MARCO POLO
HONGKONG HOTEL

CELEBRATION PACKAGES 2026

Celebrate birthdays, anniversaries, reunion parties, and other special occasions with Marco Polo Hongkong Hotel's customised packages, which start from
HK$540 per person. From now until 30 November 2026, let us help you create cherished memories that last a lifetime!

Special offers with minimum of 3 tables for Chinese banquets or 30 guests for Western banquets:

* Free-flow soft drinks, chilled orange juice, and beers (two hours for lunch or cocktail / three hours for dinner)
¢ 3lb homemade fresh cream cake / pickled ginger and red eggs

* One bottle of sparkling wine

* 6 parking vouchers (one hour each)

Unlock additional offers with a minimum of 8 tables for Chinese banquets or 80 guests for Western banquets:
* Four dozen pre-meal refreshments

* Backdrop with standard gold English alphabet letters or Chinese character for “longevity” in gold

¢ 12 parking vouchers (one hour each)

Special beverage packages
Free-flow house red and white wines are available for a supplementary HK30 per person / HK$300 per table for two hours or
HKS$50 per person / HKS500 per table for three hours

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

Prices are subject to a 10% service charge. Terms and conditions apply

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

marcopolohotels.com




MARCO POLO
HONGKONG HOTEL
BEFREBEE

2026 EEEFHESR

BIFERBAEEREREEEEDES NEIHE2026F 113300 AR B HEE 40 HEXEGRFEAZRREEHZHAE
Tt R REZRGHEEN SRR HLER P HEHTEIT!

FIIFREE=ERERNET=HUSU L -8

c EREREMHERTVRKREE (FERBRE B S HEN)E / BREHE=/)E)
CBERRER  FERIER

RBEEZH

s —N\EREREFNIR

RETHREGN\ELIEXNESH/N\HUZAL, BINER:

« MITHEEER/E

REESOENFREESRZIFEE

c—/\HREAEST IR

HKER

SR MBI /| SEBBE00HREN/NFERSMUERRA-ASHE K
SR MBS0 / SFEBMBES00UFHRE = /N ER

ST E ) AN EEEEF+852 2113 3218HEEEDbqt.hkh@marcopolohotels.com

BERSRIN—RBE BEZIFRKRAARIAR

FEEAFHTHREERENERDIEEAR T +852 2113 0088

marcopolohotels.com




MARCO POLO
HONGKONG HOTEL

BIAFBEEAREE

LUNCH BUFFET MENU |
B FEH

APPETISERS AND SALADS

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

B = mIERER

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

R E O

Assorted Cold Cuts with Pickles and Pearl Onions

RAKBEEAF ARG

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

Thai Salad with Roasted Duck Breast and Green Mango

FEBRETRIZ

Feta Cheese and Cucumber Salad with Olives

%HEEL )—’\/ll\é

Pastrami Plate with Gherkins

TERER A BRI

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

Green Salad with Thousand Island Dressing and Vinaigrette
MRV

SOUP

E!

Cep Mushroom Cream Soup

TR =ES

CARVED MEAT

SRIENGEE

Roast Sirloin with Gravy

e

FNAME HKS540 per person

*Price is subject to a 10% service charge B AN—ARFEE
*Minimum of 50 persons is required &R/ V50 B E

