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Celebration Lunch Package 2023
2023 ETHER

Our Celebration Lunch Package includes:

e Chinese tea service

o Two glasses of soft drink, fresh orange juice or local beer per person

e  Floral arrangement for reception table

e  Floral arrangement for each dining table

e Use of in-house PA system and microphones

e Free corkage for hard liquor and one bottle of self-brought wine per table

¢ Complimentary valet parking

¢ Complimentary red boiled eggs & preserved ginger for each dining table for Hundred
Days Celebration

¢ Complimentary steamed longevity buns for Birthday Celebration
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Valid from now until 31 December 2023 | B HEIHZE 20234 12 H 31 H

For enquiries or reservations, please contact our Events Management team
at (852)2733 8794 or email to events.ksl@shangri-la.com
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AL AEBFE R
Barbecued whole suckling pig

52 E SRIDIREK
Sautéed prawns and macadamia nuts with seasonal vegetables

AL GEHE R EEH SR
Braised lobster soup with two kinds of fungus

ROZE /D HE =
Steamed Sabah garoupa in superior soy sauce
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Deep-fried crispy chicken
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Fried rice with dried shrimp and minced pork in shrimp paste
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Sweetened walnut cream with cashew nut

BRI
Chinese petits fours

T+ i B 8,288 Jt
HK$8,288 per table of 12 persons
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Prices are subject to a 10% service charge | Valid until 31 December 2021
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AR o o
Barbecued whole suckling pig

RAAERISZD T T HERE MR
Sautéed scallops with black truffle and seasonal vegetables accompanied with
deep-fried shrimp paste balls
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Double-boiled silky fowl soup with sea conch, wolfberries and matsutake mushrooms
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Steamed figer garoupa in superior soy sauce

A E
Baked chicken with rock salt in traditional style

AR
Fried rice with seafood and conpoy
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Chilled mango cream with pomelo and sago
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Chinese petits fours

B i 9,388 7t
HK$9.,388 per table of 12 persons
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Prices are subject to a 10% service charge | Valid until 31 December 2021



