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b A T
2025 Annual & Spring Feast Package
2025 BERBEEESR

(Validity: January 1 - December 31, 2025 B3HiH2025F181HZ12831H)

Guests book on or before March 31, 2025 can enjoy unlimited serving of house red / white wine.
Additional HK$1,000 discount will be offered for booking of 4 tables or above.

7220255383108 2/1TA:], FIFZEIREMEEELT | ORE, FAJAEH U LEAEINEFTARESL0000NERE
Complimentary Privileges {BE 84E:

Unlimited serving of soft drinks, chilled orange juice and house beer

EREMHESK &1, HEEE

. Free corkage for self brought-in wine, champagne, spirits or hard liquor (1 bottle per table, additional HK$150 net per bottle)
BEARAL/ BB, &E. ZVERME — & (BRERIMNTEVFEEEE$150)

Complimentary seat covers, LCD projector with screen and venue PA system

REBEMHEE . LCOREHKFER. SHEERE

No. of guest LCD projector with screen (Set)

L

BEAH LCORFENRER(E)
10-50 1
> 51 2
R Comp!imgntary car parking space
RERZHE
No. of guest Car par[<ing space (s)
BEXAH HEE (L
10-39 2

Mahjong entertainment with Chinese tea (maximum 4 sets)

* MEBYRBRER(RS4E)

Privileges with booking of 3 tables or above Fa:T3[&k A L12i8:
R Premeal fruit punch
BRIMRER
Complimentary dining voucher valued at HK$500 at hotel restaurants within 3 months from event date
R B S500HIE B MB MBS (FINES AR NER)
Complimentary car parking space

L

REBENFHE
No. of guest Car parking space (s)
BEEAK HEEAL
40 - 89 4
90 - 119 6
120 - 149 8
> 150 10

Upgrade Option FHR{BE:
Special surchage at HK$400 per table for unlimited serving of house red / white wine

EBREME/EEE, BREIMIESI0

halll g

For enquiries, please contact Banquet Team SNE&3H, ;5L E Z a4
Tel E&5E: 2185 2838 | Email E&: catering.hpnp@harbour-plaza.com

Remarks fist:
Prices are subject to 10% service charge
U EEE SWin—RFHE

In case of any disputes, the decision of Harbour Plaza North Point shall be final

WEEMASRE, tRBREERBRKRTERE
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NORTH POINT - HONG KONG

3 £ 46 0 9 7
2025 Annual & Spring Set Lunch A
SIE =ty
2025 BERBFZEFEERA
(Validity: January 1 - December 31, 2025 B3HiH2025F181HZ12831H)
_ BRETEHE
(FE2IFERE. »AEMN. SEEEEMNM)
Appetizer Combo
(Deep-fried Diced Beancurd glazed with Spicy Salt, Marinated Cucumber with Garlic, Cherry Tomato in Vinegar)

BriRRERE

Deep-fried Pork with Plum and Sweetened Preserved Olive Sauce

BIRIERHBT
Stir-fried Scallop with Assorted Vegetable

_ BETICTFIRERS )
Double-boiled Pork Soup with Dried Cordyceps Flower, Conch and Goji

BRIRIFA BN
Steamed Fresh Whole Garoupa

EEEMmE

Marinated Chicken with Scallion and Soy Sauce

o BEEEFER _
Steamed Fried Rice with Assorted Meat and Salty Egg York in Lotus Leaf

8 R BE PO AN (R A

Braised E-fu Noodle with Crab Meat and Mushroom

_ KFEATE LA I
Double-boiled Papaya Soup with Red date and Lotus Seed

EREEREAK, BT HERE

Unlimited serving of soft drinks, chilled orange juice and house beer

BFE12{1 %ilﬂ'ﬁh&H K$4, 988 per table for 12 persons

FH4R{E=E Upgrade Options:
¥a9MEE Supplement Charge FHREY) Upgrade Food Item
HK$488 #F Scallop > fi&ft Fried Fish Maw
HK$588 #217% Double-boiled Soup > & Shark’s Fin Soup
HK$1,288 ##0:% Double-boiled Soup > #3# Supreme Shark’s Fin Soup

For enquiries please contact Banquet Team 1B &E:RT, & EREkA
Tel E5&: 2185 2838 | Email E#: catering. hpnp@harbour plaza com

U EEB S Wn—REE

Prices are subject to 10% service charge

HREMBAOEE, SEFEIMIES400

Special surcharge at HK$400 per table for unlimited serving of house red / white wine

FEFNEMEREIRZSSHRRTE, tAERBEERESLREEUEREERNZ B

Seasonal ingredients on the menu are subject to change depending on the availability. Harbour Plaza North Point reserves the right to replace
with items of similar value

MEATHEBRYEEMRE, FEMENENEEREENECE, UEFEHZERH

If you have any concerns regarding food allergies, please inform your event manager prior to ordering
MBERIFER, tABRBEERERKRTER

In case of any disputes, the decision of Harbour Plaza North Point shall be final
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b £ 2 7
2025 Annual & Spring Set Lunch B
2025 BEREZFEERB

