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Congratulations on achieving a new milestone!

Your graduation is one of the most important events in your life. It is a day to reward yourself for all your
hard work and dedication in the past years and to tell the world you are ready to make your mark on it.

To help you make this occasion even more memorable, New World Millennium Hong Kong Hotel has
put together an exceptional Celebratory Dinner Package priced from HKD480 (Monday to Thursday) to
HKD530 (Friday to Sunday and Public Holiday) per person.

For a party of 40 to 99 persons, you will enjoy the following benefits:

Choice of sumptuous buffet dinner or Chinese set dinner

Free flow of soft drinks and chilled orange juice for two hours

A guest signature book

Free parking for two cars from 5 to 11 p.m. on a first-come-first-served basis

Free use of karaoke system with TV monitor and two microphones (subject to availability)
Free use of stage, dance floor, audio equipment and raffle drum

Free use of LCD projector with a large screen

For 100 to 149 persons, you will enjoy all of the above benefits plus:
e One dinner buffet coupon for two persons at Café East
e One bowl of welcome fruit punch

For 150 persons or more, you will enjoy all of the above benefits plus:
e Free parking for two additional cars from 5 to 11 p.m. on a first-come-first-served basis
e Abanner with your school name (limited to 20 Chinese characters or 30 English letters)

All prices are subject to 10% service charge. Offer is valid until 31 August 2018.

For enquiries or reservations, please contact our event sales department at 2313 4503 or
email eventsales@newworldmillenniumhotel.com
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2018 Graduation Celebratory Buffet Qinner Menu
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Cold Selection & Salad S#33H
Deluxe Cold Cut and Pickle &5 5 A K il
Smoked Norway Salmon fZEfEHfE =
Deluxe Sushi, Maki Roll and Sashimi ¥i&E=5], K&~ 5
Tomato, Red Onion and Basil Salad Fji ~ 4120 K 225/ DR
Kimchee Beef and Vermicelli Salad #g=4= Ak 440 D
Japanese Prawn Salad FJE\ffug /D
Crab Meat and Penne Pasta Salad %% A& @7/ DE
Curry Chicken and Potato Salad e i A 2/
Deluxe Salad Bar &g )/DRIE
Mesclun Salad, Sweet Corn, Tomato FHE/P3EEE « EHFK ~ Ff
Celery, Cucumber, Carrot 7557 ~ FJK ~ HA
Selection of Salad Dressing and Condiments D5+ K ittt

Soup B¥E
Sweet Corn and Ham Chowder g3k K Bl EIT S B&5
Bread Roll and Butter %1 k7 43

Carvery JZR3E
Roasted rib eye of beef with forest mushroom jus F&IEFEE4 A A IRBCEF E k|

Hot Entrees ZS&3E
Pan-fried salmon fillet with basil cream sauce FHFri= Ml ZE ST

Braised beef and potato with red wine sauce 4LJFHl& % (14~A

Roasted barbecue baby back pork rib JE&/EHEE
Malaysian curry chicken with ginger rice B aRuIIVE ZE A2 E 185

Sautéed broccoli with pork neck meat PEEFEMFESE A
Fried rice with egg white and beef & H4-AINIER
Braised e-fu noodle with xo sauce XO ¥&F-E (4
Sautéed seasonal vegetable J&FVPHFER

Dessert #G5iE
Fresh fruit platter 4= i
Mini French pastries #R{R7AR KT
Warm apple crumble with vanilla sauce HE#E5E HENCEEE T
Green tea and red bean mousse cake 4:7541 F5L4461
Strawberry cream cake -2 S BEELL
Caramel custard fEfEEE
Mango sago soup ET-PEHEE

Coffee or Tea IffJEEi %

4§izr HKD 3% 480 I per person (& H—Z U Monday to Thursday)
4Hir HKD #&# 530 ¢ per person (EHIAZE H &/ FERHA Friday to Sunday & Public Holiday)

Free flow of soft drinks and chilled orange juice for two hours during dinner &R R /N EECE K R4S
Minimum 40 persons 40 {7l -
All prices are subject to 10% service charge DL {8 H¥5Z 5 hn—HREE
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Graduation Celebratory Chinese Set Dinner Menu
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Fresh prawn and fruit salad

BT E B &%EMER
Conpoy broth with fish maw, bamboo pith and shredded chicken

MR R TER

Sautéed sliced squid and chicken with broccoli

A EET TTFER

Deep-fried mashed taro stuffed with wild mushroom and scallops in Portuguese sauce

BRDPETREBEER

Steamed Sabah garoupa

wrE W e R

Baked chicken with minced garlic and rock salt

DA IS
Fried rice with shrimp in egg yolk

BHELALKXKB &K KB
Braised rice vermicelli with shredded duck and preserved vegetables
R T RAEKEE
Mango sago soup

SRHEHEY

Chinese petits fours

HKD5,500 per table of 12 persons &/ #% 5,500 & { 12 firH
(Monday to Thursday £ Hf—Z 1)

HKD6,000 per table of 12 persons & #% 6,000 o4t 12 fizfH
(Friday to Sunday & Public Holiday FEHi7 % H K/ FAEHA)

Free flow of soft drinks and chilled orange juice for two hours during dinner &R R/ N EECEAK K4S
For three or more tables of 12 persons each &F it 12 (i @ /P =fFEek bl B
All prices are subject to 10% service charge DL _F{& HIEE S II—AR#%E
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