
 

 

2024 – 2025  

Annual Dinner Package 

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

為喜慶日子錦上添花，千禧新世界香港酒店誠意為您獻上「週年晚宴套餐」，四款精心
設計晚宴菜譜，加上多項精彩優惠，致力令閣下之團年春茗聚會盡善盡美，讓您與親朋
好友及商務夥伴共慶新春。 

Menu I  菜 譜 (一) HKD 港幣 9,988 元 

Menu II 菜 譜  (二) HKD 港幣 11,888 元           

Menu III 菜 譜  (三) HKD 港幣 13,288 元 

Menu IV 菜 譜 (四) HKD 港幣 14,888 元 

 

 

The above menus include free flow of soft drinks, chilled orange juice and  

selected beer for 3 hours during dinner period 

以上套餐包括席間三小時任飲汽水、橙汁及精選啤酒 
 

Early-bird Offer: 
50% off discount on the beverage package supplement below 

for bookings confirmed on or before 30 November 2024 
 

早鳥優惠︰ 
現凡於 2024 年 11 月 30 日或之前預訂週年晚宴，可享半價訂購以下附加飲品套餐 

 
Beverage Package Supplement  附加飲品套餐 :                    
• Upgrade Beverage Package A at HKD400 to enjoy free flow of soft drinks, chilled orange 

juice and selected beer for 5 hours during dinner period 
飲品套餐 A - HKD 港幣 400元可升級至席間五小時任飲汽水、橙汁及精選啤酒 
 

• Upgrade Beverage Package B at HKD700 to enjoy free flow of soft drinks,  
chilled orange juice, selected beer and house red & white wine for 5 hours during dinner period 
飲品套餐 B - HKD 港幣 700元可升級至席間五小時任飲汽水、橙汁、精選啤酒 
及紅、白餐酒 

 
Remarks 備註︰ 

• All prices are subject to 10% service charge  所有價目均須另加一服務費 

• All prices are per table of 10 – 12 persons  所有價目均為每席 10 – 12 位用 

• Package valid from 1 November 2024 to 30 April 2025  

   此套餐有效期由 2024 年 11 月 1 日至 2025 年 4 月 30 日 

 

For enquiries or reservations, please contact our event sales department at 2313 4503 or  

email eventsales@newworldmillenniumhotel.com 

查詢或預訂，請致電 2313 4503  

或 電郵至 eventsales@newworldmillenniumhotel.com 與宴會營業部聯絡。 
 



 

 

2024 -  2025 Annual Dinner Menu I 

2 0 2 4  -  2 0 2 5 週年晚宴菜譜(一)  

 
鴻 運 乳 豬 件 ( 半 隻 ) 伴 海 蜇 

Barbecued half suckling pig with jellyfish  
 

X O 醬 蜜 糖 豆 花 姿 鳳 片  
Sautéed shredded chicken, sliced squids and honey beans with XO chili sauce 

 
富 貴 百 花 球  

Deep-fried minced shrimp roll with Jinhua ham 
 

發 財 好 市  
Braised dried oysters with sea moss 

 
紅 燒 竹 笙 瑤 柱 雞 絲 素 翅  

Braised vegetarian shark fin with shredded chicken, conpoy and bamboo pith in brown sauce   
 

蠔 皇 原 隻 八 頭 南 非 鮑 魚 伴 花 菇  
Stewed whole 8-head abalones with black mushroom and vegetables  

 
清 蒸 沙 巴 花 尾 龍 躉  
Steamed Sabah garoupa 

 
蒜 香 鹽 焗 雞  

Baked chicken with rock salt and garlic 
 

甫 魚 鮮 菇 瑤 柱 炆 伊 府 麵  
Braised e-fu noodles with shredded duck, conpoy and wild mushroom 

 
金 沙 鮮 蝦 炒 絲 苗 

Fried rice with shrimps and salty egg yolk 
 

陳 皮 紅 豆 沙 湯 丸  
Sweetened red bean cream with glutinous rice dumplings and mandarin peel 

 
美 點 雙 輝 影  

Chinese petits fours 

 
 

每 席 港 幣 9,988 (10 - 12位用) 
HKD 9,988 per table of 10 - 12 persons 

 
席 間 三 小 時 任 飲 汽 水、橙 汁 及 精 選 啤 酒 

Free flow of soft drinks and chilled orange juice for 3 hours during dinner period  
 

以 上 價 目 須 另 加 一 服 務 費 
Price is subject to 10% service charge 

 

 
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. 

由於價格變動及貨源關係，千禧新世界酒店保留修改以上菜單價格及項目之權利。 

 



 

 

2024 -  2025 Annual Dinner Menu II 

2 0 2 4  -  2 0 2 5 週年晚宴菜譜(二)  

 
鴻 運 乳 豬 全 體  

Barbecued suckling pig 
 

X O 醬 彩 虹 大 蝦 球  
Sautéed prawns and bell pepper with XO chilli sauce  

 
金 沙 野 菌 海 皇 芋 茸 酥 盒  

Deep-fried mashed taro stuffed with seafood and wild mushroom with salty egg yolk 
 

翡 翠 玉 環 瑤 柱 甫  
Braised whole conpoy filled in marrow  

 
松 茸 竹 笙 雪 棗 燉 竹 絲 雞  

Double-boiled black chicken broth with red dates, bamboo pith and matsutake 
 

蠔 皇 原 隻 八 頭 南 非 鮑 魚 伴 花 菇  
Stewed whole 8-head abalones with black mushroom and vegetables 

 
清 蒸 海 星 斑  

Steamed spotted garoupa 
 

脆 皮 南 乳 吊 燒 雞  
Deep-fried crispy chicken with preserved red bean curd sauce 

 
上 湯 鮮 蝦 菜 肉 雲 吞 

Shrimp wonton with vegetables in bouillon  
  

臘 味 糯 米 飯  
Fried glutinous rice with diced preserved meat 

 
椰 蓉 紫 米 露 湯 丸  

Sweetened purple rice cream with glutinous rice dumplings and coconut cream 
 

美 點 雙 輝 影  
Chinese petits fours 

 

 
每 席 港 幣 11,888 (10 - 12位用) 

HKD 11,888 per table of 10 - 12 persons 
 

席 間 三 小 時 任 飲 汽 水、橙 汁 及 精 選 啤 酒 
Free flow of soft drinks and chilled orange juice for 3 hours during dinner period  

 
以 上 價 目 須 另 加 一 服 務 費 
Price is subject to 10% service charge 

 
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. 

