2026-2027
Annual Lunch Package

BEFEER

New World Millennium Hong Kong Hotel specially designs diversified annual lunch and spring lunch
menus for you to embrace an auspicious start of the new year with your family and friends, as well as
business partners.

BEEATHERE, TEFEATSEEREALRE TAFSRRE] , HORHF
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Menu I ¥ #®(—)  HKD #% 6,088 7T
Menu II ¥ ()  HKD X 7,088 T
Menu III ¥ ¥ (=) HKDHE 8,088 7T

The above menus include free flow of soft drinks and chilled orange juice
for 2 hours during lunch period

L EERAIERE R /MK K X BH

Early-bird Offer:
Complimentary LED Wall backdrop package (minimum of 18 tables of 12 persons)
for bookings confirmed on or before 30 November 2026

B 2026 £F 11 A 30 HebZ B TERT BEFE,
TEET 18 BERUA EEE (BE 12 \) WHEER LED Ry RER

Remarks f53F :

e All prices are subject to 10% service charge FA & B #4128 5 n— R #% &

e All prices are per table of 10 — 12 persons A8 H ¥4 255 10 - 12 A2 H

e Package valid from 1 November 2026 to 30 April 2027 HEEA R 2026 4 11 A 1 HE 202744 A 30 H

For enquiries or reservations, please contact our event sales department at 2313 4503 or email
eventsales@newworldmillenniumhotel.com

B TER], FEEE 2313 4503

o, FEIZE eventsales@newworldmillenniumhotel.com Bl 5 € 2% I HH4%

72 Mody Road, Tsim Sha Tsui East, Kowloon, Hong Kong SAR
TEL +852 2739 1111 FAX +852 2311 3122 newworldmillenniumhotel.com



2026 - 2027 Annual Lunch Menu I
2026-2027 8 £ F E K —

B H = 5% B L
(KEBRBRE., B ZTHABRE. SEAERNES)
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 A 3 A 38

Braised vegetarian shark fin with crab meat in brown sauce

WOREME O R IR IR A

Sautéed prawn and sliced squid with vegetables and termite mushroom sauce

A PN S
Braised vegetables with bamboo pith in oyster sauce

FRVERRERE=Z

Steamed sabah garoupa

OB B

Soy sauce chicken

fifl fu 2 KL b R

Fried rice with diced abalone and chicken

Wk R AT & b

Sweetened red bean cream with dried tangerine peel

kB O
(& Bk Bk . JRL AL BE AR KR )
Chinese petits fours
(Walnut cookies, chilled pineapple and osmanthus jelly)

& J& ¥ % 6,088 (it 10-12 ALFH)
HKD6,088 per table of 10-12 persons

DA ERB A A I— R &

Price is subject to 10% service charge

B Pl —/NRHAE BRYK B d Y T

Free flow of soft drinks and chilled orange juice 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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2026 - 2027 Annual Lunch Menu 11
2026-2027 18 FE & EREKHE

BE P
(Bk HL SOk 2. 56 M AL W R O AN . IR M iR f K
Tao Li appetizers platter
(Barbecued pork, simmered cherry tomatoes with preserved plum sauce,
deep-fried fish ball)

o R O R A i

Double-boiled pork soup with bamboo pith, cordyceps, and black mushrooms

U T AE K0 B A T

Sautéed scallops and coral clams with broccoli

L AN S

Braised pork knuckle, dry oyster and sea moss

HARDEZRRK

Steamed sabah tiger garoupa

ffe Bz 7 3L B 2k

Deep-fried crispy chicken with preserved bean curd paste

iR SH I A OR A iR

Braised rice with diced seafood and shrimp oil

Wi R AT & b

Sweetened red bean cream with dried tangerine peel

X B O
(& Bk Bk . JRU AL BE AR KR )
Chinese petits fours
(Walnut cookies, chilled pineapple and osmanthus jelly)

& J& ¥ % 7,088 (i 10-12 ALF)
HKD7,088 per table of 10-12 persons

DA ERB A A I— R &

Price is subject to 10% service charge

B Pl —/NRHAE BRYK B d Y T

Free flow of soft drinks and chilled orange juice 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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2026 - 2027 Annual Lunch Menu II1
2026-2027 BEF EXRE =

Bk B = R 3
(seEAMR . BERXBER . &Vl )
Tao Li appetizers platter
(Sautéed diced beef with garlic, barbecued pork and
deep-fried shrimp balls with mashed salted egg yolk)

HE AT TR AT AR
Double-boiled silky black chicken soup, chinese yam, wolfberry and conch

XO #38& BT T

Sautéed vegetable, scallops and prawns with XO chilli sauce

R N B R AR AR R TR

Braised whole 6-head abalone with mushroom in oyster sauce

ARl AER

Steamed spotted garoupa

AL R ME T
Deep-fried crispy chicken

¥ RE 4 0k B0 P A

Braised e-fu noodles with enoki mushroom and conpoy

SRR

Sweetened red bean cream with glutinous rice dumplings and tangerine peel

SRR B
(U Wy 2 ORUHEAR . RURLEE K )
Chinese petits fours
(Deep-fried milk custard sesame balls, chilled pineapple and osmanthus jelly)

& U5 ¥ 8,088 (fit 10-12 £ H)
HKD8,088 per table of 10-12 persons

DA ERB A A I— R &

Price is subject to 10% service charge

B Pl —/NRHAE BRYK B d Y T

Free flow of soft drinks and chilled orange juice 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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2026 — 2027
Annual Lunch Package

BEFEER
Special Benefits 6 — 9 tables 10 — 17 tables tsl' ‘;i‘ll:)l:es
HEEE ANESE +EEE | e
One bottle of house red wine for each table
I AR AT 2 v
One buffet lunch coupon for 2 persons at Café East
Café East ¥ \H BB T8 77 4k v --- ---
One buffet dinner coupon for 2 persons at Café East
Café East & \H H BB I: 40k --- v v
Welcome fruit punch
WEREIRE R - 1 bowl 2 bowls
Backdrop wordings in Chinese (20 characters)
or English (30 letters) . v .
FEMRE - 3 (CF) B (=)
LED Wall backdrop package
LED BR ity EE v
Embroidered guest signature book
A4 — v v
Mahjong equipment
R 5 4 Tt v v v
Karaoke facilities (subject to availability)
AL OK axfty (- F- LT &) v v v
Free parking from 5 p.m. until end of function
e e B AR S E (B R TR ED) 2 cars ¥ 4 cars 8 cars &
Chinese tea and condiments throughout the function
A LT v v v
Free corkage for self-brought liquor and wine
(one bottle per table) v v v
5 200 S S B B (BT 2D
Floral centrepiece for each dining table
X)L MW IRIE T v v v
Invitation cards (excluding printing)
FESEEE R CRELIEENR) v v v




