T W T I A S
NEW WORLD MILLENNIUM

HONG KONG HOTEL

2019 Summer Celebration Packages

From just HKD7,880 per table of 12 persons or HKD780 per person, you can
enjoy a range of delightful privileges with our Celebration Packages this
Summer. Exclusive benefits include:

A choice of Chinese set dinner or Western buffet dinner menus
Free flow of soft drinks, chilled orange juice and selected beer for three hours during dinner
- Complimentary Chinese tea and condiments
- Complimentary use of mahjong
- Complimentary use of karaoke system
- Complimentary parking for two cars during dinner (on a first-come, first-served basis)
- Invitation cards (eight sets per table, excluding printing)
- One buffet dinner coupon for two persons at Café East

All prices are subject to 10% service charge. Packages are valid from now until 29 August 2019

For more details or reservations, please contact our event sales department at tel: +852
2313 4503, fax: +852 2313 4535 or email: eventsales@newworldmillenniumhotel.com.
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REPAREA

Chinese Set Dinner Menu A

ERAHR
(NKAF - BE  -XB -BEXEERFNERN)

Japanese and Chinese barbecued meat combination

XO BERE G

Sautéed shrimps with honey bean and homemade XO chilli sauce

BEELHRER

Braised vegetable marrow stuffed with minced shrimp topped with minced Jinhua ham

CEFHERLES

Deep-fried minced shrimp rolls with minced Jinhua ham

ERF&ELTSERAS

Double-boiled pigeon with wolfberries, cordyceps sinensis and fungus

BaiLERE

Stewed goose feet with vegetables and black mushroom

BRAFH

Steamed green garoupa

wE e R

Baked chicken in rock salt with minced garlic

B EGY & E

Fried rice with tomato and shredded chicken

BHEEEFNE

Braised e-fu noodles with straw mushroom and chive stem

L5 DHEA

Sweetened red bean cream with glutinous rice dumplings

XEEEY

Chinese petits fours

A% 7,880 JT it 12 fir H
HKD 7,880 per table of 12 persons

FEE(Z/NRMERRK ~ B Bt iR

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

EEERAGPEE A EE L E - DLEE B A IR E
The package is subject to the hotel’s availability. Above price is subject to 10% service charge




HEpARMAEB

Chinese Set Dinner Menu B

AFE kb8
Barbecued suckling pig platter

XOEmmMitRLCIER

Sautéed shrimps, sliced squid and broccoli with homemade XO chilli sauce

HATHERFTTENS

Deep-fried mashed taro stuffed with diced scallop and mushroom in Portuguese sauce

EHEMESREE

Braised vegetables topped with fresh mushrooms and shredded conpoy

METBEARAKT

Braised bird’s nest with crabmeat, fish maw and bamboo pith

#5 3 4t & 0 f il

Sliced abalone with black mushroom and vegetables

BROPETLRE®

Steamed Sabah garoupa

FiE 57 B 7L XF B

Deep-fried crispy chicken with preserved red bean curd sauce

ERBEYBRGKE

Fried rice with shredded chicken and minced black truffle

EEBARENFNE

Braised e-fu noodles with chive stems, crabmeat and fresh mushrooms

HEEM T8 EREXE

Chilled sago cream with snow fungus, palm fruit and coconut juice

XMBEY

Chinese petits fours

fgRE % 8,880 JT. fit 12 fir A
HKD 8,880 per table of 12 persons

FER(Z/NREERRK ~ 18 AR R

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

EEERHAEFHEMLERmE - Y HEBHASI— R
The package is subject to the hotel’s availability. Above price is subject to 10% service charge



HEPARMHC

Chinese Set Dinner Menu C

REIEZ2RE
Barbecued suckling pig

XOEEREIHER

Sautéed prawns with honey beans and homemade XO chilli sauce

ERBYWTFTTERS

Deep-fried mashed taro stuffed with black truffle and scallop

Pr 2 B A P\ B TE W TS

Braised broccoli topped with bamboo pith, crabmeat and straw mushroom

R H S T L 55 8 R A R

Double-boiled pork with Matsutake, wolfberries, black mushroom and conch

B2 UBE

Stewed sea cucumber with goose feet and vegetables

BFROEZRHKE

Steamed Sabah tiger garoupa

— fm o B XF B

Deep-fried crispy chicken with minced garlic

BEEETH

Wonton noodles in bouillon

BMEHREHR

Fried rice with diced shrimp wrapped in lotus leaf

REEMa
Chilled fresh mango pudding

XMBEY

Chinese petits fours

fREA% 9,880 JT. 4it 12 fir A
HKD9,880 per table of 12 persons

FETE(=/NRMERRRK ~ 18 Bt Rl

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

EEERHAEFHEMLERmE - Y HEBHASI— R
The package is subject to the hotel’s availability. Above price is subject to 10% service charge



HEPARHD

Chinese Set Dinner Menu D

REHRDE

Fresh prawn and fruit salad

NEEREIILEFT

Sautéed sliced squid and scallops with honey bean and chilli sauce

B 16 XF B 2 it

Deep-fried crab claws stuffed with minced shrimp

HE ST EREEM

Braised vegetable marrow stuffed with sliced conpoy and garlic

RESELESHLER TG R

Double-boiled chicken with Matsutake, cordyceps sinensis, fungus and black mushroom

F & 98 X B A id

Braised abalone slices with goose feet and vegetables

ERBENR

Steamed spotted garoupa

HE BZ XF T B

Deep-fried crispy chicken

w5 KR

Shrimp dumplings in bouillon

i 2 B R Y R

Fried rice with diced chicken and octopus

B H &

Chilled sago cream with mango and pomelo

XMEEY

Chinese petits fours

fRE#% 10,880 jT it 12 fir A
HKD10,880 per table of 12 persons

FEE(Z/NRHERRRAK ~ 1 Botm iRl

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

EEERHAEFHEMLERmE - Y HEBHASI— R
The package is subject to the hotel’s availability. Above price is subject to 10% service charge



