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Annual Dinner 2023

at
Holiday Inn Golden Mile

(((%)))

HERL

Privileges

E

2 tables or above

LI R

15 tables or above

S I RAD

25 tables or above

2 FEREER K B2 2B

3 hours unlimited supply of soft drinks, chilled orange juice & v v v

house beer during dinner

O PR P R v v v

A glass of pre-dinner non-alcoholic mocktail

LERRE RS ES RES % v

Free use of intelligent lighting for master of ceremony march in

iﬁ%%ﬁg_ L, L,

Selection of lighting theme

B GEPKEZ 1IIFARE 4 3 64

Pre-dinner snack for committee member dozen dozen

A pEABLE X g 1% 2 5%

A buffet dinner coupon for 2 people as raffle prize piece pieces
Cont....

Holiday Inn Golden Mile

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

Tel (852) 2315 1274  Fax (852) 2366 6221
Email catering.higm@ihg.com Website http://www.higoldenmile.com
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http://www.higoldenmile.com/
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at

Annual Dinner 2023

Holiday Inn Golden Mile

(((%)))

HERE AR LT R& o R
Privileges 2 tables or above 15 tables or above | 25 tables or above
LR LHETHZE RS v v v
Free use of LCD projector with screen
ERHEEE T v v v
Selection of deluxe seat cover and table cloth
Blcd MEMBE 2dF-F= LB
A standard backdrop with burgundy background and v v
30 matt golden English lettering
;] E:}%?iiﬁs]é’u”liﬂﬁﬁiﬁﬂﬁi v v v
Free corkage for self-brought liquor, 1 bottle per table
Lpopdid SpEialt 12pF 1B 3B 51
Car parking from 5:00 pm to 12:00 midnight Space spaces spaces
HEFA2LE LY BED#
v v v

Chinese tea and condiments throughout the function &
free use of mahjong facilities

UBEFRT T RR
Added value

- FRIEERAK RS Z A FE R 4B 350
HK$350 per table for additional hour of beverage package with soft drinks, chilled orange juice & house beer

B2l P R R RGP F R T 4ok i 600 &
HK$600 per table for beverage package with 3 hours free flow of house wines

B S BAF R Y 4B 300 ~
Supplement for fresh fruit platter at HK$300 per table

3 |- fF p 4p photo booth fRi% % Z 8 % 3,500 ~
2 hours photo booth service at HK$3,500

R A ] B2 4% Teppanyaki © Z % % 2,500 ~
2 hours ice cream Teppanyaki at HK$2,500

BRE AT |G

Special price for pre-dinner snacks

B hH @ LED # 4
Special price for LED wall

For enquiries and reservations, please contact our catering office at 2315 1274
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2023 Annual Dinner Menu A

A P2 (05 2 FLFE 1 BF E R )
Barbecued suckling pig and deep-friec
prawn ball

R B B (B &k T =2 AL 1)
Sauteed scallop and osmanthus mussel
with vegetable

7E 0 AT 81 (% A 3 BE P2 E 012 TH)
Double boiled conch with garicus blazei,
conpoy and vegetable

2% 8 A (R £ i fa {0 1E 45)
Braised whole abalone with black mushroom

FHRAGERBRER

Steamed giant garoupa

& HE ¥ = (e K2 FE T %)
Deep-fried crispy chicken

BEREREBEDR

Fried rice with seafood

18 5 40 4 (B 20 R FF 2 45 0 O )
Braised e-fu noodle with chicken and shrimp
roe

WE S EL 00 78 ok 88)
Sweetened red bean cream with sago

% B Ok (& &R BT 1)

Deep-fried sesame ball

HK$7,799 per table
(Monday - Thursday & Hi—ZP1)

HK$8,599 per table
(Friday — Sunday Z2Hi A ZE H)

