
 

 

 

2026 Celebration Dinner Packages 

 
From just HKD8,880 per table of 12 persons or HKD880 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 three hours during dinner  

- 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 歡聚晚宴 
 

驚喜價 每席由港幣 8,880 元起 (12 位用) / 每位港幣 880 元起，包括以下多項精彩優惠: 

- 精選中式菜譜或自助餐菜譜 

- 席間三小時任飲汽水、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 Dinner Packages 

2026歡聚晚宴 

 
 

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  

One bottle of house red wine for each table 

每席奉送紅酒乙瓶 

 

--- ---   

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) 

 

      

Free parking during the 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 晚 宴 菜 譜 
2026 Celebration Dinner Menu 

 

Menu A 
 

鴻 運 乳 豬 全 體 

Barbecued Suckling Pig 

 

百 花 炸 釀 蟹 拑 

Deep-fried Crab Claws Stuffed with Minced Shrimp 

 

姬 松 茸 蟲 草 花 雪 耳 北 菇 燉 竹 絲 雞 

Double-boiled Chicken with Matsutake, Cordyceps, Fungus and Black Mushrooms 

 

碧 綠 原 隻 八 頭 南 非 鮑 魚 伴 花 菇 

Braised Whole 8-head Abalone with Mushroom and Vegetable 

 

清 蒸 老 虎 斑 

Steamed Tiger Garoupa 

 

當 紅 脆 皮 炸 雞 

Deep-fried Crispy Chicken 

 

金 沙 海 皇 炒 絲 苗 

Fried Rice with Seafood and Mashed Salted Egg Yolk 

 

高 湯 雲 吞 

Wonton in Bouillon 

 

合 桃 露 湯 丸 

Sweetened Walnut Cream with Glutinous Rice Dumplings 

 

美 點 雙 輝 影 ( 杞 子 桂 花 榚 、 合 桃 酥 )  
Chinese Petits Fours (Wolfberry and Osmanthus Jelly & Walnut Cookies) 

 

每 席 港 幣 8,880 (供 10-12 位用) 

HKD8,880 per table of 10-12 persons 

 

以上價目須另加一服務費 

Price is subject to 10% service charge 

 

席間三小時任飲汽水、橙汁及精選啤酒 

Free flow of soft drinks, chilled orange juice and selected beer for 3 hours 

 

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 

 

鴻 運 乳 豬 全 體              

Barbecued Suckling Pig             

 

❖ 鴻 運 乳 豬 伴 話 梅 車 厘 茄                                                                                                                                               

     Barbecued Suckling Pig with Simmered Cherry Tomatoes    HK$100                                                                   

❖ 鴻 運 乳 豬 伴 海 蜇  

Barbecued Suckling Pig with Jelly Fish        HK$200 

 

 

百 花 炸 釀 蟹 拑 

Deep-fried Crab Claws Stuffed with Minced Shrimp 

 

❖ 蟹 粉 野 菌 海 皇 芋 蓉 酥 盒 

Deep-fried Mashed Taro Puff Pastry Stuffed with Seafood,  

Crab Roe and Mushroom           HK$180 

❖ 金 香 鴛 鴦 大 蝦 球 

 Sautéed Prawn and Deep-fried Prawn with Salted Egg Yolk                 HK$380 

 

 

姬 松 茸 蟲 草 花 雪 耳 北 菇 燉 竹 絲 雞 

Double-boiled chicken with Matsutake, cordyceps, fungus and black mushrooms 

 

❖ 腿 蓉 蟹 肉 燴 燕 窩 

Braised Bird’s Nest with Crabmeat and Jinhua Ham       -  

❖ 姬 松 茸 蟲 草 花 響 螺 燉 竹 絲 雞 

Double-boiled Chicken Soup with Bamboo Pith, Conch and Cordyceps   HK$300 

   

 

蠔 皇 原 隻 八 頭 南 非 鮑 魚 扣 花 菇  

Stewed Whole 8-head Abalones with Black Mushroom and Vegetable    

 

❖ 蠔 皇 翡 翠 原 隻 六 頭 南 非 鮑 魚 扣 玉 掌 

Stewed Whole 6-head Abalones with Goose Feet and Vegetable    HK$380 

❖ 蠔皇原隻八頭南非鮑魚扣海 參 

Stewed Whole 8-head Abalones with Sea Cucumber      HK$580 

  

     

清 蒸 老 虎 斑 

Steamed Tiger Garoupa  

 

❖  清 蒸 西 星 斑  

Steamed Spotted Garoupa           HK$680 
❖ 清 蒸 東 星 斑 

Steamed East Spotted Garoupa           HK$880   
 

 

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 

 

