
     
 

龍年春茗精選 
Spring Dinner Package for the Year of the Dragon 

 
為慶祝龍年的來臨, 怡東酒店中菜行政總廚 何華師傅特別準備多款賀歲春茗, 誠邀您與親友, 同事及商務伙伴共慶新春佳節。 
To welcome the Year of the Dragon, our Executive Chinese Chef Ho Wah is offering a variety of auspicious menus for 
a joyful Spring Dinner celebration. 
 

 
凡惠顧4至11席中式晚宴，即享: 
For bookings of 4 to 11 tables, you will receive: 

 
1. 一樓咖啡室自助晚餐兩位連飲品 

Dinner buffet for two at Café on the 1st with two soft drinks 
2. 奉送席前麻雀耍樂及香茗招待 

Mahjong tables with Chinese tea served throughout the 
function 

3. 免費供應雜果賓治一杯予每位賓客 
A glass of fruit punch for each guest 

4. 席上鮮花擺設 
Floral arrangement for each table 

5. 每席奉送紅酒或白酒一瓶 
A bottle of white or red house wine for each table 

6. 自攜洋酒可免開瓶 (每席乙瓶) 
Free corkage for one bottle of self-brought-in spirits per 
table 

7. 酒店免費泊車位兩個 
Valet parking spaces at the hotel for two motor vehicles 
    

 
凡惠顧12至19席中式晚宴, 除可獲以上優惠外，更可獲: 
For bookings of 12 to 19 tables you will receive all the 
above privileges plus the following additional benefits: 

 
 
 

 
1. 一樓咖啡室自助晚餐增至四位連飲品 

Dinner buffet for four at “Cafe on the 1st” with drinks 
2. 酒店免費泊車位增至四個 

Valet parking spaces at the hotel for four motor vehicles 
3. 喜慶橫額 

One commemorative banner 
4. 飲品折扣優惠 

Beverages at discounted prices 
5. 以優惠價錢安排占卜/ 古箏表演/ 人像繪畫/ 彩虹書法表演 

Choices of Fortune Telling/ Gu Zheng Solo/ Caricature 
Drawing/ Rainbow Calligraphy arranged at a special rate 

6. 財神到賀 
God of Fortune to take picture with your guests  
 

 
凡惠顧20席或以上，除可獲以上優惠外，更可獲： 
For bookings of 20 or more tables you will receive all the 
above privileges plus the following additional benefits: 

 
1. 海景客房住宿一晚，另奉上生果盤 

Overnight stay in a deluxe full harbour view room with a fruit 
basket 

2. 免費享用餐前小食 
Pre-function snacks 

3. ToTT’s 晚餐禮劵港幣$500元 
ToTT’s dinner to the value of HK$500 nett 
 

 
 

 
怡東酒店春茗精選特惠由2012年1月1日起至3月31日止。 

The Excelsior’s Spring Dinner Package is valid from 1 January to 31 March, 2012. 

For details and reservations, please contact our Banquet Office at 2837 6950 or 2837 6965.



 
 

 Spring Dinner Menus 春茗精選菜譜 
 

招財進寶福祿宴 
Menu A 

 
 

金玉滿堂如意宴 
Menu B 

 
 

大吉大利鴻運宴 
Menu C 

 
 

鴻運乳豬全體 
Barbecued whole suckling pig 

翡翠鳳片花姿 
Sautéed sliced cuttlefish and chicken with vegetable 

蜂巢荔茸鳳尾蝦 
Deep fried shrimp coated with mashed taro 

發財好市大利 
Braised pork tongue, dried oyster and sea moss with 

vegetable 
花膠筒瑤柱燉竹絲雞湯 

Double boiled silky fowl soup with fish maw and conpoy 
福祿螺甫花菇 

Braised sea whelk with mushroom and seasonal vegetables 
清蒸大青斑 

Steamed green garoupa 
當紅炸子雞 

Roasted crispy chicken 
鮮蝦揚州炒飯 

Fried rice in Yeung Chow style 
鮮菇炆伊麵 

Braised e-fu noodles with mushroom 
紅豆沙湯丸 

Sweetened red bean soup with dumpling 
中西美點 

Assorted petits fours 
 
 
 

每席十二位用$6,288元 
HK$6,288 per table of 12 persons 

 

 

