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NEW WORLD MILLENNIUM

2026 Celebration Dinner Packages

From just HKDS,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.
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NEW WORLD MILLENNIUM

HONG KONG HOTEL

2026 Celebration Dinner Packages

2026 ECEHLE

Special Benefits 4-9 tables 10-17 tables 102 i?ll;ie:
il LE WEAE | FEFOE | el

Balloon Decoration
Backdrop wordings in Chinese (20 characters)
or English (30 letters) . v .
MERE - o () B (=)
Welcome fruit punch
WE R R - 1 bowl 2 bowls
One bottle of house red wine for each table
R R AT I 2 - - v
Fresh fruit cream cake
SRR T RRERE 2407 ke 38T kg 5 AT ke
Embroidered guest signature book
B IS4 - v v
Mahjong equipment
PR 5 4 Tt v v v
Karaoke facilities (subject to availability)
L OK %ty (H-T- LT E) v v v
Free parking during the function
PEEHEeREAFE 2 cars i 4 cars #f 8 cars Hf
Chinese tea and condiments throughout the function
RUEEE KAETT v 4 v
Free corkage for self-brought liquor and wine(one bottle per table)
85 2090 il IS B B (R 20D v v v
Floral centrepiece for each dining table
X)L MW IRIE T v v v
Invitation cards (excluding printing)
FEEEEHR (A FEENRI) v v v
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HONG KONG HOTEL

2026 B F Mg E ¢ 5
2026 Celebration Dinner Menu

Menu A

NOE AR e 8
Barbecued Suckling Pig

[ERR AN W i
Deep-fried Crab Claws Stuffed with Minced Shrimp

ofs B & 5 fe T OH Jbomn BoAT A R
Double-boiled Chicken with Matsutake, Cordyceps, Fungus and Black Mushrooms

ek & )\ BE B OIE M PR AR
Braised Whole 8-head Abalone with Mushroom and Vegetable

"R ZIRM

Steamed Tiger Garoupa

HOAL e B JF
Deep-fried Crispy Chicken

sVl R YK
Fried Rice with Seafood and Mashed Salted Egg Yolk

o E R
Wonton in Bouillon

& bE G R
Sweetened Walnut Cream with Glutinous Rice Dumplings

X B8 MR (K P oHE R & BB
Chinese Petits Fours (Wolfberry and Osmanthus Jelly & Walnut Cookies)

5 & ¥ % 8,880 (fit 10-12 L)
HKDS8,880 per table of 10-12 persons

CA BB B 2R 53 n— s &

Price is subject to 10% service charge

FE R =/ NSRS B BRI

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.
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HONG KONG HOTEL

Menu Enhancement F}&KiETH

NOE A e
Barbecued Suckling Pig

< U E LM RR M O

Barbecued Suckling Pig with Simmered Cherry Tomatoes
< N OE AL H A

Barbecued Suckling Pig with Jelly Fish

(SRl i)
Deep-fried Crab Claws Stuffed with Minced Shrimp

< BH T REETFENRSA
Deep-fried Mashed Taro Puff Pastry Stuffed with Seafood,
Crab Roe and Mushroom

* & HEBEEH KB
Sautéed Prawn and Deep-fried Prawn with Salted Egg Yolk

o okx B omk B € H OH b w817 AR
Double-boiled chicken with Matsutake, cordyceps, fungus and black mushrooms

o R BN Mg ok w
Braised Bird’s Nest with Crabmeat and Jinhua Ham
o W FA H & W LB R BT & R
Double-boiled Chicken Soup with Bamboo Pith, Conch and Cordyceps

oSN N VAN ol | SO O (VA
Stewed Whole 8-head Abalones with Black Mushroom and Vegetable

o 2 RFEENEY IEK AN EE
Stewed Whole 6-head Abalones with Goose Feet and Vegetable
< EEFE)\SHE M ANE 2
Stewed Whole 8-head Abalones with Sea Cucumber

HARZIRM

Steamed Tiger Garoupa

e W AN ER
Steamed Spotted Garoupa
e WA RER
Steamed East Spotted Garoupa

LR H 28 53 0m— 1 &

Price is subject to 10% service charge

Per Table 5%

HK$100

HK$200

HKS$180

HK$380

HK$300

HK$380

HKS$580

HK$680

HK$880
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Menu Enhancement Ff&5TH Per Table &%

HOAL e R JF
Deep-fried Crispy Chicken

72
°

& W

Mo Bz ® ¥l okt EE

Deep-fried Crispy Chicken with Preserved Bean Curd Paste -
o My

Baked Chicken with Rock Salt and Garlic HK$150

2 &

Fried rice with seafood and mashed salted egg yolk

fie W T BE R

Fried Rice with Shrimp Wrapped in Lotus Leaf -
(VISR O AU

Fried Rice with Seafood and Truftle HKS$150

R
Wonton in Bouillon

R/
0.0

BHowh B OB P OK R

Braised Shrimp Dumplings with Ginger and Spring Onion -
NN O A T

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

a k& m R
Sweetened Walnut Cream with Glutinous Rice Dumplings

®
0.0

0
0‘0

AL 2 W N AT

Sweetened Red Bean Cream with Mandarin Peel and Glutinous Rice Dumplings -
B AL R B A E

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

XOB BB R TR W o kB
Chinese Petits Fours (Wolfberry and Osmanthus Jelly & Walnut Cookies)

0
0‘0

72
0'0

KO R B BCH &R

Sesame Balls & Mango Pomelo Sago Parfait HK$100
Cashew Nut Cookies & Green Tea and Red Bean Pudding HK$150

