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Spring Dinner Package for the Year of the Dragon
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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.
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For bookings of 4 to 11 tables, you will receive:
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Dinner buffet for two at Café on the 1st with two soft drinks
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Mahjong tables with Chinese tea served throughout the
function
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A glass of fruit punch for each guest
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Floral arrangement for each table
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A bottle of white or red house wine for each table
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Free corkage for one bottle of self-brought-in spirits per
table
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Valet parking spaces at the hotel for two motor vehicles
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For bookings of 12 to 19 tables you will receive all the
above privileges plus the following additional benefits:
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Dinner buffet for four at “Cafe on the 1st” with drinks
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Valet parking spaces at the hotel for four motor vehicles
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One commemorative banner
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Beverages at discounted prices
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Choices of Fortune Telling/ Gu Zheng Solo/ Caricature
Drawing/ Rainbow Calligraphy arranged at a special rate
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God of Fortune to take picture with your guests
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For bookings of 20 or more tables you will receive all the
above privileges plus the following additional benefits:
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Overnight stay in a deluxe full harbour view room with a fruit
basket
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Pre-function snacks
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ToTT's dinner to the value of HK$500 nett
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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.
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Menu A
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Barbecued whole suckling pig
TR H, [
Sautéed sliced cuttlefish and chicken with vegetable
a5 T iy
Deep fried shrimp coated with mashed taro
SR A
Braised pork tongue, dried oyster and sea moss with
vegetable
TETB YA T
Double boiled silky fowl soup with fish maw and conpoy
BT [
Braised sea whelk with mushroom and seasonal vegetables
R
Steamed green garoupa
Roasted crispy chicken
FEE IR T ER
Fried rice in Yeung Chow style
B (%
Braised e-fu noodles with mushroom
CWIRlR RS
Sweetened red bean soup with dumpling
fl Iﬁw%\&ﬁ
Assorted petits fours

Jrﬁ'ﬂ i H]$6,2887
HK$6,288 per table of 12 persons
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Barbecued whole suckling pig
PP
Stir fried shrimp in Sichuan style
g s
Braised Yunnan ham with vegetables
BRI
Braised pork knuckles, dried oyster, sea moss with
vegetables
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Double boiled soup with tea tree mushrooms, sea whelk and
caterpillar fungus
B
Braised sea cucumber and mushroom with seasonal
vegetables
L F e
Steamed green garoupa
S
Braised pigeon in soya sauce
T LT aR
Fried rice with assorted seafood
it & e
Braised e-fu noodles with enoki mushrooms in abalone
sauce
Pl st
Sweetened walnut cream with dumpling
Fl IE’I%‘;%HP
Assorted petits fours
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HK$7,288 per table of 12 persons
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Menu C
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Barbecued whole suckling pig
4 XO I g
Stir fried shrimp in XO sauce and vegetables
,l%f}\l BRI
Deep fried scallops coateé with mashed taro
AT )
Braised whole conpoy, with dried oysters, sea moss and
vegetables
RN
Braised fish maw soup with sliced abalone and sea cucumber
ek fies
Braised sliced abalone with seasonal vegetables
SN B
Steamed green garoupa
@?w%%
Roasted crispy chicken with preserved beancurd sauce
FEE b 8 A7
Fried rice with shrimp wrapped in lotus leaf
L
Shrimp dumpling with noodle in superior soup
RERE ST
Double boiled snow fungus, papaya and almond
HIP R

Assorted petits fours

2 St R1$8,2887
HK$8,288 per table of 12 persons

o |_ER TR

' The above menus are subject to 10% service charge
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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



