
 

 

 

 

 

2023 FULL MOON / 100 DAYS CHINESE PACKAGE BENEFITS  彌月 / 百日宴中式套餐優惠: 
 
 

COMPLIMENTARY BENEFITS 尊享優惠 Minimum 
3 tables/ 
36 persons 
3 席或以上/ 

36 人或以上 

 
 

Minimum 
8 tables/ 
96 persons 
8 席或以上/  

96 人或以上 

Minimum 
10 tables/ 
120 persons 
10 席或以上/  

120 人或以上 

Table linen and seat covers 
全場華麗桌布及椅套 

   

Splendid silk floral centerpieces for reception table  
and each dining table  
全場席上及迎賓桌絲花擺設 

 

   

Use of built-in AV equipment  
免費使用場內影音設備  

   

Preserved ginger and red egg per table  
每席可享子薑及紅雞蛋 

   

Free corkage for self-brought spirit (1 bottle per table)  
自携烈酒免收開瓶費(每席1瓶)  

   

Unlimited serving of soft drinks, chilled orange juice & house beer 
(3 hours for dinner package, 2 hours for lunch package) 
無限量汽水,橙汁及啤酒供應 (晚宴3小時, 午宴2小時) 

 

   

Valet parking spaces 
免費代客泊車車位 

1 valet 個 

 

2 valet 個 

 

3 valet 個 

 

Invitation cards (8 sets per table, printing excluded)  
精美請柬 (每席8套, 不包括内文印刷) - 

  

In-house backdrop with baby’s name (English) 
背景佈置連名牌 (英文) 

 
- 

  

 
For enquiries and reservations, please contact our Event Management Team at (852) 3893 2879  
or email to catering@hotelalexandrahk.com  
查詢及預訂, 請致電 (852) 3893 2879 或電郵至宴會及會議統籌部 catering@hotelalexandrahk.com 
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彌月/百日宴 Full Moon / 100 day 

陽光寶寶宴 Lunch Menu A 

 

紅 雞 蛋 酸 薑 
Red Egg and Preserved Young Ginger 

 
鴻 運 燒 味 拼 盤 

五香牛𦟌、海蜇、燒鴨、燒腩仔 
Assorted Barbecued Platter  

 Chilled Marinated Beef Shank, Marinated Jellyfish, Roasted Duck, Roasted Pork Belly 
 

碧 綠 百 合 炒 蝦 仁 
Sautéed Shrimp and Lily Bulbs with Vegetable 

 
姬 松 茸 螺 頭 燉 雞 湯 

Double-boiled Chicken Soup with Conch and Blaze Mushroom 
 

雲 腿 竹 笙 扒 雙 蔬 
Braised Seasonal Vegetables and Bamboo Pith with Yunnan Ham 

 
清 蒸 海 石 斑 

Steamed Whole Sea Garoupa 
 

脆 皮 蒜 香 雞 
Deep-fried Crispy Chicken with Crushed Garlic 

 
金 粟 松 子 炒 香 苗 

Fried Rice with Sweet Corn and Pine Nut 
 

金 瑤 蝦 子 炆 伊 府 麵 
Braised E-Fu Noodles with Shrimp Roe and Conpoy 

 
海 底 椰 西 米 露 

Sweetened Sago Cream with Sea Coconut 
 

美 點 映 雙 輝 
Chinese Petits Fours 

 
中 國 茗 茶 
Chinese Tea 

 

 
每席港幣 HK$7,688, 以上價目已包括加一服務費, 每席 10 - 12 位計算 (2023 年 12 月 31 日止)。 

HK$7,688 net per table of 10 - 12 persons (till 31 December 2023)  
包括無限量供應汽水、橙汁及精選啤酒 2小時。 

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours. 
 

餐酒升級 : 2 小時精選紅白餐酒無限量供應, 每席額外收費 HK$400 
Beverage Upgrade: Unlimited serving of house wine for 2 hours, supplement at HK$400 per table 

餐單上提供的食材供應有可能受季節影響, 歷山酒店保留最終決定權以更換同等價值的食材。 

Seasonal ingredients on the menu may be subjected to changes, depending on the availability. 



 

 

 

 

彌月/百日宴 Full Moon / 100 day 

健康寶寶宴 Lunch Menu B 

 
紅 雞 蛋 酸 薑 

Red Egg and Preserved Young Ginger 
 

鴻 運 乳 豬 拼 盤 
Barbecued Sliced Suckling Pig 

 
金 瑤 崧 子 脆 蝦 仁 

Sautéed Shrimp with Shredded Conpoy and Pinenuts 
 

花 膠 海 味 羹 
Fish Maw and Dried Seafood in Supreme Soup 

 
碧 綠 蠔 皇 鮑 甫 

Braised Sliced Abalone with Vegetables in Oyster Sauce 
 

清 蒸 海 石 斑 
Steamed Whole Sea Garoupa 

 
當 紅 脆 皮 雞 

Roasted Crispy Chicken 
 

黃 金 海 皇 炒 絲 苗 
Fried Rice with Assorted Seafood and Salty Egg Yolk 

 
雲 腿 銀 芽 炆 伊 麵 

Braised E-Fu Noodles with Yunnan Ham and Bean Sprout 
 

蓮 子 百 合 紅 豆 沙 
Sweetened Red Bean Cream with Lotus Seed and Lily Bulb 

 
美 點 映 雙 輝 

Chinese Petits Fours 
 

中 國 茗 茶 
Chinese Tea 

 

 
每席港幣 HK$8,888, 以上價目已包括加一服務費, 每席 10 - 12 位計算 (2023 年 12 月 31 日止)。 

HK$8,888 net per table of 10 - 12 persons (till 31 December 2023)  
包括無限量供應汽水、橙汁及精選啤酒 2小時。 

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours. 
 

