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2025 Chinese Wedding Lunch Menu

R AL
Barbecued Whole Suckling Pig
3 ME 16 45 B 18 58 05
Double-boiled Sea Conch Soup with Vegetable and Mushroom
L 2 2 58 AR 4k Bk
Sautéed Prawn Ball with Truffle Sauce and Assortéd Fungus
% 45 16 45 1 88 K
Braised Sliced Abalone Wlth Mushroom and Vegetable
=N =35}
Steamed Fresh Garoupa
= AL Me BT #
Roasted Crispy Chicken
= m B & KR
Fried Rice coated with Diced Chicken and Conpoy
et mNFE
Braised E-fu Noodle and Enoki Mushroom with Abalone Sauce
BEHFA
Sweetened Red Bean Cream with Lotus Seed
i B =

Petits Fours
E8—2 A S8 - HR AR EREA

Monday to Friday Saturday, Sunday and Public Holidays
BFEEMHKS$/,988 per table SREETHKS$8,388 per table

SREH+ZE+ 1A Applicable for 10-12 persons per table
S NN—AR#EZE Subject to 10% service charge

F#RE=E Upgrade Offer:

RASMIE Supplement Charge F4REH Upgrade Food Item

HK$388 £1)% Double-boiled Soup >#£¥ Shark’s Fin Soup
HK$1,088 £1)% Double-boiled Soup >3 Supreme Shark’s Fin Soup

A BESIEEE 200U ZFREHESK - B3+ RIBEIEE

Beverage Upgrade: A supplement at HK$200 per table for unlimited serving of soft drink, chilled orange juice and
beer

BB SRESBNEESI00TUSZHMIRB U REERT / A8E

Wine Upgrade: A supplement at HK$300 per table for unlimited serving of house red / white wine

XE FNEVHEEUESFTHREETE  tABRAEREREZATEUEREBEHENZEM

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

NE NHEERYABENE FEHXNBENEEAESRELE  DUEFHRESTH

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

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

A member of Harbour Plaza Hotels and Resorts  Please contact us for details or to schedule an appointment
BaEREEERE Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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T 2025 P EFERIGE
2025 Vegetarian Wedding Lunch Menu
BREE

Appetizer Platter
B 7 A/NKE Black Fungus with Lily Flower in Mustard Sauce
EUMR A I Marinated Cucumber with Scallion Oil

ERRED
Sautéed Vegetarian Prawn with Vegetable

mMERLT Y
Braised Vegetarian Shark’s Fin with Bamboo Pith

£ 45 1 & 8
Braised Vegetarian Abalone with Shiitake Mushroom

=B X
Deep-fried Assorted Vegetable

BB R H
Deep-fried Beancurd Sheet glazed with Sweetened Soya Sauce

HE 88 = K0 B
Fried Rice with Diced Vegetable

& 45 W F 5l
Braised E-fu Noodle with Enoki Mushroom

BEHSE
Sweetened Red Bean Cream with Lotus Seed

e Ul
Petits Fours

BALEEEHKS$468 per person
SWMN—BR#EE Subject to 10% service charge

XE FNeHBAUESZTHEEFE  tABREERERERATEHEUERBEHENZEM

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

NMETMTHEEERYARBNE FEHXRNBENEEREZSREE  DEFHEESEH

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

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

A member of Harbour Plaza Hotels and Resorts ~ Please contact us for details or to schedule an appointment
EREREERE Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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NORTH POINT + HONG KONG

A BT 2025 Chinese Wedding Dinner Menu A

T 5 E AL
Barbecued Whole Suckling Pig
MEETHES
Deep-fried Crab Mousse Ball
FRED®F
Sautéed Scallop with Vegetable in Egg Yolk Sauce
FRERNEME
Braised Marrow Ring with Conpoy topped with Crab Meat and Seasonal Vegetable
MMELFTERTRE
Double-boiled Fish Maw Soup with Blaze Mushroom Wolfberry and Bamboo Pith
5% 4 1€ 4% 1 80 &2 (8 §R)
Braised Abalone with Mushroom and Vegetable
BRDVEE
Steamed Sabah Giant Grouper
= AL Mo &7
Roasted Crispy Chicken
EmEZELR
Fried Rice coated with Diced Chicken and Conpoy Sauce
BT & 4F P A
Braised E-fu Noodle and Enoki Mushroom with Abalone Sauce
BEHAE
Sweetened Red Bean Cream with Lotus Seed
i E &2

Petits Fours

EH—=1 E87% - BRARRE
Monday to Friday Saturday, Sunday and Public Holidays
BEBEEHKS9,388 per table SEEEHKS9,788 per table

SEMH+Z+_fI1/A Applicable for 10-12 persons per table
SUWIN—AR#E Subject to 10% service charge

FHAREEE Upgrade Offer:

E89MEE Supplement Charge F iR B Upgrade Food Item

HK$388 % Double-boiled Soup > # % Shark’s Fin Soup
HK$1,088 0% Double-boiled Soup > 3 Supreme Shark’s Fin Soup

