MARCO POLO
HONGKONG HOTEL

CELEBRATE THE MAGIC OF CHRISTMAS EVE

Create lasting memories this Christmas Eve with an exquisite set dinner, surrounded by a joyful festive ambience.
From our observation deck, watch the harbour glow from sunset to city lights and capture magical photos with
Santain a gentle snowfall. Conclude your enchanting evening with delightful carols in the lobby, filling the air with
holiday cheer.

Book by 8 December 2025 to enjoy free-flow soft drinks, orange juice, and beer during dinner.

Date: 24 December 2025
Reception: from 5.30pm
Dinner: 6.30 to 9.30pm
(Christmas Carol performance will start at approximately 8.20pm)
Price: HK$888 per adult | HK$388 per child

Secure your festive experience: scan the QR code or contact our catering team:
T. +852 2113 3218 / email bgt.hkh@marcopolohotels.com

Terms and Conditions:

* Prices are subject to a 10% service charge

* A minimum of two guests is required per booking

* Reservations are available on a first-come, first-served basis and must be confirmed on or before 15 December 2025, subject to availability
* All payments are non-transferable and non-refundable

* All matters and disputes will be subject to the final decision of Marco Polo Hotels - Hong Kong

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

marcopolohotels.com
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CHRISTMAS EVE SET DINNER
TS

Appetiser BiZE

Chicken Liver Terrine
with Red Onion Chutney and Aged Balsamic
AT RECAD F BB S PR B S

Soup

Winter Chestnut Soup
with Truffle Cream
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Main Course ¥ 3

Beef Cheek & Lobster Thermidor
with Potato Purée, Asparagus and Red Wine Sauce
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Dessert EHEE

Chocolate Mango Ginger Mousse
with Passionfruit Sauce and Berries
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Coffee or Tea
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HKS888 per person
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Price is subject to a 10% service charge
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