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ANNUAL PARTY AND SPRING FEAST PACKAGE
ﬁﬁgg&ggﬁ‘}é Confirm Before

1/12/2025 - 30/4/2026 28/2 10 Enjoy
28/2 HitEAR] =

Minimum Minimum Minimum
. q . 5 tables/60 10 tables/120 20 tables/240
Complimentary Benefits EZ{BE persons persons persons

5FE/60 AL E 10/E/120 A5kt 20/%/240 A5 L

Table linen and seat covers
SREBRGREE * * *

Splendid silk floral centerpieces
for reception table and each dining table
2I5E L RIDE RAATERER

Use of built-in AV equipment
RBEERGNEERME

Free corkage for self-brought spirit (1 bottle per table)
BiEZUERIRRE (SRFEIR)

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

Use of raffle drum and background music
ERMERAEREH

Unlimited serving of soft drinks, chilled orange juice
and house beer (3 hours for dinner, 2 hours for lunch)
HEREK, BT RIBME (REI/NEE. FE2)E)

¥ K| K K| K| K

In-house backdrop with company’s name (English)
BERHEEQTEBM (EX)

One bottle of house champagne for toasting

LE R R R Ak . S
X K| K K| K| K| K| K

ceremony
PUBSENR

Free parking space

EAEBEE 4 valets & 6 valets {8 8 valets {8
Buffet voucher for 2 persons at Cafe A as raffle prize ) Lunch Buffet Dinner Buffet
LB R 35 (ML AR fEHhEE 2 A BEMTE ShnlisEes

SEFRAMEIZIZR Terms and conditions may apply

&:f) Enquiries: 3893 2879 / catering@hotelalexandrahk.com

32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
HEILAEHEEES25R (BEMEWLLEBHO)
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BEFERBETEREA
Chinese Annual Lunch & Spring Lunch Menu A

M5 4RERFT (BERAHE)
(8. EEFE. EhfF. BE)
Assorted Barbecued Platfter
(Roasted Duck, Chilled Marinated Beef Shank,
Roasted Pork Belly, Marinated Jellyfish)

BARIFIE IR (B BERURIK)
Sautéed Sliced Cuttlefish and Shrimp

KESREAR (B EIREEINZE )
Double-boiled Chicken Soup with Conch and Blaze Mushroom

THAONE (EHERHENEE)
Braised Goose Web with Black Mushroom and Vegetable

FEERER (BEKXBH)
Steamed Fresh Garoupa

THHEL RETEE)
Roasted Crispy Chicken with Crushed Garlic

THEEEF BEBENEH)
Fried Rice with Assorted Seafood, Conpoy and Egg White

EF@ml R IRSF)

Braised E-fu Noodles with Mushroom and Bean Sprout

RREEE @IEEBERESE)
Sweetened Snow Fungus Soup with Red Dates and Dried Longan

ES

Chinese Petit Four

FREE A
Chinese Tea

FEHKS7,388 per table

BEFEREETENREB

Chinese Annual Lunch & Spring Lunch Menu B

RELLNKE tR=XAa%i)
Salmon "Lo Hei"
Fresh Salmon, Sea Scallop,
Assorted Shredded Vegetable with Sesame Sauce

BRI TR (BIREIEAE)
Braised Dried Oyster with Conpoy and Sea Moss

THEEE @ERERIBENES)
Double-boiled Chicken Soup
with Fish Maw, Conch and Cordyceps Flower

FENAR BREEREE M)
Braised Whole Abalone with Chinese Mushroom and Vegetable

RREEYE (BRVERER)
Steamed Fresh Sabah Giant Garoupa

BrRREY (BALIFTH)
Roasted Crispy Chicken

SWDETE EEBHIHE)
Fried Rice with Assorted Seafood and Salty Egg Yolk

TEENR (FE LS4EH)
Noodles in Superior Broth with Shredded Yunnan Ham

EREEE (EEEeE)
Sweetened Osmanthus Soup with Glutinous Dumpling

SERLEHEIR

Chinese Petit Four

PEE R

Chinese Tea

£ EHKS8,888 per table

10 - 12 persons per table, subject to 10% service charge
Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours
Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of