LR 28 530 — s B

Price is subject to 10% service charge
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2026 Celebration Dinner Menu

Menu B

W E LM CGE B il
Barbecued Half Suckling Pig with Jelly Fish

OR HROE OB TR BR B R
Sautéed Shrimps and Sliced Squid with Honey Beans and Black Truffle Sauce

AR Ca
Deep-fried Minced Shrimp, Mashed Salted Egg Yolk

Sl S TN e R
Braised Vegetables with Straw Mushrooms, Crab Meat and Minced Jinhua Ham

o R A S (A Y < G NI L2
Double-boiled Chicken Soup with Black Mushroom, Cordyceps Flower and Conpoy

BB e BN E 2
Stewed Sea Cucumbers and Black Mushrooms with Vegetables and Shrimp Roe

HAVYERRER S
Steamed Sabah Garoupa

HOAL e K o Tl ke R
Deep-fried Crispy Chicken with Preserved Red Bean Curd Paste

MLl 2L EMN
Fried Rice with Sergestid Shrimp and Seafood

FOf i owE 3R ORI T S
Braised E-fu Noodles with Conpoy and Wild Mushroom

S wF
Chilled fresh mango pudding

5% Bh B OB R (RLTHETERE. SRR
Chinese Petits Fours (Wolfberry and Osmanthus Jelly & Walnut Cookies)

& B % 10,880 (£ 10-12 fLF)
HKD8,880 per table of 10-12 persons

CA BB B 2R 53 n— s &

Price is subject to 10% service charge

FE R =/ NSRS B BRI

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.
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Menu Enhancement Ff&5TH Per Table &%

NOE AL CE B iR
Barbecued Half Suckling Pig with Jelly Fish

RN N e ol

Barbecued Suckling Pig HK$400
< U E LM RR M RO
Barbecued Suckling Pig with Simmered Cherry Tomatoes HK$500

Boba FE OE M UM OBER B A
Sautéed Shrimps and Sliced Squid with Honey Beans and Black Truffle Sauce

* iR W A TR

Sautéed Scallop, Prawn with Mango and Seasonal Vegetable HK$360
& & H B EH K| K

Sautéed Prawn and Deep-fried Prawn with Salted Egg Yolk HK$500
& W IR R

Deep-fried minced shrimp, mashed salted egg yolk

< o OMe B oAe M ER OB S

Deep-fried Crab Claws Stuffed with Minced Shrimp HK$250
< FO U S
Deep-fried Scallop with Mashed Taro HK$300

ol O S TN e R )
Braised Vegetables with Straw Mushrooms, Crab Meat and Minced Jinhua Ham

< LN

Braised Twin Vegetables Topped with Crabmeat HK$150
R T REEN
Braised Whole Conpoy Filled in Marrow HK$480

mh WL FE E & S OK A EE
Double-boiled Chicken Soup with Black Mushroom,
Cordyceps Flower and Conpoy

¢ LSBT REMN 4 B

Double-boiled Black Chicken Broth with Red Dates and Conpoy HK$380
< TroE B R OUE R H R E
Double-Boiled Pork with Bamboo Pith, Conch and Matsutake HK$580

LR 28 530 — s B

Price is subject to 10% service charge
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HONG KONG HOTEL

Menu Enhancement Ff&5TH Per Table &%

BAEBK e B ME 2
Stewed Sea Cucumbers and Black Mushrooms with Vegetables and Shrimp Roe

< LS U VANN:/ Rl [ U

Stewed Whole 8-head Abalones with Vegetable HK$280
e B2 RFENEHBEIFMEMAMNEE
Stewed Whole 6-head Abalones with Goose Feet and Vegetable HK$380

HAEVDEREREREE
Steamed Sabah Garoupa

RS B % EZ R M

Steamed Tiger Garoupa HK$480
¢ HARER
Steamed East Spotted Garoupa HK$880

HOAL B B Pl gt EE
Deep-fried Crispy Chicken with Preserved Red Bean Curd Paste

23 HOAL ME B ME ¥ OB
Deep-fried Crispy Chicken -
S -8 BCR
Baked Chicken with Rock Salt and Garlic HK$180

M2 EHE
Fried Rice with Sergestid Shrimp and Seafood

< NS VA O )

Fried Rice with Diced Abalone and Chicken HKS$120
W TrEAEZEDEME
Fried Rice with Scallop, Assorted Seafood and Egg White HK$200

[N e o OO [
Braised E-fu Noodles with Conpoy and Wild Mushroom

< BH oM B OE £ OK &

Braised Shrimp Dumplings with Ginger and Spring Onion -
R ER W OE M W BB A

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

LR H 28 53 0m— 1 &

Price is subject to 10% service charge
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Menu Enhancement F1&%i%IE

A A
Chilled Fresh Mango Pudding

23 2 5K &
Sweetened Purple Rice Cream with Glutinous Rice Dumplings
and Coconut Cream
23 A KRERANA S &S H
Double-boiled Snow Fungus with Osmanthus, Red Dates,
Lily and Dried Longan

kOB M R R TR R . & Bk B
Chinese Petits Fours (Wolfberry and Osmanthus Jelly & Walnut Cookies)

e KRR B g R
Sesame Balls & Mango Pomelo Sago Pudding
Wy RO AF . BF I AL BOA%
Custard Sesame Balls & Red Bean Coconut Pudding

PAEAE H 28 55 In— iRos &

Price is subject to 10% service charge

Per Table &%

HK$200

HK$100

HKS$150