B oXiE

HOT ITEMS
HEER

Thai-style Grilled Pork Neck with Lemongrass
RIVEHERW

Duck Confit with Braised Red Cabbage and Prune Sauce

RIS AECISAL S A T

Roasted Chicken Breast with Creamed Spinach and Tomato Jam
RS BRE SR

Grilled Beef Fillets with Onion Marmalade and Pepper Sauce
B F A BT

Steamed Sole Fillets with Saffron and Dill Sauce on Leeks
BEAITEZABEMM

Stir-fried Seasonal Vegetables

EE
) ll\E%E}IL

Fried Rice with Seafood and Pineapple

SRS EFIDER

Roasted Sweet Potatoes with Maple Syrup
REIEEHE

DESSERTS

tHonda

Fresh Fruit Cake

Tiramisu

BARIZ L8t

Creme Brilée

FENEREBE

Apple Tart with Cinnamon and Almond

BLCAERERE

Sachertorte

RETIERE

Bread and Butter Pudding with Brandy Sauce
MEmE

Assorted Cookies
AT B

Ice Cream (two flavours)
EE (MO

Freshly Brewed Coffee or Tea

RIEERIMET R



MARCO POLO
HONGKONG HOTEL

BIAFBEEAREE

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 = mIERER

Assorted Cold Cuts with Pickles and Pearl Onions

RAKBEEAF ARG

Assorted Sashimi and Sushi with Condiments

RENZAHHE

Parma Ham and Cantaloupe in Cone with Truffle Honey

EAHARBRAHEN

Beetroot and Orange Salad with Honey Vinaigrette

MRS E IR

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

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

RERNBARFOHE

Brussels Sprouts Salad with Pancetta and Cranberries

AEERESOOER

Shrimp and Scallop Salad with Mixed Fruits and Yoghurt Dressing
EFRTTERDER

Roast Beef Salad with Pepper and Onions
e Ze DI

Smoked Duck Breast Salad with Puy Lentils and Orange Dressing

=S 2012

Green Salad with Thousand Island Dressing and Vinaigrette
W)

SOUP

E!

Crab Bisque with Brandy Cream

BRRRES

CARVED MEAT

SRIEGEE

Roast Rib Eye with Gravy
JEZPIRR

FNAME HKS620 per person

*Price is subject to a 10% service charge B AN—ARFEE
*Minimum of 50 persons is required &R/ V50 B E

HOT ITEMS
HEER

Roasted Pork Loin with Apple Cinnamon Compote and Honey Jus

Eapeziyll

Duck Confit with Braised Red Cabbage and Prune Sauce
RIS AECISAL S A T

Roasted Chicken with Pancetta and Mushroom Sauce

EHRHERNTF R T

Grilled Beef Fillets with Onion Marmalade and Pepper Sauce
B F A BT

Roasted Lamb Loin with Roasted Pumpkin and

Rosemary Cranberry Sauce

B FAECR I A B £ BF)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
ERIEARTO

Singapore-style Fried Rice Vermicelli

EMDK

Stir-fried Seasonal Vegetables

EE‘ Il‘E%E)IL

Roasted Sweet Potatoes with Maple Syrup
REIEEHE

DESSERTS

tHonda

Fresh Fruit Cake

Tiramisu

BARIZ L8t

Creme Brilée

FENEREBE

Apple Tart with Cinnamon and Almond
BIZAEIERE

Mango Pudding

ERET

Sachertorte

RETIERE

Pistachio Panna Cotta with Strawberry and Mint
FIOSR T2 RER

Bread and Butter Pudding with Brandy Sauce
MEmE

Assorted Cookies
AT B

Ice Cream (two flavours)
% (WO

Freshly Brewed Coffee or Tea

RIEERIMETR



MARCO POLO
HONGKONG HOTEL
RIFBREREE

WESTERN SET LUNCH MENU
PSS

APPETISER /%% (SELECT ONE AJ3E—IH)
Seared Seafood with Pickled Fennel, Olive Salsa, and Creamy Saffron Dressing
S Pohi o] &  UES SHE A ATIE T
or &

Smoked Duck Carpaccio with Caramelised Orange Compote,
Pickled Cucumber, and Ginger Reduction

BB R SRS R BENNEES
or &,

Romaine Salad with Anchovies, Pancetta, Croutons, and Chive Parmesan Ricotta Dressing

REESVFRA BIVERAEENNEBEREZLE

MAIN COURSE F3 (SELECT TWO RIEmMIE)

Roasted Chicken Breast with Puy Lentils, Chorizo Ragout, and Madeira Jus

FEZE EC R RE 2 AT O BB A B R
or &%

Braised Beef Short Rib with Ratatouille and Garlic Mashed Potatoes
BN ERNE EnES

or &,

Pan-seared Seabass Fillet with Sautéed Green Beans and Warm Couscous Salad

SREEARE S BEARE/NKIDER
or ¢

Vegetable Cutlet with Sautéed Okra, Shiitake Mushrooms, and Tomato Sauce

S BREAHBC KON ZE TERE A A

DESSERT &H & (SELECT ONE R #E—I8)

