THE EXCELSIOR
HONG KONG

R iﬁ?l*%aii’é Spring Dinner Package for the Year of the Tiger
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To welcome the Year of the tiger, our Executive Chlnese Chef Tom Chung is offering
a variety of auspicious menus for a joyful Spring Dinner celebration.
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For bookings otJ 4 to 11 tables, Dinner buffet for two at Café on the 1st with two soft drinks
you will receive: 2. %3 F W%P”ﬁgﬁb{ﬂ?nﬁ

Mahjong tables Wlth Chlnese tea served throughout the function
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A glass of fruit punch for each guest
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IJoraI arrangement for each table
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A bottle of white or red house wine for each table
6. I#ﬁ}[;ﬂp‘ B (2 J'éiff“)

Free corkage for one bottle of self-brought-in spirits per table
7. ‘(E‘lffi‘wii'* FIE Ry

Valet parking spaces at the hotel for two motor vehicles
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{E‘L']\[ RIfi JJ% Dim sum lunch coupon in the Yee Tung Heen to the value of HKD 688nett
For bo_okmgs_ of 12 to 19 tables > - ;@Pjﬂﬂj@gE[%Em{éﬁ%pu,@ﬁﬁleﬁ#l
you will receive all the above Dinner buffet for four at Café on the 1st with drinks
privileges plus the following . , o
additional benefits: 3. VI b U

Valet parking spaces at the hotel for four motor vehicles
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One commemorative banner
5. BIHTER
Beverages at discounted prices
6. TIRAFERLERTF/ fEA laﬁ“é‘ell P E R
Ch0|ces of Fortune Telllng/ Gu Zheng Soloi Carlcature 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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At RiR i Overnight stay in a deluxe full harbour view room with a fruit basket
For bookmgs of 20 or more tables | o [ﬂ\]gg\;uﬁgn g%pfa,scig Z HAE888
you will receive all the above Dim sum lunch coupon in the Yee Tung Heen to the value of HKD 888nett
privileges plus the following e e A
additional benefits: 3. iRl A

Pre-function snacks

4. TOTT’s BuE® S #HS$500
TOTT'’s dinner to the value of HKD 500 nett

The Excelsior, 281 Gloucester Road, Causeway Bay, Hong Kong. Telephone (852) 2894 8888 Facsimile (852) 2895 6459
E-mail — General enquiry: exhkg-info@mohg.com E-mail — Room reservations: exhkg-reservations@mohg.com www.excelsiorhongkong.com
Owned and managed by Mandarin Oriental Hotel Group
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Barbecued suckling pig (half piece)
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Sautéed sliced chlcken and cuttlefish with broccoli in XO sauce
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Deep fried dried oysters

Braised shredded conpoy and enoki mushrooms with seasonal vegetables
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Braised shark’s fin soup with shredded chicken, shark’s skin
and bamboo piths
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Braised Chinese mushroom and sliced whelk with vegetables
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Steamed green garoupa
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Roasted crispy chicken
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Fried rice in “Yeung Chow” style
MR (Y S R P
Braised e-fu noodles with barbecued pork
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Sweetened purple glutinous rice with lily bulbs
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Assorted petit four

z‘—{ Z #B[$4,688
HK$4,688 per table of 12 persons

The Excelsior, 281 Gloucester Road, Causeway Bay, Hong Kong. Telephone (852) 2894 8888 Facsimile (852) 2895 6459
E-mail — General enquiry: exhkg-info@mohg.com E-mail — Room reservations: exhkg-reservations@mohg.com www.excelsiorhongkong.com
Owned and managed by Mandarin Oriental Hotel Group




THE EXCELSIOR
HONG KONG

£ 2 FIEG Menu B

SR (SR 2 )

