
 

 

 

2026 Celebration Lunch Packages 
 

From just HKD6,088 per table of 12 persons or HKD680 per person, you can enjoy a range of delightful 

privileges with our Celebration Packages. Exclusive benefits include: 

 

- A choice of Chinese set dinner or buffet dinner menus 

- Free flow of soft drinks, chilled orange juice and selected beer for two hours during lunch  

- Red eggs and soured ginger (Applicable to Baby’s 100 Days celebration dinner) 

- Chinese longevity buns (Applicable to Chinese birthday dinner) 

- Complimentary Chinese tea and condiments 

- Complimentary use of mahjong  

- Complimentary use of karaoke system (subject to availability) 

- Complimentary parking during function 

- Invitation cards (eight sets per table, excluding printing) 

- Free corkage for self-brought wine and liquor (one bottle per table of 12 persons) 

 

All prices are subject to a 10% service charge.  

Not applicable to wedding events. 

Packages are valid until 31 December 2026. 

 

For more details or reservations, please contact our Event Sales Department at 2313-4503  

or email eventsales@newworldmillenniumhotel.com.  

 

2026 歡聚午宴 
 

驚喜價 每席由港幣 6,088 元起 (12 位用) / 每位港幣 680 元起，包括以下多項精彩優惠: 

- 精選中式菜譜或自助餐菜譜 

- 席間二小時任飲汽水、橙汁及精選啤酒 

- 奉送紅雞蛋及酸薑 (適用於中式百日喜宴) 

- 奉送蟠桃壽包 (適用於中式壽宴) 

- 免費提供香茗及檳芥 

- 免費麻鵲耍樂設備 

- 免費享用卡拉 OK 設備 (視乎供應而定) 

- 於宴會期間免費代泊房車 

- 精美中式請柬 (每席八套)  (不包括印刷) 

- 自攜烈酒及洋酒免收開瓶費 (每席乙瓶) 

 

以上價目均另加一服務費 

以上菜譜不適用於婚宴 

有效期 2026 年 12 月 31 日 

 

查詢或訂座，請聯絡宴會營業部 

電話: 2313-4503  

電郵: eventsales@newworldmillenniumhotel.com  

mailto:eventsales@newworldmillenniumhotel.com
mailto:eventsales@newworldmillenniumhotel.com
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2026 Celebration Lunch Packages 

2026歡聚午宴 

 
 

Special Benefits 

精選優惠 

4-9 tables 

四至九席 

10-17 tables 

十至十七席 

18 tables 

or more 

十八席或以上 

Balloon Decoration  

氣球裝飾 --- ---   

Backdrop wordings in Chinese (20 characters)  

or English (30 letters) 

禮堂牌匾 - 中文 (二十字) 或英文 (三十字) 

 

 ---   --- 

Welcome fruit punch 

迎賓雜果賓治 
 

--- 1 bowl盤  2 bowls 盤  

Fresh fruit cream cake 

鮮果忌廉蛋糕   

 

2 公斤 kg 3 公斤 kg 5 公斤 kg 

Embroidered guest signature book 

嘉賓題名冊 

 

      

Mahjong equipment 

麻鵲耍樂設施  

 

      

Karaoke facilities (subject to availability) 

卡拉 OK 設備 (視乎供應而定) 

 

      

Complimentary parking during function 

於宴會期間免費代泊房車  

 

2 cars 部  4 cars 部  8 cars 部  

Chinese tea and condiments throughout the function 

提供香茗及檳芥 

 

      

Free corkage for self-brought liquor and wine(one bottle per table) 

自携烈酒及洋酒免收開瓶費 (每席乙瓶)       

Floral centrepiece for each dining table 

全場席上花卉擺設 

 

      

Invitation cards (excluding printing) 

精美請柬 (不包括印刷)   

 

      

 

 
 



 

2026 歡 聚 午 宴 菜 譜 

2026 Celebration Lunch Menu 

 
Menu 

 

桃 里 三 弄 點 心  

( 水 晶 蝦 餃 皇 、 黑 松 露 乾 蒸 牛 肉 燒 賣 、 蒜 蓉 雞 肉 春 卷 )  

Tao Li Chinese Dim Sum Combination 
(Steamed Shrimp Dumpling, Steamed Beef Dumpling, Black Truffle and 

Crispy Spring Rolls Stuffed with Minced Chicken, Garlic) 

 

紅 燒 蟹 肉 素 翅 羹  

Braised Vegetarian Shark Fin with Crab Meat in Brown Sauce 

 

