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NEW WORLD MILLENNIUM

HONG KONG HOTEL

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:

- Achoice 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.
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2026 BT H
Special Benefits 4-9 tables 10-17 tables tBr tr?]?)lrf
MR WEAE | FEFEE | sl
Balloon Decoration
R v
Backdrop wordings in Chinese (20 characters)
or English (30 letters) v
FERE - 3 (2H5) 8@ (15
Welcome fruit punch
W AR E R - 1 bowl 2 bowls
Fresh fruit cream cake
ﬁi%%‘l\%%*% 2T kg 3 AT kg 50 kg
Embroidered guest signature book
S B v v v
Mahjong equipment
PR G2 4 35 Tt v v v
Karaoke facilities (subject to availability)
s OK el (R-F- it ey i) v v v
Complimentary parking during function
PRk UaEHE 2 cars iif 4 cars i 8 cars i
Chinese tea and condiments throughout the function
S E LAETT v v v
Free corkage for self-brought liquor and wine(one bottle per table)
H %200 Sl e B B (B D) v 4 4
Floral centrepiece for each dining table
I EAC R v v v
Invitation cards (excluding printing)
FESEEE R CAELIEENRI) v v v
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2026 K B F = X %
2026 Celebration Lunch Menu

Menu

BB = R B O
(KW 2. BnEwXAfRABREE. REERNEE)
Tao Li Chinese Dim Sum Combination
(Steamed Shrimp Dumpling, Steamed Beef Dumpling, Black Truffle and
Crispy Spring Rolls Stuffed with Minced Chicken, Garlic)

AL Bt B O R W 3

Braised Vegetarian Shark Fin with Crab Meat in Brown Sauce

HORE ME OB OB A R S M X

Sautéed Prawn and Sliced Squid with Vegetables and Termite Mushroom Sauce

oW BN B R OR
Braised Vegetable Marrow Stuffed with Minced Cuttlefish Topped with Shredded Conpoy

BAVDEKEES
Steamed Sabah Garoupa

BB oBoah
Soy Sauce Chicken

fitl £ 2 kK Y MR
Fried Rice with Diced Abalone and Chicken

B 4L & W
Sweetened Red Bean Cream with Dried Tangerine Peel

B8 B (4 M Bk . B AL H R
Chinese Petits Fours (Walnut Cookies, Chilled Pineapple and Osmanthus Jelly)

& & ¥ % 6,088 (4t 10-12 A7)
HKD6,088 per table of 10-12 persons

CA IR B A A n— sy &

Price is subject to 10% service charge

FE M —/NRAERRIRK S AR BORg IR

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.
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Menu Enhancement F&%i& 75 Per Table &%

Bt H = FF OBE 0
Tao Li Chinese Dim Sum Combination

% BB =R W
Tao Li appetizers platter
(Bk B X 2 . M &HFFINAE KHE . B E & & R)
(Barbecued pork, chilled cucumber and white-back fungus in Chinese

vinegar sauce and deep-fried fish ball) HK$380
23 NG I e
Fresh Prawn and Fruit Salad HK$580

AL B BN R O 3

Braised Vegetarian Shark Fin with Crab Meat in Brown Sauce

< B % BN M ok

Braised Bird’s Nest with Crabmeat and Jinhua Ham HK$300
23 mioka HoER R OfE MR AT 4 R
Double-boiled Chicken Soup with Bamboo Pith, Conch and Cordyceps HK$500

HOHE OME P OB A4 I R
Braised Bird’s Nest with Shredded Chicken and Bamboo Pith

< = M| e JF IO

Deep-fried Crab Claws Stuffed with Minced Shrimp HK$280
23 O WO OE B IR KW T

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

o MR BB R R
Braised Vegetable Marrow Stuffed with Minced Cuttlefish Topped with Shredded Conpoy
% I 7

Braised Twin Vegetables Topped with Crabmeat HK$150
R R %N EIE KA
Braised Whole 6-head Abalones HK$480

EAVDENREREE
Steamed Sabah Garoupa

S BHEREZRHREMH

Steamed Tiger Garoupa HK$380
e 0 A HEER
Steamed East Spotted Garoupa HK$800

AR 28 53— IR &

Price is subject to 10% service charge
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Menu Enhancement F&Ki®IE

