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CHINESE CELEBRATION PACKAGE 2025 )
2025 PFREBEFES

Minimum Minimum Minimum
. . = 3 tables / 36 8 tables / 96 15 tables / 180
Complimentary Benefits SZ{EE persons - S

3% / 36 AL 8/% /] 96 AKX L E 15F% / 180 AEk E

Table linen and seat covers
SR EBIMNEE * * *

Splendid silk floral centerpieces
for reception table and each dining table
DIFFE EMDE KRR

Use of built-in AV equipment
REERSNTERE

Free corkage for self-brought spirit (1 bottle per table)
BiEZUERINFRE (BFE1HR)

* | K| K

Invitation cards (8 sets per table, printing excluded)
[EXFR (BESE, TEIENENR)

Unlimited serving of soft drinks, chilled orange juice
and house beer (3 hours for dinner, 2 hours for lunch)
\EREIFK. BT RIEEHE (BEINE. FE2NE)

Welcome fruit punch (one hour)
VNN EHRER

Mini Longevity Bun (for birthday celebration)
SEHIXEFEHRE

Preserved ginger and red egg (for baby 100 days
celebration)

BREMEFERAHE

Mahjong entertainment with Chinese tea
RERERPREE

* | K K| XK
X oKk K| K K| KK K
X kK| K K k| K| K

Free parking space

BB 4 valets 1@ 6 valets @ 8 valets @

SRR ARAIAISR Terms and conditions may apply

&) Enquiries: 3893 2879 / catering@hotelalexandrahk.com

32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
EFARAILAEHEEREI2HR GBEEELILBEO)
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2025 FREBEFTFE A
2025 Chinese Celebration Lunch Menu A

05 E Uk A
(k. =6, AETR. BE)
Assorted Barbecued Meat Platter
(Roasted Pork Belly, Roasted Goose, Chilled Marinated Beef Shank, Marinated Jellyfish)

£t Z2RIX
Sautéed Prawn and Squid with Vegetables

B gkE
Fish Maw and Dried Seafood in Supreme Soup

-% ng ll-’]- % 1:}\ EXE JIL
Braised Vegetables and Bamboo Pith with Yunnan Ham

BARBANR
Steamed Fresh Sea Garoupa

fe B2 7 & %
Deep-fried Crispy Chicken with Crushed Garlic

EEMFULER
Fried Rice with Sweet Corn and Pine Nut

THIBEFFNE
Braised E-fu Noodles with Shrimp Roe and Conpoy

B KR
Sweetened Sago Cream with Sea Coconut

EPhh g e
Chinese Petit Four

REE R
Chinese Tea

5 E HK7,388 per table

Subject to 10% service charge per table of 10 -12 persons

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours
Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of
HKS400 per table

Seasonal ingredients on the menu may be subjected to changes, depending on the
availability

FZM—IRBE, 8F10- 120058

BIEERE AT, BT RAEERE2/ )\

BIEFAR : 2SI OB BEERSHE, SEHEMNE
AHE4007T

BE HRENEMEREIRREHNTE, BEUBERERERTE
RUERESFEENEM
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2025 AP REFETE B
2025 Chinese Celebration Lunch Menu B

05 E I 5 B
(FL3E. KIS, BE)
Assorted Barbecued Meat Platter
(Suckling Pig, Roasted Goose, Marinated Jellyfish)

£ 4% 3R Tk B 5
Sautéed Prawn and Coral Clam with Vegetables

M EEEBH S

Double-boiled Conch Soup with Blaze Mushroom and Chicken

ExRE SN
Braised Whole Abalone with Vegetables

mARAEN
Steamed Spotted Garoupa

R ANl
Roasted Crispy Chicken

HEBENHKE
Fried Rice with Assorted Seafood and Salty Egg Yolk

£ B IR &F IR 2

Braised E-fu Noodles with Yunnan Ham and Bean Sprout

KIEEE BAE
Double-boiled Red Dates with Lotus and Aloe

EHMENE

Chinese Petit Four

FEER
Chinese Tea

& HK9,088 per table

Subject fo 10% service charge per table of 10 -12 persons SHM—RFHBE, BfF10- 12{I5E

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours
Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of
HKS400 per table

Seasonal ingredients on the menu may be subjected to changes, depending on the
availability

BIEERE AT, BT RAEERE2/ )\

BIEFAR : 2SI OB BEERSHE, SEHEMNE
AHE4007T

BE HRENEMEREIRREHNTE, BEUBERERERTE
RUERESFEENEM
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2025 PFREBEFEFEC
2025 Chinese Celebration Lunch Menu C

BEEILEE
Roasted Whole Suckling Pig

XOfE ¥R IX % F
Sautéed Prawn and Scallop with Vegetable in XO Sauce

ATIETETRBRSER/AETLTREBEE &
Braised Shark’s Fin with Fish Maw and Assorted Seafood / Braised Bird’s Nest with Fish Maw and Assorted Seafood

=R EMAIN KL
Braised Whole Abalone with Black Mushroom and Vegetables

BEEREEN
Steamed Spotted Garoupa

R ANl
Roasted Crispy Chicken

HAEAENNET
Fried Rice with Dried Octopus and Diced Chicken in Abalone Sauce

% 8 1R KR
Shrimp Dumpling in Supreme Soup

12 F B B3k BB
Sweetened Peach Gum Soup with Lotus Seed, Dried Longan and Wolfberry

BEEBE
Fresh Fruit Platter

FEE R
Chinese Tea

2% HK11,088 per table

Subject fo 10% service charge per table of 10 -12 persons SHM—RFHBE, BfF10- 12{I5E