油 雞 樅 菌 醬 碧 綠 蝦 仁 花 姿 片  

Sautéed Prawn and Sliced Squid with Vegetables and Termite Mushroom Sauce 

 

金 湯 瑤 柱 花 枝 釀 玉 環  

Braised Vegetable Marrow Stuffed with Minced Cuttlefish Topped with Shredded Conpoy 

 

清 蒸 沙 巴 花 尾 龍 躉  

Steamed Sabah Garoupa 

 

玫 瑰 豉 油 雞  

Soy Sauce Chicken 

 

鮑 魚 雞 粒 炒 飯  

Fried Rice with Diced Abalone and Chicken 

 

陳 皮 紅 豆 沙  

Sweetened Red Bean Cream with Dried Tangerine Peel 

 

美 點 雙 輝 影 ( 合 桃 酥 、 鳳 梨 桂 花 糕 )  

Chinese Petits Fours (Walnut Cookies, Chilled Pineapple and Osmanthus Jelly) 

 
 

每 席 港 幣 6,088 (供 10-12 位用) 

HKD6,088 per table of 10-12 persons 

 

 

以上價目須另加一服務費 

Price is subject to 10% service charge 

 

席間二小時任飲汽水、橙汁及精選啤酒 

Free flow of soft drinks, chilled orange juice and selected beer for 2 hours during lunch period 

 

New World Millennium Hong Kong Hotel reserves the right to alter the above menu prices and items,  

due to unforeseeable market price fluctuations and availability. 

 



 

   
 

 

Menu Enhancement 升級選項          Per Table 每席 

 

桃 里 三 弄 點 心  

Tao Li Chinese Dim Sum Combination 

 

  桃 里 三 獻 瑞  

Tao Li appetizers platter 

( 桃 里 叉 燒 皇 、 醋 香 青 瓜 白 背 木 耳 、 酥 炸 鯪 魚 球 )   

(Barbecued pork, chilled cucumber and white-back fungus in Chinese  

vinegar sauce and deep-fried fish ball)           HK$380                     

 大 蝦 鮮 果 沙 律 

Fresh Prawn and Fruit Salad            HK$580 

 

紅 燒 蟹 肉 素 翅 羹  

Braised Vegetarian Shark Fin with Crab Meat in Brown Sauce 

 

  腿 蓉 蟹 肉 燴 燕 窩  

Braised Bird’s Nest with Crabmeat and Jinhua Ham      HK$300 

  姬 松 茸 蟲 草 花 響 螺 燉 竹 絲 雞  

Double-boiled Chicken Soup with Bamboo Pith, Conch and Cordyceps  HK$500 

 

 

油 雞 樅 菌 醬 碧 綠 蝦 仁 花 姿 片  

Braised Bird’s Nest with Shredded Chicken and Bamboo Pith 

 

 香 脆 百 花 炸 釀 蟹 鉗 

Deep-fried Crab Claws Stuffed with Minced Shrimp      HK$280 

 牛 肝 菌 醬 蜜 豆 蝦 球 帶 子 

Sautéed Shrimps, Scallops and Honeybeans with Porcini and Truffle Sauce  HK$380 

 

 

金 湯 瑤 柱 花 枝 釀 玉 環  

Braised Vegetable Marrow Stuffed with Minced Cuttlefish Topped with Shredded Conpoy 

 蟹 肉 扒 雙 蔬 

Braised Twin Vegetables Topped with Crabmeat      HK$150 

  蠔 皇 原 隻 六 頭 南 非 鮑 魚  

Braised Whole 6-head Abalones         HK$480 

   

     

清 蒸 沙 巴 花 尾 龍 躉  

Steamed Sabah Garoupa  

 

   清 蒸 老 虎 斑  

Steamed Tiger Garoupa           HK$380 

   清 蒸 東 星 斑  
Steamed East Spotted Garoupa          HK$800 

 

以上價目須另加一服務費 

Price is subject to 10% service charge 

 

 



 

   
 

 

 

Menu Enhancement 升級選項          Per Table 每席 

 

玫 瑰 豉 油 雞  

Soy Sauce Chicken 

 

  脆 皮 炸 子 雞  

Deep-fried Crispy Chicken           -  

  蒜 香 鹽 焗 雞                                                                                                                                           

       Baked Chicken with Rock Salt and Garlic        HK$180  

                                                     

鮑 魚 雞 粒 炒 飯  

Fried Rice with Diced Abalone and Chicken 

 

   松 露 海 鮮 粒 炒 飯  

Fried Rice with Seafood and Truffle          - 

   瑤 柱 帶 子 炒 飯  
Fried Rice with Conpoy and Scallops         HK$150 

 