Apple Tart with Vanilla Ice Cream
FARIEFCEIEZE T

or ¢
New York Cheesecake with Berry Compote
MZ T ENCRENS
or %

Black Forest Dome with Cherry Gelée
AMERACIE SRR

or g
Chilled Guava Sabayon with Island Fruit Salad and Coconut Cream

HOEDESEKRN RN =R

Freshly Brewed Coffee or Tea

RIEER0E SR

FNAME HKS540 per person

*Price is subject to a 10% service charge B AN—ARFEE
*Minimum of 30 persons is required E&/V30UEE
*Food selections and main course quantity must be confirmed 10 working days before the event date ETVEHE K% T HHE A TSR HE L ERFEE



MARCO POLO HOTELS
HONGKONG « GATEWAY « PRINCE

EEFREABE
BHE - BHE - XF

COCKTAIL MENU
xﬁ):/@”'_i

APPETISERS AND SALADS (SELECT THREE)
BRI (ATE=TR)

Barbecued Lamb Loin with Cherry Tomatoes and Garlic Yoghurt

S FECE EMmMETILES

Stuffed Apricot with Blue Cheese and Pistachio Crust
ZEROREBEM

Prawn Skewer with Mango Salsa

RNIBTE RS

Smoked Salmon with Wasabi Mayonnaise and Salmon Roe

E=NRHTERRET

Vegetarian Sushi with Soya Mayonnaise

EX—L

Roasted Duck Breast with Caramelised Pear and
Pommery Mustard Sauce

ESRECRER M IR+

Vegetable Crudité with Guacamole and Cream Cheese Herb Dip

RRATHRERSEZ T
Nuts and Chips
RCKER

HOT ITEMS (SELECT THREE)
AARMR (FIE=TR)

Deep-fried Crab Cake with Chilli Mango Salsa
VFERBH A T SRAL
Mexican Chicken Tortilla with Jalapefio Dip

SRS

Assorted Satay with Peanut Sauce

MR R

Vegetable Samosa with Mint Sauce
HESEINOE A

Fried Spring Roll with Sweet and Sour Sauce
VFES

Assorted Dim Sum

FEEREL )

Baked Stuffed Mushroom with Brie Cheese and Paprika
B T

FBME HKS580 per person

*Price is subject to a 10% service charge BRAN—ARFEE
*Minimum of 30 persons is required E&/V30UEE

DESSERTS (SELECT TWO)
48 (AIEMIE)

Mini Cheesecake

RRIRZ LB

Fruit Skewer

RERB

Deconstructed Apple Pie
FESR

Mini Fruit Tartlet

Mini Tiramisu
PRAIRER AR Z LBF
Chocolate Profiterole

EN=VANZES



MARCO POLO
HONGKONG HOTEL
RIFBREREE

DINNER BUFFET MENU |

= BN

APPETISERS AND SALADS

RV RS

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

B = mpERR R

Assorted Cold Cuts with Pickles and Pearl Onions

RA R R EAMARGH

Assorted Sashimi and Sushi with Condiments
RENSFPHR

Parma Ham and Cantaloupe with Truffle Honey
BARFIAERAHZEN

Poached Prawns and Mussels on Ice with Cocktail Sauce
BRI O BHR

Feta Cheese and Cucumber Salad with Olives
BEZLEILE

Beetroot and Orange Salad with Honey Vinaigrette

SHSRERERVE

Shrimp and Scallop Salad with Mixed Fruit and Yoghurt Dressing
R TERDE

Pastrami Plate with Gherkins

AR NE s N

Green Salad with Thousand Island Dressing and Vinaigrette
BRI

SOUP

Vg

Mushroom Cream Soup

HH SRS

CARVED MEAT

SRIE N

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

ERE

FNAME HKS830 per person

*Price is subject to a 10% service charge PR IN—RFEE
*Minimum of 50 persons is required &/ V50 EHE

