
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2023 Meeting Package  

2023 會議套餐 

             Grand Ballroom 宴會廳    5/F     The Terrace 悦園     7/F Crystal Room 水晶廳     30/F Crystal Room 水晶廳     3/F 

    

   

Full-day Meeting Package (1) # 
全日會議組合(一) # 

 

HK$638 per person 每位港幣$638 元 
 
(早上 9:00 a.m. – 下午 5:00 p.m.) 

 Unlimited serving of coffee & tea throughout the 

meeting 

於會議期間無限量供應咖啡及茶 

 Morning and afternoon coffee breaks with 

refreshments 

備有早上及下午茶點招待 

 Western lunch at Simplicity  

於簡 ∙ 味享用西式午餐 

    

   

Full-day Meeting Package (2) # 
全日會議組合(二) # 

 

HK$558 per person 每位港幣$558 元 
 
(早上 9:00 a.m. – 下午 5:00 p.m.) 

 Unlimited serving of coffee & tea throughout the 

meeting 

於會議期間無限量供應咖啡及茶 

 Morning and afternoon coffee breaks with 

refreshments 

備有早上及下午茶點招待 

 

 

    

   

Half-day Meeting Package (A) # 
半日會議組合 (A) # 

 

HK$528 per person 每位港幣$528 元 
 
(早上 9:00 a.m. –下午 1:00 p.m. or 下午 1:00 p.m. – 下午 5:00 p.m.) 

 Unlimited serving of coffee & tea throughout the 

meeting 

於會議期間無限量供應咖啡及茶 

 Morning or afternoon coffee break with refreshments 

備有早上或下午茶點招待 

 Western lunch at Simplicity  

於簡 ∙ 味享用西式午餐 

 

 

    

   

Half-day Meeting Package (B) # 
半日會議組合 (B) # 

 

HK$418 per person 每位港幣$418 元 
 
(早上 9:00 a.m. –下午 1:00 p.m.  or 下午 1:00 p.m. – 下午 5:00 p.m.)  

 Unlimited serving of coffee & tea throughout the 

meeting 

於會議期間無限量供應咖啡及茶 

 Morning or afternoon coffee break with refreshments 

備有早上或下午茶點招待 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Optional Privileges 額外優惠： 

 

Food & Beverage 餐飲服務 

 

Gourmet Lunch Selection (charge per person) 

精選午餐 (每位收費)   

 HK$40 for Chinese set lunch at YinYue 

 HK$50 for Chinese or Western set lunch 

in private room 

 Free private buffet lunch served in function 

room exclusive for a minimum of 50 persons 

(Subject to availability) 

   

Sensation Theme Tea Break 

(HK$30 per person per break) 

特色主題茶點 (附加每節每位港幣$30 元) 

 Select one theme tea break served for your morning 

and/or afternoon tea break applicable to a minimum  

of 30 persons (Theme selection:  French Chic Style /  

Japanese Style / Old Hong Kong Style) 

 

Event Technologies Rental (Daily) 

宴會器材租用 (每組/每日收費) 

 HK$20,000 net per set for LED Wall (Grand Ballroom A) 

 HK$28,000 net per set for LED Wall (Grand Ballroom A+B) 

 HK$2,000 net per set for electronic whiteboard 

 HK$1,000 net per set for notebook 

 HK$500 net per set for colour printer 

 HK$500 net for a high speed LAN internet connection 

 HK$2,000 net per set for video conference equipment   

 

Terms & Conditions 條款及細則： 

 The above packages are valid till 31 December 2023 

 The above prices are subject to 10% service charge  

All packages are subject to availability and reservation is 

required in advance 

 # Applicable to a minimum of 12 persons 

 All prices are subject to change without prior notice  

 

 內置液晶體投影機連屏幕 

 會議文具包括筆記簿及原子筆 

 液晶體電視及 DVD 播放器 

 音響組合連無線咪高風 

 雷射光筆及無線演示器 

 白板及活動掛紙架 

 時租車位泊車 (視乎供應而定)   

 瓶裝水及糖果 

 一名貴賓專享待客泊車服務 

(視乎供應而定) 

 無線上網服務 

Complimentary Facilities & Services 免費享用以下設施及服務： 

 

 Built-in LCD projector and screen 

 Meeting amenities including writing pad and pen 

 LCD TV and DVD player 

 In house PA system with wireless microphones 

 Laser pointer and wireless presenter 

 Whiteboard and flipchart 

 Hourly car parking (Subject to availability)   