陳 皮 紅 豆 沙  

Sweetened Red Bean Cream with Dried Tangerine Peel 

 

  椰 蓉 紫 米 團 圓 露  

Sweetened Purple Rice Cream with Glutinous Rice Dumplings  

and Coconut Cream              - 

  桂 花 紅 棗 圓 肉 燉 蘆 薈  

Double-boiled Aloe Vera with Osmanthus, Red Dates and Dried Longan  HK$150 

 

美 點 雙 輝 影 ( 合 桃 酥 、 鳳 梨 桂 花 糕 )  

Chinese Petits Fours (Walnut cookies, chilled pineapple and osmanthus jelly)  

 

  笑 口 棗 、 楊 枝 甘 露 凍 榚  

Sesame Balls & Mango Pomelo Sago Parfait        HK$100 

  腰 果 酥 、 綠 茶 紅 豆 榚  
Cashew Nut Cookies & Green Tea and Red Bean Pudding     HK$150 

 

 

 

 

 

 

 

 

 

 

 

 

 

以上價目須另加一服務費 

Price is subject to 10% service charge 

 



 

 

 
 

Celebration Buffet Lunch Menu A 
歡 聚 自 助 餐 菜 譜 A 

 
 

Cold Selection and Salads 冷盤及沙律類 
Seafood on Ice 凍鎮海鮮 

(Crab Legs, Mussel, Brawn Crab) (蟹腳、青口、麵包蟹) 
Cocktail Sauce, Shallot Red Wine Vinaigrette, Thai Chili Sauce 咯嗲汁、乾葱紅酒醋汁、泰式辣汁 

Deluxe Cold Cuts, Prosciutto, Pickles 精選凍肉腸、風乾肉、醃菜 
Norwegian Smoked Salmon 煙燻挪威三文魚 

Deluxe Sushi, Sashimi, California Roll 精選壽司、刺身、加洲卷 
Tomato-Red Onion-Feta Cheese Salad 番茄紅洋葱芝士沙律 

Nicoise Salad 尼哥斯沙律 
 Waldorf Ham Salad 蘋果合桃火腿沙律 

German Potato Salad 德國薯仔沙律 
 Selection of Garden Greens 田園青菜沙律 

Romaine Lettuce, Lollo Rosso, Frisée 羅馬生菜、卷生菜、細葉生菜 
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato 甘荀、青瓜、粟米、紅腰豆、車厘番茄 

Selection of Condiments& Dressing 精選沙律配料及醬汁 
Garlic Croutons, Crispy Bacon, Parmesan Cheese 蒜香麵包粒、香脆煙肉、帕爾馬芝士 

Caesar-Thousand Island-Japanese Dressings, Balsamic Vinegar, Olive Oil 
凱撒汁、千島汁、日式汁、意大利黑醋、橄欖油 

 
Soup 湯類 

Cream of Mushroom Soup 蘑菇忌廉湯 
Fresh Bakery Basket, Butter 新鮮麵包、牛油 

 
Carvery 烤肉類 

Roasted Sirloin of Beef, Mushroom Jus 烤焗牛肉西冷、蘑菇燒汁 
 

Hot Entrées 熱盤類 
Cantonese Barbecued Specialties 廣東燒味精選 

(Soy Sauce Chicken, Barbecued Pork, Roasted Goose) (豉油雞、蜜汁叉燒、明爐燒鵝) 
Roast Pork Knuckle, Sauerkraut, Honey Mustard Jus 烤德國脆皮豬手、燴酸椰菜、蜜糖芥末燒汁 

Slow Cooked Chicken- Foie Gras Roast Duck Breast à l'Orange 橙香烤鴨胸 
Japanese Baked Miso Salmon 西京燒三文魚 

Indonesian Beef Rendang, Turmeric Rice 印尼巴東牛肉、黃薑飯 
Fried Pork Rib, Garlic Style 蒜香排骨 

Fried Rice-Yeung Chow Style 楊洲炒絲苗 
Baked Spaghetti Bolognese 焗肉醬意大利麵 

Sautéed Seasonal Vegetables 清炒時蔬 
 

Desserts 甜品類 
Fresh Sliced Fruits  新鮮生果片 

Dark Chocolate Mousse Cake 黑朱古力慕絲餅 
Marble Cheese Cake 雲石芝士餅 

Bread and Butter Pudding 牛油麵包布甸 
Strawberry Financier 士多啤梨金磚蛋糕 

Chestnut Mousse Cake 粟子慕絲蛋糕 
Coffee Pound Cake 咖啡磅蛋糕 

Mini Coconut Tart 迷你椰撻 
Caramel Custard 焦糖燉蛋 

Mango Sago Soup 香芒西米露 
 

咖啡或茶 Coffee or tea 
 

每位港幣680元 HKD680 per person 
Price is subject to 10% service charge 以上價目須另加一服務費  

 
Free flow of soft drinks, chilled orange juice and selected beer for 2 hours  

席間(二小時)任飲汽水、橙汁及精選啤酒 
(40 位或以上   Minimum 40 persons) 
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Celebration Buffet Lunch Menu B 
歡 聚 自 助 餐 菜 譜 B 

