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CHRISTMAS
&
ANNUAL PARTY PACKAGE
DHERBERHES
2024-2025

Celebrate the holiday season and treat yourself and your loved ones to

an unforgettable Christmas feast at the Marco Polo Hongkong Hotel.

Here, you can savour an opulent selection of delectable dishes as you

enjoy a luxurious and festive ambience.
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SPECIAL PRIVILEGES
15 5B =

Valid until 30 April 2025, you can enjoy the privileges as listed below
with any booking for groups of 40 persons or above:

NEEE o U A LRI ZUTEE » BREIE2025F 4 H308 -

* Welcome fruit punch before lunch or dinner
FREERER

* Unlimited serving of soft drinks, house beer and chilled orange juice (2 hours for lunch / 3 hours for dinner)
EIR B AR - BERIKRET(TEMDE | BE=/)E)

* Free corkage for one bottle of self-brought hard liquor or wine per table
BRTEXEERWFENE BRIM)

* Party favours
BRIk Em

* Floral centrepiece on every dining table and the reception table
2EF L RDERGREETER

* Seat covers for all banquet chairs
REEBRE

* A single image on LED wall as backdrop or photo booth with props at Centenary Room*

BHFREALEDIRFE AR RERE KB HNIRHEFNE B HNEERER

* Banner board with skirting and standard gold English alphabet letters (maximum 30 letters)
E SIREEES R P (LR F)

* Audio visual equipment (LCD projector & screen, PA system with wireless microphones)
ERBAEERE

» Car parking vouchers (3 hours for lunch / 5 hours for dinner per every 36 persons)

HEFEATFERAZZ/E BEAZH)E)




Early Bird Offer: Additional privileges for any new booking

confirmed on or before 30 November 2024

EEEE  2024F11 B30 BRNZAIERZFTER] Al ZEEIMEE

40 persons or above

gofu s A L

One lunch [ dinner buffet
voucher for 2 persons at Cafe Marco

55 5 5 2 Tk E
SABDTFE/ BREESZH

Remarks {&5T:

* All prices are subject to 10% service charge

EHE SR N—REE

100 persons or above

100 5 A £

Two lunch [ dinner buffet
vouchers for 2 persons at Cafe Marco

55 B 5 2 Tk e
SABDFE/ BERSWH

-

* A minimum charge on food and beverage consumption applies at designated venue

BiREERREEE

* Valid for new events between 1 November 2024 and 30 April 2025

EEEHERAM2024F11H1H F2025%F 4, H30H

» Offer cannot be combined with other packages or promotions

BETHEEMEENHESHEN

* Marco Polo Hotels — Hong Kong reserves the right to make the final decision on any matters or disputes

MEREMERE  FIAZHBE —BBRREKLRER

For reservations or enquiries, please contact our Catering Team at +852 2113 3218 or email to

bgt.hkh@marcopolohotels.com

FERIRER » BHEER TP +852 2113 3218 HEEPZE bqt.hkh@marcopolohotels.com
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160 persons or above

1601V 5 A Lk

Three lunch / dinner buffet
vouchers for 2 persons at Cafe Marco
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LUNCH BUFFET MENU |
BBy | |

Appetiser and Salad
REBEDEE

Smoked Salmon and Mackerel with Onions,
Capers and Dill Pommery Mustard Sauce

E=-XAIHESFERA

Poached Prawns and Green Lip Mussels on Ice with Cocktail Sauce

RBRE O P8

Assorted Cold Cuts and Salami with Pickles and Pearl Onions
RARBEEARAEBE

Shaved Black Forest Ham with Melon and Maple Syrup
REE X B AEE I

Thai Style Salad with Roasted Duck Breast and Green Mango
EABBEEIERDE

Feta Cheese and Cucumber Salad with Olives

FEZLEFIDE

Pastrami Plate with Gherkins

R BIBHEE T

Smoked Ham Salad and Mixed Fruits with Honey Yoghurt Dressing
BRSO

Assorted Green Salad with Thousand Island and Vinaigrette

e

Soup
38

Cep Mushroom Cream Soup

HRSRS

or

.4

Carving

RIERE

Roasted Turkey with Stuffing, Brussel Sprouts, Giblets and
Cranberry Sauce” i

152 B R /RSN

or

.

