
13 August 2011 

 
 

團年春茗套餐 
Spring Dinner Package 

 

為慶祝過去一年的豐收及迎接龍年來臨，南洋酒店特別為您安排團年或春茗
宴會，每席只需港幣$4,488 起。 

Celebrate the end of a successful year, impress your guests and welcome the Year of the Dragon - simply 

by hosting a celebration party at the South Pacific Hotel from HK$4,488 
per table only. 
 

凡惠顧六席或以上，即可享下列優惠 
Exclusive privileges with a booking of 6 tables or more: 
☆ 茶芥全免  

Complimentary Chinese Tea & Condiments 
☆ 奉送邀請咭 (每席八張，不包印刷) 

Invitation Card (8 sets per table, not including printing) 
☆ 自來紅/白餐酒免收開瓶費 (每席一瓶)  

Free Corkage for Self-brought in Red/White Wine (1 bottle per table) 
☆ 免費享用卡拉 OK 設備  

Complimentary use of Karaoke System 
 
凡訂十二席或以上之額外優惠如下 
Additional benefits for booking of 12 tables or above: 
☆ 奉送迎賓什果賓治 

Complimentary Welcome Fruit Punch 
☆ 免費代客泊車三小時 (最多只限兩部)   

Two Complimentary Parking Spaces, 3 hours each 
 

酒水套餐 Beverage Package HK$388 
席間無限量供應汽水、橙汁及精選啤酒(2 小時) 
Unlimited consumption of soft drinks, chilled orange juice & selected beer during dinner (2 hours) 
酒水套餐 Beverage Package HK$688 
席間無限量供應汽水、橙汁、精選啤酒及餐酒(2 小時) 
Unlimited consumption of soft drinks, chilled orange juice, selected beer & house wine during dinner (2 hours) 

 
預定或查詢，請致電我們的專業宴會隊伍 

For bookings or details, please call our professional Catering Team  

(852) 2831 1225 / (852) 2831 1298 
或 

電郵至 or e-mail to 
bqsm@southpacifichotel.com.hk 

 
² 此套餐適用於 2011 年 12 月 1 日至 2012 年 3 月 31 日 

The above packages are valid from 1 December 2011 to 31 March 2012. 
² 上述價目以每席十二人計算及另加一服務費 

The above prices are subject to 10% service charge per table of 12 persons. 
² 酒店保留隨時更改價格及優惠之權利  

Hotel reserves the right to change prices and offers without prior notice.  
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團年春茗套餐 Menu A 

顯貴金豬燒味拼盤 
Barbecued Meat and Suckling Pig Combination 

碧玉鴛鴦翠環柱甫 
Braised Whole Conpoy and Scallop Stuffed in Marrow Ring 

黃金錦繡蝦丸 
Deep-fried Mashed Prawn Balls  

濃湯鮑參翅肚羮 
Braised Shark’s Fin with Dried Seafood 

清蒸大海斑 
Steamed Sea Garoupa 
當紅脆皮龍崗雞 

Deep-Fried Crispy Chicken  
薑米雲腿鮮帶子炒絲苗 

Fried Rice with Scallop, Yunnan Ham and Ginger 
上湯鮮水餃生麵 

Noodles with Shrimp Dumplings in Chicken Soup 
滋補腰果露湯丸 

Sweetened Cream of Cashnut with Dumplings  
鴛鴦甜美點 

Deluxe Petits Fours 

每席十二位 HK$4,488 per table of 12 persons 

團年春茗套餐 Menu B 
顯貴金豬燒味拼盤 

Barbecued Meat and Suckling Pig Combination 
翡翠鳳舞展花姿 

Sauteed Sliced Cuttlefish and Chicken with Vegetables 
碧玉鴛鴦翠環柱甫 

Braised Whole Conpoy and Scallop Stuffed in Marrow Ring 
黃金錦繡蝦丸 

Deep-fried Mashed Prawn Balls  
濃湯鮑參翅肚羮 

Braised Shark’s Fin with Dried Seafood 
竹笙扒雙蔬 

Sauteed Twins Vegetable with Bamboo Pith 
清蒸大海斑 

Steamed Sea Garoupa 
當紅脆皮龍崗雞 

Deep-Fried Crispy Chicken 
薑米雲腿鮮帶子炒絲苗 

Fried Rice with Scallop, Yunnan Ham and Ginger 
上湯鮮水餃生麵 

Noodles with Shrimp Dumplings in Chicken Soup 
滋補腰果露湯丸 

Sweetened Cream of Cashnut with Dumplings  
鴛鴦甜美點 

Deluxe Petits Fours 

每席十二位 HK$4,988 per table of 12 persons 
 

* 另加一服務費 
Plus10% service charge 
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團年春茗套餐 Menu C 
五福臨門(可選五款) Appetizers (Choose any Five) 