 
 

Cold Selection and Salads 冷盤及沙律類 
Seafood on Ice 凍鎮海鮮 

(Crab Legs, Mussels, Brawn Crab) (蟹腳、青口、麵包蟹) 
Cocktail Sauce, Shallot Red Wine Vinaigrette, Thai Chili Sauce 咯嗲汁、乾葱紅酒醋汁、泰式辣汁 

Deluxe Cold Cuts, Prosciutto, Pickles 精選凍肉腸、風乾肉、醃菜 
Norwegian Smoked Salmon 煙燻挪威三文魚 

Deluxe Sushi, Sashimi, California Roll 精選壽司、刺身、加洲卷 
Mozzarella Cheese and Tomato Salad 水牛奶芝士番茄沙律 

Roast Turkey-Penne Salad 烤火雞長筒粉沙律 
Thai Prawn-Cucumber Salad 泰式鮮蝦、青瓜沙律 

Japanese Potato-Sea Urchin Salad 日式薯茸、海膽沙律 
Selection of Garden Greens  田園青菜沙律 

Romaine Lettuce, Lollo Rosso, Frisée  羅馬生菜、卷生菜、細葉生菜 
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato 甘荀、青瓜、粟米、紅腰豆、車厘番茄 

Selection of Condiments& Dressing 精選沙律配料及醬汁 
Garlic Croutons, Crispy Bacon, Parmesan Cheese 蒜香麵包粒、香脆煙肉、帕爾馬芝士 

Caesar-Thousand Island-Japanese Dressings, Balsamic Vinegar, Olive Oil 
凱撒汁、千島汁、日式汁、意大利黑醋、橄欖油 

 
Soup 湯類 

Minestrone 意大利雜菜湯 
Fresh Bakery Basket, Butter 新鮮麵包、牛油 

 
Carvery 烤肉類 

Roast Rib Eye of Beef, Black Pepper Jus 烤焗牛肉肉眼, 黑胡椒燒汁 
 

Hot Entrées 熱盤類 
Cantonese Suckling Pig, Barbecued Specialties 廣東燒味精選 

(Soy Sauce Chicken, Barbecued Pork, Roasted Goose) (豉油雞、蜜汁叉燒、明爐燒鵝) 
Roast Pork Knuckle, Sauerkraut, Honey Mustard Jus 烤德國脆皮豬手、燴酸椰菜、蜜糖芥末燒汁 

Slow Cooked Chicken-Mushroom Roulade, Thyme Jus 慢煮蘑菇雞肉卷、百里香燒汁 
Pan-fried Sea Bass, Basil Cream Sauce 香煎海鱸魚、羅勒忌廉汁 

Lamb Masala, Jeera Rice 印度咖喱羊肉、香料飯 
Wok-fried Beef, Mushrooms, Vegetables 北菇菜苗炒牛肉 

Fried Noodles-Fukien Style 福建炒麵 
Baked Penne Pasta, Seafood 焗海鮮長通粉 

Sautéed Seasonal Vegetables 清炒時蔬 
 

Desserts 甜品類 
Fresh Sliced Fruits 新鮮生果片 

Dark Chocolate Mousse Cake 黑朱古力慕絲餅 
New York Cheese Cake 纽約芝士餅 

Bread and Butter Pudding 牛油麵包布甸 
Mango Financier 香芒金磚蛋糕 

Strawberry Roll Cake 士多啤梨卷蛋糕 
Raspberry Mousse Cake 紅桑子慕絲蛋糕 

Egg White Souffle 蛋白梳乎厘 
Green Tea Red Bean Pound Cake 綠茶紅豆磅蛋糕 

Caramel Custard 焦糖燉蛋 
 

咖啡或茶 Coffee or tea 
 

每位港幣880元 HKD880 per person 
Price is subject to 10% service charge 以上價目須另加一服務費  

 
Free flow of soft drinks, chilled orange juice and selected beer for 2 hours  

席間(二小時)任飲汽水、橙汁及精選啤酒 
(40 位或以上   Minimum 40 persons) 

 
 


