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團年春茗宴會精選 2010 

Spring Dinner Package 2010 
 
1. 團年春茗自助餐精選  
每位港幣$308，另加一服務費 
*包括無限量供應啤酒、橙汁及汽水飲品共兩小時 (最低人數 40位) 
 International Buffet Dinner Package  

HK$308 per person, plus 10% service charge per person 
*With unlimited consumption of local beer, orange juice and soft drinks for 2 hours  
(Minimum 40 persons) 

 
2. 團年春茗中式宴會精選 A  
每席港幣$3,999, 另加一服務費 
*包括無限量供應啤酒、橙汁及汽水飲品共兩小時 (最少訂用兩席) 
 Chinese Spring Dinner Package A 

HK$3,999 per table, plus 10% service charge per person 
*With unlimited consumption of local beer, orange juice and soft drinks for 2 hours  
(Minimum 2 tables) 

 
3. 團年春茗中式宴會精選 B  
每席港幣$4,299, 另加一服務費 
*包括無限量供應啤酒、橙汁及汽水飲品共兩小時 (最少訂用兩席)  

 Chinese Spring Dinner Package B 
HK$4,299 per table, plus 10% service charge per person 
*With unlimited consumption of local beer, orange juice and soft drinks for 2 hours 
(Minimum 2 tables) 
 

精選優惠包括有: 
◘ 免費提供卡拉OK設備 
◘ 免收開瓶費  
(每席只限一瓶葡萄酒/烈酒) 

◘ 奉送再臨閣現金券$200.00供抽獎用 
◘ 若保證出席宴會之人數為60位或以上 便可
免費使用LCD液晶體投射器 

◘ 若保證出席宴會之人數為100位或以上, 
將獲免費安排橫額 

Package privileges include: 
◘ Complimentary use of Karaoke system 
◘ Free corkage  

(1 bottle of liquor/wine per table) 
◘ A Salisbury Dining Room cash coupon 

valued at $200.00 for your lucky draw prize 
◘ Complimentary use of LCD projector for 60 

persons or above 
◘ Complimentary standard banner for  

100 persons or above 
 

查詢及預訂，請致電 2268 7880–7882 或電郵至 fnb@ymcahk.org.hk，與宴會營業部聯絡。 
 

For further information and reservations, please contact our Banquet & Conference Sales Team  

at 2268 7880 – 7882 or E-mail: fnb@ymcahk.org.hk. 
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團年春茗晚宴精選自助晚餐 

SPRING DINNER PACKAGE DINNER BUFFET MENU 
 

湯 SOUP 
雞絲花膠粟米湯 Fish Maw Soup with Sweet Corn and Chicken 
雜錦麵包籃 Assorted Breads in Basket 
  
沙律精選 FROM THE SALAD CORNER 
鮮雜生菜沙律 Assorted Crispy Lettuce 
青瓜香草沙律 Cucumber with Dill 
櫻桃蕃茄 Cherry Tomato 
西芹青蘋果合桃沙律 Celery, Green Apple and Walnut 
吞拿魚尼高斯沙律 Tuna Nicoise 
紅菜頭沙律 Beetroot 
菠蘿雞沙律 Chicken and Pineapple 
薯仔沙律 Potato Salad 
  
精選凍盆 SELECTION OF COLD ITEMS 
雜錦日式壽司、三文魚及吞拿魚刺身 Assorted Japanese Sushi, Salmon and Tuna Sashimi 
皮蛋酸薑 Preserved Egg and Ginger 
炸雜菜卷 Deep-fried Vegetable Rolls 
煙三文魚及鮫魚 Smoked Salmon and Smoked Tangini 
燒味拼盆 Chinese BBQ Platter 
海蜇拼燒鴨 Roasted Duck with Jelly Fish 
鹵水墨魚及豆腐 Sliced Cuttlefish in Soya Sauce with Bean Curd 
  
精選熱盆 SELECTION OF HOT DISHES 
焗照燒排骨 Baked Pork Spare Rib with Teriyaki Sauce 
燴雜錦海鮮白酒忌廉汁 Stewed Assorted Seafoods in White Wine Cream Sauce 
清蒸原條鱒魚 Steamed Whole Coral Trout with Ginger and Spring Onion 
燒韓式短骨牛扒 Short Rib of Beef in Korean Style 
香蒜乾蔥燒雞 Roasted Chicken with Garlic and Shallot 
蠔油發菜燴豬手 Braised Pork Knuckle with Sea Moss in Oyster Sauce 
蠔豉北菇扒時菜 Braised Chinese Mushroom and Dried Oyster with 