&R
=

—+—+
5 =it |

ONEI=]

HOT ITEMS
R

Duck Confit with Braised Red Cabbage and Prune Sauce
SRS BCGAT AR A+

Roasted Chicken Breast with Creamed Spinach and Tomato Jam
JRHE M R B R

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

Grilled Lamb Rack with Mustard Crust and Rosemary Cranberry Sauce
BIEF BT ARMBEE BRI

Roasted Veal Loin with Brussels Sprouts and Morel Cream Sauce
SERAFHPEC R IR AR SN EE R B S Bt

Pan-fried Salmon Fillets with Savoy Cabbage and Curry Cream Sauce
BRI= X B MECHR AR =R+

Gratinated Mussels with Spinach, Bacon, and Hollandaise Sauce
SEERENNER O

Spaghetti with Smoked Chicken and Mushrooms

VR BT R BR A

Fujian-style Fried Rice

fREENDER

Roasted Sweet Potatoes with Maple Syrup

Mg ETHE

DESSERTS
aH i

Fresh Fruit Cake

SRR

Tiramisu

BARIZ 8

Chestnut Cake

RFEE

Apple Tart with Cinnamon and Aimond
BICAEIERE

Sachertorte with Raspberry Sauce
RONERHRE

Pistachio Panna Cotta with Strawberry and Mint
BV R 2 R BT R

Raspberry Mousse Cake

MRTFRETERE

Bread and Butter Pudding with Brandy Sauce
e

Assorted Cookies and Chocolates

HRBT B SR Th )

Ice Cream (two flavours)
T (MARCI0R)

Seasonal Fresh Fruit Platter

fERBEEE

Freshly Brewed Coffee or Tea

BIREE MNAEE S



MARCO POLO
HONGKONG HOTEL
RIFBREREE

DINNER BUFFET MENU I

Syt oS

APPETISERS AND SALADS
AR

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

E=XARERRA

Assorted Cold Cuts with Pickles and Pearl Onions

RAKBFZ AN A5

Assorted Sashimi and Sushi with Condiments

BERFEHE

Parma Ham and Cantaloupe with Truffle Honey

BARINERAHZEN

Beetroot and Orange Salad with Honey Vinaigrette

RN

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

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

REERN R R B OH

Brussels Sprouts Salad with Pancetta and Cranberries

HBIEAMS =

Shrimp and Scallop Salad with Mixed Fruits and Yoghurt Dressing
RS T HE R

Roast Beef Salad with Pepper and Onions

C2E Y

Smoked Duck Breast Salad with Puy Lentils and Orange Dressing
JERMRE )
Green Salad with Thousand Island Dressing and Vinaigrette

M R

SOUP
/ﬁxﬁ

Manhattan Clam Chowder
EMBEFITIRG

CARVED MEAT

TRUE

Roasted Rib Eye with Veal Jus and Mustard
JEPER

BIBTE HKS930 per person

*Price is subject to a 10% service charge B &N1—ARFEE
*Minimum of 50 persons is required &V 50 B &

S |

HOT ITEMS
RER

Roasted Pork Loin with Apple Cinnamon Compote and Honey Jus
BHEFN

Roasted Duck Breast with Sautéed Spinach and Orange Jus
JEERRRE AR 35

Coqg au Vin

ETVEH

Braised Beef Cheeks with Roasted Pumpkin and Marsala Onion Sauce

Y& ERRCRI /I

Grilled Lamb Rack with Mustard Crust and Rosemary Cranberry Sauce
BEFHE TR ESEENET

Roasted Veal Loin with Brussels Sprouts and Morel Cream Sauce

A FHPBCR RSN A R = Bt

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

BRI= X RPN 25+
Grilled Prawns with Tarragon Hollandaise
BEHNKE

Linguine Pasta with Crab, Asparagus, and Tomato Sauce

BEARSATEE

Zucchini and Carrot Gratin with Gruyere Cheese

ZHREANENRES

Stir fried Seasonal Vegetables

BB B
Roasted Sweet Potatoes with Maple Syrup
TEAEIEEHE

DESSERTS
bt
Chestnut Cake
EFER

Black Forest Cake
EH/MER

Sachertorte with Raspberry Sauce

KEDERHAIET

Pistachio Panna Cotta with Strawberry

FIDRE 2R

Apple Tart with Cinnamon and Almond

BCAEERE

Bread and Butter Pudding with Brandy Sauce
L=

Assorted Cookies and Chocolates

HABTRH KSR 7D

Lemon Meringue Tart
BirERRE

Chocolate Profiteroles
EN=PANEES

Ice Cream (four flavours)
ThE (MEOK)