(Validity: January 1 - December 31, 2025 B3HiH2025F181HZ12831H)
}E@Euiﬁé
(PREE/NAE. /EEnEiE YEAREE)

Appetlzer Combo
(Marinated Wood Fungus with Vinegar, Jellyfish with Scallion Oil and Deep-fried Mushroom)

METEEED ST

Golden Scallop with Black Truffle Sauce and Mushroom

R4 A VB IRER

Deep-fried Prawn with Sweet and Sour Sauce

_ FREZIBE S
Double-boiled Pork W|th Lingzhi and Sea Conch Soup

TIEETETLY\BS iR

Braised Seasonal Vegetable with Bamboo Pith and Mushroom

BRIRIFX BN
Steamed Fresh Whole Garoupa

BANEFH
Deep-fried Crispy Chicken

o EIEEIME
Fried Rice with Assorted Seafood and Salted Egg Yolk

_ TEE P
Braised E-fu Noodle with Crab Meat

EREBECR .
Almond Cream with Green Bean and Egg White

BREMESK, BT, BEEE

Unlimited serving of soft drinks, chilled orange juice and house beer

SE1241 %%H K$5,688 per table for 12 persons

F4R{EBE Upgrade Options:
FAJMEE Supplement Charge FH4REY) Upgrade Food Item
HK$488 #f Scallop > &Rt Fried Fish Maw
HK$588 #217% Double-boiled Soup > &£ Shark’s Fin Soup
HK$1,288 #20:% Double-boiled Soup > £#3# Supreme Shark’s Fin Soup
For enquiries please contact Banquet Team dNE&E:H, :FLAE 4%

Tel E&&: 2185 2838 | Email E#B: catering. hpnp@harbour plaza com
U EEB SWIN—iR#EE

Prices are subject to 10% service charge

BIREMEA/BRE, SFEEIMIES400
Special surcharge at HK$400 per table for unlimited serving of house red / white wine

RELNAMHEETEREHEERE, tABRBERERERAEEUEREERNZ BM

Seasonal ingredients on the menu are subject to change depending on the availability. Harbour Plaza North Point reserves the right to replace
with items of similar value

MEATHEBRYEEHRE, FEMERNENERREENSLE, UEFHZERH

If you have any concerns regarding food allergies, please inform your event manager prior to ordering
MBERFER, tABRBEERERKRTER

In case of any disputes, the decision of Harbour Plaza North Point shall be final

i
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b £ 2 7
2025 Annual & Spring Set Dinner A
2025 BERBEBREEERA

(Validity: January 1 - December 31, 2025 B3HiH2025F181HZ12831H)
TOZ=Hhk
(EEFEE, EEHEEM, BEimEE. FAEMN)
Four Seasons Appetizer
(Deep-fried Diced Beancurd glazed with Spicy Salt, Cherry Tomato in Vinegar, Jellyfish with Scallion Oill,
Marinated Cucumber with Garlic)

MEEZ

&
Crispy-fried Taro Puff filled with Chicken and Mushroom
SRRXAFERER

Steamed Marrow Cucumber Ring stuffed with Pork and Mushroom

_ _ e QB ABEHs ,
Double-boiled Chicken Soup with Willow Mushroom and Asian Moon Scallop

EAREEENIRE

Braised Goose Web with Mushroom and Seasonal Vegetable

_ B ERST
Pan-fried Scallop with Assorted Fungus

B EE
Steamed Sabah Giant Grouper

BBREYETEE
Roasted Crispy Chicken

S EREXREZRA0LER _
Fried Rice with Diced Yunnan Ham, Egg White and Ginger

EFEARBRALE _
Sweetened Red Bean Cream with Lotus Seed and Lily Bulb

HEREMESK, BT, BERE
Unlimited serving of soft drinks, chilled orange juice and house beer

BFE12{1 ~;%HI:‘IQ.IIH K$6,688 per table for 12 persons

F4R{E = Upgrade Options:
ZBYMKE Supplement Charge FH4R &%) Upgrade Food Item
HK$488 #F Scallop > &Rt Fried Fish Maw
HK$588 #20i% Double-boiled Soup > &### Shark’s Fin Soup
HK$1,288 #81;% Double-boiled Soup > #13# Supreme Shark’s Fin Soup

ik

For enquiries, please contact Banquet Team N5 &, s5HE & ZRHELL
Tel E5E: 2185 2838 | Email E&B: catering.hpnp@harbour-plaza.com

U EEB SN —REE

Prices are subject to 10% service charge
ERSHEAL/EE, SEHEIMIESI00
Special surcharge at HK$400 per table for unlimited serving of house red / white wine

XEFNEMHRETRZFHRAZRTE, tAHESRBEERERKREEUEHREERNZEM

Seasonal ingredients on the menu are subject to change depending on the availability. Harbour Plaza North Point reserves the right to replace
with items of similar value

MEATHEBRYEEHRE, FEMERNENERREENSLE, UEFHZERH

If you have any concerns regarding food allergies, please inform your event manager prior to ordering
MBERFER, tABRBEERERKRTER

