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THE EXCELSIOR
HONG KONG

Seasonal Dinner Package
1 September to 30 November 2009

With an ideal location on Hong Kong Island, The Excelsior, Hong Kong is offering a value-added Summer
Dinner Package of exceptional value.

For a minimum booking of 50 persons for a buffet or three tables Chinese menu of 12 persons per
table or western set dinner menu, the following benefits are included:

Dim Sum voucher at Yee Tung Heen Chinese Restaurant to the value of HK$488

Dinner buffet for two at Café on the 1st with two soft drinks

One mahjong table for each dining table

One complimentary bottle of house wine per table

Unlimited pouring of soft drinks, beer and chilled orange juice during dinner

Free corkage for one bottle of self-brought-in spirits per table

Complimentary valet car parking at the hotel for two vehicles
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For details and reservations,
please call our Banqueting Department at 2837 6965 or 2837 6953

This package cannot be used in conjunction with any other promotional offer / Privilege or VIP Card
or other discount voucher.
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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

Seasonal Choice Western Set Menus

T R
Menu A

Confit duck spring rolls
Marinated vegetables, micro herbs, mango salsa
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Fresh green pea soup, foie gras

SR R E

* % %

Salmon rosette, pancetta, savoy cabbage and crispy potatoes
SRR AR T

* % %

Orange créme brulee, almond biscuits

ﬁﬁﬂ, NG Ehl Bt

* % %

Coffee or tea

PRIV 2

Menu B

Seared yellow fin tuna Nicoise salad

*kk

Green asparagus soup with black truffle

R St ari

* k%

Sugar cured beef tenderloin with stilton butter
Smoked bacon, butter roast potato, French beans

e RS EEs Rl

* k *

Ivoire white chocolate cheese cake
Mango coulis, red berries

EENIRTA AR ==

* k *

Coffee or tea

PR #

&+ HKD 390 per person
plus 10% service charge )i~ {355

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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THE EXCELSIOR
HONG KONG

Seasonal Delights Buffet Menu
B A R D

Cold Dishes {gui#
Home smoked salmon with condiments
A= s
F- VRl
Assorted sushi with pickled ginger
P T
Beef carpaccio with shaved Parmesan and virgin olive oll
Wk R =D A AR
Melon with parma ham and salami
M e SR B B A [ T
New Zealand green lip mussels marinated with garlic olive oil dressing
B
Tangy shrimps cocktail in a glass

REFIE AT

Salads

Seasonal greens

AT EE
Coleslaw
o

Cherry tomatoes, bell peppers and Mozzarella cheese with fresh basil

I O DA R
Pasta salad with asparagus, baby corn, diced ham and olives
EEFREY ~ IR E PR E
Green beans salad with potatoes, tomatoes, capers, tuna, and eggs
e ki
Potato salad with crispy bacon and gherkins
G AR T

Soup I

Butternut pumpkin and apple soup, toasted pine nuts

iy SRR (AR (T

Carving station %ER|
Honey mustard glazed Virginia ham on the bone, Madeira sauce
BRI

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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HONG KONG

Seasonal Delights Buffet Menu
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Hot Entrees Zvig
Pork piccata, bell peppers and pesto
kil
Barramundi fillets with minted pea sauce and preserved lemon
WL
Spit-roasted spring chicken with scallions and mushrooms sauce
T B
Thai seafood curry with pineapple, bamboo strips, baby corn and crispy basil
F Oy
Wok fried beef with snow peas and golden mushrooms
St ]
Seasonal vegetables
R
Gratin potatoes
JA R
Fried rice with seafood and vegetables
TRIEFER LT AR

Desserts I“F: ﬁ]ﬁ
Baked peach crumble with vanilla sauce
T E
Chocolate fudge cake
K1k
Tiramisu cake
TAFIY A ks
Summer pudding with berries
ESEY R EIT) b
Chilled red bean soup with lotus seeds
TR
Mango pudding
e
Seasonal fruit salad

I B

* % %

Coffee or tea

PR 7

&) % HKD 390 per person
plus 10% service charge )i~ {355

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

Seasonal Dinner Package
TFVHE 4 g
RSB
Carnation Menu
%ﬁ?ﬁﬁ@%ﬁ
Half piece of barbecued suckling pig with preserved vegetables
%[',?ﬁs‘l‘é?ﬁ‘ BEF 1 A PRI

Sautéed slices of roasted duck breast with brown fungus and lily bulbs

Yol

Deep fried cuttlefish ball with crispy milk custard

REEaL =
Braised bamboo piths with vegetables and mushrooms

ST
Thick conpoy soup with assorted seafood

AT
Braised goose web with Chinese mushroom and vegetables

‘?%E?i%““? 17=
Steamed green garoupa

g i g
Deep-fried crispy chicken

bR
Fried rice “Yeung Chow” style
T I
Braised e-fu noodles
PR R
Seasonal dessert

= =L
A o

Assorted petit four or birthday buns

E?J"]!*J (4 = *)HKD 3,888 per table of 12 persons
plus 10% service charge } i~ 3574

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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HONG KONG

Seasonal Dinner Package

TFi R Sy
e

Peony Menu
FEAE < Uy
Prawn salad with seasonal fruits

XOJFFIREE 1 F 1P
Sautéed scallops with lily bulb and vegetables in XO sauce

e Haa S
Deep fried seafood rolls with crispy milk custard

B § e

Braised seasonal vegetables with Chinese Yunnan ham and mushrooms

RS 4
Shark’s fin soup with shredded chicken and bamboo piths

EEEdCL L
Braised slice of Australian conch meat with sea cucumber and vegetables

A P
Steamed green garoupa
FHE‘“W‘%‘%‘%
Roast chicken with preserved bean curd sauce
TR
Fried rice with diced shrimps, chicken and shredded conpoy
Sy P
Braised E-fu noodles with shredded conpoy
I
Seasonal dessert

2 c=L e
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Assorted petit four or birthday buns

LZJ’F'J (4 = *)HKD 4,688 per table of 12 persons
plus 10% service charge )i~ {355

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



