MARCO POLO
HONGKONG HOTEL

BABY’S 100-DAY CELEBRATION PACKAGES

Celebrate your baby's 100-day milestone in style with Marco Polo Hongkong Hotel's exclusive celebration package.
Create unforgettable memories for your little one's special day!

Book a Chinese banquet for a minimum of three tables or a Western buffet for a minimum of 50 guests to enjoy the
following privileges:

* Unlimited serving of soft drinks, house beer and orange juice (two hours for lunch/three hours for dinner)

* Complimentary 3lb homemade fresh cream cake or red eggs and pickled ginger

Book before 31 December 2026 with a minimum spending of HK$60,000 to enjoy complimentary use of the photo
booth for two hours with props and printing service.

For reservations or enquiries, please contact our catering team at +852 2113 3218 or email bgt.hkh@marcopolohotels.com.

Terms and Conditions:

* Minimum charge on food and beverage consumption is required for designated venues

» Offer is valid for new event bookings

* Package cannot be used in conjunction with other promotional offers

* Benefits cannot be redeemed for cash and can only be used during the event

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

3 Canton Road, Harbour City, Tsim Sha Tsui, Kowloon, Hong Kong SAR, China  T+852 2113 0088

marcopolohotels.com
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MARCO POLO
HONGKONG HOTEL

BIAFBEEAREIE

LUNCH BUFFET MENU |
B FEH

APPETISERS AND SALADS

ﬂx&/'%iig
Smoked Salmon and Mackerel with Onions, Capers,
and Dill Pommery Mustard Sauce

B = A IERER

Poached Prawns and Green-lipped Mussels on Ice
with Cocktail Sauce

R B O

Assorted Cold Cuts with Pickles and Pearl Onions
AN ETRAFREHE

Shaved Black Forest Ham with Melon and Maple Syrup
AN =Y

Thai Salad with Roasted Duck Breast and Green Mango
RIVEBRS TRV

Feta Cheese and Cucumber Salad with Olives

%HEEL )—’\/ll\fi

Pastrami Plate with Gherkins

TERER T BRI

Smoked Ham Salad and Mixed Fruits with Honey Yoghurt Dressing
JE A BB SR D

Green Salad with Thousand Island Dressing and Vinaigrette
MRV

SOUP

8

Cep Mushroom Cream Soup

TR =S

CARVED MEAT

SRIENGE)E

Roasted Sirloin with Gravy

e

FNAME HKS540 per person

*Price is subject to a 10% service charge BRANI—ARFEE
*Minimum of 50 persons is required E&/V50UEE

