HARBOUR GRAND

KOWLOON
Chinese Celebration Package 2025

MENU (A)

ME R R
Barbecued Sliced Suckling Pig with Jelly Fish

a2~

R O
Sautéed Sliced Squid and Chicken
with Vegetables

+ 5% &%
Deep-fried Shrimp Mousse Balls with Thousand
Island Dressing

et L EY e
Braised Vegetables with Abalone Sauce

[ ;;‘?
Braised Bird’s Nest with Minced Pork
in Supreme Soup

FER L E AL
Braised Whole Abalone with Vegetables

FEA T

Steamed Fresh Garoupa

T O s E R
Roasted Crispy Chicken in Garlic Sauce

;}'f SH £
Fried Rice Yeung Chow Style

RS
Braised E-fu Noodles

ML B W
Sweetened Red Bean Cream with Lotus Seeds

F Hpap

Chinese Petits Fours

= % Lunch - # /# HK$7,988*
gt % Dinner - * /3 HK$8,688*

MENU (B)

T A R
Barbecued Sliced Suckling Pig with Jelly Fish

FRECF S
Sautéed Shrimps and Scallops
with Spicy Sauce

% g
Deep-fried Crab Claws stuffed with Squid Mousse

RN ANY R R O

Braised Broccoli with Bamboo Pith and Straw
Mushrooms

TR EALE R
Braised Bird’s Nest with Conpoy and Fish Maw
in Supreme Soup

FRR LA
Braised Whole Abalone with Vegetables

FEDT R
Steamed Fresh Giant Garoupa

M 8 A R
Roasted Crispy Chicken

1 v VAR
Fried Rice with Egg White and Shredded Conpoy

FEHERER
Braised Noodles with Abalone Sauce
and Spring Onion

FE - e
Sweetened Red Bean Cream with Lotus Seeds

i B Fohop

Chinese Petits Fours

=% Lunch - # /# HK$9,388*
% % Dinner - # & HK$10,088*

FRAFPEZNEERAI R R Z AERFZ ) F
Inclusive of free flowing soft drinks, chilled orange juice & local beer for 3 hours
a2l AR SR ﬂ;j’}%‘j 2 o BL 3L R

*All prices are inclusive of 10% service charge and is per table of 10-12 persons




HARBOUR GRAND

KOWLOON
Chinese Celebration Package 2025

MENU (C)

a

AL

Barbecued Sliced Suckling Pig

FHE -3
Sautéed Shrimps and Sea Clams with Vegetables

=N B eEE
Deep-fried Crab Claws stuffed with Squid Mousse

R ol B (N
Braised Seasonal Vegetables topped
with Crab Meat and Crab Roe Sauce

£ BB 2% %
Braised Fish Maw and Seafood
in Supreme Soup with Pumpkin Puree

FRR LR
Braised Whole Abalone and with Vegetables

FEDT EER
Steamed Fresh Giant Garoupa

- EETER
Roasted Crispy Chicken in Garlic Sauce

TRB ALY
Fried Rice with Seafood and Black Truffle Paste

£EFA R
Egg Noodles with Yunnan Ham
in Supreme Soup

FE =B W
Sweetened Red Bean Cream with Lotus Seeds

i B F o p

Chinese Petits Fours

= % Lunch - = & HK$10,688*

% % Dinner - & & HK$11,388*

Menu (D)

ARG R R ||
Barbecued Whole Suckling Pig

FEF F -
Sautéed Scallops and Sea Clams with Vegetables

EIREN: 3 et
Deep-fried Crab Claws stuffed with Shrimp Mousse

CRIXEFRY
Braised Green Sprout with
Shredded Fish Maw and Egg White

4E R R
Braised Crab Meat
and Bamboo Pith or
Soup with Brown
Fungus and
Vermicelli

B % s ¢ F
& Double-boiled Sea
Whelk and
Assorted Meat in
Supreme Soup

FRER L& & o9
Braised Whole Abalone
with Fish Maw and Vegetables

AL
Steamed Tiger Garoupa

7 5% E R
Roasted Crispy Chicken with Red Bean Curd Sauce

4 AR
Fried Rice wrapped in Lotus Leaf

A & (]
Shrimp Dumplings with Noodles in Supreme Soup

FE 2B W
Sweetened Red Bean Cream with Lotus Seeds

B F o op

Chinese Petits Fours

= % Lunch - # /# HK$12,388*
% % Dinner - + # HK$13,088*

CHAFERT BRI Z ARz
Inclusive of free flowing soft drinks, chilled orange juice & local beer for 3 hours
LTI P S e fE A Piiz-?f A Rl

*All prices are inclusive of 10% service charge and is per table of 10-12 persons