Seasonal Fresh Fruit Platter

Bt

Freshly Brewed Coffee or Tea

BREEMMEE 5



MARCO POLO
HONGKONG HOTEL
RIFBREREE

WESTERN SET DINNER
PRIl E e

APPETISER /4 #& (SELECT ONE BJ#—I8)

Caprese Salad with Buffalo Mozzarella, Vine Tomatoes, and Basil
BEMZTEENE
or gk
Beef Carpaccio with Shaved Parmesan,

Sautéed Mushrooms, and Olive Mustard Dressing

THAREBSEZ TR WEEMEIETRE
or gk

Crab and Avocado Tower with Mango Dip and Hydro Cress Leaves

BATHRERERETKTE

SOUP 3% (SELECT ONE AJiE—I8)

Crab Bisque with Vanilla Cream
BRNRIREERER
or gk
Wild Mushroom Cream Soup with Black Truffle Foam
TN ESIEMERR
or gk
Swiss Barley Soup with Black Forest Ham

I AREHECR T A RR

MAIN COURSE F3 (SELECT TWO RIEmMIE)

Grilled Seabass Fillet with Braised Beans, Bacon,
Stir-fried Vegetable with Mint, Saffron Cream, and Pesto Foam
FEYE SAFCIE T N EASEF R BALTE R BN S 28K
or =
Roasted Chicken Breast with Ceps, Carrot Mousse, and Horseradish Potato

EZERE TR HBERITHSFEES

or=§
Roasted Pork Belly Roll
Stuffed with Cashews, Spinach, Braised Red Cabbage, and Potato
IZFE G EER R BN S

DESSERT &H & (SELECT ONE R #E—I8)

Chocolate Mille-feuille with Vanilla Poached Pear and White Chocolate Cream
RN TEAREEEREEASHNB LR IRE
or I
Pavlova with Mixed Berries
IBE BIKECHS
or
Yoghurt Cheesecake with Strawberry Sauce, Balsamic Pistachio Sponge, and Ice Cream
BEEIRZ TERESRMAORBHEERN SR

Freshly Brewed Coffee or Tea

Sz ILEEES

FBME HKS810 per person

*Price is subject to a 10% service charge B AN—ARFEE

*Minimum of 30 persons is required E&/V30NUEE
*Food selections and main course quantity must be confirmed 10 working days before the event date ETVEHE K% T HHE A ESRTHE L ERFEE



MARCO POLO
HONGKONG HOTEL
RIFBREREE

CHINESE LUNCH MENU |
B

“Lo Hei” Salmon Sashimi with Vegetables and Chinese Condiments

B A IKE

Sautéed Chicken and Shrimp with Vegetables
B RRC

Ginseng and Chicken Soup

MASBES

Braised Seasonal Vegetables with Shredded Conpoy
AR/

Steamed Fresh Garoupa

BERVBER

Golden Fried Crispy Chicken
EALIFFE

Fried Rice with Shrimp and Kale
B R SRALDER

Braised E-fu Noodles with Mushrooms and Abalone Sauce

AT R

Sweetened Red Bean Cream with Lotus Seeds and Glutinous Rice Dumplings

EEEHE

Chinese Petit Fours

TEEEH RS

A1 HKS6,180 per table

*Price is subject to a 10% service charge S sRIN—RFEE
*Minimum three tables of 12 persons each &/V=E&EFE+ 1L



