M3
Roast Rib Eye of Beef, Black Pepper Jus %4 4- PUIIE, S HHHLE

Hot Entrées 44835
Cantonese Suckling Pig, Barbecued Specialties /i 5 L34 5k i st
(Suckling Pig, Soy Chicken, Barbecued Pork, Roasted Goose) (14 5z FL5%. B k. OSSNl D)
Roast Rack of Lamb, Rosemary Jus #5£ 42, ikt
Grilled Beef Tenderloin, Confit Tomato, Bordelaise Jus $\2F#l. Jhdf i, 52 A ALKV

Roasted Duck Breast a I’Orange 1575 1% & ]
Barbecued Baby Pork Rib )ﬁ%f%%iﬁ%ﬂj]ﬂ
Japanese Teriyaki Salmon H zQHE 4 — ¢

Thai Green Curry Prawns, Coconut Rice $ﬁ£%DWEFEIﬁ MBE R
Steamed Garoupa, Soy Sauce JE 1515 2% 47 Bt

Braised Vegetables, Black Mushrooms b %5 4/\H %
Wok-fried Scallop, Broccoli PURA{E 1S s+
Fried Rice- Tao Li Style Bk H.ER 414410

Desserts &t 28
Fresh Sliced Fruits #rfiF 4 5 5
Apple Financier # 5 4 Bk
Strawberry Mousse = % I A1 5¢ 44
Chestnut Cake ZET &kt
Green Tea, Red Bean Roll Cake % %%, 4 & 35 AL
American Cheese Cake 2 [ 2 - F kL
White Forest Cake [ #x PR B KL
Mango Sago Soup 7 1% UK

kSR 4% Coffee or tea

AHr HKD % 1,0307T per person
PL A H 285 in— R #s 2 Price is subject to 10% service charge

FEH (S/NEAERRIRK . BT BRI
Free flow of soft drinks, chilled orange juice and selected beer for 3 hours
(40 f8 RrERLIE Minimum 40 persons)
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