 Bottled water and candies 

 Valet parking exclusive for a VIP guest 

(Subject to availability)  
 Wi-Fi internet connection    

 附加每位港幣$40 元於殷悦中菜廳享用中式午宴 

套餐 

 附加每位港幣$50 元於宴會廳享用中式或西式午 

宴套餐 

 五十人或以上可免費於宴會廳享用自助午餐 

(視乎供應而定)   

 可於早上及/或下午茶點時段享用特色主題茶點，只適

用於 30 人或以上之會議  

(主題:  法國情懷  / 東瀛美饌 / 地道風味 )  

 附加港幣$20,000 元正租用 LED 電視牆 (宴會廳 A) 

 附加港幣$28,000 元正租用 LED 電視牆 (宴會廳 A 及 B) 

 附加港幣$2,000 元正租用電子白板 

 附加港幣$1,000 元正租用筆記型電腦 

 附加港幣$500 元正租用彩色打印機 

 附加港幣$500 元正使用高速寛頻上網線 

 附加港幣$2,000 元正租用視像會議器材 

 以上組合有效期至 2023 年 12 月 31 日 

 所有價格須加一服務費 

 以上組合需視乎供應情況而定，並需提前預訂 

 # 以上組合只適用於 12 人或以上之會議 

 以上價格如有任何更改,  恕不另行通知 

For enquiries or reservations, please contact our Catering Sales Office:  
查詢及預訂, 請與宴會部聯絡： 

Tel 電話：(852) 2409 3256         Fax 傳真：(852) 3119 0022        E-mail 電郵：events@pandahotel.com.hk 



 

2023 Meeting Package 

2023 會議套餐 
 

Coffee Break Menu 茶點菜譜 
 
 
All coffee breaks are served with coffee, tea and water. Please complete your menu by selecting 2 items per coffee 

break on the below list, each additional item for a supplement is HK$280+10% per dozen. 

會議期間將供應咖啡、茶及水。請於以下類別分別選擇兩個項目並填妥及交回相關表格，額外項目的附加費用為港幣$280 元

及須加一服務費(每打)。 

 

Date & Time 日期及時間： _________  /  _________ 

 

 

 

           Selection of Sandwiches 特色三文治                                                                       

           Classic Tuna Sandwich 傳統吞拿魚三文治                         

           Parma Ham and Guacamole Sandwich 風乾火腿及牛油果醬三文治     

           Green Apple and Chicken Sandwich 青蘋果雞肉三文治     

           Smoked Duck Pita Bread   煙鴨胸比得包     

           Tomato and Cheese Panini 意式蕃茄芝士三文治     

           Grilled Ham and Cheese Sandwich 扒芝士火腿三文冶                                              

 

           Hot Items 精選點心 

           Chicken Satay 雞肉沙嗲     

           Beef Satay 牛肉沙嗲                                                              

           Shrimp Dumpling 蝦餃     

           Steamed Fish Dumpling 燒賣     

           Crispy Vegan Spring Roll 素菜春卷     

           Korean-Style Beef Meatball 韓式牛肉丸     

           Breaded Fish Finger 炸魚手指     

           Fried Potato Croquette 忌廉薯卷     

           Deep-Fried Thai Prawn Cake 泰式蝦餅     

           Samosa 咖喱角     

           Buffalo Chicken Wings 水牛城雞翼    

   

           Desserts 甜品 

           Blueberry Cheese Cake 藍莓芝士餅      

           Tiramisu 意大利芝士餅      

           Chocolate Mochi Brownie 朱古力麻糬布朗尼      

           Mango Panna Cotta 香芒意大利奶凍杯      

           Assorted Mini Fruit Tart 雜錦迷你鮮果撻      

                                 Chocolate Cream Puff                                                         朱古力忌廉泡芺                                                                                 

   

 

Confirmed by 確認 _________________________________ 

             Morning Coffee Break         Afternoon Coffee Break 

                      早上茶點招待                         下午茶點招待 



 

 

 

 

 
 

2023 Meeting Package  

2023 會議套餐 

 
Sensation Theme Coffee Break Menu 特色主題茶點菜譜 

 

 

 

 

 

 

 

 

 

 

 

 

All coffee breaks are served with coffee, tea, chilled orange juice and water. Please complete your menu by selecting theme 

per coffee break on the below list. 