TRk BESIEBSI00UZREIREMIETK - B RiEEEE Beverage Upgrade: A supplement at HK$300 per
table for unlimited serving of soft drink, chilled orange juice and beer

BB BESBINEESA00TUZRIREHEIREEL / BEE Wine Upgrade: A supplement at HK$400 per table for
unlimited serving of house red / white wine

X8 FHNEVMEHESUESZTHRRTE  IABRAERBRZAEEMUBIREBRLNZEM 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

MEMEHEERYABRHNE  FEMENBNEZAEERELHE  DUEFHZEZH If you have any concerns
regarding food allergies, please inform your event manager prior to ordering

MEEAFEE  EEBRAEFFREBEELRERE |Incase of any disputes, the decision of Harbour Plaza North Point
shall be final

A member of Harbour Plaza Hotels and Resorts  Please contact us for details or to schedule an appointment

BREIREERE Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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o 2025 hEMERE B
N 2025 Chinese Wedding Dinner Menu B

T HEAE
Barbecued Whole Suckling Pig
S BT XF 25 8H
Deep-fried Crab Claw stuffed with Foie Gras
ERNET T
Sautéed Scallop with Truffle Sauce and Vegetable
WA EMNR
Braised Marrow Ring with Conpoy
RETES FHIZES
Double-boiled Dried Cordyceps Flower Soup with Snow Lotus and Sea Conch
ERETTENTEE
Braised Fish Maw with Mushroom and Vegetable
BRDVEE
Steamed Sabah Giant Grouper
&= AL M K7
Roasted Crispy Chicken
(e =
Fried Rice with Dried Shrimp and Diced Yunnan Ham
HFEERNFPHE
Braised E-fu Noodle with Mushroom and Crab Meat
BEHS
Sweetened Red Bean Cream with Lotus Seed
HEHEERE

Petits Fours

EH—Z2H 8N - HRAREBRH
Monday to Friday Saturday, Sunday and Public Holidays
SREE#EHK$10,388 per table SREEEHKS$10,788 per table

SREH+TZE1+ 1A Applicable for 10-12 persons per table
S N—BR#%ZE Subject to 10% service charge

FHAREEE Upgrade Offer:

ZEIMEE Supplement Charge F#REY Upgrade Food Item

HK$388 1% Double-boiled Soup > ## Shark’s Fin Soup
HK$1,088 0% Double-boiled Soup > #i% Supreme Shark’s Fin Soup

BmF AR BESIMNEESI00UZEREMMESK - 85+ RIFEEE Beverage Upgrade: A supplement at HK$300 per
table for unlimited serving of soft drink, chilled orange juice and beer

BB BIESMNEESA00Tc U= HIREMEEEL / BEE Wine Upgrade: A supplement at HK$400 per table for
unlimited serving of house red / white wine

*B FNEMHESUESFHRETE  tABRAERERZATHEUEREEMELN ZEM 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

NMETHEERYARINE FEMERBINEENEERELIE - DEFLZESLHE If you have any concerns
regarding food allergies, please inform your event manager prior to ordering

MBEERAFEZ  EEBRAEFREBEALRERE |Incase of any disputes, the decision of Harbour Plaza North Point
shall be final

A member of Harbour Plaza Hotels and Resorts Please contact us for details or to schedule an appointment
BREIREERE Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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g 2025 P ERE R
2025 Vegetarian Wedding Dinner Menu
BREHE

Appetizer Platter
B AK/NAKE Black Fungus with Lily Flower in Mustard Sauce

= N

E5H 5 I Marinated Cucumber with Scallion Qil

e 20 =2 E
Deep-fried Crispy Salad Roll

E n? % % /j
Sautéed Vegetarian Prawn with Vegetable
far & 28 & 1
Braised Assorted Mushroom and Fungus wrapped with Lotus Leaf
mMERALT Y
Braised Vegetarian Shark’s Fin with Bamboo Pith
£ % 1 & £
Braised Vegetarian Abalone with Shiitake Mushroom
= & AF X
Deep-fried Assorted Vegetable
BHERH
Deep-fried Beancurd Sheet glazed with Sweetened Soya Sauce
R 8RR KD B
Fried Rice with Diced Vegetable
& 4E N P 5
Braised E-fu Noodle with Enoki Mushroom
BEHE
Sweetened Red Bean Cream with Lotus Seed
=R E 8
Petits Fours
FALEEEHK$488 per person
SUWIN—ARFEE Subject to 10% service charge

XE FNeHBAUERZTHERFE  tABREEREREREEUERBEHENZEM
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

MBETMTHEERYAERBNE FEHXRNBENEERZSRESE  DEFHEESTH
If you have any concerns regarding food allergies, please inform your event manager prior to ordering

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

A member of Harbour Plaza Hotels and Resorts  Please contact us for details or to schedule an appointment
EREREERE Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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