當 紅 脆 皮 炸 雞 

Deep-fried Crispy Chicken            

 

❖ 脆 皮 南 乳 燒 雞 

Deep-fried Crispy Chicken with Preserved Bean Curd Paste           - 

❖ 蒜 香 鹽 焗 雞                                                                                                                                    

Baked Chicken with Rock Salt and Garlic HK$150 

 

 

金 沙 海 皇 炒 絲 苗 

Fried rice with seafood and mashed salted egg yolk 

 

❖ 鮮 蝦 荷 葉 飯 

Fried Rice with Shrimp Wrapped in Lotus Leaf                   - 

❖ 松 露 海 鮮 粒 炒 飯 

Fried Rice with Seafood and Truffle          HK$150 

 

 

高 湯 雲 吞 

Wonton in Bouillon 

 

❖ 頭 抽 薑 蔥 撈 水 餃  

Braised Shrimp Dumplings with Ginger and Spring Onion      - 

❖ 蟹 肉 鮮 菇 炆 伊 麵 

Braised E-fu Noodles with Crab Meat and Straw Mushroom     HK$150 

   

 

合 桃 露 湯 丸 

Sweetened Walnut Cream with Glutinous Rice Dumplings  

 

❖   紅 豆 沙 小 丸 子  

   Sweetened Red Bean Cream with Mandarin Peel and Glutinous Rice Dumplings  -  

❖ 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 ( 杞 子 桂 花 榚 、 合 桃 酥 )  

Chinese Petits Fours (Wolfberry and Osmanthus Jelly & Walnut Cookies)  

 

❖  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 

 



 

   
 

 

2026歡 聚 晚 宴 菜 譜  
2026 Celebration Dinner Menu 

 

Menu B 
 

鴻 運 乳 豬 (半 隻) 伴 海 蜇 

Barbecued Half Suckling Pig with Jelly Fish  
 

黑 松 露 蜜 糖 豆 蝦 球 花 枝 

Sautéed Shrimps and Sliced Squid with Honey Beans and Black Truffle Sauce 
 

金 沙 蝦 丸 

Deep-fried Minced Shrimp, Mashed Salted Egg Yolk 
 

金 腿 蟹 肉 扒 鮮 菇 翡 翠 苗 

Braised Vegetables with Straw Mushrooms, Crab Meat and Minced Jinhua Ham 
 

 蟲 草 花 金 柱 花 菇 燉 太 和 雞 

Double-boiled Chicken Soup with Black Mushroom, Cordyceps Flower and Conpoy  

 

碧 綠 蝦 籽 金 錢 扣 婆 參 

Stewed Sea Cucumbers and Black Mushrooms with Vegetables and Shrimp Roe 
 

清 蒸 沙 巴 花 尾 龍 躉  

Steamed Sabah Garoupa 
 

當 紅 脆 皮 南 乳 燒 雞 

Deep-fried Crispy Chicken with Preserved Red Bean Curd Paste 
 

櫻 花 蝦 海 皇 炒 香 苗 

Fried Rice with Sergestid Shrimp and Seafood 
 

甫 魚 鮮 菇 瑤 柱 炆 伊 府 麵 

Braised E-fu Noodles with Conpoy and Wild Mushroom 
 

凍 香 芒 布 甸 

Chilled fresh mango pudding 
 

美 點 雙 輝 影 (杞子桂花榚、合桃酥) 

Chinese Petits Fours (Wolfberry and Osmanthus Jelly & Walnut Cookies) 

 

每 席 港 幣 10,880 (供 10-12 位用) 

HKD8,880 per table of 10-12 persons 

 

以上價目須另加一服務費 

Price is subject to 10% service charge 

 

席間三小時任飲汽水、橙汁及精選啤酒 

Free flow of soft drinks, chilled orange juice and selected beer for 3 hours 

 

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 

 

鴻 運 乳 豬 (半 隻) 伴 海 蜇 

Barbecued Half Suckling Pig with Jelly Fish            

 

❖  鴻 乳 豬 全 體  

   Barbecued Suckling Pig HK$400                                                                   

❖ 鴻 運 乳 豬 伴 話 梅 車 厘 茄                                                                                                                                               

     Barbecued Suckling Pig with Simmered Cherry Tomatoes    HK$500                                                                 

 

黑 松 露 蜜 糖 豆 蝦 球 花 枝 

Sautéed Shrimps and Sliced Squid with Honey Beans and Black Truffle Sauce 

 

❖ 翡 翠 帶 子 伴 香 芒 蝦 球 

Sautéed Scallop, Prawn with Mango and Seasonal Vegetable                HK$360 

❖ 金 香 鴛 鴦 大 蝦 球 

 Sautéed Prawn and Deep-fried Prawn with Salted Egg Yolk                 HK$500 

 