會議期間將供應咖啡、茶、冰凍橙汁及水。請選擇主題並填妥及交回相關表格。 

 

Date & Time 日期及時間： _________  /  _________ 

 

 

Japanese Style (東瀛美饌)：               
Prawn Tempura     大蝦天婦羅 

Chicken Yakitori Skewers   照燒雞串 

Japanese Fish Cake   日式雜菜魚餅 

Green Tea Red Bean Panna Cotta    綠茶紅豆布甸 

3.6 Milk Panna Cotta   3.6 牛乳奶凍 

Drinks: Green tea   飲品: 綠茶 

 

Old    Hong Kong Style (地道風味)：                         

Corned Beef and Egg Sandwich     雞蛋牛肉三文治 

Pan-fried Rice Roll with Spicy XO Sauce                  XO 醬鑊仔煎腸粉 

Steamed Fish Dumpling / Curry Fish Ball                 魚肉燒賣 / 咖喱魚蛋 

Mini Egg Tart   迷你蛋撻 

Faux Shark's Fin Soup    碗仔翅 

Drinks: Chinese Jasmine Tea    飲品: 中國香片 

 

French Chic Style (法國情懷)：                                    

Pepper Tapenade on Black Bread                         香葱胡椒醬肉捲配黑麵包   

Fine Butter Sausage Lattice    豬肉腸牛油酥 

Broccoli and Cheese Quiches                                          芝士西蘭花羅蘭士撻 

Macaron Framboise                                                           紅莓杏仁甜餅 

Crème Brûlée   法式焦糖燉蛋 

Drinks: Rose Tea   飲品：玫瑰花茶 
 

 

 

Confirmed by 確認 __________________________ 

https://www.latableadessert.fr/recettes-dessert-chocolat/recette-macaron-framboise
https://www.latableadessert.fr/recettes-dessert-chocolat/recette-macaron-framboise


 

 

 
 

 

2023 Meeting Package – Western Set Lunch Menu 

2023 會議套餐 - 西式午餐菜譜 
 

Minestrone 
意大利雜菜湯 

 
Or 或 

 
Pomelo Mandarin Mesclun Green Salad  

柚子香柑雜菜沙律 
 

**** 
Please select one main course 請挑選一款主菜 

 
Oven-baked Chicken Steak Paprika and Cumin  

(Spring Vegetables, Rosemary Baked Potato, Thyme Gravy) 
燒茴香雞扒 

(法式蔬菜, 香草燒薯伴百里香燒肉汁) 
 

Or 或 

 
Pork Chop Italiano  

(Ratatouille, Potato with Onion, Basil Tomato Sauce) 
意式煙燻甜紅椒豬扒 

(意式燴雜菜, 洋蔥炒薯仔伴羅勒鮮茄汁) 
 

Or 或 

 
Sole Meuniere 

(Herbed Butter Rice, Vichy Carrot, Lemon Butter Sauce) 
檸檬酸瓜牛油龍脷柳 

 (牛油香草飯, 法式燴甘荀伴檸檬牛油汁) 
 

Or 或 
 

Tomato Pesto Vegetable Spaghetti 
蕃茄羅勒雜菜意大利粉 

 
**** 

New York Cheese Cake 
紐約芝士餅 

**** 
Freshly Brewed Coffee or Tea 

即磨咖啡或茶 
 

 
附加每位港幣$50 元於宴會廳享用西式午宴套餐 

Additional HK$50 per person for Western Set Lunch in Function Room 
 

 

適用於最少十二人   

Applicable to a minimum of 12 person 

以上價格須加一服務費 

The above prices are subject to10% service charge 



 

 

 

2023 Meeting Package -  

Western Set Lunch Menu at Simplicity 

2023會議套餐 – 簡 ∙ 味西式午餐菜譜 
 

Wild Mushroom Velouté  
野菌忌廉湯 

 
Or 或 

 
Avocado Tomato Egg Salad  

牛油果蕃茄蛋沙律 
 

**** 
Please select one main course 請挑選一款主菜 

 
Oven-baked Chicken Steak with Paprika and Cumin  

(Spring Vegetables, Rosemary baked Potato, Thyme Gravy) 
燒茴香雞扒 

(法式蔬菜, 香草燒薯伴百里香燒肉汁) 
 

Or 或 

 
Pork Chop Italiano  

(Ratatouille, Potato with Onion, Basil Tomato Sauce) 
意式煙燻甜紅椒豬扒 

(意式燴雜菜, 洋蔥炒薯仔伴羅勒鮮茄汁) 
 