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours BIEEREMAESK. B RAGEIRE2/EF

Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of ~ ZiEFHER | Z\EHEEA RS EERSME, SREEMNE

HK$400 per table FBIEA007T

Seasonal ingredients on the menu may be subjected to changes, depending on the BB FMRHNEMEREIESSHTE, BEUBEFRZRERTE
availability L ERREEENEM
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2025 UERREEFEREE A
2025 Chinese Celebration Dinner Menu A

05 8 M Ok Bt B2
(ha. k&35, HEFIR. BEH)
Assorted Barbecued Meat Platter
(Roasted Pork Belly, Roasted Goose, Chilled Marinated Beef Shank, Marinated Jellyfish)

= ik 2R IX
Sautéed Prawn and Squid with Vegetables

B = E XK

Deep-fried Shrimp Paste coated with Aimond Flakes

ERETEY SR

Braised Yunnan Ham and Bamboo Pith with Vegetables

(R VNS= AR
Double-boiled Conch Soup with Blaze Mushroom and Chicken

EnBEENS
Braised Sliced Abalone with Vegetables in Oyster Sauce

BARBAH
Steamed Fresh Sea Garoupa

B AL e K2 %
Roasted Crispy Chicken

BN EE
Fried Rice with Yangzhou Style

£ BR iR ZF SR I 20
Braised E-fu Noodles with Yunnan Ham and Bean Sprouts

KIEE & BALE
Double-boiled Red Dates with Lotus and Aloe

5 R IR & E

Chinese Petit Four

B R
Chinese Tea

5% HK8,888 per table

Subject fo 10% service charge per table of 10 -12 persons SHM—RFHBE, BfF10- 12{I5E

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours EIREIREMHAETK, B+ R IEES N

Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of  ZiEFHER : INEHEBA RS EERSME, SREEIMNE

HKS600 per table B&6007T

Seasonal ingredients on the menu may be subjected to changes, depending on the BB FMRHNEMEREIESSHTE, BEUBEFRZRERTE
availability L ERREEENEM
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2025 NERREEFEREE B
2025 Chinese Celebration Dinner Menu B

05 E LR B
(FLF. &5, BE)
Barbecued Sliced Suckling Pig Platter
(Suckling Pig, Roasted Goose, Marinated Jellyfish)

XOE & F IR Ik
Sautéed Prawn and Scallop with Vegetables in XO Sauce

R X%
Deep-fried Crab Claw Stuffed with Minced Shrimp

FEREEBH
Braised Whole Conpoy in Marrow Melon Ring

AMIE WAl EHR 4T =
Braised Shark’s Fin with Shredded Chicken / Braised Bird’s Nest with Shredded Chicken

EaREHA
Braised Whole Abalone with Vegetables

BEARDEBRES
Steamed Sabah Giant Garoupa

EVHRE—m#
Deep-fried Crispy Chicken with Crushed Crispy Garlic

HEEBENEHE
Fried Rice with Assorted Seafood and Salty Egg Yolk

BAEFRFE
Braised E-fu Noodles with Crab Meat

RFARERSE
Sweetened Wolfberry, Red Dates, Osmanthus with Glutinous Dumplings

ERREE

Chinese Petit Four

REER
Chinese Tea

% HK10,888 per table

Subject fo 10% service charge per table of 10 -12 persons SHM—RFHBE, BfF10- 12{I5E

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours EIREIREMHAETK, B+ R IEES N

Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of  ZiEFHER : INEHEBA RS EERSME, SREEIMNE

HKS600 per table B&6007T

Seasonal ingredients on the menu may be subjected to changes, depending on the BB FMRHNEMEREIESSHTE, BEUBEFRZRERTE

availability L ERREEENEM
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2025 N ERREEEREE C
2025 Chinese Celebration Dinner Menu C

BB 28
Roasted Whole Suckling Pig

XOE R bk i 18 4
Sautéed Prawn and Coral Clam with Vegetables in XO Sauce

IBEEEE
Baked Crab Shell stuffed with Crab Meat and Onion

FERBREES
Braised Whole Conpoy in Marrow Melon Rings with Birds' Nest

HNIETREEW/AETRBEERS
Braised Shark’s Fin with Fish Maw and Assorted Seafood / Braised Bird’s Nest with Fish Maw and Assorted Seafood

EaREMAN K
Braised Whole Abalone with Black Mushroom and Vegetables

BARENR
Steamed Spotted Garoupa

B AL fe K2 2
Roasted Crispy Chicken

AR ER
Fried Rice with Dried Octopus and Diced Chicken in Abalone Sauce

% B iR K BR
Shrimp Dumpling in Supreme Soup

i F B ;N Bk BB

Sweetened Peach Gum Soup with Lotus Seed, Dried Longan and Wolfberry

BEEBE
Fresh Fruit Platter

FEE R
Chinese Tea

SE HK13,088 per fable

Subject fo 10% service charge per table of 10 -12 persons SHM—RFHBE, BfF10- 12{I5E

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours EIREIREMHAETK, B+ R IEES N

Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of  ZiEFHER : INEHEBA RS EERSME, SREEIMNE

HKS600 per table B&6007T

Seasonal ingredients on the menu may be subjected to changes, depending on the BB FMRHNEMEREIESSHTE, BEUBEFRZRERTE
availability L ERREEENEM



