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Spring Dinner Package
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Celebrate the end of a successful year, impress your guests and welcome the Year of the Dragon - simply
by hosting a celebration party ate South Pacific Hotel tromuks4,488

per table only.

“REEAR AL > TR LT AR
Exclusive privileges with a booking of 6 tables or more:
WOEN A
Complimentary Chinese Tea & Condiments
o BEEGe (KR MR 3 ER])
Invitation Card (8 sets per table, not including printing)
w5 B Riz/9 B '}f]é‘u »]’zﬁ'ﬁiii%‘j (& R - 1)
Free Corkage for Self-brought in Red/White Wine (1 bottle per table)
AR R ¥ o] &
Complimentary use of Karaoke System
T R A 2GR R R AT
Additional benefits for booking of 12 tables or above:
Yo FEWF LR TS
Complimentary Welcome Fruit Punch
Yo P REpEZ R (&GRSR
Two Complimentary Parking Spaces, 3 hours each

/ﬁ}\ £ % Beverage Package HK$388
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Unlimited consumption of soft drinks, chilled orange juice & selected beer during dinner (2 hours)
[FyYKk £ & Beverage Package HK$688
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Unlimited consumption of soft drinks, chilled orange juice, selected beer & house wine during dinner (2 hours)

PR GFRIAPDEER §HIL
For bookings or details, please call our professional Catering Team

(852) 2831 1225 /(852) 2831 1298

@ #R 3 or e-mail to
bgsm@southpacifichotel.com.hk
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The above packages are valid from 1 December 2011 to 31 March 2012.
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The above prices are subject to 10% service charge per table of 12 persons.
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Hotel reserves the right to change prices and offers without prior notice.
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BRE S FIRIRPHE
Barbecued Meat and Suckling Pig Combination

EEEEZIREN

Braised Whole Conpoy and Scallop Stuffed in Marrow Ring
=R RN
Deep-fried Mashed Prawn Balls
IRim SRt S
Braised Shark’s Fin with Dried Seafood
TERNEBE
Steamed Sea Garoupa
ENAN A4 Aeakd
Deep-Fried Crispy Chicken
ERERBT IS

Fried Rice with Scallop, Yunnan Ham and Ginger
ISR E AR

Noodles with Shrimp Dumplings in Chicken Soup
HAER TGN

Sweetened Cream of Cashnut with Dumplings

BEMXA

Deluxe Petits Fours

’ST/,%“_+__/_IZLHK$4, 488 per table of 12 persons
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BAE S HG AP
Barbecued Meat and Suckling Pig Combination
BREFRILE
Sauteed Sliced Cuttlefish and Chicken with Vegetables
EEEERRIERH
Braised Whole Conpoy and Scallop Stuffed in Marrow Ring
=R RN
Deep-fried Mashed Prawn Balls
IRim SRt S
Braised Shark’s Fin with Dried Seafood
ESAE
Sauteed Twins Vegetable with Bamboo Pith
TERANEBE
Steamed Sea Garoupa
ENAN A4 eakd
Deep-Fried Crispy Chicken
ERERBT IS
Fried Rice with Scallop, Yunnan Ham and Ginger
ISR E SR
Noodles with Shrimp Dumplings in Chicken Soup
HIRRERE SN
Sweetened Cream of Cashnut with Dumplings

BEMEM

Deluxe Petits Fours

i HK$4, 9 8 8 per table of 12 persons
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Plus10% service charge H
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T EEs Fﬁ(m%ﬁ?ﬁ'\') Appetizers (Choose any Five)
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Simmered Sliced Abalone with Mushroom in Oyster Sauce

A e = LFEERIE L

Deep-fried Mashed Shrimp Balls with Cheese

EaEEREEY

Braised Shark’s Fin with Assorted Seafood

AEAKNEEN

Steamed Sea Green Garoupa

AR BY e 2

Deep-Fried Crispy Chicken with Black Pepper Crushed

EREE

Fried Rice with Conpoy and Kale

R FT AR

Braised E-fu Noodles with Assorted Mushroom
KEBESRELEEER
Double Boiled Papaya, Almond & Fungus with Rock Sugar

wEMEM

Deluxe Petits Fours

’ST/,%“_+__/_IZLHK$5,188 per table of 12 persons
B % Z %% MenuD

LR 5508

Steamed Shrimp with Hua Tiao Wine

Bkt mTEH

Sauteed Scallop & Coral Clam with Assorted Bell Pepper

St E RS

Braised Cabbage with Mushroom in Bouillon

—mERERE

Deep-fried Bean Sheet Roll Stuffed with Conpoy and Golden Mushroom

ALK TE R Hi Ak

Braised Shark’s Fin with Fish Maw and Shredded Chicken

iR EEaEEE A

Simmered Sliced Abalone with Mushroom in Oyster Sauce

TERAKIEFH
Steamed Sea Garoupa

EEREDH

Deep-Fried Chicken Accompanied by Crispy Conpoy and Garlic

=y s Y

Fried Rice with Seafood and Pecan

SRR S = AT AR

Braised E-fu Noodles with Shredded Pork and Mushroom

ALERETEES

Double Boiled Sweetened Soup with Red Dates, Lotus Seeds and Dried Longan

i BRI . o
\‘ . SR |
) Deluxe Petits Fours . 5
H Plus10% service charge H
\o\% +—_/_'2LHK$5. 988 per table of 12 persons H
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l Barbecued Whole Suckling Pig ]
. 35 22 40 2 AR AR :

Sauteed Prawn with Fungus and Seasonal Vegetable

i SERAGFHIEAE R I

i Braised Whole Conpoy with Dried Oyster and Sea Moss I
g S BT ]
| Deep-fried Crab Claws Stuffed with Shrimp Paste ]
i TR R K E R ]
l Braised Shark's Fin with Fish Maw and Shredded Chicken J

. b aE :
Braised Sliced Abalone with Goose's Webs
: AL RN 1
I Steamed Tiger Garoupa 1
I EETERKH 1
I Deep-Fried Crispy Chicken in Punning Sauce |

| b E kbR ]

i3 Fried Rice in “Chiu Chow” Style i
: SRR W
“T’ Shrimp Dumplings in Superior Soup H
: R P KA ﬁ
H Baked Sago Pudding with Lotus Seed Paste H
I L EARREE fE ]
| Deluxe Petits Fours ]

. HK$8,888 !

I #ZfE+—1Z per table of 12 persons I
I ]
I l
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i PN A FRLAPHE L LT i
“T’ For bookings or details, please call our professional Catering Team H
i (852) 2831 1225 /(852) 2831 1298 i
, 2 l
| % ER I or e-mail to ]
| bgsm@southpacifichotel.com.hk ]
I |
I |
LL ]
I * S—fRE ]
ﬂ% Plus10% service charge H
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