鴻運乳豬全體 
Barbecued whole suckling pig 

四川汁炒蝦仁 
Stir fried shrimp in Sichuan style 

肘子扒雙蔬 
Braised Yunnan ham with vegetables 

福祿發財好市就手 
Braised pork knuckles, dried oyster, sea moss  with 

vegetables 
冬蟲草花茶樹菇燉響螺湯 

Double boiled soup with tea tree mushrooms, sea whelk and 
caterpillar fungus 
翡翠海參北菇 

Braised sea cucumber and mushroom with seasonal 
vegetables 
清蒸大青斑 

Steamed green garoupa 
豉油皇三喜乳鴿 

Braised pigeon in soya sauce 
福建炒飯 

Fried rice with assorted seafood 
鮑汁金菇炆伊麵 

Braised e-fu noodles with enoki mushrooms in abalone 
sauce 

合桃露湯丸 
Sweetened walnut cream with dumpling 

中西美點 
Assorted petits fours 

 
 

每席十二位用$7,288元 
HK$7,288 per table of 12 persons 

 

鴻運乳豬全體 
Barbecued whole suckling pig 

翡翠 XO 醬炒蝦仁 
Stir fried shrimp in XO sauce and vegetables 

蜂巢茘茸帶子 
Deep fried scallops coated with mashed taro 

發財好市柱甫 
Braised whole conpoy, with dried oysters, sea moss and 

vegetables 
紅燒海味羹 

Braised fish maw soup with sliced abalone and sea cucumber 
福祿鮮鮑片 

Braised sliced abalone with seasonal vegetables 
清蒸大青斑 

Steamed green garoupa 
南乳吊燒雞 

Roasted crispy chicken with preserved beancurd sauce 
鮮蝦荷葉飯 

Fried rice with shrimp wrapped in lotus leaf 
上湯水餃生麵 

Shrimp dumpling with noodle in superior soup 
南北杏雪耳燉萬壽果 

Double boiled snow fungus, papaya and almond 
中西美點 

Assorted petits fours 
 
 
 

每席十二位用$8,288元 
HK$8,288 per table of 12 persons 

 
 

**以上菜單需另加一服務費 The above menus are subject to 10% service charge 



     

 
特惠酒水小食價目 

 
(一) 特惠酒水: 汽水 每杯港幣$38 (250 毫升)  
 凍橙汁 每杯港幣$42 (250 毫升)  
 啤酒 每杯港幣$42 (250 毫升) 
 鮮榨橙汁 每杯港幣$48 (250 毫升) 

雜果賓治 每盤港幣$1,288 (約 100 杯) 
 

 特價每席港幣$1,088 包括由宴會開始至完場無限供應汽水,啤酒及凍橙汁 
* 鮮榨橙汁附加費特價每席 HK$300 

(二) 精選小食: 牛肉炒麵/河 每碟港幣$128 蝦球湯麵 每碗港幣$108 
揚州炒飯 每碟港幣$128 上湯北菇麵 每碗港幣$78 
星洲炒米 每碟港幣$128 蟹肉湯伊麵 每碗港幣$108 
公司三文治 每份港幣$128   

 
(三) 精美生果盆: 每席港幣$200 (供 12 位用) 

 
以上所列價目均加一收費 

  
Special prices for beverage and snacks 

 
1) Special Beverage  Soft drinks HK$38 per glass (250ml)   

Package: Chilled orange juice HK$42 per glass (250ml)   
 Beer   HK$42 per glass (250ml) 
 Fresh orange juice  HK$48 per glass (250ml) 
 Fruit punch HK$1,288 per bowl (approximate 100 glasses) 
        

 HK$1,088 per table including unlimited soft drinks, beer and chilled 
orange juice throughout the function. 
* Fresh orange juice with a supplement of HK$300 per table of 12 

persons 
 
2) Choice of  Fried noodles with sliced beef HK$128 per plate 

 Light Snacks: Fried rice “Yeung Chow” style HK$128 per plate 
 Fried Singapore noodles HK$128 per plate 
 Noodles with prawns in supreme soup HK$108 per bowl 
 Noodles with mushrooms in supreme soup HK$78 per bowl 
 E-Fu noodles with crabmeat in supreme soup HK$108 per bowl 
 Club sandwiches HK$128 per 
portion 

3) Fresh Fruit Platter:  HK$200 per table of 12 persons 

All prices listed above are subject to 10% service charge 
 

 
 