B XiE

HOT ITEMS
AEER

Thai-style Grilled Pork Neck with Lemongrass
RIVEHERW

Duck Confit with Braised Red Cabbage and Prune Sauce
RIS AEC IS AL S T

Roasted Chicken Breast with Creamed Spinach and Tomato Jam
IR ZEM D S B 3K

Grilled Beef Fillets with Onion Marmalade and Pepper Sauce
B ECIE F RN B AU+

Steamed Sole Fillets with Saffron and Dill Sauce on Leeks
BEAITEZABEMN

Stir-fried Seasonal Vegetables

35‘ Il\B%E}IL

Fried Rice with Seafood and Pineapple

SRS EFIDER

Roasted Sweet Potatoes with Maple Syrup

REIEEHE

DESSERTS
&H AR

Fresh Fruit Cake

Tiramisu

BAFZ L8

Créme Brilée

ENEEME

Apple Tart with Cinnamon and Almonds

BLCAERERE

Sachertorte

RETIERE

Bread and Butter Pudding with Brandy Sauce
MEmE

Assorted Cookies
AT B

Ice Cream (two flavours)
EHE (WO

Freshly Brewed Coffee or Tea

S IR



MARCO POLO
HONGKONG HOTEL

BIAFBEEAREIE

LUNCH BUFFET MENU Il
B FE T |

APPET|SERS AND SALADS
R RV R

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

B = A IERER

Assorted Cold Cuts with Pickles and Pearl Onions
AN ETRAFREHE

Assorted Sashimi and Sushi with Condiments

RERZAHHE

Parma Ham and Cantaloupe in Cone with Truffle Honey

EAHARRAHEN

Beetroot and Orange Salad with Honey Vinaigrette

RS E IR

Marinated Soft-shell Crab with Mango, Vegetables, and Chilli Sauce
CERIGFREHSHRA

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

RERNBARFOHE

Brussels Sprouts Salad with Pancetta and Cranberries

SRRSO 2

Shrimp and Scallop Salad with Mixed Fruits and Yoghurt Dressing
RS TERDER

Roast Beef Salad with Pepper and Onions
e ZR DI

Smoked Duck Breast Salad with Puy Lentils and Orange Dressing
RS R 2012

Green Salad with Thousand Island Dressing and Vinaigrette
BV

SOUP

8

Crab Bisque with Brandy Cream

IS

CARVED MEAT

SRIENGEE

Roasted Ribeye with Gravy
JEZPIPR

BNAME HKS620 per person

*Price is subject to a 10% service charge BRANI—ARFEE
*Minimum of 50 persons is required E&/V50UEE

HOT ITEMS
AEEER

Roasted Pork Loin with Apple Cinnamon Compote and Honey Jus

Eapeziyl

Duck Confit with Braised Red Cabbage and Prune Sauce
RIS AEC IS AL S T

Roasted Chicken with Pancetta and Mushroom Sauce

SR IERE R

Grilled Beef Fillets with Onion Marmalade and Pepper Sauce
I ECKE A BT

Roasted Lamb Loin with Roasted Pumpkin and

Rosemary Cranberry Sauce

B FAECR I A B £ EF)ET

Pan-fried Snapper Fillets with Cabbage, Bean Sprouts,

and Teriyaki Sauce

A IURIS R ECHERSEAN 5

Gratinated Mussels with Spinach, Bacon, and Hollandaise Sauce
SERIEARTO

Singapore -style Fried Rice Vermicelli

EIMDK

Stir-fried Seasonal Vegetables

EE‘ ll E%E)IL

Roasted Sweet Potatoes with Maple Syrup
W NEEEHE

DESSERTS

EHoniE

Fresh Fruit Cake

Tiramisu

BAFIZ 8

Créme Brdlée

EINEREE

Apple Tart with Cinnamon and Almonds
BIAAEERE

Mango Pudding

TRHET

Sachertorte

RETIERE

Pistachio Panna Cotta with Strawberry and Mint
FINY S izt

Bread and Butter Pudding with Brandy Sauce
MEmE

Assorted Cookies
AT B
Ice Cream (two flavours)

R (MR AK)

Freshly Brewed Coffee or Tea

SIS



MARCO POLO
HONGKONG HOTEL
RIFREREE

DINNER BUFFET MENU |
B BhBRE e |

APPETISERS AND SALADS
ROV

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

BE=mpHERRR

Assorted Cold Cuts with Pickles and Pearl Onions

RA R B EAH b

Assorted Sashimi and Sushi with Condiments
REKRSFIPHR

Parma Ham and Cantaloupe with Truffle Honey
BEAMAERAHZENR

Poached Prawns and Mussels on Ice with Cocktail Sauce
IR PR

Feta Cheese and Cucumber Salad with Olives
BEZLEIE

Beetroot and Orange Salad with Honey Vinaigrette
RSB

Shrimp and Scallop Salad with Mixed Fruit and Yoghurt Dressing
IR T ERINE

Pastrami Plate with Gherkins

TREE T AL

Green Salad with Thousand Island Dressing and Vinaigrette

BRI
SOUP

48

Mushroom Cream Soup
HHSES

CARVED MEAT
SRIEEE)E

Roasted Whole Bone-in Ham with Honey and
Orange Mustard Sauce

ERE

FNANE HKS830 per person

*Price is subject to a 10% service charge B NN—IRFEE
*Minimum of 50 persons is required B &/ 50 B R