BB B
Soy Sauce Chicken

R e B JE 1 %
Deep-fried Crispy Chicken
23 o MR
Baked Chicken with Rock Salt and Garlic

fitl f K K R
Fried Rice with Diced Abalone and Chicken

R /R A S € VA O
Fried Rice with Seafood and Truffle

RO A & S i R L 1
Fried Rice with Conpoy and Scallops

bR B 2L = ¥

Sweetened Red Bean Cream with Dried Tangerine Peel

S MR R K HE HE
Sweetened Purple Rice Cream with Glutinous Rice Dumplings
and Coconut Cream
o HEHAXKERWNEE S
Double-boiled Aloe Vera with Osmanthus, Red Dates and Dried Longan

% OBT OB OME R (& Mk omE . R A OHE B
Chinese Petits Fours (Walnut cookies, chilled pineapple and osmanthus jelly)

7

» EOE. B M E B HE K

Sesame Balls & Mango Pomelo Sago Parfait
o JE R B . & R A B R
Cashew Nut Cookies & Green Tea and Red Bean Pudding

AR H 28 53 0m— s &

Price is subject to 10% service charge

Per Table &&

HK$180

HK$150

HK$150

HK$100

HK$150
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Celebration Buffet Lgnch Menu A
EH EEE A

Cold Selection and Salads ¥ R I HSE
Seafood on Ice /i $E it
(Crab Legs, Mussel, Brawn Crab) (ZEil. 75 1. #itLEE)
Cocktail Sauce, Shallot Red Wine Vinaigrette, Thai Chili Sauce "" 1. ¥ ZALEES T Zea0BfvT
Deluxe Cold Cuts, Prosciutto, Pickles #558 i A 5. JELFZ A, Bl
Norwegian Smoked Salmon JH 4 — S f
Deluxe Sushi, Sashimi, California Roll ¥58¢22w] . M & . Iyl
Tomato-Red Onion-Feta Cheese Salad %nu FARG S el el €
Nicoise Salad J& #} v 43
Waldorf Ham Salad 38 3t &k K BE 7013
German Potato Salad 72 5] 2 {1-yb 1
Selection of Garden Greens H [ 5 v
Romaine Lettuce, Lollo Rosso, Frisée #F54E352 . AR5, QNS
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato H% FIN. SOk, ALES. EEFN
Selection of Condiments& Dressing FiEyb i mc ) A v
Garlic Croutons, Crispy Bacon, Parmesan Cheese ﬁé%@;ﬁ\ ENESEA . IS Z
Caesar-Thousand Island-Japanese Dressings, Balsamic Vinegar, Olive Oil

YU TR BT, BOONER. B

Soup y
Cream of Mushroom Soup B 7% = H 15
Fresh Bakery Basket, Butter #4662l

Carvery ¥ERI3E
Roasted Sirloin of Beef, Mushroom Jus #5452 A4 . B 4871

Hot Entrées ##38
Cantonese Barbecued Specialties & H g s 15
(Soy Sauce Chicken, Barbecued Pork, Roasted Goose) (SijlZfE. v e, WANRIERS)
Roast Pork Knuckle, Sauerkraut, Honey Mustard Jus %58 fifi [t 56 T W@TRISE . ZBHEIF AR BRI
Slow Cooked Chicken- Foie Gras Roast Duck Breast a 'Orange 177 4 /i
Japanese Baked Miso Salmon Pt 518 = 3
Indonesian Beef Rendang, Turmeric Rice F[lJE LRI, SR
Fried Pork Rib, Garlic Style 77 & HEE
Fried Rice-Yeung Chow Style #1045 T

Baked Spaghetti Bolognese ¥ R i X4

Sautéed Seasonal Vegetables 151 i

Desserts & 5
Fresh Sliced Fruits %ﬁfﬁﬁi%}#
Dark Chocolate Mousse Cake 2221 J15e 44 80F
Marble Cheese Cake %= Eztﬁaf
Bread and Butter Pudding 2} i 4 £ 47
Strawberry Financier 1= 2 M AL 4 8 A K
Chestnut Mousse Cake SE T Fe&h TkE
Coffee Pound Cake WIMHERE 4L
Mini Coconut Tart 2 AR
Caramel Custard £EMHEE
Mango Sago Soup 71 P K iz

mnmEEk 4 Coffee or tea

¥R 68070 HKD680 per person
Price is subject to 10% service charge PL 48 H 28 75 in— IR 7% &