Roasted Beef with Rosemary Sauce

B



LUNCH BUFFET MENU |

BBy F &R |

Hot Item

aRE

Thai Style Grilled Pork Neck with Lemongrass
RABRERN

Duck Confit with Braised Red Cabbages and Prune Sauce
RS Y

Roasted Chicken Breast with Creamed Spinach and Tomato Jam

BE A SRR X

Grilled Beef Fillets with Onion Marmalade and Pepper Sauce

FRUT A

Steamed Sole Fillets with Saffron and Dill Sauce on Leek

BEALICZRER

Vegetable Lasagna

MRTEAE

Fried Rice with Seafood and Pineapple

SHEEREDR

Roasted Sweet Potatoes with Maple Syrup

LTS

HK$540 per person inclusive of unlimited serving of soft drinks,
chilled orange juice and house beer for 2 hours

BB ¥ sot - EREER/NRERRARTK - KRETREE
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*The above price is subject to a 10% service charge and applicable for all dates except 24 and 31 December 2024 and 1 January 2025,

HEESSEm—NERERARMEET (2024F12A2.F 318 -~ 2025F1 A1 BN

Gingerbread Spice Cheesecake” or Fresh Fruit Cake

Dessert
HmE

EHZLER 3 HRER

Tiramisu Yule Log” or Tiramisu Cake

BAFZLHEH R BARZ L6

Créme Brilée

ERBE

Apple Tart with Cinnamon & Almond
BIoAERRE

Chocolate Sacher Cake

Kt DB

Bread and Butter Pudding with Brandy Sauce
faRmE

Assorted Cookies

it &5 B

Two Flavours of Ice Cream

R (M OK)

Freshly Brewed Coffee or Tea
B P 0 5 = 3¢

AThe festive food items are available from 1 to 26 December 2024 2024F12 A1 Z:6 A AL ER ST EAER



LUNCH BUFFET MENU II
BBy F 8K

Appetiser and Salad
RERDIER

Smoked Salmon and Mackerel with Onions,
Capers and Dill Pommery Mustard Sauce

BE=XapESRA

Assorted Cold Cuts and Salami with Pickles and Pearl Onions
RAKBEEE TGS

Assorted Sashimi and Sushi with Condiments

RERSAPHR

Parma Ham and Cantaloupe in Cone with Honey Truffle

BAFIKBEHZENR

Beetroot and Orange Salad with Honey Vinaigrette
HREERDE

Marinated Soft Shell Crabs with Mango, Vegetable and Chili Sauce
TREREHFHRT

Crab Legs, Poached Prawns and Mussels on Ice with Cocktail Sauce

REER - RBERE OB

Brussel Sprout Salad with Pancetta and Cranberry
A EE D=

Shrimp and Scallop Salad with Mixed Fruits and Yoghurt Dressing
BB TRRDE

Roasted Beef Salad with Pepper and Onions
BRERDE

Smoked Duck Breast Salad with Puy Lentil and Orange Dressing
EREEEZ DE

Assorted Green Salad with Thousand Island and Vinaigrett

MO

Soup

N=F
2z

Crab Bisque with Brandy Cream
ERSRRES

or

4

Chestnut Soup with Bacon”
RTERRS"

Carving

Roasted Turkey with Stuffing, Brussel Sprouts,
Giblets and Cranberry Sauce #

BB P SN
or
%

Orange Mustard Sauce

ERpeVN



LUNCH BUFFET MENU Il
BRI

Hot Item

R g

Roasted Pork Loin with Apple Cinnamon Compote and Honey Jus

TR

Duck Confit with Braised Red Cabbages and Prune Sauce
RS Y

Roasted Chicken with Pancetta and Mushroom Sauce

BREBHERFET

Grilled Beef Fillets with Onion Marmalade and Pepper Sauce

FEHUT RN

Roasted Lamb Loin with Roast Pumpkin and Rosemary Cranberry Sauce

B F BRI

Pan-fried Snapper Filets with Cabbages, Bean Sprouts and Teriyaki Sauce
AXRIZ A

Gratinated Mussels with Spinach, Bacon and Hollandaise Sauce

ERERREED

Linguine Pasta with Crabmeat, Asparagus and Tomato Sauce

BERREARE

Roasted Sweet Potatoes with Maple Syrup

HEEEIHE

HK$620 per person inclusive of unlimited serving of soft drinks,
chilled orange juice and house beer for 2 hours

BB 620rw - EREEM/NFERRARTK  KRETREE

Remarks {5t

*The above price is subject to a 10% service charge and applicable for all dates except 31 December 2024 LA _E{E#8 S350 — R 8 B FE AR 2024F12 318
*Supplement charge of HK$200 plus 10% service charge per person will be applied for the event on 31 December 2024 2024F 12 B31 A B > B EEE T S WA 200 R i — IR &
AThe festive food items are available from 1 to 26 December 2024 2024 F12 A1 Z6 A B L ERESTEER

