
 

 

 

Baby Full Moon Package 2020 

弥月喜宴套餐 2020  

 

Special price from HK$9,780.00 per table  
每席 HK$9,780.00 起 
 
➢ Chinese banquet in a function room 

设席于贵宾厅房 
➢ Unlimited serving of soft drinks and house beer during dinner 

席间无限量供应汽水及特选啤酒 
➢ Complimentary fresh fruit platter per guaranteed table 

每席赠送鲜果拼盘一个 
➢ Use of mahjong and singing entertainment facilities (subject to availability) 

免费享用麻雀及歌唱娱乐设备 (视乎供应情况而定) 
➢ One car parking space for organiser 

主家免费享用泊车位一个 
➢ Invitation cards (exclude printing) 

奉送精美邀请卡 (不包括印刷) 
➢ Red eggs and ginger pickles for every table 

每席免费享用红鸡蛋及酸姜 
➢ Chinese tea and condiments  

免费招待茶芥 
➢ Stewed pork trotter and ginger in sweet vinegar 

猪脚姜醋 
➢ Corkage waived for self-brought red/white wine (one bottle per table only) 

自备洋酒免收开瓶费 (每席以一瓶为限) 
➢ A red packet for the new born baby 新生婴儿可获赠「利是」一封 

• Food & Beverage cash coupon at HK$100.00 (a minimum of 2 tables) 

HK$100.00 餐饮现金券 (最少两席) 
• Food & Beverage cash coupon at HK$200.00 (a minimum of 3 tables) 

HK$200.00 餐饮现金券 (最少三席) 
• Food & Beverage cash coupon at HK$300.00 (a minimum of 5 tables) 

HK$300.00 餐饮现金券 (最少五席)  
 

➢ One gift bag of homemade cookies for each guest (a minimum of 5 tables) 

每位晚宴客人可获精美曲奇乙包 (最少五席) 
 

For enquiries, please contact Catering Department at 2452 8341 / 2452 8325 or fax 2377-3700 

如有查询，请致电 2452 8341 / 2452 8325 或传真至 2377 3700，与宴会部联络 
 

价格如有更改恕不另行通知。 
Prices are subject to change without prior notice. 

  



 

 

 

Menu 菜 单 (1) 

 

广 东 烧 味 大 拼 盘 

Assorted barbecued meat platter 

碧 绿 带 子 珊 瑚 蚌 

Sautéed scallops and coral clams with honey beans 

根 基 长 养 (生 根 发 菜 烩 上 素) 

Braised beancurd, wheat gluten and sea moss 

和 风 沙 律 菜 伴 芝 心 虾 丸 

Deep-fried shrimp balls with cheese and mixed gourmet lettuces with Japanese dressing 

石 斛 虫 草 花 炖 螺 头 

Double-boiled dendrobium, cordyceps flower with sea whelk 

鲜 海 参 烩 鲍 甫 

Braised abalone with sea cucumber 

清 蒸 大 虎 斑 

Steamed fresh tiger garoupa 

人 参 杞 子 鸡 

Steamed chicken with fresh ginseng and medlar 

金 腿 海 皇 炒 饭 

Fried rice with assorted seafood and minced Yunnam ham 

上 汤 意 式 蝴 蝶 粉 鲜 虾 云 吞 

Shrimp wonton with farfalle in supreme soup 

蛋 白 富 贵 长 春 露 

Doubled-boiled egg white, lotus seeds, red dates and longan with crystal sugar 

鲜 果 拼 盘 

Assorted fresh fruit platter 
 

每席 HK$9,780.00  
(适用于 10 至 12 位，另设加一服务费) 

HK$9,780.00 per table 
(for 10 to 12 persons, subject to 10% service charge) 

 
为支持可持续发展及海洋生物保育，信和酒店旗下所有食肆及宴会场合已全面停止供应鱼翅食品。 

To support the sustainability and conservation of marine bio-diversity, 

Sino Hotels has stopped serving shark’s fin and related products in all of its outlets and banquet services. 

 

 

价格如有更改恕不另行通知。 
Prices are subject to change without prior notice.  

 

 



 

 

 

Menu 菜 单 (2) 

 

锦 绣 乳 猪 全 体 

Roasted whole suckling pig 

琥 珀 花 姿 珊 瑚 蚌 

Sautéed sliced cuttlefish and coral clams with walnuts 

多 子 玉 环 瑶 柱 甫 

Braised whole conpoy stuffed in marrow vegetables and garlic 

蓝 莓 沙 律 明 虾 球 

Sautéed prawns with blue berry in mayonnaise sauce 

肘 子 片 菜 胆 炖 竹 丝 鸡 

Double-boiled silk fowl with Yunnam ham and cabbage 

碧 绿 鲜 海 参 扣 五 头 汤 鲍 

Braised whole abalone with sea cucumber and seasonal vegetables 

清 蒸 大 星 斑 

Steamed fresh spotted garoupa 

芝 麻 盐 焗 鸡 

Baked chicken with rock salt and sesames 

福 建 炒 饭 

Fried rice with shrimps and pork in Fujian style 

鲍 汁 金 菰 炆 伊 面 

Braised e-fu noodles with enoki mushrooms in abalone sauce 

薏 米 腰 果 奶 露 

Sweetened cream of cashew nuts with barley 

鲜 果 拼 盘 

Assorted fresh fruit platter 
 

每席 HK$11,780.00  
(适用于 10 至 12 位，另设加一服务费) 

HK$11,780.00 per table  

(for 10 to 12 persons, subject to 10% service charge) 
 

为支持可持续发展及海洋生物保育，信和酒店旗下所有食肆及宴会场合已全面停止供应鱼翅食品。 

To support the sustainability and conservation of marine bio-diversity, 

Sino Hotels has stopped serving shark’s fin and related products in all of its outlets and banquet services. 

 

价格如有更改恕不另行通知。 
Prices are subject to change without prior notice.  