MARCO POLO
HONGKONG HOTEL
RIFBREREE

CHINESE LUNCH MENU I
S |

Barbecued Suckling Pig with Barbecued Meats Platter
FLIE IR

Sautéed Chicken and Scallops with Vegetables
BB S T

Double-boiled Chicken Soup with Longan and Cordyceps Flowers

2B BICEEBIT 4

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

BEBEFEA

Steamed Fresh Garoupa

BERVBER

Golden Fried Crispy Chicken
EALIFFE

Fried Rice with Preserved Meats and Kale
FEDRRL TR B E

Wontons with Noodles in Superior Soup

LREEE

Double-boiled Snow Fungus with Papaya and Almond

EIAEEESR

Chinese Petit Fours

TEEEH RS

EREATE HKS7,180 per table

*Price is subject to a 10% service charge B2 A1—ARFE &
*Minimum three tables of 12 persons each &/V=FEEFE+ 1L



MARCO POLO
HONGKONG HOTEL
RIFBREREE

CHINESE DINNER MENU |
P B E S |

Barbecued Suckling Pig with Barbecued Meats Platter
FLIE IR

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

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

RN RERISITAAEE

Braised Whole 8-head Abalone with Shiitake Mushroom
RESERNEEHR (J\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 AL

Sweetened Walnut Cream with Glutinous Rice Dumplings

EEGHRESA

Chinese Petit Fours

TEEEH RS

S AT HKS8,288 per table

*Price is subject to a 10% service charge B AN—ARFEE
*Minimum three tables of 12 persons each &/D=[F&EFE+ 1L



MARCO POLO
HONGKONG HOTEL
RIFBREREE

CHINESE DINNER MENU I
PR RET |

Barbecued Whole Suckling Pig
REAERRE

Golden Fried Shrimp Balls with Goose Liver Paste

BRI BETEX

Braised Whole Conpoy in Green Marrow with Garlic

BFERIREER

Sautéed Squid and Scallops with Vegetables
BRI

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

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

Steamed Fresh Tiger Garoupa

BERERM

Baked Chicken with Chinese Wine

T

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

BEKESA

Seasonal Fresh Fruit Platter

RERPHE

Chinese Petit Fours

TEEEH RS

FEBME HKS9,288 per table

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



MARCO POLO
HONGKONG HOTEL
RIFBREREE

CHINESE DINNER MENU Il
TR ESEE

Barbecued Whole Suckling Pig
REAERRE

Baked Crispy Box Stuffed with Cheese, Bacon, and Prawn
EIVREEZ TIERIRIKRE

Sichuan-style Sautéed Chicken and Scallops with Vegetables
BB F

Braised Pork Tongue with Shiitake Mushrooms and Vegetables

EM AW EIR

Double-boiled Chicken Soup with Sea Whelk and Fish Maw
TERRBR ST

Braised Whole 6-head Abalone with Vegetables
IREEMRREMB (7N5H)

Steamed Fresh Tiger Garoupa

BERERM

Golden Fried Crispy Chicken
EALFFE

Stir-fried Glutinous Rice with Preserved Meats

EIBERRRER

Braised E-fu Noodles with Wild Mushrooms
T SR

Mango Pomelo Sago

HiIEHE

Seasonal Fresh Fruit Platter

RERPHE

Chinese Petit Fours

FEEEH RS

S RE AR HKSN,388 per table

*Price is subject to a 10% service charge SN —ARFEE
*Minimum three tables of 12 persons each &/>=FEFE+ 1L



MARCO POLO
HONGKONG HOTEL
RIFBREREE

CHINESE DINNER MENU IV
I R E RS IV

Barbecued Whole Suckling Pig
REAERRE

Golden Fried Crab Meat Rolls with Goose Liver Paste

BETRTERNE

Stir-fried Squid and Sea Clams in XO Sauce
SERXOEE S TEHE

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
IREEMRREMB (7N5H)

Steamed Fresh Spotted Garoupa
BEAEN

Golden Fried Crispy Chicken
EALFFE

Fried Rice with Diced Scallops and Shredded Conpoy
BB TIR

Shrimp Dumplings in Superior Soup

LR RRIRKER

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

Seasonal Fresh Fruit Platter

RERPHE

Chinese Petit Fours

FEEEH RS

FEANE HKS12,288 per table

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