Wﬁtﬁn%ﬁfeat I%?nﬁe%l\ﬁ?nﬁ A

AR R VN Cold Selection and Salads
MRS Chilled Seafood
(3SR, iy, BE 7 L1 353218)
(Snow Crab Legs, Shrimp, Blue Mussels and Jade Whelk)
=4 K Hill 5 Assorted Sushi and Sashimi
JE Y = 7 A e itk Smoked Salmon with Condiments
A EEZ K R AE 22T Parma Ham with Melon
82 AFEAT Crab Meat with Papaya
G bR % Ahi Tuna with Spicy Tomato Salsa
AR, 2 B kb Apple, Chicken and Couscous Salad
FA DR LRI %5 T Thai Beef Salad with Chili Lime Dressing
H= = fakr 2410 E: Japanese Potato Salad with lkura
HH & & 2%/ Garden Fresh Green Salad
oK, N JEUH S R
With Sweet Corn, Cucumber, Chickpea and Cherry Tomatoes
BV R BCkl Selection of Salad Dressing and Condiments

Z3H Soup
Ji4E S BES Cream of Mushroom Soup

JERIE Carvery
BN A A IR FEE 4122+ Roast Australian Rib Eye of Beef with Forest Mushroom Sauce

ZU¥H Hot Entrées
EHIE A AR RS I S BE - Pan-fried Seabass Fillet with Lobster Cream Sauce

JEEE N pEFRAZIE R 8 Roast Rack of Lamb with Rosemary Sauce
PHIEEAT 88+ Grilled Beef Tenderloin with Red Wine Sauce
PR £EF L 72+ Grilled Chicken Breast with Thyme Sauce
EIE IR AFEE K ER Indian Beef Curry with Basmati Rice
izt % Chinese Barbecued Meat
JE7E DT Steamed Garoupa with Soya Sauce
VEREAC D7 T Wok-fried Scallop with Broccoli
HAEE e Fried Rice with Egg White and Shredded Conpoy
A S Sautéed Seasonal Vegetables

fif 5¥F Desserts
et 5 H Sliced Fresh Fruit
B A1 1544 Dark Chocolate Mousse
BT R4 Mango Pineapple Mousse Cake
BEES(—E 118 Blueberry Dacquoise
Bl & Caramel Custard
155 1-8/f German Cheesecake
#ARERERE Mini French Pastries
ZEJI\PE>K 8% Chilled Sago Cream with Honeydew Melon

ks 2 Coffee or tea

FAirHKD &% 7807T per person
L {8 B A5 In—Ri%E Price is subject to 10% service charge

FER(Z/NRERORK ~ 18 RS
Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner
(40 firgtPA_E Minimum 40 persons)



HEEA EHBREEB

Western Buffet Dinner Menu B

2% VN Cold Selection and Salads
HIEfEDHE Chilled Seafood
(ISR, el B R 35320%)
(Snow Crab Legs, Shrimp, Crab and Jade Whelk)
=d) KI5 Assorted Sushi and Sashimi
JEEfE = 57 fa R ikt Smoked Salmon with Condiments
PEPESF 7 K B £E2 I Serrano Ham with Melon
TR L AUk Seared Scallop with Caviar
TEHT 544 i C L% Foie Gras Mousse with Figs Jam
Ve I/ Seafood and Melon Salad
s Ak 447018 Korean Beef and Glass Noodle Salad
H=UBIEZ 7/ Japanese Potato Salad with Sea Urchin
HE /{3 Garden Fresh Green Salad
FOR, FIN, [, 40T R B E A
With Sweet Corn, Cucumber, Chickpea, Kidney Bean and Cherry Tomatoes
B Est Bk Selection of Salad Dressing and Condiments

&% Soup
BEi S BES Lobster bisque

¥EPU Carvery
e N A A AR R4 - Roast Australian Rib Eye of Beef with Forest Mushroom Sauce

Z3% Hot Entrées

\\\\\\\\

JEREIE PRERAAIEF I Roast Rack of Lamb with Rosemary Sauce
YU NIHEAT )51 Grilled Beef Tenderloin with Red Wine Sauce
JEEGERERT2E A 5 {5 EL )58 Slow Cooked Chicken, Foie Gras and Mushroom Roll with Thyme Sauce
EEETUEA- AFEE KA Indian Beef Curry with Basmati Rice
RS Chinese Barbecued Meat and Suckling Pig

JE7& DT Steamed Garoupa with Soya Sauce
PERETE iR ER Wok-fried Prawn with Broccoli

Mk EH$R4R e Fried Rice with Shrimp, Tomato and Shredded Duck
TE IS SE Sautéed Seasonal Vegetables

FHia 2 Desserts
g R Sliced Fresh Fruit

% uALE 4% Strawberry Mousse
BET-EE Chestnut Cake
4T 455535 EkE Green Tea and Red bean Roll Cake
E 5 PAE 2 White Forest Cake
£ 18 American Cheesecake
HAREZERE Mini French Pastries
FTEPEKE Chilled Sago Cream with Mango

ke %S Coffee or tea

FfirHKD &% 8807T per person
L {8 B A5 In—R %% Price is subject to 10% service charge

FER(Z/NRERORK ~ 18 RS
Free flow of soft drinks, chilled orange juice and selected beer for 3 hours during dinner
(40 firgtPA_E Minimum 40 persons)