HOT ITEMS
MR

Duck Confit with Braised Red Cabbage and Prune Sauce

TR BB RECIEATI S ANE T+

Roasted Chicken Breast with Creamed Spinach and Tomato Jam

JEHE M R B 3

Stir-fried Beef Cubes with Homemade Black Pepper Sauce
BB L

Grilled Lamb Rack with Mustard Crust and Rosemary Cranberry Sauce
BIEFHIITARNKET BRI

Roasted Veal Loin with Brussels Sprouts and Morel Cream Sauce

EA FANECRIR ISR AN EN R = BT

Pan-fried Salmon Fillets with Savoy Cabbage and Curry Cream Sauce

BRI=X B MMECHR A MR =R+
Gratinated Mussels with Spinach, Bacon, and Hollandaise Sauce
BRIEAIEED

Spaghetti with Smoked Chicken and Mushrooms
W P EF R AT D

Fujian-style Fried Rice

fREENDER

Roasted Sweet Potatoes with Maple Syrup
EyEEIHE

DESSERTS

SHandE

Fresh Fruit Cake

HRER

Tiramisu

BAMZ Lot

Chestnut Cake

EFER

Apple Tart with Cinnamon and Aimonds

BCAEARE

Sachertorte with Raspberry Sauce
RENEREHEET

Pistachio Panna Cotta with Strawberry and Mint
BV R 2 BB R
Raspberry Mousse Cake

HRTRITER

Bread and Butter Pudding with Brandy Sauce
e

Assorted Cookies and Chocolates

HRBT B SR Th )

Ice Cream (two flavours)

B (MR AR)

Seasonal Fresh Fruit Platter

fERBEE

Freshly Brewed Coffee or Tea

BEE NAEE S



MARCO POLO
HONGKONG HOTEL
RIFREREE

DINNER BUFFET MENU I
= Bhith & S5 ||

APPETISERS AND SALADS
BRIV

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

E=XARHERRA

Assorted Cold Cuts with Pickles and Pearl Onions

RAKEFZEAN ARG

Assorted Sashimi and Sushi with Condiments

RERFEHE

Parma Ham and Cantaloupe with Truffle Honey

BAFAERAHZEI

Beetroot and Orange Salad with Honey Vinaigrette

HRERE IR

Marinated Soft-shell crab with Mango, Vegetables, and Chilli Sauce
CREGYENSTET

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

REEM R B OB

Brussels Sprouts Salad with Pancetta and Cranberries

IEEAMS =

Shrimp and Scallop Salad with Mixed Fruits and Yoghurt Dressing
RS ARV

Roast Beef Salad with Pepper and Onions

Wt

Smoked Duck Breast Salad with Puy Lentils and Orange Dressing
JERSHRE )

Green Salad with Thousand Island Dressing and Vinaigrette

MO’

SOUP
/ﬁxﬁ

Manhattan Clam Chowder

SB[ ITIRG

CARVED MEAT

$RIg e

Roasted Ribeye with Veal Jus and Mustard
JEPER

BIBHE HKS930 per person

*Price is subject to a 10% service charge B _N1—ARFEE
*Minimum of 50 persons is required B&R/V50U B

HOT ITEMS

Roasted Pork Loin with Apple Cinnamon Compote and Honey Jus
BTSN

Roasted Duck Breast with Sautéed Spinach and Orange Jus
JEERS R AR 3

Coqg au Vin

ETVE

Braised Beef Cheeks with Roasted Pumpkin and Marsala Onion Sauce

JEAERACRI /I

Grilled Lamb Rack with Mustard Crust and Rosemary Cranberry Sauce
BIEFHR T RS ESERET

Roasted Veal Loin with Brussels Sprouts and Morel Cream Sauce

S (FIECRR RAR AN R R S BT

Pan-fried Salmon Fillets with Savoy Cabbage and Curry Cream Sauce

BRI= X ERMPECAERSEANE 25T+
Grilled Prawns with Tarragon Hollandaise
BEH KR

Linguine Pasta with Crab, Asparagus, and Tomato Sauce

BEARSAREE

Zucchini and Carrot Gratin with Gruyére Cheese
ZHIREAABLARES
Stir-fried Seasonal Vegetables

