MARCO POLO
HONGKONG HOTEL
RIFRELES

pex Prosperity Celebration Packages
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Apex Prosperity Celebration Packages 2026

Celebrate in style with our exclusive package, lunch from HK$6,480 and dinner from HK$9,088 per table of 12 persons—

perfect for hosting memorable corporate gatherings and festive group events, available from now until 30 April 2026.

=nefits for 3 tables or more:
* Welcome fruit punch before meal
* Unlimited serving of house red and white wine, beer, soft drink, and orange juice (two hours for lunch / three hours for dinner)
* Free corkage for one self-brought bottle liquor or wine per table
* Lunch banquet: One lunch buffet voucher for two at Cafe Marco
* Dinner banquet: One dinner buffet voucher for two at Cafe Marco
* Mahjong facilities
* Floral centrepieces for the reception table and dining tables
= Seat covers for all banquet chairs
* Audio-visual equipment including built-in projector screen and PA system with wireless microphone

* One five-hour car parking coupon for every three tables

Additional benefits for 6 tables or more:

* Lunch banquet: Two lunch buffet vouchers for two at Cafe Marco

* Dinner banquet: Two dinner buffet vouchers for two at Cafe Marco
* Four dozen pre-meal snacks

* One bottle of sparkling wine for toasting

* Backdrop with standard gold English alphabet letters

Additional benefits for 10 tables or more:

» Complimentary fortune-telling service

* Six dozen pre-meal snacks

* Lunch banquet: Three lunch buffet vouchers for two at Cafe Marco

* Dinner banquet: Three dinner buffet vouchers for two at Cafe Marco or a complimentary photo booth with props

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

Terms and conditions apply.
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Lunch Menu |

FEFRR |

Seasonal Fresh Fruit Salad with Prawns

B REBR1R =

Sautéed Chicken and Scallops with Vegetables
B RS

Ginseng and Chicken Soup
ANZBES

Braised Seasonal Vegetables with Shiitake Mushrooms

{EEE 3\ S iRt

Steamed Fresh Garoupa
A EEER

Golden Fried Crispy Chicken
SR E

Fried Rice with Preserved Meat and Seasonal Vegetables

BRSER EE

Braised E-fu Noodles with Mushrooms and Abalone Sauce

BT SR g AT

Sweetened Red Bean Cream with Lotus Seeds and Dumplings

EEEE

Chinese Petit Fours

fE=aHR

£

HKS$6,480 per table (for 12 persons, a minimum of 3 tables is required)

SE 156,480 (ft+ (I =[FiE)

Inclusive of two hours of unlimited house red and white wine, beers, soft drinks, and orange juice

B/ E R ER B AL B 8B B KRG T

*Price is subject to a 10% service charge BE S:=N—R#EE



Lunch Menu Il

FEZRE

Appetiser Platter
Barbecued Pork, Roasted Duck, Braised Beef Shank, and Smoked Pork Knuckle
FrEBHg
T X BRI GERS  RUK AR R B B

Sautéed Chicken and Scallops with Vegetables in XO Sauce
XOBEEGEBEF

Double-boiled Chicken Soup with Longan and Porcini Mushrooms

R ERNES

Braised Dried Oysters with Lettuce and Shiitake Mushrooms

EREEHRE

Steamed Fresh Garoupa
A EER

Golden Fried Crispy Chicken
SALEFE

Fried Rice with Olive Vegetables, Prawns and Diced Roast Pork Belly
TR AF IR AL BR

Braised E-fu Noodles with Crab Meat in Superior Soup
KEBELE

Sweetened Purple Glutinous Rice and Red Bean Soup with Glutinous Dumplings

BEXKESA

Chinese Petit Fours

KSR EH RS

oy

HKS$7,680 per table (for 12 persons, a minimum of 3 tables is required)
=EAE7,680 (fE+ (I =/FiL)
Inclusive of two hours of unlimited house red and white wine, beers, soft drinks, and orange juice

BEW/ R E R ERE AL B RB E KRG T

*Price is subject to a 10% service charge {BH 2R I1—RTEE



Dinner Menu |
BRE 5L |

“Lo Hei” Salmon Sashimi with Seasonal Fresh Fruits and Chinese Condiments

B &KL

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

Braised Bamboo Pith Soup with Conpoy, Sea Whelk, and Shredded Chicken
PTEE R IR TE AT 58
or 8¢
Double-boiled Chicken Soup with Red Dates, Black Garlic, and Conch
AR R R TR T AR

Braised Whole Abalone (8-head) with Shiitake Mushroom
B2 ERIRENR(\B)

Steamed Fresh Garoupa
A EEER

Roasted Marinated Duck —
BIZEEER

Fried Rice with Olive Vegetables, Prawns and Diced Roast Pork Belly
RS EF IR LD ER