Barbecued whole suckling pig
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Sautéed prawns with sliced chicken and broccoli
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Deep fried scallops coated W|th mashed taro
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Braised pig tongue and dried oysters with vegetables
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Braised shark’s fin soup with shredded chicken and conpoy
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Braised sliced abalone with vegetables
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Steamed green garoupa
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Steamed chicken with Yunnan ham and vegetables
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Fried rice with seafood and pumpkin
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Braised e-fu noodles with shrimp roe and bean sprouts
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Sweetened soup with red dates and lotus seeds
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Assorted petit four
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HK$5,788 per table of 12 persons

The Excelsior, 281 Gloucester Road, Causeway Bay, Hong Kong. Telephone (852) 2894 8888 Facsimile (852) 2895 6459
E-mail — General enquiry: exhkg-info@mohg.com E-mail — Room reservations: exhkg-reservations@mohg.com www.excelsiorhongkong.com
Owned and managed by Mandarin Oriental Hotel Group
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Barbecued Whole suckling pig
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Sautéed sliced whelks and scallops with broccoli
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Deep fried crab claw stuffed with minced shrimps
e ()
Braised dried oysters with vegetables
IO (R F12)
Braised shark’s fin soup with crab roe
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Braised sliced abalone with goose web and vegetables
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Steamed spotted garoupa
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Roasted crispy chicken with preserved bean curd sauce
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Fried glutinous rice with assorted preserved meats
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Shrimp dumplings in supreme noodle soup
A GIRGEL EE)
Double boiled pear with snow fungus
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Assorted petit four

g‘ﬁ Z #H5[$6,588
HK$6,588 per table of 12 persons

The Excelsior, 281 Gloucester Road, Causeway Bay, Hong Kong. Telephone (852) 2894 8888 Facsimile (852) 2895 6459
E-mail — General enquiry: exhkg-info@mohg.com E-mail — Room reservations: exhkg-reservations@mohg.com www.excelsiorhongkong.com
Owned and managed by Mandarin Oriental Hotel Group
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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$40 per glass (250ml)
Beer HK$40 per glass (250ml)
Fresh orange juice HK$48 per glass (250ml)

Fruit punch HK$1,288 per bowl (approx 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$105 per plate
Light Snacks : Fried rice “Yeung Chow ” style HK$105 per plate
Fried Singapore noodles HK$105 per plate

Noodles with prawns in supreme soup HK$88 per bowl

Noodles with mushrooms in supreme soup HK$68 per bowl
E-Fu noodles with crabmeat in supreme soup HK$88 per bowl
Selection of sandwiches HK$98 per portion

3) Fresh Fruit Platter: HK$180 per table of 12 persons

All prices are subject to 10% service charge
The Excelsior’s Spring Dinner Package is valid from 1 January to 31 March, 2010.
For details and reservations, please contact our Banquet Office at 2837 6918 or 2837 6953.
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Tom Chung
Chinese Executive Chef
The Excelsior, Hong Kong

With extensive culinary experience gained from reputable establishments in the region,
Chinese Executive Chef Tom Chung brings exciting new flavours to Yee Tung Heen. Throughout
his career Chef Tom Chung has worked in notable organisations in China and Hong Kong. Chef
Tom Chung’s finesse and passion in the culinary arts are key to creating his refreshing and
flavoursome Cantonese cuisine at Yee Tung Heen.

Since its opening in 1993, Yee Tung Heen has gained international acclaim for its distinctive,
authentic Cantonese cuisine and delicious dim sum specialities. The menu boasts a wide,
exciting and constantly changing selection of culinary delights that include numerous signature
dishes. Especially popular are the seafood and seasonal dishes which earned the restaurant the
Michelin Guide 2009 for Hong Kong and Macau Bib Gourmand award, which is given to those
restaurants that offer a ‘high quality dining experience at an affordable price’. In addition, the
restaurant received several accolades in the “Best of the Best Culinary Award” organised by
the Hong Kong Tourism Board and has been selected as one of Hong Kong’s Best
Restaurants by Hong Kong Tatler for 12 consecutive years (1997 to 2009).
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