B =/ N R (A A P

<«%»>

2023 Annual Dinner Menu B

&L 7 2R (95 28 AL 5 1)
Barbecued suckling pig
& K w35 22T T iR EK)
Sauteed prawn and scallop with vegetable
Ty s ¥ 22 (77 2 9\ 15 )
Braised bamboo pith with vegetable
= (R 2% H & 5K)
Deep-fried minced cuttle fish ball
o tE B P (T B 2 BE 3L 4h)
Double boiled fish maw with
black mushroom and vegetable in soup

18 3 5 (8 ok IR & Bl )

Braised whole abalone with vegetable

FERG(EAERES)

Steamed giant garoupa

& HE = (v BE A7 #)
Deep-fried crispy chicken with garlic

T %% S U (el R R R BR)

Glutinous rice with assorted preserved meat

1 U 4 4 (<2 4 IR 2F (7 )
Braised e-fu noodle with enoki and bean
sprout

V0 2= - 22 (6 1 52 0K 28)
Sweetened purple rice cream with coconut
juice

3 5K (5 &R D FUHE £7)
Deep-fried sesame ball

HK$8,299 per table
(Monday - Thursday 2 Hf—Zp1)

HK$9,099 per table
(Friday — Sunday ZHiAH £ H)

HOK g

inclusive of unlimited supply of soft drinks, chilled orange juice and house beer for 3 hours

Sin—msg (f+ZE+ 0 H)
plus 10% service charge (for 10 to 12 people)
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2023 Annual Dinner Menu C (((.)))

SLE TR (5 E I £
Barbecued suckling pig

IR mE(BRMREIFERLDE 1)
Sauteed scallop with vegetable & black
truffle

I B (< BE EE ET )

Braised conpoy and enoki with vegetables
B < [ (5 AE XE )
Deep-fried crab claw
Fe & Be 17 (11 2 /8 J& A 15 12 55)
Double boiled sea whelk soup with
chuan bei and sea coconut

4 & A (R &/ UE g f& 1 7E 45)
Braised whole abalone with black mushroom

FHRAGERBRER

Steamed giant garoupa

& HE ¥ = (e K2 FE T %)
Deep-fried crispy chicken

AR B (BT HE A )

Fried rice with diced chicken and crab roe

=R R A (B T OF R )
Braised e-fu noodle with abalone sauce
BB LR KL E 5 &)
Double boiled sweetened soup with
red date, lotus seed and lily bulb

= FKE (5 & 7D FUHE )
Deep-fried sesame ball

VU 2= 40 & (2R 9F AR)
Fresh fruit platter

HK$9,099 per table
(Monday - Thursday 2 Hf—ZP1)

HK$9,799 per table
(Friday — Sunday Z2Hi A ZE H)

B =/ N R (A A P

2023 Annual Dinner Menu D

KL 8 75 2 (05 22 7L 5% = #G)
Barbecued suckling pig

B (8RB TR )
Sauteed fresh scallop with asparagus

& R W (EEEE)

Braised whole conpoy in squash

fE b & & (16 iF = & 2R
Deep-fried minced cuttle fish ball with
goose liver

VU 44 5 (35 B 4G 2 T 4 F)
Double-boiled silky fowl soup with Ginseng
BEER(RE/\HE &SI E E 4
Braised whole abalone with bailing
mushroom

F A 8 OF 2 £ R )

Steamed tiger garoupa

& HE = (e K2 FF T %)
Deep-fried crispy chicken

T 55 BT (AR b e R R R BR)
Sauteed glutinous rice
with preserved meats

B (8 A 1 )
Braised e-fu noodle with crabmeat

ER AR GICER G S i)
Baked sago pudding with lotus paste

3 5K (5 &R D FUHE £7)
Deep-fried sesame ball

U 2= 40 & (e 2R PF A7)
Fresh fruit platter

HK$9,899 per table
(Monday - Thursday FHF—Z 1)

HK$10,599 per table
(Friday — Sunday ZHiAH £ H)

HOK g

inclusive of unlimited supply of soft drinks, chilled orange juice and house beer for 3 hours

Fhi—k#E (220 H)
plus 10% service charge (for 10 to 12 people)
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