(樟茶鴨胸片 / 蘿蔔海蜇絲 / 芹菜香干 / 炸菜腎絲 / 蒜拍黃瓜 / 潮州咸菜 / 炸花生 / 鎮江肴肉) 
蠔皇花菇鮮鮑片 

Simmered Sliced Abalone with Mushroom in Oyster Sauce  
香脆芝心炸釀蝦丸 

Deep-fried Mashed Shrimp Balls with Cheese 
金湯玉液海皇翅 

Braised Shark’s Fin with Assorted Seafood 
清蒸大海青斑 

Steamed Sea Green Garoupa 
胡椒脆皮燒雞 

Deep-Fried Crispy Chicken with Black Pepper Crushed  
玉蘭瑤柱炒絲苗 

Fried Rice with Conpoy and Kale 
珍菌炆伊府麵 

Braised E-fu Noodles with Assorted Mushroom 
冰花燉萬壽果南北杏雪耳 

Double Boiled Papaya, Almond & Fungus with Rock Sugar 
鴛鴦甜美點 

Deluxe Petits Fours 

每席十二位 HK$5,188 per table of 12 persons 

團年春茗套餐 Menu D 
花雕醉翁蝦 

Steamed Shrimp with Hua Tiao Wine 
碧綠三色帶子蚌 

Sauteed Scallop & Coral Clam with Assorted Bell Pepper 
高湯鮮菌津菜膽 

Braised Cabbage with Mushroom in Bouillon  
一品瑤柱腐皮卷 

Deep-fried Bean Sheet Roll Stuffed with Conpoy and Golden Mushroom 
紅燒花膠雞絲翅 

Braised Shark’s Fin with Fish Maw and Shredded Chicken  
蠔皇花菇鮮鮑片 

Simmered Sliced Abalone with Mushroom in Oyster Sauce  
清蒸大海青斑 

Steamed Sea Garoupa 
金瑤風沙雞 

Deep-Fried Chicken Accompanied by Crispy Conpoy and Garlic  
欖仁海鮮炒絲苗 

Fried Rice with Seafood and Pecan  
錦繡雙喜伊府麵 

Braised E-fu Noodles with Shredded Pork and Mushroom 
紅棗蓮子桂圓茶 

Double Boiled Sweetened Soup with Red Dates, Lotus Seeds and Dried Longan 
美點映雙輝 

Deluxe Petits Fours 

每席十二位 HK$5,988 per table of 12 persons 
 

* 另加一服務費 
Plus10% service charge 
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團年春茗套餐 Menu E 

 
滿堂金珠添喜慶 

Barbecued Whole Suckling Pig 
翡翠如意明蝦球 

Sauteed Prawn with Fungus and Seasonal Vegetable 
發財好市瑤柱脯 

Braised Whole Conpoy with Dried Oyster and Sea Moss  
金沙百花炸釀蟹拑 

Deep-fried Crab Claws Stuffed with Shrimp Paste 
花膠雞絲大生翅 

Braised Shark’s Fin with Fish Maw and Shredded Chicken 
紅燒鮑片扣海參 

Braised Sliced Abalone with Goose’s Webs  
清蒸大老虎斑 

Steamed Tiger Garoupa 
普寧豆醬脆皮雞 

Deep-Fried Crispy Chicken in Punning Sauce 
潮陽海鮮炒絲苗 

Fried Rice in “Chiu Chow” Style  
高湯浸水餃 

Shrimp Dumplings in Superior Soup 
懷舊蓮蓉西米布甸 

Baked Sago Pudding with Lotus Seed Paste  
美點映雙輝 

Deluxe Petits Fours 
 

HK$8,888 
每席十二位 per table of 12 persons 

 
 

  
預定或查詢，請致電我們的專業宴會隊伍 

For bookings or details, please call our professional Catering Team  

(852) 2831 1225 / (852) 2831 1298 
或 

電郵至 or e-mail to 
bqsm@southpacifichotel.com.hk 

 

* 另加一服務費 
Plus10% service charge 