Or 或 

 
Sole Meuniere 

(Herbed Butter Rice, Vichy Carrot, Lemon Butter Sauce) 
檸檬酸瓜牛油龍脷柳 

(牛油香草飯, 法式燴甘荀伴檸檬牛油汁) 
 

Or 或 
 

Aubergine Sun-dried Tomato Olive Spaghetti 
茄子蕃茄乾橄欖意大利粉 

 
**** 

Green Tea Red Bean Mochi Mousse Cake 
抹茶紅荳麻糬慕絲蛋糕 

 
**** 

Coffee or Tea 

咖啡或茶 
 

適用於最少十二人   

Applicable to a minimum of 12 persons 

以上價格須加一服務費 

The above price is subject to 10% service charge 



 

 

 

 

2023 Meeting Package – Western Lunch Buffet Menu A 
2023 會議套餐 – 自助餐午宴菜譜 A 

 
 

Cold Dishes  凍盤 

Scottish Smoked Salmon with Condiments 蘇格蘭煙三文魚及配料 

Cooked Shrimps 新鮮海蝦 

German Cold Cut 德國凍肉腸 

Maki Rolls (Egg, Crab, Cucumber, California)                           雜錦壽司卷 (蛋、蟹柳、青瓜、加洲) 

Served with Wasabi & Soya Sauce                                             配日式芥末及醬油              

 

Salad Bar 沙律吧 

Tuna Salad Nicoise 吞拿魚尼哥斯沙律 

Chicken Salad with Sesame Dressing 日式麻醬雞肉沙律 

Tropical Fruit Salad 熱帶水果沙律 

Old-fashioned German Potato Salad 傳統德國薯仔沙律 

Mediterranean Roasted Vegetable Salad 地中海燒蔬菜沙律 

Cherry Tomato 車厘茄 

Mesclun Green 法式生菜 

Dressing: French Dressing, Thousand Island Dressing, 

Herbs Vinaigrette, Olive Oil and Vinegar                                                                                                          

配法式汁、千島汁、 

香草油醋汁、橄欖油醋汁 

Condiments: Red Onion, Parmesan Cheese, Croutons 配料: 紅洋蔥碎、芝士粉、多士粒 

 

 

 

Soup 湯 

Pumpkin Cream Soup 南瓜忌廉湯 

 

 

Bread   包類 

Selected European Bread 歐陸麵包 

Butter 牛油 

 

 

 

 

 



 

 

 

 

2023 Meeting Package – Western Lunch Buffet Menu A  
2023 會議套餐– 自助餐午宴菜譜 A 

 
  

Hot Dishes 熱盤 

Poached Sole Fillet with Lobster Butter Sauce 蒸龍脷魚柳配龍蝦汁 

Teriyaki Beef Meat Ball  日式照燒汁牛肉丸 

Smoked Duck Breast with Seville Orange Sauce  西班牙香橙煙鴨胸 

Stir-fried Thai Style Assorted Vegetables  泰式炒雜菜 

Aubergine Sun-dried Tomato Olive Spaghetti  茄子蕃茄乾橄欖意大利粉 

Grilled Chicken in Nanjing Style  南京燒雞配孜然汁 

Indian Style Fish and Tomato Curry with Steamed Rice  印度風味蕃茄咖喱魚配香苗 

Seafood Fried Rice                                                                             海鮮炒飯                                                                           

  

Desserts  甜品 

Blueberry Cheese Cake  藍莓芝士蛋糕 

Lemon Curd Tart 檸檬撻 

Crè me Brû lé e  法式焦糖燉蛋 

Dark Chocolate Cake 特濃朱古力蛋糕 

Mö venpick Ice-cream (1 cup per person) Mö venpick 雪糕 (每位乙杯)  

Mango Mousse Cake 香芒慕絲蛋糕 

Assorted Fresh Fruit 新鮮生果 

 

Beverages   飲品 

Coffee or Tea  咖啡或茶 

 

 

 

Applicable to a minimum of 50 person 

適用於最少五十人 

 

 

 

 

 

 

 

 

Confirmed by 確認 ________________________ 



 

 

 

 

2023 Meeting Package – Western Lunch Buffet Menu B 
2023 會議套餐 – 自助餐午宴菜譜 B 

 
 

Cold Dishes  凍盤 

Parma Ham 風乾火腿 

Cooked Shrimps 新鮮海蝦 

Chinese Style Pork Knuckle 燻蹄 

Maki Rolls (Egg, Crab, Cucumber, California)                           雜錦壽司卷 (蛋、蟹柳、青瓜、加洲) 

