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Chinese Wedding Package 2021
2021 ¥ X ER

Menus priced from HK$16,688 per table of 10-12 persons

% A d HK$16,688 4= (i 10-12 «

L3S

Complimentary Benefits

LATART PR E S - R
One night’s accommodation at Harbour Grand Kowloon

FEREERNESAEYASER B ABE AR
In-room American breakfast for two, honeymoon amenities and a bottle of
Champagne

FEY D PSR ERS
Chauffeur-driven Limousine Service

ER R g E

Dining voucher
Fresh fruit cream cake

R IR R
Pre-dinner fruit punch

i)

Minimum of
6 Tables
FI#ZE5

Courtview
Room

3 ¥ pounds

2 4 bowls

Minimum of
20 Tables
AR E S

Harbourview

Room

v

KRS
Dining
voucher
HK$800

5 F# pounds

5 % bowls

For reservations, please send your enquiry online or contact us
A MPENSI T  FTERRT SR E S S HE EINHY
Tel § #2: (852) 2996 8041 Fax @ % :(852) 2180 4043 Email § #8: catering.hgkln@harbourgrand.com
Harbour Grand Kowloon
20 Tak Fung Street, Whampoa Garden, Hunghom, Kowloon, Hong Kong (MTR Whampoa Station, Exit D2)

145 R B

Minimum of

25 Tables

YRR %
Hotel Suite

g E
Dining voucher
HKS$1,200

8 # pounds

8 % bowls

AEA BT TFRAEFE205. (BB D200 )
www.harbourgrand.com/kowloon



http://www.harbourgrand.com/kowloon/meetings/meetingsRFP_basicFormNew-zt.html
mailto:catering.hgkln@harbourgrand.com
http://www.harbourgrand.com/
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Complimentary Benefits Minimum of  Minimum of Minimum of

6 Tables 20 Tables 25 Tables
AR ffo- AP PR BELE Y (FECP ALY G0 R PR ¥LHKS350,
#FTF ¥% HK$S600) v v
Free corkage for one bottle per table (additional charges at HK$350 net per bottle
wine & HK$600 net per bottle of spirit)
P RE LR
Chinese tea and condiments v v M
ERTEMEGGENR (3 AP T ER) v v v
Eight sets of invitation cards per table (printing excluded)
REpE B . . .
. 2 i spaces 5 i spaces 8 i spaces

Hotel valet parking space
}??%F’%fii‘iﬁ‘]}}#&f%i?ﬁwid ENSALNT S R LIV )1 v v v
Hotel shuttle bus service for guests from Tsimshatsui (Hankow Road) to Hotel
BEREELHETRER v v v
Fresh floral centerpiece on each dining table and reception table
HEEFTEL
1 %tf‘ Aot v v v
Guest signature book
B AR IR R Y 2T K ER S R v v v
5-tiered model wedding cake for photo shooting

FERHZ
s ) 4 i % v v v
Seat covers
LRy X%

. v v v

Mahjong arrangements
T B ior K EZ VCD/DVD ka4 . . v
Use of LCD projector with VCD / DVD player
3% 42717 AR 2 VCD/DVD kA48 v v v

Set-up of 42” TV and VCD / DVD player
i Z R
Terms and Conditions
@ 1P EERLIL-=E % o
All prices are per table of 10 — 12 persons.
@ IR S F Rt JRIFF o
All prices are inclusive of 10% service charge.
@& HEMPF o
Minimum charge is applied.
@ A 0B FER RS FEEE P - B AL RETEH AR RETAFFE G
TR NEE S Y S S
Due to unforeseeable market price fluctuations of items on menu, hotel reserves the right to adjust the menu price,
or substitute any item with an alternative dish so as to maintain the same price, one month prior to the banquet.
ae I ERATEAG BRFFEL TR AP AR -
Offers cannot be used in conjunction with other special privileges and are not applicable for all confirmed bookings.
@ G HT2021# 97 7pAcE 2021 # 127 31 P(EFNEYIT I P2 2 REY )R AL BEFR -
All prices are valid for wedding banquets to be held on 7 September 2021 — 31 December 2021 (Friday to Sunday &
Public Holiday only).
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Chinese Wedding Menus

WEDDING DINNER MENU (A)

& B A
Barbecued Whole Suckling Pig

FRE-ZLT 24 3+
Sauteed Sliced Squid and Scallops with Vegetables

FERCE: 3R Cak |

Deep-fried Crab Claws Stuffed with Shrimp Paste

toNE S
Braised Seasonal VVegetables with Yunnan Ham
Crab Meat and Crab Roe
AR

= L A =S B N - 7 =
ERRTERF P
Braised Bird’s Nest with g

Fish Maw and Minced
Chicken in Supreme Soup

Braised Shark’s Fin Soup
with Fish Maw, Shredded
Chicken and Bamboo Pith

T TG h & #EFE(H)
Braised Whole Abalone and Mushrooms
with Vegetables (12 heads)

