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Annual and Spring Package
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2024205 BFERMBEECESR
Annual and Spring Package
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With a minimum booking of two tables from HK$8,288 per table of 12 persons, you can enjoy the following privileges:

- BADEHRES

Welcome fruit punch before meal

* YNE IR E AT B BB A KRR

3 hours of unlimited serving of house red and white wines, beers, soft drinks, and chilled orange juice

- BEXARUBEIRE (SE1H)

Free corkage for a bottle of self-brought liquor or wine per table

* Three on Canton HBhE W A1E515R

A buffet voucher for 2 persons at Three on Canton

= ﬁﬁi’&@%;ﬁ?ﬁﬁiﬁﬂﬁ%

Mahjong facilities (dinner only)

2158 _E RO E IR RRFTERER

Floral centrepieces for reception table and all dining tables

* RIGERBE

Seat covers for all banquet chairs

- FERE (RRRRN R R

Use of audio-visual equipment (built-in projector and screen as well as PA system with wireless microphone)

* JHE3F (S3[E A Z5/)\F)

Car parking coupons (5 hours for every 3 tables)

RERRARSEU L B ETERE:

For banquets with 4 tables or more, you can enjoy the following additional privileges:

» 4R ZEThree on Canton A BEh&E & 525R

Upgrade to 2 buffet vouchers of 2 persons each at Three on Canton

* EAIVE (437

Pre-meal snac?( (4 dozens)

* BIXFUEEIZEGUER

A bottle of sparkling wine for toasting

3 Remarks

- 1ZHhER4E AR £ 545 Minimum charges on food and beverage consumption apply for each venue

« BEAWAIE202548308 Valid until 30 April 2025

» {BER ] B H fth (B s) # BE[E RS A Offer may not be combined with other packages or promotions

- NS FEBE BEUES R Z B RER All matters and disputes will be subject to final decision by Gateway Hotel

STEETY &3 sA B +852 2113 3218, B E Ebqt.hkh@marcopolohotels.com A E & & 1354

For reservation or enquiries, please contact our Catering Team at +852 2113 3218 or email bgt.hkh@marcopolohotels.com
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2024-2025BF R BT B |
Annual and Spring Lunch Menu |

JEER AR
Assorted Barbecued Platter

FATYFH
Braised Dried Oysters with Sea Moss

BRI RA
Stir-fried Squid and Chicken with Broccoli

MEBEE
Braised Seafood Soup with Bamboo Pith

=t ]
Steamed Fresh Garoupa

Fe B2 VEF %
Golden Fried Crispy Chicken

BFERSERIIDBR
Fried Rice with Diced Shrimp and Vegetables

B EE KR EE

Braised E-fu Noodles with Fresh Mushrooms

EFAEW

Sweetened Red Bean Cream with Lotus Seed

Chinese Petit Fours

BEAS 28812 = AR M= IN—ARFH =
BIE3/ N FE R R IRE ML BB B KB ORIE T
HKS8,288 plus 10% service charge per table of 12 persons
Inclusive of 3 hours of unlimited serving of house red and white wines, beers,
soft drinks, and chilled orange juice
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2024-2025BFE RGBT E S |l / BREGE |
Annual and Spring Lunch Menu Il / Dinner Menu |

FLFEGER D 8
Barbecued Sucking Pig and Barbecued Meat Platter

BRRIRENLR
Braised Vegetable and Marrow Stuffed with Whole Conpoy

BTHREES
Golden Fried Seafood Rolls with Mango Salad

BETERIRIZ
Sautéed Squid and Shrimp with Sugar Snap Peas

BEREE
Double-boiled Bird's Nest Soup with Seafood

BZE2RRINEE
Braised Sliced Sea Whelk with Goose Web

ARV ERER
Steamed Fresh Garoupa

BALFF#
Golden Fried Crispy Chicken

BB

Fried Rice with Seafood and Garlic

LR mERE

Poached Noodles in Superior Soup with Yunnan Ham

Ba4aw
Sweetened Red Bean Cream with Lily Bulb

faREHRS

Chinese Petit Fours

BEAR,288 12/ F A KM= IN—ARFEE=
BIE/ N E R R IR S M AEAT R BB B KRR T
HKS9,288 plus 10% service charge per table of 12 persons
Inclusive of 3 hours unlimited serving of house red and white wines, beers,
soft drinks, and chilled orange juice
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2024-2025BFE RGBT E R Il / BRESEE I
Annual and Spring Lunch Menu Ill / Dinner Menu I

fRARATR
Barbecued Whole Suckling Pig

ItEEEM TR

Braised Dried Oysters with Mushrooms and Lettuce

SHPES5 22 AR

Sautéed Prawns and Vegetables with Walnuts

EERBTCEH
Golden Fried Crab and Claw Stuffed with Minced Shrimp

EREERFE
Double-boiled Bird’s Nest Soup with Crab Meat and Shredded Conpoy

Braised Sliced Abalone with Vegetables

ARV ERER
Steamed Fresh Garoupa

SV MENFHE
Golden Fried Crispy Chicken

BSENER

Fried Rice with Seafood and Crab Roe

ERE SN
Braised E-fu Noodles with Shredded Conpoy and Enoki Mushrooms

BEFEALEY

Sweetened Red Bean Cream with Lotus Seed and Lily Bulb

faREHRS

Chinese Petit Fours

BEA0,288H2(UZ AR MRIN—IREBE
BIE/ N E R R IR S M AEAT R BB B KRR T
HK$10,288 plus 10% service charge per table of 12 persons
Inclusive of 3 hours unlimited serving of house red and white wine, beers,
soft drinks and chilled orange juice
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