Free flow of soft drinks, chilled orange juice and selected beer for 2 hours
FE TR (C/NBR) AR s BT BRI i
(40 f78PL_E Minimum 40 persons)
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Celebration Buffet Lgnch Menu B
BEZEEBEEHB

Cold Selection and Salads ¥ #§ & ¥
Seafood on Ice {# SH L
(Crab Legs, Mussels, Brawn Crab) (BEJil. 71, HifLE)
Cocktail Sauce, Shallot Red Wine Vinaigrette, Thai Chili Sauce "1 5224 ALWES VT 28208kt
Deluxe Cold Cuts, Prosciutto, Pickles #5182 A i JEAFLA. M
Norwegian Smoked Salmon JH 4 — S
Deluxe Sushi, Sashimi, California Roll #5i% 52 7] . Hl5. hii
Mozzarella Cheese and Tomato Salad /K 4= % 2 + & i vb 4
Roast Turkey-Penne Salad ¥% K % fai 4 70 43
Thai Prawn-Cucumber Salad Ze s EEIR . T RV 4
Japanese Potato-Sea Urchin Salad H 3035 . #iEvbE
Selection of Garden Greens [ 752 Vb
Romaine Lettuce, Lollo Rosso, Frisée #EFiZE3E. /B3, d#EE3E
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato H #j. /K. XK. ALES . HEFH
Selection of Condiments& Dressingﬁ%iﬁﬂ‘ﬁﬁﬂﬂﬁgﬁ
Garlic Croutons, Crispy Bacon, Parmesan Cheese e Atk . FFMERER . IHRERS 2+
Caesar-Thousand Island-Japanese Dressings, Balsamic Vinegar, Olive Oil

PUT TEIT. Bt BRI A . MU
Soup 1%

Minestrone & KAV
Fresh Bakery Basket, Butter #TEE40 L. 2Fiil

Carvery 5RIE .
Roast Rib Eye of Beef, Black Pepper Jus B&472F A AR, kg
Hot Entrées F 4835

Cantonese Suckling Pig, Barbecued Specialties J& HJ3 I F 152
(Soy Sauce Chicken, Barbecued Pork, Roasted Goose) (BfiMiZ. 271 . WHIEEELS)
Roast Pork Knuckle, Sauerkraut, Honey Mustard Jus % £ B[ i 56 F . JGIRMFSE. P IF AR
Slow Cooked Chicken-Mushroom Roulade, Thyme Jus % & B #5 ZEP 45 . 7 B A KET
Pan-fried Sea Bass, Basil Cream Sauce 7 Bl fi . 4 ¥ BRI
Lamb Masala, Jeera Rice E[IFEWMIEFE P, kR
Wok-fried Beef, Mushrooms, Vegetables Jb % 5 17 10 4 Al
Fried Noodles-Fukien Style #f k> 47
Baked Penne Pasta, Seafood #a ik 18 4
Sautéed Seasonal Vegetables 154 i

Desserts & 5
Fresh Sliced Fruits 3742 5% F
Dark Chocolate Mousse Cake S84 /155448
New York Cheese Cake 2402 + 6

Bread and Butter Puddin_ng?EE%@ﬁﬁ )

Mango Financier 7 154 T8 2
Strawberry Roll Cake 1% I 545 ke

Raspberry Mousse Cake AL 5% T 545 FkE

Egg White Souffle & [ T- i
Green Tea Red Bean Pound Cake 4 7% A & 155 B kL
Caramel Custard £E 3 &

MNHEEL S Coffee or tea

AT ¥ 88070 HKDSS0 per person
Price is subject to 10% service charge PL 48 H 28 7 in— IR 7% &

Free flow of soft drinks, chilled orange juice and selected beer for 2 hours
FEH (C/NR)AERRIRK S BT BRI
(40 f78%PL_E Minimum 40 persons)