BN ER

Roasted Sweet Potatoes with Maple Syrup
TEAEIEEHE

DESSERTS
HaniE
Chestnut Cake
EFERE

Black Forest Cake
EMEBRE

Sachertorte with Raspberry Sauce

KEDERHAIET

Pistachio Panna Cotta with Strawberry

FIDR TRy

Apple Tart with Cinnamon and Almonds

BICRERERE

Bread and Butter Pudding with Brandy Sauce
HEmaE

Assorted Cookies and Chocolates

HABTRH KSR 7D

Lemon Meringue Tart
IERE R

Chocolate Profiteroles
EN=PANEES

Ice Cream (four flavours)

T (ImAECRR)

Seasonal Fresh Fruit Platter

BRI

Freshly Brewed Coffee or Tea

EE =



MARCO POLO
HONGKONG HOTEL
RIFREREE

CHINESE LUNCH MENU |
B

“Lo Hei” Salmon Sashimi with Vegetables and Chinese Condiments

B A IKE

Sautéed Chicken and Shrimp with Vegetables
B RIRC

Ginseng and Chicken Soup
EFEASEHS

Braised Seasonal Vegetables with Shredded Conpoy
AR

Steamed Fresh Garoupa

BERVBER

Golden Fried Crispy Chicken
EALFFE

Fried Rice with Shrimp and Kale
B R SRALK AR

Braised E-fu Noodles with Mushrooms and Abalone Sauce

AT AL

Sweetened Red Bean Cream with Lotus Seeds and Glutinous Rice Dumplings

EEEE

Chinese Petit Fours

FEEEH RS

FEAME HKS6,180 per table

*Price is subject to a 10% service charge S s&NN—RFEE
*Minimum three tables of 12 persons each /D =EEFE+ 1L



MARCO POLO
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RIFREREE

CHINESE LUNCH MENU I
SR |

Barbecued Suckling Pig with Barbecued Meats Platter
FLIEIERBHE

Sautéed Chicken and Scallops with Vegetables
B ES T

Double-boiled Chicken Soup with Longan and Cordyceps Flowers

B BCEEBITAE

Braised Sliced Whelks, Goose Web, and Shiitake Mushrooms with Vegetables

BEESREA

Steamed Fresh Garoupa

BERVBER

Golden Fried Crispy Chicken
EALFFE

Fried Rice with Preserved Meats and Kale
PRI TR B

Wontons with Noodles in Superior Soup

LREEE

Double-boiled Snow Fungus with Papaya and Almonds

EIAEEESR

Chinese Petit Fours

FEEEH RS

SREATE HKS7,180 per table

*Price is subject to a 10% service charge B AN—ARFE &
*Minimum three tables of 12 persons each /0 =EEFE+ 1L



MARCO POLO
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RIFREREE

CHINESE DINNER MENU |
I B E A |

Barbecued Suckling Pig with Barbecued Meats Platter
FLIEIERBHE

Stir-fried Squid and Scallops with Black Truffle Sauce and Vegetables
EINBEENEGENS T

Braised Bamboo Pith Soup with Conpoy, Sea Whelk, and Shredded Chicken
TTEHAAIIRIEE
orgg
Double-boiled Chicken Soup with Matsutake and Conch

RN RERISITAARE

Braised Whole 8-head Abalone with Shiitake Mushroom
BESERNEEHR (\FE)

Steamed Fresh Garoupa

BERVBER

Roasted Marinated Duck
BIZEERR

Fujian Fried Rice with Shredded Conpoy and Fresh Shrimp
EA SRR AR

Braised E-fu Noodles with Mushrooms and Abalone Sauce

AT R

Sweetened Walnut Cream with Glutinous Rice Dumplings

FEGREZA

Chinese Petit Fours

TEEEH RS

S A HKS8,288 per table

*Price is subject to a 10% service charge SR A1—ARFEE
*Minimum three tables of 12 persons each &/ =[E&EFE+ 1L