餐酒升級 : 2 小時精選紅白餐酒無限量供應, 每席額外收費 HK$400 
Beverage Upgrade: Unlimited serving of house wine for 2 hours, supplement at HK$400 per table 

餐單上提供的食材供應有可能受季節影響, 歷山酒店保留最終決定權以更換同等價值的食材。 

Seasonal ingredients on the menu may be subjected to changes, depending on the availability. 



 

 

 

 

彌月/百日宴 Full Moon / 100 day 

福氣滿滿宴 Dinner Menu A 

 
紅 雞 蛋 酸 薑 

Red Egg and Preserved Young Ginger 
 

鴻 運 燒 味 拼 盤   
五香牛𦟌、海蜇、燒鴨、燒腩仔 

Assorted Barbecued Platter  
 Chilled Marinated Beef Shank, Marinated Jellyfish, Roasted Duck, Roasted Pork Belly 

 
芹 香 百 合 雪 花 蚌 

Sautéed Snow Clam with Lily Bulb and Chinese Celery 
 

百 花 釀 蟹 鉗 
Deep-fried Stuffed Crab Claws with Shrimp Paste 

 
竹 笙 瑤 柱 扒 翡 翠 

Braised Seasonal Vegetables with Conpoy and Bamboo Pith 
 

姬 松 茸 螺 頭 燉 雞 湯 
Double-boiled Chicken Soup with Conch and Blaze Mushroom 

 
碧 綠 蠔 皇 鮑 甫 

Braised Sliced Abalone with Vegetables in Oyster Sauce 
 

清 蒸 海 石 斑 
Steamed Whole Sea Garoupa 

 
當 紅 脆 皮 雞 

Roasted Crispy Chicken 
 

揚 州 炒 香 苗 
Fried Rice with Yangzhou Style 

 
金 腿 上 湯 生 麵 

Noodles in Superior Broth with Shredded Yunnan Ham 
 

蛋 白 杏 仁 茶 
Sweetened Almond Cream with Egg White 

 
時 令 鮮 果 拼 盆 

Seasonal Fresh Fruit Platter 
 

中 國 茗 茶 
Chinese Tea 

 
 

每席港幣 HK$9,888 以上價目已包括加一服務費, 每席 10 - 12 位計算 (2023 年 12 月 31 日止)。 
HK$9,888 net per table of 10 - 12 persons (till 31 December 2023)  

包括無限量供應汽水、橙汁及精選啤酒 3小時。 
Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours. 

 
餐酒升級 : 3 小時精選紅白餐酒無限量供應, 每席額外收費 HK$600 

Beverage Upgrade: Unlimited serving of house wine for 2 hours, supplement at HK$600 per table 
餐單上提供的食材供應有可能受季節影響, 歷山酒店保留最終決定權以更換同等價值的食材。 

Seasonal ingredients on the menu may be subjected to changes, depending on the availability 
 
 



 

 

 

 

彌月/百日宴 Full Moon / 100 days 

喜氣洋洋宴 Dinner Menu B 
 
 

紅 雞 蛋 酸 薑 
Red Egg and Preserved Young Ginger 

 
鴻 運 乳 豬 拼 盤 

Barbecued Sliced Suckling Pig 
 

鮮 淮 山 蘆 筍 炒 蝦 球 
Sautéed Prawns with Green Asparagus and Chinese Yam 

 
芝 心 炸 蟹 鉗   

Deep-Fried Crab Claw Stuffed with Minced Shrimp and Cheese 
 

玉 環 瑤 柱 甫 
Braised Whole Conpoy in Marrow Melon Rings 

 
花 膠 雞 絲 翅 / 淮 杞 螺 頭 燉 燕 窩 

Braised Shark’s Fin Soup with Fish Maw and Shredded Chicken / 
Double-Boiled Bird’s Nest Soup with Conch and Chinese Yam and Dried Wolfberries 

 
碧 玉 原 隻 鮑 魚 

Braised Whole Abalone with Seasonal Vegetables 
 

清 蒸 沙 巴 龍 躉  
Steamed Sabah Giant Garoupa 

 
金 沙 脆 皮 一 品 雞 

Deep-fried Crispy Chicken with Crushed Crispy Garlic 
 

黃 金 海 皇 炒 香 苗 
Fried Rice with Assorted Seafood and Salty Egg Yolk 

 
雲 腿 銀 芽 炆 伊 府 麵 

Braised E-Fu Noodles with Yunnan Ham and Bean Sprouts 
 

杞 子 圓 肉 燉 桃 膠 
Sweetened Peach Gum Soup with Lotus Seed, Dried Longan and Wolfberries 

 
時 令 鮮 果 拼 盆 

Seasonal Fresh Fruit Platter 
 

中 國 茗 茶 
Chinese Tea 

 

 

每席港幣 HK$11,888 以上價目已包括加一服務費, 每席 10 - 12 位計算 (2023 年 12 月 31 日止)。 
HK$11,888 net per table of 10 - 12 persons (till 31 December 2023)  

包括無限量供應汽水、橙汁及精選啤酒 3小時。 
Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours. 

 
餐酒升級 : 3 小時精選紅白餐酒無限量供應, 每席額外收費 HK$600 

Beverage Upgrade: Unlimited serving of house wine for 2 hours, supplement at HK$600 per table 

餐單上提供的食材供應有可能受季節影響, 歷山酒店保留最終決定權以更換同等價值的食材。 
Seasonal ingredients on the menu may be subjected to changes, depending on the availability 