Seasonal Vegetables 
干燒伊麵 Stir-fried E-Fu Noodle with Straw Mushroom 
海鮮青豆炒飯 Fried Rice with Seafood and Green Peas 
  
甜品精選 FROM THE DESSERT CORNER 
合時鮮果盆 Seasonal Fruit Platter 
杏味果子豆腐花 Almond Bean Curd with Fruits 
紅桑子雪芳批 Raspberry Chiffon Pie 
椰子忌廉布甸 Coconut and Cream Pudding 
笑口棗 Deep-fried Sesame Ball 
芒果布甸 Mango Pudding 
焗蘋果甘寶配雲呢拿汁 Apple Compote with Vanilla Sauce 
精選甜餅 Assorted Cut Cakes 
  
咖啡或茶 COFFEE OR TEA 
  
每位港幣$308，另加一服務費 HK$308 PER PERSON, PLUS 10% SERVICE CHARGE 

 



 

團年春茗中式宴會精選 A 
Spring Dinner Package Chinese Menu A 

 
金玉滿堂 (燒味拼盤) 

Assorted Barbecue Meat Platter 
富貴黃金 (脆皮鴛鴦蝦球) 

Shrimp Ball in Two Flavours 
發財好市 (發菜蠔豉) 

Braised Dried Oyster with Sea Moss and Vegetables 
花月佳期 (碧綠錦繍珊瑚蚌) 
Stir-fried Chicken and Clam  
大展鴻圖 (紅燒雞絲生翅) 

Braised Sharks’ Fin Soup with Shredded Chicken 
金錢滿掌 (翡翠扒鮑魚菇) 

Braised Ablone Mushroom with Vegetables 
年年有餘 (清蒸雙喜斑) 

Steamed Twin Fresh Garoupa 
金雞報喜 (香茅富貴雞) 

Roasted Chicken with Lemon Grass 
萬家添福 (蛋白瑤柱炒絲苗) 

Fried Rice with Egg White and Conpoy 
福祿綿綿 (上湯鳳城生麵) 

Braised E-Fu Noodles with Superior Soup 
喜慶大團圓 (紅豆沙湯圓) 

Sweetened Red Bean Soup with Dumplings 
丁財兩旺 (法式美點) 

Assorted French Delights 
 

無限量供應啤酒、橙汁及汽水飲品共兩小時 
Unlimited consumption of Local Beer, Orange Juice and Soft Drinks for 2 hours 

 
每席港幣$3,999 (供 12位用), 另加一服務費 

HK$3,999 per table of 12 persons, plus 10% service charge 
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團年春茗中式宴會精選 B 
Spring Dinner Package Chinese Menu B 

 
富貴聚寶盆 (燒味拼盤) 

Assorted Barbecue Meat Platter 
黃金滿樓閣 (荔茸海鮮盒) 

Deep-fried Taro Paste with Seafood 
發財好市 (發菜蠔豉) 

Braised Dried Oyster with Sea Moss and Vegetables 
翠碧喜奇珍 (西蘭花蝦仁花枝片) 

Pan-fried Shrimp and Cuttlefish with Broccoli  
大鵬齊展翅 (紅燒竹笙雞絲翅) 

Shark’s Fin Soup with Shredded Chicken and Bamboo Pith 
包爾好運來 (碧綠鮑片) 

Braised Sliced Abalone in Oyster Sauce with Vegetable 
年年有餘 (清蒸大青斑) 
Steamed Fresh Garoupa 
彩鳳喜迎春 (當紅炸子雞) 

Deep-fried Crispy Chicken 
四季慶豐收 (鱆魚鳳粒炒絲苗) 

Fried Rice with Diced Chicken and Dried Cuttlefish 
歡樂常滿面 (蝦子香菇炆伊麵) 

Braised E-Fu Noodle with Mushroom and Shrimp Roe 
富貴團圓 (補腦合桃露) 

Sweetened Walnut Cream 
丁財兩旺 (法式美點) 

Assorted French Delights 
 

無限量供應啤酒、橙汁及汽水飲品共兩小時 
Unlimited consumption of Local Beer, Orange Juice and Soft Drinks for 2 hours 

 
每席港幣$4,299 (供 12位用) 另加一服務費 

HK$4,299 per table of 12 persons, plus 10% service charge 
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