
2026壽宴晚宴套餐
Chinese Birthday Dinner Package 2026

壽宴晚宴套餐及禮遇包括:
• 席間三小時無限供應汽水、橙汁及本地啤酒
• 中式香茗
• 奉送鮮果忌廉蛋糕
• 每席奉送萬壽蟠桃
• 每席新鮮檯花佈置
• 使用酒店音響及視聽器材
• 免收自備餐酒及烈酒開瓶費
• 主家免費泊車及賓客可享泊車優惠
• 以優惠價格訂購甜點吧
• 預訂八席或以上，奉送中式或西式宴會牌匾

Our Chinese Birthday Dinner Package includes:
• Unlimited serving of soft drinks, chilled orange juice and local beer for 

three hours
• Chinese tea service
• Complimentary fresh fruit cream cake
• Complimentary steamed longevity buns for each table 
• Floral centerpiece for reception & dining table
• Use of in-house PA system and microphones 
• Free corkage for self-brought wine and hard liquor
• Complimentary parking for the host and special valet parking rate for 

guests
• Special price on sweet delight corner
• Complimentary backdrop with event name board for booking of 8 tables 

or above

Valid from now until 31 December 2026 |優惠適用於由即日至2026年12月31日

如有任何查詢或預訂，請與宴會及會議統籌部聯絡
電話 : (852) 2733 8794  電郵: events.ksl@shangri-la.com

For enquiries or reservations, please contact our Events Management team 

at (852) 2733 8794 or email to events.ksl@shangri-la.com



須另收加一服務費
Price is subject to 10% service charge

優惠有效期至2026年12月31日
Offer is valid until 31 December 2026

由於價格變動及貨源關係，九龍香格里拉保留修改以上菜單價格及項目之權利
Kowloon Shangri-La, Hong Kong reserves the right to alter the above

menu price and items due to unforeseeable market price fluctuations and availability

壽宴晚宴菜譜 I

Chinese Birthday Dinner Menu I

蔥油海蜇 蜜汁叉燒 蒜香青瓜
Marinated jelly fish in scallion oil

Barbecued pork glazed with honey
Marinated cucumber with garlic

百花炸蟹鉗
Deep-fried crab claw filled with shrimp paste

金湯海皇羹
Braised pumpkin soup with assorted seafood

碧綠花菇伴八頭湯鮑
Braised 8-head whole abalone with flower mushroom and seasonal greens

蔥油蒸沙巴龍躉
Steamed Sabah garoupa in superior light soy sauce

家鄉鹽焗雞
Baked chicken with rock salt

櫻花蝦海鮮炒飯
Fried rice with seafood and sergestid shrimp

金菇瑤柱炆伊麵
Braised e-fu noodles with conpoy and enoki mushrooms

紅豆沙湯圓
Sweetened red bean soup with glutinous rice dumplings

美點雙輝映
Chinese petits fours

每席十二位港幣11,888 元
HK$ 11,888 per table of 12 persons

另加每席港幣1,200元可享三小時無限供應精選紅白餐酒
Supplement of HK$1,200 per table will be applied for unlimited serving

of house red and white wines for three hours



須另收加一服務費
Price is subject to 10% service charge

優惠有效期至2026年12月31日
Offer is valid until 31 December 2026

由於價格變動及貨源關係，九龍香格里拉保留修改以上菜單價格及項目之權利
Kowloon Shangri-La, Hong Kong reserves the right to alter the above

menu price and items due to unforeseeable market price fluctuations and availability

壽宴晚宴菜譜 II

Chinese Birthday Dinner Menu II

金陵乳豬全體
Barbecued whole suckling pig

翡翠夏果炒蝦球
Sauté ed prawns and Macadamia nuts with seasonal vegetables

姬松茸淮山杞子燉雞
Double-boiled chicken broth with blaze mushroom, Chinese yam and wolfberries

紅燒八頭湯鮑
Braised 8-head whole abalone with seasonal greens in oyster sauce

蔥油蒸大星斑
Steamed spotted garoupa in superior light soy sauce

當紅炸子雞
Crispy fried chicken

菠蘿海鮮炒飯
Fried rice with seafood and pineapple

黑松露野菌炆伊麵
Braised e-fu noodles with wild mushrooms in black truffle sauce

桂花珍珠馬蹄露
Sweetened water chestnut soup with osmanthus and sago

美點雙輝映
Chinese petits fours

每席十二位港幣13,888 元
HK$ 13,888 per table of 12 persons

另加每席港幣1,200元可享三小時無限供應精選紅白餐酒
Supplement of HK$1,200 per table will be applied for unlimited serving

of house red and white wines for three hours



須另收加一服務費
Price is subject to 10% service charge

優惠有效期至2026年12月31日
Offer is valid until 31 December 2026

由於價格變動及貨源關係，九龍香格里拉保留修改以上菜單價格及項目之權利
Kowloon Shangri-La, Hong Kong reserves the right to alter the above

menu price and items due to unforeseeable market price fluctuations and availability

壽宴晚宴菜譜 III

Chinese Birthday Dinner Menu III

金陵乳豬全體
Barbecued whole suckling pig

XO 醬露筍百合炒蝦球帶子
Sauté ed prawns and scallops with lily bulbs and asparagus in XO sauce

姬松茸瑤柱燉雞
Double-boiled chicken broth with blaze mushroom and conpoy

碧綠八頭湯鮑伴鵝掌
Braised 8-head whole abalone accompanied with goose web and seasonal greens

蔥油蒸大星斑
Steamed spotted garoupa in superior light soy sauce

風沙脆皮雞
Crispy-fried chicken with golden garlic crumbs

蟹籽海鮮炒香苗
Fried rice with crab roe and assorted seafood

鮑汁干貝長壽麵
Braised e-fu noodles with shredded conpoy and abalone sauce

養生合桃露
Sweetened walnut cream

美點雙輝映
Chinese petits fours

每席十二位港幣15,888 元
HK$ 15,888 per table of 12 persons

另加每席港幣1,200元可享三小時無限供應精選紅白餐酒
Supplement of HK$1,200 per table will be applied for unlimited serving

of house red and white wines for three hours


	Slide 1
	Slide 2
	Slide 3
	Slide 4