FEG T e
Steamed Fresh Giant Garoupa

B o R
Roasted Crispy Chicken

Tt d-9 V) 8w
Fried Rice with Shredded Conpoy and Egg White

F AL B
Braised E-fu Noodles

El £ 4 &
Sweetened Red Bean Cream with Lotus Seeds

75\' f‘»‘é} PE' NN
Chinese Petits Fours

CHRAFENE ERAR S RSE AR R ] P
inclusive of free flowing soft drinks,
chilled orange juice & local beer for 4 hours

% R % HK$16,688 net
per table of 10-12 persons
C e EA - JRAFY 2 3L R

SES E R

Dried Seafood, Fish Maw

WEDDING DINNER MENU (B)

& B A
Barbecued Whole Suckling Pig

FR e 3 ¥ ER

Sautéed Prawns and Scallops with Vegetables

CIREN 3k

Deep-fried Crab Claws Stuffed with Shrimp Paste

Braised Marrow Melon Rings Stuffed with Conpoy

DT

% ‘ L <

Braised Bird’s Nest with Braised Shark’s Fin Soup
with Dried Seafood

Fish Maw and

Bamboo Pith
Shredded Chicken

in Supreme Soup

¥ R E (L)
Braised Whole Abalone and Mushrooms
with Vegetables (10 heads)

FoEE L
Steamed Tiger Garoupa

i A R
Roasted Crispy Chicken in Garlic Sauce

A B H e R
Fried Rice with Diced Shrimp and Masutake Mushrooms
wrapped in Lotus Leaf

Fh g

Braised E-fu Noodles with Crab Meat and Crab Roe

HE B &
Sweetened Red Bean Cream
with Lotus Seeds and Sesame Dumplings

il X =
Chinese Petits Fours

SHEARANE BRI K RS2 Ar R FR |
inclusive of free flowing soft drinks,
chilled orange juice & local beer for 4 hours

% R % ff HK$18,888 net
per table of 10-12 persons

S b dgde— JRIEE Z LI Lo g
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Chinese Wedding

WEDDING DINNER MENU (C)

£ W A
Barbecued Whole Suckling Pig

XO# 3 2 ¥ § 2 i
Sautéed Scallops, Sliced Geoduck Clams
Masutake Mushrooms with XO sauce

T &P B
Deep-fried Prawns with
Thousand Island Sauce

Ao EN

with Shrimp Paste

AR SR
Braised Whole Conpoy and Garlic with VVegetables

ERREEEF -
Braised Bird’s Nest with R
Fish Maw and Minced

Chicken in Supreme Soup and Fish Maw

in Supreme Soup

g E R & ()
Braised Whole Abalone and Goose Webs with Vegetables
(8 heads)

FoE S hEom
Steamed Fresh Garoupa

- = a8 J% }/P\_
Roasted Crispy Chicken

o FEREE Y ARy
Fried Rice with Diced Seafood, Crab Roe and Egg White

B = ok AL
Shrimp Dumplings with Egg Noodles in Supreme Soup

R
Sweetened Sago Cream with Pumpkin Juice

E R R
Chinese Petits Fours

CHRAFENE ERAR S RSE AR FR ] P
inclusive of free flowing soft drinks,
chilled orange juice & local beer for 4 hours

® 7% HK$21,888 net
per table of 10-12 persons
CEFRbe- JRIFR B2 BT g

Deep-fried Crab Claws stuffed

FER g 2 e
Braised Shark’s Fin Soup
with Shredded Abalone

Menus
WEDDING DINNER MENU (D)

& 7 M = A4

Barbecued Whole Suckling Pig

FHEPHE I F FE R R R
Sautéed Prawns, Sliced Geoduck Clams and Scallops
with Masutake Mushrooms

L AR NG S ol

=
Baked stuffed Crab Meat in Shell with Diced Abalone

3 3k B
Braised Whole Conpoy and Garlic with Vegetables

£ # A2 w8 R
R ‘ Lo
Braised Bird’s Nest with . o
Fish Maw and Seafood Bralsed. Shark’s Fin Soup
in Supreme Soup .WISth Fish l\gaw
with Pumpkin Juice In Supreme Soup

%

or

B & @ g o A % (N F)
Braised Whole Abalone and Sea Cucumber
with Vegetables (8 heads)

AL E =
Steamed Fresh Spotted Garoupa

MEF e kW B E R
Roasted Crispy Chicken with Chips

L R R I
Fried Rice with Diced Seafood and Black Truffle Paste
T W E Y R
Braised E-fu Noodles with Boston Lobster

BHRE LK KB
Sweetened Sago Cream with Lily Bulbs and Red Glutinous Rice

N

Chinese Petits Fours

i 5 5
Fresh Fruit Platter
SHEARAENE BRI KR Z2 AR FR |
inclusive of free flowing soft drinks,
chilled orange juice & local beer for 4 hours

& R & | HK$24,288 net
per table of 10-12 persons
I - e L e R e

*Harbour Grand Kowloon reserves the right to alter the above menu prices and items due to unforeseeable

market price fluctuation and availability in 2021.