Gingerbread Spice Cheesecake” or Fresh Fruit Cake

Dessert
HamiE

ESZTER I HRER

TiramisuYule Log” or Tiramisu Cake

BAFZLHEH R BARRZ L8

Créme Brilée

EABE

Apple Tart with Cinnamon & Almond
BI-AERRE

Mango Pudding
ERHE

Chocolate Sacher Cake

Kt DB

Pistachio Panna Cotta with Strawberry and Mint

FAONR L ZIERYR

Bread and Butter Pudding with Brandy Sauce
amhE

Assorted Cookies

it 5 B

Two Flavours of Ice Cream

T (MR OEK)

Freshly Brewed Coffee o
B FE 00 B o 3¢



DINNER BUFFET MENU |
BB E SR |

Appetiser and Salad
REBREDEE

Smoked Salmon and Mackerel with Onions,
Capers and Dill Pommery Mustard Sauce

E=XAIESFRA

Assorted Cold Cuts and Salami with Pickles and Pearl Onions

RARALEATAMSHE
Assorted Sashimi and Sushi with Condiments
RERSTAHE
Parma Ham and Cantaloupe with Honey Truffle
BARABRHEZEN
Poached Prawns and Mussels on Ice with Cocktail Sauce
HRIBRE OPHE
Feta Cheese and Cucumber Salad with Olives
HEZ T BENLE
Beetroot and Orange Salad with Honey Vinaigrette
EHRBEFRDE
Shrimp and Scallop Salad with Mixed Fruit and Yoghurt Dressing
HBTTRREDE
Pastrami Plate with Gherkins
R AP BRI
Assorted Green Salad with Thousand Island and Vinaigrette
MEDE

Soup
<B 3
1z

Mushroom Cream Soup

BRSFKS

or

A

Manhattan Clam Chowder
SRR S

Carving

RIERRE

Roasted Turkey with Stuffing, Brussel Sprouts,
Giblets and Cranberry Sauce #

PEABEMER, o Sy e
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Roasted Whole Bone-in Ham with Honey and “* SR ;
Orange Mustard Sauce e
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DINNER BUFFET MENU |
B E SR |

HEE R
Roasted Pork Loin with Apple Cinnamon Compote and Honey Jus Gingerbread Spice Cheesecake” or Fresh Fruit Cake
Eaperiyl EBZTER 3 BHRER
Roasted Chicken Breast with Creamed Spinach and Tiramisu Yule Log”™ or Tiramisu Cake
Tomato Jam 2= 2z
v BAFZ LB S BARZ 6t
BEEER (SRR R K
. Chestnut Cake
Beef Bourguignon =7 ER
AN R
Grilled Lamb Rack with Mustard Crust and Rosemary Cranberry Sauce A R T Cinnamo‘n g8 e
FRERGFHFALEETENEE AEARARE
Roasted Veal Loin with Brussel Sprouts and Morel Cream Sauce Chocolate Sacher Cake with Raspberry Sauce Ly
Bt F AR AR M kb D ERARET Ca Ay
LB R R R
Pan-fried Salmon Fillets with Savoy Cabbages and Curry Cream Sauce Pistachio Panna Cotta with Strawberry and Mint, .- 0. N
BRI= AP H B VB )k BB+ 2R R - o ,f”%
Gratinated Mussels witl;ﬁ?ggg,g;con and Hollandaise Sauce Raspberry Mousse Cake % o
Vs B2 T RIER &3
Spaghetti with Smoked Chicken and Mushroom ] e B B I N ‘ ,4;_.'.',,]{ N
BB IE S AR read and Butter Pudding with Brandy Sauce” it
i p BF B B AR 4D S
Fried Rice "Fujian” Style Assorted Cookies and Chocolates
= 728 )
fm s MR SE
Roasted Sweetgﬂ;;;;eﬁsﬂgth Maple Syrup Two Flavours of Ice Cream
Bh (M OLK)
Seasonal Fresh Fruit Platter
BERpHER
HK 830 per person inclusive of unlimited serving of soft drinks, Freshly Brewed Coffee or Tea -
chilled orange juice and house beer for 3 hours B EE O L R 2% v
FluBHiesorn « EREFE=/DIERBAHARITK - KRETREE A

Remarks Hi&E:
*The above price is subject to a 10% service charge and applicable for all dates except 24 and 31 December 2024 and 1 January 2025,

