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CHINESE CELEBRATION PACKAGE 2026 -
2026 FABRRERER

Minimum Minimum Minimum
. . = 3 tables / 36 8 tables / 96 15 tables / 180
Complimentary Benefits EZ{EBE e . S

3% / 36 AskL L 8% ] 96 AL L 15F% / 180 A=k £

Table linen and seat covers
LIBEBRIBNHE * * *

Splendid silk floral centerpieces
for reception table and each dining table
LIFE L XIDE RAATERER

Use of built-in AV equipment
REERSNTERE

Free corkage for self-brought spirit (1 bottle per table)
BEEZUESNRRE (BFER)

X | K| K

Invitation cards (8 sets per table, printing excluded)
FEEFR (BESE, TEIENXENR)

Unlimited serving of soft drinks, chilled orange juice
and house beer (3 hours for dinner, 2 hours for lunch)
HEIREK, BT RIBEMHE REI/NEF. FE2NE)

Welcome fruit punch (one hour)
VNEDEMRER

Mini Longevity Bun (for birthday celebration)
SEHURRIREHE

Preserved ginger and red egg (for baby 100 days
celebration)

BHEBEFERAHSE

Mahjong entertainment with Chinese tea
MFERLERPHEE

LA S e R S S S
X K || K kK| K| K

X K K| ¥

Free parking space

B 4 valets 1@ 6 valets 1@ 8 valets @&

SRR AABIAI TR Terms and conditions may apply

8 Enquiries: 3893 2879 / catering@hotelalexandrahk.com

32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
HEILABEHEEBEI25 (BEME1ILIEBHO)
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2026 FBBEFETFE A
2026 Chinese Celebration Lunch Menu A

FE LU P9 /)y R
(BEKkES. REMERE. RHFEE. RFFNEER)
Special Appetizer Platter
(Salted Duck, Deep-fried Century Egg stuffed with Shrimp Paste,
Marinated Celtuce, Marinated Cucumber with Black Fungus)

= %L EIRIX
Sautéed Prawn and Squid with Vegetable

B EKE
Fish Maw and Dried Seafood in Supreme Soup

ERERMTEINER

Braised Vegetable and Bamboo Pith with Yunnan Ham

BARBANM
Steamed Fresh Sea Garoupa

fe B 7 & %
Deep-fried Crispy Chicken with Crushed Garlic

EEMFLER
Fried Rice with Sweet Corn and Pine Nut

TEIBFFNE
Braised E-fu Noodles with Shrimp Roe and Conpoy

BIREAKE

Sweetened Sago Cream with Sea Coconut

ENMERE
Chinese Petit Four

B EE R

Chinese Tea

5% HK$7,388.00 per table

Subject fo 10% service charge per table of 10 -12 persons Sn—R#EE SFE10- 1206518

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours EIREIRSWEAETK, BT RAEREIERE2 5

Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of — E5EFHAR : 2/ N\EHERAI A B BEREME, SEEIMNE
HK$400.00 per table 75i400.007T

Seasonal ingredients on the menu may be subjected to changes, depending on the BE FRHNEMEEE RS EHEE, BUBERERERTE
availability EUFERREEENEM
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2026 PREBEFETFZE B
2026 Chinese Celebration Lunch Menu B

HEA SR
(FLFE. KBS, BE)
Assorted Barbecued Meat Platter
(Suckling Pig, Roasted Goose, Marinated Jellyfish)

E 4k U7 Dk R B
Sautéed Prawn and Coral Clam with Vegetable

M EEEBHS

Double-boiled Conch Soup with Blaze Mushroom and Chicken

ERRE SN
Braised Whole Abalone with Vegetable

B AT E N
Steamed Spotted Garoupa

= AL fe K2 2
Roasted Crispy Chicken

HEEBENH#E
Fried Rice with Assorted Seafood and Salty Egg Yolk

£ BE IR oF IR 2

Braised E-fu Noodles with Yunnan Ham and Bean Sprout

KIEEE BAE
Double-boiled Red Date with Lotus and Aloe

ERRENE

Chinese Petit Four

FEE R
Chinese Tea

E HK$9,088.00 per table

Subject fo 10% service charge per table of 10 -12 persons Sn—R#EE SFE10- 1206518

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours EIREIRSWEAETK, BT RAEREIERE2 5

Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of — E5EFHAR : 2/ N\EHERAI A B BEREME, SEEIMNE
HK$400.00 per table 75i400.007T

Seasonal ingredients on the menu may be subjected to changes, depending on the BE FRHNEMEEE RS EHEE, BUBERERERTE
availability EUFERREEENEM
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2026 FBREFETFE C
2026 Chinese Celebration Lunch Menu C

BEILEE
Roasted Whole Suckling Pig

XOE BRIk % F
Sautéed Prawn and Scallop with Vegetable in XO Sauce

NETTREER/HETRBREBERS
Braised Shark’s Fin with Fish Maw and Assorted Seafood / Braised Bird’s Nest with Fish Maw and Assorted Seafood

ExREMAIN L
Braised Whole Abalone with Black Mushroom and Vegetable

BAREMN
Steamed Spotted Garoupa

B AL fe K2 2
Roasted Crispy Chicken

AR NNER
Fried Rice with Dried Octopus and Diced Chicken in Abalone Sauce

L% iR OK B
Shrimp Dumpling in Supreme Soup

2 F B R E kB
Sweetened Peach Gum Soup with Lotus Seed, Dried Longan and Wolfberry

B Bt &
Fresh Fruit Platfter

R E R

Chinese Tea

/% HKS$11,088.00 per table

Subject fo 10% service charge per table of 10 -12 persons Sn—R#EE SFE10- 1206518

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours EIREIRSWEAETK, BT RAEREIERE2 5

Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of — E5EFHAR : 2/ N\EHERAI A B BEREME, SEEIMNE
HK$400.00 per table 75i400.007T

Seasonal ingredients on the menu may be subjected to changes, depending on the BE FRHNEMEEE RS EHEE, BUBERERERTE
availability EUFERREEENEM
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2026 FEEPR B RERRE
2026 Special Chinese Celebration Dinner Menu

FE LU P9 /)y R
(BEKkES. REMERE. RHFEE. RFFNEER)
Special Appetizer Platter
(Salted Duck, Deep-fried Century Egg stuffed with Shrimp Paste,
Marinated Celtuce, Marinated Cucumber with Black Fungus)

X0 & 57 4 12 &% 1R BK

Sautéed Broccoli with Sliced Cuttlefish and Prawn in XO Sauce

@ EIEEIBE S
Double-boiled Chicken Soup with Conch and Cordyceps Militaris

EERE SN
Braised Whole Abalone with Seasonal Vegetable

BARBANM
Steamed Fresh Sea Garoupa

B AL fe K2 2
Roasted Crispy Chicken

MtERBNEES

Fried Rice with Dried Octopus and Diced Chicken in Abalone Sauce

£ BB IR ZF SR T 20
Braised E-fu Noodle with Yunnan Ham and Bean Sprout

KIEE & B AL E
Double-boiled Red Date with Lotus and Aloe

EHMRERE
Chinese Petit Four

B EE R

Chinese Tea

5% HK$8,388.00 per table

Subject fo 10% service charge per table of 10 -12 persons Sn—R#EE SFE10- 1206518

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours EIREIRSWEAETK, BT RAEREIERE N

Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of — &5EFHAR : 3/N\EHERAI I B BEREME, SEEIMNE
HK$600.00 per table 75i600.007T

Seasonal ingredients on the menu may be subjected to changes, depending on the BE FRHNEMEEE RS EHEE, BUBERERERTE
availability EUFERREEENEM
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2026 PREBEFBRE A
2026 Chinese Celebration Dinner Menu A

75 1E K UK B A2
(R, 135, EEHMRE. 8H8)
Assorted Barbecued Meat Platter
(Roasted Pork Belly, Roasted Goose, Chilled Marinated Beef Shank, Marinated Jellyfish)

Bt ZI|RIX
Sautéed Prawn and Squid with Vegetable

BRERE £
Deep-fried Shrimp Paste coated with Aimond Flake

ERETEY R

Braised Yunnan Ham and Bamboo Pith with Vegetable

BN EEESHSE S
Double-boiled Conch Soup with Blaze Mushroom and Chicken

ERREMA
Braised Whole Abalone with Vegetable

BARBANM
Steamed Fresh Sea Garoupa

R ANl
Roasted Crispy Chicken

mIMNKER
Fried Rice with Yangzhou Style

=B IR F K F T 5

Braised E-fu Noodles with Yunnan Ham and Bean Sprout

KIEE & B AL E
Double-boiled Red Date with Lotus and Aloe

5 R IR &8

Chinese Petit Four

PEE R
Chinese Tea

5% HK$8,888.00 per table

Subject to 10% service charge per table of 10 -12 persons

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours
Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of
HK$600.00 per table