In case of any disputes, the decision of Harbour Plaza North Point shall be final
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b £ 2 7
2025 Annual & Spring Set Dinner B
2025 BEREEBREEEB

(Validity: January 1 - December 31, 2025 B3HiH2025F181HZ12831H)

EFEIEALYE
Roasted Whole Suckling Pig

o EEEEES
Crispy-fried Taro Puff filled with Assorted Seafood

EXCHIELR

Braised Whole Conpoy with Black Moss and Mushroom

_ _ SN IRTEITES _
Double-boiled Chicken Soup with Sea Conch and Maitake Mushroom

- BISINEE)\FEE
Braised Whole Abalone with Seasonal Vegetable

_ SR EEMEN o
Pan-fried Wagyu Beef with Sliced Garlic and Spring Onion

BRIRIFX BN
Steamed Fresh Whole Garoupa

BhEAER %
Roasted Crispy Chicken

 EREANR _
Fried Rice with Crab Meat and Egg White

_ _ EEmisE _
Glutinous Rice Ball stuffed with Sesame Paste in Sweetened Ginger Soup

)
Chinese Petite Fours

- | EREMRESK BT R
Unlimited serving of soft drinks, chilled orange juice and house beer

BE1211 %%H K$7,688 per table for 12 persons

F+4R{E = Upgrade Options:
¥89MEE Supplement Charge FH4REY) Upgrade Food Item
HK$488 4 Wagyu > figft Fried Fish Maw
HK$588 #217% Double-boiled Soup > &£ Shark’s Fin Soup
HK$1,288 $%7% Double-boiled Soup > @ Supreme Shark’s Fin Soup

For enquiries, please contact Banquet Team 15 &3, 5EE = ZPEAR
Tel E5E: 2185 2838 | Email E#p: catering.hpnp@harbour-plaza.com

U EEB SN —REE

Prices are subject to 10% service charge

BIREMEA/BRE, SFEEIMIES400
Special surcharge at HK$400 per table for unlimited serving of house red / white wine

XEFNEMHRETRZFHRAZRTE, tAHESRBEERERKREEUEHREERNZEM

Seasonal ingredients on the menu are subject to change depending on the availability. Harbour Plaza North Point reserves the right to replace
with items of similar value

MEATHEBRYEEHRE, FEMERNENERREENSLE, UEFHZERH

If you have any concerns regarding food allergies, please inform your event manager prior to ordering
MBERFER, tABRBEERERKRTER

In case of any disputes, the decision of Harbour Plaza North Point shall be final

i
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LR
2025 Annual & Spring Set Dinner C
2025 BEREEZEREERC
(Validity: January 1 - December 31, 2025 B3HiH2025F181HZ12831H)

EFEIEALYE
Roasted Whole Suckling Pig

- EEIRFTIFEN
Deep-fried Crab Ball with Foie Gras

_ BISTEEINIEE
Braised Goose Web with Mushroom and Vegetable
_ _ B A TE PR TRITE
Double-boiled Chicken Soup with Fish Maw, Sea Conch and Blaze Mushroom
_ BEE RS ) \EiR
Braised Whole Abalone with Marmoreal Mushroom
| mggEmmy
Pan-fned Scallop and Vegetable
AREIEAEHE

Steamed Fresh Whole Garoupa

BIREE
Roasted Crispy Chicken
o i AR TR A IO A4 P
Fried Rice with Sakura Shrimp, Avocado and Shredded Conpoy
AL e S AP T
Braised E-fu Noodle with Shrimp Paste and Crab Meat

= 7|y ‘E

m //I’%_.
Glutinous Rice Ball stuffed with Sesame Paste in Sweetened Red Bean Cream

EERELNE

Chinese Petite Fours

HREMESK, BT, BEEE

Unlimited serving of soft drinks, chilled orange juice and house beer

BFE12{1 %Eﬁh&“ K$9, 188 per table for 12 persons

F4R{B = Upgrade Options:
ZBYMKE Supplement Charge FH4REB%) Upgrade Food Item
HK$488 BEH, Crab Ball > &Rt Fried Fish Maw
HK$300 #207% Double-boiled Soup > &### Shark’s Fin Soup
HK$1,000 #81:% Double-boiled Soup > f### Supreme Shark’s Fin Soup
For enquiries please contact Banquet Team 1B &, FHEHEE = 2R AR

Tel E5&: 2185 2838 | Email ZE#: catering. hpnp@harbour plaza com
U EEB SWIN—iR#EE

Prices are subject to 10% service charge
ERSHEAL/EE, SEHEIMIESI00
Special surcharge at HK$400 per table for unlimited serving of house red / white wine

RELNAMHEETEREHEERE, tABRBERERERAEEUEREERNZ BM

Seasonal ingredients on the menu are subject to change depending on the availability. Harbour Plaza North Point reserves the right to replace
with items of similar value

MEATHEBRYEEHRE, FEMERNENERREENSLE, UEFHZERH

If you have any concerns regarding food allergies, please inform your event manager prior to ordering
MBERFER, tABRBEERERKRTER

In case of any disputes, the decision of Harbour Plaza North Point shall be final