BIESSEM— SR ERARAEE T (2024F12H2.F318 -~ 2025F1 818 5)
AThe festive food items are available from 1 to 26 December 2024 202412 126 DS ER EHFEAR



DINNER BUFFET MENU i
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Appetiser and Salad
<RBEAER

Smoked Salmon and Mackerel with Onions,
Capers and Dill Pommery Mustard Sauce

E=XAIHESFRA

Assorted Cold Cuts and Salami with Pickles and Pearl Onions

RAR B E AT AR 8
Assorted Sashimi and Sushi with Condiments
RERSADHR
Parma Ham and Cantaloupe with Honey Truffle
BAR X EEAHZEN
Beetroot and Orange Salad with Honey Vinaigrette
HRRERDE
Marinated Soft Shell Crabs with Mango, Vegetable and Chili Sauce
EREREHEHOT

Crab Legs, Poached Prawns and Mussels on Ice with Cocktail Sauce

RER - RIBRREF OB

Brussel Sprout Salad with Pancetta and Cranberry

AEBERSRIE

Shrimp and Scallop Salad with Mixed Fruits and Yoghurt Dressing
BERTTRRIE

Roasted Beef Salad with Pepper and Onions
BAAEDE

Smoked Duck Breast Salad with Puy Lentil and Orange Dressing

ERR R E 20 E

Assorted Green Salad with Thousand Island and Vinaigrette

MR

Soup
g
Crab Bisque with Brandy Cream
BRATRRS

or

/4
Potato and Leek Soup with Smoked Turkey Fritter®
BAXEXFEESN

Carvu1

ﬂﬁ%%

Roasted Turkey with Stuffing, Brussel Sprouts,
Giblets and Cranberry Sauce

5 PR T L N

Roasted Rib Eyes with Veal Jus and Mustard
BEIR

AR 1N




DINNER BUFFET MENU ||
H BB B3R I

Hot Item

2R

Roasted Pork Loin with Apple Cinnamon Compote and Honey Jus
BITIRFEN
Roasted Duck Breast with Sautéed Spinach and Orange Jus
BEIRIa R FIR

CoqauVin
SRR

Braised Beef Cheek with Roasted Pumpkins and Marsala Onion Sauce

4 EER R N RSO E

Grilled Lamb Rack with Mustard Crust and Rosema%Cranberry Sauce
FARBRBFHFREETEUE

Roasted Veal Loin with Brussel Sprouts and Morel Cream Sauce

BB FREL RS

Pan-fried Salmon Fillets with Savoy Cabbages and Curry Cream Sauce
BR= AP H R EC e 27356

Grilled Prawns with Tarragon Hollandaise

BEH KR

Spaghetti with Tomato Sauce
BMBEEANY

Zucchini and Carrot Gratin with Gruyere Cheese

ZEREAFEMAREE

Roasted Sweet Potatoes with Maple Syrup

WSS

HKs$g30 per person inclusive of unlimited serving of soft drinks, chilled
orange juice and house beer for 3 hours

BB o307 - BREFEZ/NSERSMETK  KRETREE

Remarks fik:

*The above price is subject to a 10% service charge and applicable for all dates except 31 December 2024
BLEBS SRR E R T ERAR202,F12A00

*Supplement charge of HK$300 plus 10% service charge per person will be applied on 31 December 2024
2024 F 2 A BEPWCTEEATU S WEE oo iN—REE

AThe festive food items are available from 1 to 26 December 2024. 202412 12 26 FHAR G U ER RS EER

Dessert
HHom A

Gingerbread Spice Cheesecake”™ or Fresh Fruit Cake

BT ER S HRER

Tiramisu Yule Log” or Tiramisu Cake

BAFZ T HaeH R BAFZ L 8f

Chestnut Cake
FFER

Black forest Cake
BHRMER

Chocolate Sacher Cake with Raspberry Sauce
Kt DERHAET

Pistachio Panna Cotta with Strawberry
BA/OR T SRR

Apple Tart with Cinnamon & Almond

HIAERRE 5f3¢%315*;

Bread and Butter Pudding with Brandy Sauce
ki)

Assorted Cookies and Chocolates

BTk D .

Lemon Meringue Tart

BESrkE

Chocolate Profiteroles

E =Py IS

Four Flavours of Ice Cream

R (OFHOMK)

Seasonal Fresh Fruit Platter

BrRprag

Freshly Brewed Coffee or Tea
7 P a0 5 = 3¢






