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
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CHINESE LUNCH MENU |
Rt PR |

Barbecued Meats Platter
JRELRBHER

Sautéed Chicken and Shrimp with Vegetables
BE¥RERC

Ginseng and Chicken Soup
BASHES

Braised Seasonal Vegetables with Shredded Conpoy
Y\

Steamed Fresh Garoupa

Gk YAt ]

Golden Fried Crispy Chicken
BEATVFFS

Fried Rice with Shrimp and Kale
B R SRKLD ER

Braised E-fu Noodles with Mushrooms and Abalone Sauce

iy ey ER ]

Sweetened Red Bean Cream with Lotus Seeds and Glutinous Rice Dumplings

EEEE

Chinese Petit Fours

LS

SE M HKS6,180 per table

*Price is subject to a 10% service charge S IN—R#5 &
*Minimum three tables of 12 persons each B/L=F&FE+ =1
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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
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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
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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
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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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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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