Braised E-fu Noodles with Mushrooms and Abalone Sauce

BT SR EE AT

Sweetened Walnut Cream with Glutinous Dumplings

FESHRESA

Seasonal Fresh Fruit Platter

fERpHE

Chinese Petit Fours

s
=\ s

HK$9,088 per table (for 12 persons, a minimum of 3 tables is required)
S 8,088 (+ i’ =/FitL)
Inclusive of three hours of unlimited house red and white wine, beers, soft drinks, and orange juice

BR=/)\KEREREMHEA A RE B UKRET

*Price is subject to a 10% service charge B8 BI1—RFE



Dinner Menu Il

B S5E 11

Barbecued Whole Suckling Pig
THIERIEERS B

Crispy Fried Sea Conch Rolls with Portuguese Sauce

MeXFRHIZRE

Braised Dried Oysters and Pork Tongue with Lettuce
FRAARR TR

Sautéed Squid and Scallops with Vegetables in XO Sauce
XOEBEGIEIRT T

Double-boiled Geoduck and Duck Soup with Matsutake and Cordyceps Flowers
BN E B E ORI KT
or 8¢
Bird’s Nest with Minced Chicken in Superior Soup

EaREREE
Braised Whole Abalone (8-head) with Mushroom
IR2EHEREMA (J\5)
Steamed Fresh Tiger Garoupa
BEER
Baked Chicken with Chinese Wine
TETERRENEZE
Fried Rice with Preserved Meat and Kale
=l e V]
Braised E-fu Noodles with Crab Meat in Superior Soup
AREIBELE
Sweetened Purple Glutinous Rice and Red Bean Soup with Glutinous Dumplings
Seasonal Fresh Fruit Platter

i RpE

Chinese Petit Fours

- TaREHES

HK$9,988 per table (for 12 persons, a minimum of 3 tables is required)
SEA59,988 (fA+ (i =FitE)
Inclusive of three hours of unlimited house red and white wine, beers, soft drinks, and orange juice

BE=/)\NEMEREMHEA A RB B KRG

*Price is subject to a 10% service charge B8 S11—RFEE



Dinner Menu lli

B =5 5E 1

Barbecued Whole Suckling Pig
BELRER

Stuffed Cheese, Bacon and Prawns in Crispy Box

AIVRERZ TIERIRIXER R

Sautéed Squid and Scallops with Vegetables in Sichuan-style
Bkl e F

Braised Dried Oysters and Pork Tongue with Lettuce
ERAMEE

Double-boiled Chicken Soup with Fish Maw and Ginseng
TEBAS BT %

Braised Whole Abalone (6-head) with Vegetables
iR 2 R REMR FRE)

Steamed Fresh Tiger Garoupa

ARERN

Golden Fried Crispy Chicken
A2

Stir-fried Glutinous Rice with Preserved Meat

E XD R PRAR K ER

Braised E-fu Noodles with Wild Mushrooms
B E iSO REE

Mango Pomelo Sago

B HEE

[ Seasonal Fresh Fruit Platter

BFRpHE

Chinese Petit Fours

S

HKS$11,888 per table (for 12 persons, a minimum of 3 tables is required)
S AN, 888 (1 (I’ =&iL)
Inclusive of three hours of unlimited house red and white wine, beers, soft drinks, and orange juice

BE=/REREREEEA 5 RB B KRG T

*Price is subject to a 10% service charge BB BHENN—REE



Dinner Menu IV f

B 58 IV

Barbecued Whole Suckling Pig
IBEYFELRE

Fried Shrimp Ball and Goose Liver Paste with Mixed Vegetables Salad
ISAT BTEIK RS2

Stir-fried Squid and Sea Clams with Golden Shrimp in XO Sauce
SERXOETE S TEHH 2/ IRIK

Braised Dried Oysters and Pork Tongue with Shiitake Mushrooms and Lettuce

EMARRITCTEHF 2B

Bird's Nest Soup with Crab Meat and Black Truffles
RINEBREERNE

Braised Whole Abalone (6-head) with Vegetables
IR GRENA (N5)

Steamed Fresh Spotted Garoupa
BRAEN

Golden Fried Crispy Chicken
SR E

Fried Rice with Diced Scallops and Shredded Conpoy
BT FIOER

Shrimp Dumplings in Superior Soup
B IRIKER

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

Seasonal Fresh Fruit Platter

fERpHE

— Chinese Petit Fours

- KSR EH RS

HK$12,988 per table (for 12 persons, a minimum of 3 tables is required)
SEA1E12,988 (+ i F > =/Fid)
Inclusive of three hours of unlimited house red and white wine, beers, soft drinks, and orange juice

BE=/REREREEEA B RBE B KRG T

*Price is subject to a 10% service charge BE S MN—R#E
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