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

AM—RHE 8F10-12(55H

BIEEREHEAITK. BT RAEEEES )\

BIEAAR )\ EHEEAI OB EEREBME, SHEBINE

7 1%600.007T

BE IRENESMUEE TR ENTE, BEUBERBRERE
RUERESEEENEM
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2026 PN EREEFEIEE B
2026 Chinese Celebration Dinner Menu B

TEIE R R R
(FLFE. EIS. BE)
Barbecued Sliced Suckling Pig Platter
(Suckling Pig, Roasted Goose, Marinated Jellyfish)

XOE 7 F iR Ik
Sautéed Prawn and Scallop with Vegetable in XO Sauce

R X%
Deep-fried Crab Claw Stuffed with Minced Shrimp

FEREEBH
Braised Whole Conpoy in Marrow Melon Ring

AW AT IE R 4T =
Braised Shark’s Fin with Shredded Chicken / Braised Bird’s Nest with Shredded Chicken

ERREMA
Braised Whole Abalone with Vegetable

BARDVEESE
Steamed Sabah Giant Garoupa

EVHRE—m#
Deep-fried Crispy Chicken with Crushed Crispy Garlic

HEBENEE
Fried Rice with Assorted Seafood and Salty Egg Yolk

ERNEFRIFHE
Braised E-fu Noodles with Crab Meat

RFLAEERTZE
Sweetened Wolfberry, Red Dates, Osmanthus with Glutinous Dumplings

E R E R
Chinese Petit Four

B E R
Chinese Tea

/% HK$10,888.00 per table

Subject fo 10% service charge per table of 10 -12 persons Sn—R#EE SFE10- 1206518
Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours EIREIRSWEAETK, BT RAEREIERE N
Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of — &5EFHAR : 3/N\EHERAI I B BEREME, SEEIMNE

HK$600.00 per table
Seasonal ingredients
availability

7A&#600.007T
on the menu may be subjected to changes, depending on the BE FRHNEMEEE RS EHEE, BUBERERERTE
L ERREEENEM
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2026 HEREREEFEMEE C
2026 Chinese Celebration Dinner Menu C
BEIIRESE
Roasted Whole Suckling Pig
XO%E 4% Bk 1 38 4
Sautéed Prawn and Coral Clam with Vegetable in XO Sauce
REEE
Baked Crab Shell stuffed with Crab Meat and Onion
FIERRBREMES

Braised Whole Conpoy in Marrow Melon Rings with Birds' Nest

NIEtRBREEY/AETRBREBERS
Braised Shark’s Fin with Fish Maw and Assorted Seafood / Braised Bird’s Nest with Fish Maw and Assorted Seafood

EaREHAN LT
Braised Whole Abalone with Black Mushroom and Vegetable

BEARREN
Steamed Spotted Garoupa

B AL fe K2 2
Roasted Crispy Chicken

HtEARANNES
Fried Rice with Dried Octopus and Diced Chicken in Abalone Sauce

% iR K BR
Shrimp Dumpling in Supreme Soup

2 F B | E kB
Sweetened Peach Gum Soup with Lotus Seed, Dried Longan and Wolfberry

i Bt &
Fresh Fruit Platter

REER
Chinese Tea

=% HK$13,088.00 per table

Subject fo 10% service charge per table of 10 -12 persons Sn—R#EE SFE10- 1206518

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours EIREIRSWEAETK, BT RAEREIERE N

Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of — &5EFHAR : 3/N\EHERAI I B BEREME, SEEIMNE
HK$600.00 per table 75i600.007T

Seasonal ingredients on the menu may be subjected to changes, depending on the BE FRHNEMEEE RS EHEE, BUBERERERTE
availability EUFERREEENEM



	CHINESE CELEBRATION PACKAGE 2026 2026 中式歡聚筵席套餐
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	And Happy New Year
	Celebrate this Christmas with family, friends, and step into a New Year filled with dreams coming true
	查詢 Enquiries: 3893 2879 / catering@hotelalexandrahk.com
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	2026 中式歡聚筵席晚餐 B 2026 Chinese Celebration Dinner Menu B


