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GOLDEN MILE HONG KONG

Annual Dinner 2018 at
Holiday Inn Golden Mile

ERE 2018 ££ 9 A 30 HAlZBEBER, SFERZE HK$500 1730
Privileges s tables or | 15tables or | 25 tables or
RERE above above above
WRESDLE | HERRME | e
= MEHEREEESRK, BT R AREE
3 hours unlimited supply of soft drinks, chilled v v v
orange juice and house beer during dinner
NEHREAEBNUEAZA
. . . v v v

A glass of pre-dinner non-alcoholic fruit punch

ORBHFRERHFAEES . .
Free use of intelligent lighting for master of
FREBLEEE L, L,
Selection of lighting theme
RERBEBREBEARE P P .
Free use of LCD projector with screen
ERMERIT . . .
Selection of deluxe seat cover and table cloth
&8 ERARRIEARZR 20 « 0 «
Pre-dinner snack for committee member and master | |
of ceremony during pre-dinner period people people
FAEREREREBERNF=1E
A standard backdrop with burgundy background and v v
30 matt golden English lettering
g NB B ESSHimiE 15 2 5k
A buffet dinner coupon for 2 people as raffle prize piece pieces
BEERFRERWFRE R
Free corkage for self-brought liquor, 1 bottle per v v v
table
REREAH S RFEBRE 12 5 118 31 5 @&
Car parking from 5:00 pm to 12:00 midnight space spaces spaces
BMERTERRCEREERL
Chinese tea and condiments throughout the function v v v
& free use of mahjong facilities

For enquiries and reservations, please contact our Catering Office at 2315 1271

Holiday Inn Golden Mile

50 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong

Tel (852) 2315 1271

03/18

Fax (852) 2366 6221
Email banquet@goldenmile.com Website http://wedding.goldenmile.com
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GOLDEN MILE HONG KONG

2018 Annual Dinner Menu A

B & x| (5 E IS 5 F KR

Barbecued suckling pig and deep-fried prawn ball

ERBESE EHTFERL®
Sauteed scallop and osmanthus mussel
with vegetable

T BT AR GE # X BE M E B 8 3
Double boiled conch with garicus blazei,
conpoy and vegetable

BEEARA (R £ &1 %

Braised whole abalone with black mushroom

FEABRGBEEXRE®D

Steamed green garoupa

EH®BE B LI T

Deep-fried crispy chicken

EZXRER CBEWH

Fried rice with seafood

BmEHRS E BRI E & F W
Braised e-fu noodle with chicken and shrimp roe

mEFTH G I L AEKSE
Sweetened red bean cream with sago

X2k E CGR AP
Deep-fried sesame ball

HK$7,399 per table
(Monday — Thursday £#§—Z )

HK$8,199 per table
(Friday — Sunday 28R ZH)

2018 Annual Dinner Menu B

A1E 7B R (R E 2L #
Barbecued suckling pig

EEREGEFFRD

Sauteed prawn and scallop with vegetable

| FER W EINRR
Braised bamboo pith with vegetable

EEEWN @RHEEEWN

Deep-fried minced cuttle fish ball

HFEEM G B XESILE
Double boiled f|sh maw with
black mushroom and vegetable in soup

BMEE E&KFEEHH

Braised whole abalone with vegetable

FEEH GBEEKXKEFT W
Steamed green garoupa
THRE &7 KB
Deep-fried crispy chicken with garlic

;2 U B KR

Glutlnous rice with assorted preserved meat

BIEMB (& R F F WD
Braised e-fu noodle with enoki and bean sprout
= E R @TEKS
Sweetened purple rice cream with coconut juice

X ®= Kk B GR W A H 5
Deep-fried sesame ball

HK$7,899 per table
(Monday — Thursday £ H#i—ZE M)

HK$8,599 per table
(Friday — Sunday 28R ZE H)

BEZ/NRHEREHBAMIRE., RKkEEH

inclusive of unlimited supply of soft drinks, chilled orange juice and house beer for

BM—RHE (HE+-Z+2EA)
plus 10% service charge (for 10 to 12 people)

03/18
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GOLDEN MILE HONG KONG

2018 Annual Dinner Menu C

ALE B R (RIE ZL 3 £ 88
Barbecued suckling pig

ERMBE GEREFTZELF P

Sauteed scallop with vegetable & black truffle

HREE(EGEEER

Braised conpoy and enoki with vegetables

=B @ (B EH

Deep-fried crab claw

E £ B 1T Ul BE KM B2 58
Double boiled sea whelk soup with
chuan bei and sea coconut

BEER (R £ &1

Braised whole abalone with black mushroom

FEARGBEERE®D

Steamed fresh green garoupa

EHBRE B KT

Deep-fried crispy chicken

ERER EMNMHENYR

Frled rice with diced chicken and crab roe

ERFFCCGREEZER &% MW
Noodle with shredded yunnan ham and
vegetable in supreme soup

EERZRRUKEHAE B A
Double boiled sweetened soup with
red date, lotus seed and lily bulb
X ® kB R AHEMF
Deep-fried sesame ball

HK$8,499 per table
(Monday — Thursday £#i—Z )

HK$9,199 per table
(Friday — Sunday 28AH = H)

2018 Annual Dinner Menu D

XOER KBETCHERD®

Fresh prawn with fruit and mango salad

mEEE EEHEET P
Sauteed fresh scallop with asparagus

BEERXRM EREH®B
Braised whole conpoy in squash

THE& @GFEE W

Deep-fried minced cuttle fish ball with goose liver

miEaiEm GREEESRBT &

Double-boiled silky fowl soup with Ginseng

BEEE (REMAIMNE EH

Braised whole abalone with bailing mushroom
FEEHR GBEEREBED
Steamed fresh giant garoupa

THRE B K IFF &
Deep-fried crispy chicken

ﬁ%ﬁ%q& (’_:EI'I\ Es\.u**ﬁ‘ﬁﬂéﬁﬁ)
Sauteed glutinous rice with diced abalone
and preserved meats

ERFF @ AT RFEE M

Braised e-fu noodle with abalone sauce

TEESR@REEFTR D
Baked sago pudding with lotus paste

X 2k B GR W A HE M
Deep-fried sesame ball

HK$9,339 per table
(Monday — Thursday ££i—Z 1)

HK$9,999 per table
(Friday — Sunday 28R ZH)

BN IR E MR AMEE ., SUkRET

inclusive of unlimited supply of soft drinks, chilled orange juice and house beer for

HM—EFE (H+Z+2EA)
plus 10% service charge (for 10 to 12 people)

03/18