由於價格變動及貨源關係，千禧新世界酒店保留修改以上菜單價格及項目之權利。 

 

 

 



 

 

2024 -  2025 Annual Dinner Menu III 

2 0 2 4  -  2 0 2 5 週年晚宴菜譜(三) 

 
鴻 運 乳 豬 全 體  

Barbecued suckling pig 
 

西 蘭 花 帶 子 蝦 球  
Sautéed scallops and prawns with broccoli   

 
百 花 炸 釀 蟹 鉗 

Deep-fried crab claws stuffed with minced shrimp 
 

發 財 好 市 瑤 柱 脯  
Braised conpoy and sea moss and dried oysters 

 
蟹 肉 竹 笙 花 膠 燴 燕 窩  

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

原 隻 八 頭 鮑 魚 扣 玉 掌  
Stewed whole 8-head abalone with duck feet 

 
清 蒸 沙 巴 老 虎 斑  

Steamed Sabah tiger garoupa 
 

脆 皮 炸 子 雞  
Deep-fried crispy chicken 

 
高 湯 鮮 蝦 水 餃  

Shrimp dumplings in bouillon  
 

錦 繡 福 建 炒 絲 苗  
Fried rice with assorted seafood in Fujian style 

 
桃 膠 桂 圓 紅 棗 燉 雪 耳  

Double-boiled snow fungus with peach resin, dried longan and red dates  
 

美 點 雙 輝 影  
Chinese petits fours 

 

 
每 席 港 幣 13,288 (10 - 12 位用) 

HKD 13,288 per table of 10 - 12 persons 
 

席 間 三 小 時 任 飲 汽 水、橙 汁 及 精 選 啤 酒 
Free flow of soft drinks and chilled orange juice for 3 hours during dinner period  

 
以 上 價 目 須 另 加 一 服 務 費 
Price is subject to 10% service charge 

 
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. 

由於價格變動及貨源關係，千禧新世界酒店保留修改以上菜單價格及項目之權利。 

 

 



 

 

2024 -  2025 Annual Dinner Menu IV 

2 0 2 4  -  2 0 2 5 週年晚宴菜譜(四) 
 

鴻 運 乳 豬 全 體  
Barbecued suckling pig 

 
X O 醬 蜜 糖 豆 帶 子 珊 瑚 蚌  

Sautéed scallops, coral calm and honey beans with XO chilli sauce 
 

百 花 炸 釀 蟹 鉗 
Deep-fried crab claws stuffed with minced shrimp 

 
蒜 子 發 財 瑤 柱 脯  

Braised conpoy and sea moss with garlic 
 

姬 松 茸 花 膠 北 菇 燉 雞  
Double-boiled chicken with Matsutake, fish maw and black mushroom 

 
原 隻 六 頭 鮑 魚 扣 玉 掌  

Stewed whole 6-head abalones with duck feet 
 

清 蒸 東 星 斑  
Steamed east spotted garoupa 

 
當 紅 脆 皮 雞  

Deep-fried crispy chicken 
 

高 湯 鮮 蝦 雲 吞  
Shrimp wonton in bouillon 

 
金 沙 雞 絲 鮮 蝦 炒 絲 苗  

Fried rice with shrimps, shredded chicken and salty egg yolk 
 

桂 花 紅 棗 圓 肉 百 合 燉 雪 耳  
Double-boiled snow fungus with osmanthus, red dates, lily and dried longan 

 
美 點 雙 輝 影  

Chinese petits fours 

 

 
每 席 港 幣 14,888 (10 - 12 位用) 

HKD 14,888 per table of 10 - 12 persons 
 

席 間 三 小 時 任 飲 汽 水、橙 汁 及 精 選 啤 酒 
Free flow of soft drinks and chilled orange juice for 3 hours during dinner period  

 
以 上 價 目 須 另 加 一 服 務 費 
Price is subject to 10% service charge 

 
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. 

由於價格變動及貨源關係，千禧新世界酒店保留修改以上菜單價格及項目之權利。 

 

 



 

 

2024 –  2025  

Annual Dinner Package 

週年晚宴套餐 
 

Special Benefits 

精選優惠 

6 – 9 tables 

六至九席 

10 – 17 tables 

十至十七席 

18 tables 

or more 

十八席或以上 

One bottle of house red wine for each table 

每席奉送紅酒乙瓶 
 

--- ---   

One buffet lunch coupon for 2 persons at Café East 

Café East 雙人用自助午餐券乙張 
 

  --- --- 

One buffet dinner coupon for 2 persons at Café East 

Café East 雙人用自助晚餐券乙張 
 

---     

Welcome fruit punch 

迎賓雜果賓治 
 

--- 1 bowl 盤  2 bowls 盤  

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) 
 

 ---     

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 from 5 p.m. until end of function  

於晚宴期間免費代泊房車 (由下午五時起計) 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)   

 

      

 