金 沙 蝦 丸 

Deep-fried minced shrimp, mashed salted egg yolk 

 

❖ 香 脆 百 花 炸 釀 蟹 鉗 

     Deep-fried Crab Claws Stuffed with Minced Shrimp       HK$250 

❖ 香 酥 芋 蓉 脆 帶 子 

Deep-fried Scallop with Mashed Taro                                   HK$300 

     

金 腿 蟹 肉 扒 鮮 菇 翡 翠 苗 

Braised Vegetables with Straw Mushrooms, Crab Meat and Minced Jinhua Ham 

 

❖ 蟹 肉 扒 雙 蔬 

Braised Twin Vegetables Topped with Crabmeat      HK$150 

❖ 玉 環 瑤 柱 甫 

Braised Whole Conpoy Filled in Marrow        HK$480 

   

蟲 草 花 金 柱 花 菇 燉 太 和 雞 

Double-boiled Chicken Soup with Black Mushroom,  

Cordyceps Flower and Conpoy   

          

❖ 金 瑤 雪 棗 燉 竹 絲 雞 

Double-boiled Black Chicken Broth with Red Dates and Conpoy   HK$380 

❖ 竹 笙 響 螺 姬 松 茸 燉 豬 𦟌 

Double-Boiled Pork with Bamboo Pith, Conch and Matsutake     HK$580 

        

 

     

        
 

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 

 

碧 綠 蝦 籽 金 錢 扣 婆 參 

Stewed Sea Cucumbers and Black Mushrooms with Vegetables and Shrimp Roe 

   

❖  蠔 皇 原 隻 八 頭 南 非 鮑 魚  

Stewed Whole 8-head Abalones with Vegetable       HK$280  

❖ 蠔 皇 翡 翠 原 隻 六 頭 南 非 鮑 魚 扣 玉 掌 

Stewed Whole 6-head Abalones with Goose Feet and Vegetable    HK$380 

 

 

清 蒸 沙 巴 花 尾 龍 躉  

Steamed Sabah Garoupa 

 
❖ 清 蒸 老 虎 斑 

Steamed Tiger Garoupa           HK$480 
❖ 清 蒸 東 星 斑 

Steamed East Spotted Garoupa           HK$880  

 

 

當 紅 脆 皮 南 乳 燒 雞  

Deep-fried Crispy Chicken with Preserved Red Bean Curd Paste 

 

❖ 當 紅 脆 皮 炸 子 雞 

Deep-fried Crispy Chicken             -  

❖ 蒜 香 鹽 焗 雞                                                                                                                                          

      Baked Chicken with Rock Salt and Garlic        HK$180  

 

 

櫻 花 蝦 海 皇 炒 香 苗 

Fried Rice with Sergestid Shrimp and Seafood 

 

❖ 鮑 魚 雞 粒 炒 香 苗 

 Fried Rice with Diced Abalone and Chicken HK$120 

❖   帶 子 蛋 白 海 皇 炒 香 苗   

Fried Rice with Scallop, Assorted Seafood and Egg White        HK$200 

 

 

甫 魚 鮮 菇 瑤 柱 炆 伊 府 麵 

Braised E-fu Noodles with Conpoy and Wild Mushroom 

 

❖ 頭 抽 薑 蔥 撈 水 餃  

Braised Shrimp Dumplings with Ginger and Spring Onion      - 

❖ 松 露 醬 羊 肚 菌 炆 伊 府 麵 

Braised E-fu Noodle with Morel and Truffle Sauce       HK$220 

 
 
 

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 

 

凍 香 芒 布 甸  

Chilled Fresh Mango Pudding 

 

❖ 椰 蓉 紫 米 團 圓 露 

Sweetened Purple Rice Cream with Glutinous Rice Dumplings     - 

and Coconut Cream 

❖ 桂 花 紅 棗 圓 肉 百 合 燉 雪 耳 

Double-boiled Snow Fungus with Osmanthus, Red Dates,  

Lily and Dried Longan           HK$200 

 

 

美 點 雙 輝 影 ( 杞 子 桂 花 榚 、 合 桃 酥 )  

Chinese Petits Fours (Wolfberry and Osmanthus Jelly & Walnut Cookies)  

 

❖  笑 口 棗 、 楊 枝 甘 露 凍 榚  

Sesame Balls & Mango Pomelo Sago Pudding       HK$100 
❖ 奶 皇 煎 堆 仔 、 椰 汁 紅 豆 糕 

Custard Sesame Balls & Red Bean Coconut Pudding      HK$150 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 

 
以上價目須另加一服務費   

Price is subject to 10% service charge 

 