Served with Wasabi & Soya Sauce                                             配日式芥末及醬油              

 

Salad Bar 沙律吧 

Maui Penne Pasta Salad 夏威夷長通粉沙律 

Caribbean Chicken Salad 加勒比椰香鮮果雞肉沙律 

Greek Baby Octopus Salad 希臘迷你八爪魚沙律 

Japanese Potato Salad 日式薯仔沙律 

Roasted Vegetable with Herbs 燒香草什菜沙律 

Cherry Tomato 車厘茄 

Mesclun Green 法式蔬菜沙律  

Dressing: French Dressing, Thousand Island Dressing, 

Herbs Vinaigrette, Olive Oil and Vinegar                                                                                                          

配法式汁、千島汁、 

香草油醋汁、橄欖油醋汁 

Condiments: Red Onion, Parmesan Cheese, Croutons 配料: 紅洋蔥碎、芝士粉、多士粒 

 

 

 

Soup 湯 

Mushroom Soup 野菌忌廉湯 

 

 

Bread   包類 

Selected European Bread 歐陸麵包 

Butter 牛油 

 

 

 

 

 



 

 

 

 

2023 Meeting Package – Western Lunch Buffet Menu B  
2023 會議套餐 – 自助餐午宴菜譜 B 

 
  

Hot Dishes 熱盤 

Gratinated Fillet of Sole with Herbs Butter 香草牛油汁焗龍脷魚柳 

Glazed Korean Beef Meat Ball with Sweet Soya Sauce  韓式甜醬油牛肉丸 

Braised Duck Breast Casserole  紅酒燴鴨胸 

Seasonal Vegetables with Oyster Sauce  蠔皇時蔬 

Italian Pasta Carbonara  煙肉忌廉汁意大利粉 

Roasted Chicken with Paprika and Cumin   紅椒茴香燒雞 

Chicken Masala with Steamed Rice  瑪薩拉咖喱雞配白飯 

Fried Noodle with Soy Sauce                                                                             豉油皇炒麵                                                                           

  

Desserts  甜品 

New York Cheese Cake  紐約芝士餅 

Mango Panna Cotta 香芒意式奶凍 

Chocolate Cream Puff  朱古力忌廉泡芺 

Green Tea Red Bean Mochi Mousse Cake 綠茶紅豆麻糬慕絲蛋糕 

Strawberry Mousse Cake                                    士多啤梨慕絲蛋糕 

Mö venpick Ice-cream (1 cup per person) Mö venpick 雪糕 (每位乙杯)  

Assorted Fresh Fruit 新鮮生果 

 

Beverages   飲品 

Coffee or Tea  咖啡或茶 

 

 

 

Applicable to a minimum of 50 person 

適用於最少五十人 

 

 

 

 

 

 

 

 

Confirmed by 確認 ________________________ 



 

 

 

 

 
 

2023 會議套餐 – 中式午餐菜譜 

2023 Meeting Package - Chinese Set Lunch Menu 
 

 
點心三拼 (燒賣、潮州粉果、乾蒸牛肉) 

Dim Sum Combination 
 

海皇豆腐羹 

Seafood and Bean Curd Soup 
 

蜜桃黑豚肉 
Sweet and Sour Pork with Peach 

 
翡翠炒雞球 

Sauté ed Chicken with Zucchini and Mixed Peppers 
 

蟲草花扒時蔬 
Cordyceps Flower with Mixed Vegetables 

 
當紅龍崗脆鳳凰 

Deep-fried Crispy Chicken 
 

揚州炒飯 
Yangzhou Fried Rice  

 
野菌炆伊麵 

Braised E-fu Noodles with Wild Mushrooms 
 

紅棗桂圓茶 

Sweetened Dried Longan and Chinese Red Dates Soup 
 

合桃酥 

Walnut Cookies 
 

 
附加每位港幣$40 元於殷悦中菜廳享用中式午宴套餐 

Additional HK$40 per person for Chinese Set Lunch at YinYue 
 

附加每位港幣$50 元於宴會廳享用中式午宴套餐 
Additional HK$50 per person for Chinese Set Lunch in Function Room 

 

 
 

 

適用於最少十二人   

Applicable to a minimum of 12 persons 

以上價格須加一服務費 

The above prices are subject to 10% service charge 

 

 