MARCO POLO
HONGKONG HOTEL
RIFREREE

CHINESE DINNER MENU I
P R E S I

Barbecued Whole Suckling Pig
EEAFERRE

Golden Fried Shrimp Balls with Goose Liver Paste

BRI BETEX

Braised Whole Conpoy in Green Marrow with Garlic

BFEIREER

Sautéed Squid and Scallops with Vegetables
BRI T

Double-boiled Geoduck and Duck Soup with Matsutake and Cordyceps Flower
L E R EEHR KR
or=g
Bird’s Nest with Minced Chicken in Superior Soup
ERREHAE

Braised Whole 8-head Abalone with Mushroom
ZEEHFEERES (\FE)

Steamed Fresh Tiger Garoupa

BERERM

Baked Chicken with Chinese Wine
EIERRR IR

Fried Rice with Preserved Meats and Kale
FEDRRL T BB

Braised E-fu Noodles with Mushrooms in Superior Soup

4k EIB IR

Sweetened Purple Glutinous Rice and Red Bean Soup with Glutinous Rice Dumplings

Seasonal Fresh Fruit Platter

RERPHE

Chinese Petit Fours

FEEEH RS

S A HKS9,288 per table

*Price is subject to a 10% service charge B ANI—ARFEE
*Minimum three tables of 12 persons each &/ = E&EFE+ 1



MARCO POLO
HONGKONG HOTEL
RIFREREE

CHINESE DINNER MENU Il
TR E S

Barbecued Whole Suckling Pig
EEAFERRE

Baked Crispy Box Stuffed with Cheese, Bacon, and Prawn

AR Z T ERRIKE R

Sichuan-style Sautéed Chicken and Scallops with Vegetables

Bhr) | BEkEF

Braised Pork Tongue with Shiitake Mushrooms and Vegetables

EM AW EIR

Double-boiled Chicken Soup with Sea Whelk and Fish Maw
TERBBR RS ITAA R

Braised Whole 6-head Abalone with Vegetables
IREBMRREMD (735H)

Steamed Fresh Tiger Garoupa

BERERM

Golden Fried Crispy Chicken
EALIFFE

Stir-fried Glutinous Rice with Preserved Meats

ERD BRI ER

Braised E-fu Noodles with Wild Mushrooms
TR WAL

Mango Pomelo Sago

HiIEHE

Seasonal Fresh Fruit Platter

RERPHE

Chinese Petit Fours

FEEEH RS

S RE A HKSN,388 per table

*Price is subject to a 10% service charge SR NN—ARFEE
*Minimum three tables of 12 persons each /> =[EEFE+ 1L
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HONGKONG HOTEL
RIFREREE

CHINESE DINNER MENU IV
I IR E G IV

Barbecued Whole Suckling Pig
EEAFERRE

Golden Fried Crab Meat Rolls with Goose Liver Paste

BETRTERNE

Stir-fried Squid and Sea Clams in XO Sauce
SFRXOEE S TEH

Braised Dried Oysters with Sea Moss and Shiitake Mushrooms

BEHHER

Double-boiled Bird’s Nest Soup with Crab Meat and Black Truffle
EIERBERNE

Braised Whole 6-head Abalone with Vegetables
IREBMRREMD (735H)

Steamed Fresh Spotted Garoupa
BEAEN

Golden Fried Crispy Chicken
EALIFFE

Fried Rice with Diced Scallops and Shredded Conpoy
HEBTIR

Shrimp Dumplings in Superior Soup

LR RRIRKER

Double-boiled Sweetened Papaya with Lotus Seeds and Lily Bulbs
BFEaHEER

Seasonal Fresh Fruit Platter

RERPHE

Chinese Petit Fours

FEEEH RS

FREATE HKS12,288 per table

*Price is subject to a 10% service charge SR NN—ARFEE
*Minimum three tables of 12 persons each /> =[EEFE+ 1
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