BE10- 120058, SN—RBE
BIEEMRE AT, BT RAEERE2/ )\
BB 2SR OB ERREMERE, SERIMNIEBIEI007T

HK$400 per table BB FRENBSMEEE TS EHEE, BFUBERERISRTRE
Seasonal ingredients on the menu may be subjected fo changes, depending on the UEHREEEENEM
availability MHEERYBBREEBMBERIIER, EnEgBRESH

Please advise Event Management Team if you have any special dietary requirements or
allergies
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BEREREZREREA
Chinese Annual Dinner & Spring Dinner Menu A

BN IKE tH=XA%IE)
Salmon "Lo Hei"
Fresh Salmon, Sea Scallop,
Assorted Shredded Vegetable with Sesame Sauce

EERIRE (BEEIMRE)
Sautéed Cuttlefish and Coral Mussel with Honey Bean

withm LR (R VFIRIX)
Deep-fried Minced Shrimp Ball

BT IR (BRENEER)
Braised Dried Conpoy with Sea Moss and Vegetable

KEBREAR (ALEMERG4T / RETREE)
Double-boiled Sharks Fin Soup with Chicken and Bamboo Pith /
Braised Bird’s Nest with Minced Chicken

THAONE BERRESH)
Braised Whole Abalone with Vegetable in Oyster Sauce

FEERF (FEREKXBEN)

Steamed Fresh Garoupa with Scallion Qil

BIEHREL (BAFTE)
Roasted Crispy Chicken

TTHEESF BREABFUES)
Fried Rice in Scallop and Conpoy with Egg White

REITER CRIRRAAIREITEN)
Braised E-fu Noodles with Shredded Whelk and Chicken

REEF (KEEEHALE)
Double-boiled Red Dates with Lotus and Aloe

EHREER

Chinese Petit Four

REE R
Chinese Tea

FEHKS9,688 per table

10 - 12 persons per table, subject to 10% service charge

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
HKS$600 per table

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

Please advise Event Management Team if you have any special dietary requirements or
allergies

BEMEREEMERESD
Chinese Annual Dinner & Spring Dinner Menu B

EIRERPT (BEAFEBE)
Barbecued Sliced Suckling Pig

ERAEE (AREHFIIRIX)
Sautéed Prawn and Scallop with Broccoli

BERRK (BREEH)
Deep-fried Crab Claw stuffed with Shrimp Paste

BT TR (BN TEARH)
Braised Whole Conpoy with Garlic and Sea Moss

KESEPR AUEMTERA / BBRTREE)
Double-boiled Sharks Fin Soup with Chicken and Bamboo Pith /
Braised Bird’s Nest with Minced Chicken

FEpA (BERENRESR)

Braised Whole Abalone and Chinese Mushroom with Vegetable

ARELT EREMZVEEDS)
Steamed Fresh Sabah Giant Garoupa in Supreme Soy Sauce

BrRREY (BALIETH)
Roasted Crispy Chicken

AERELGEF KXBEEBLNER)
Fried Rice with Prawn in Creamy Sauce and
Shredded Chicken in Tomato Sauce

MHREFR EE LFEIRKE)
Shrimp Dumpling and Chive in Superior Soup

ARERE (ICFERAERZE)
Double-boiled Wolfberry and Dried Longan with Glutinous Dumpling

EHREER

Chinese Petit Four

FREE R
Chinese Tea

=EHKS10,888 per table

BE10- 120058, SN—RBE

BIEEMREMHATK, BT RAEERES/ )\

BB ISR OB ERREMERE, SERMNIEBIEC00TT
BE IRENEMUEE TR EZNZE, BEUBERERERER
USRS EEN R

HEERYHRIHAMERIER, SRESHHEEH



