CORDIS

HONG KONG

FULL MOON &

100-DAY CELEBRATION PACKAGES

Celebrate your milestone with the authentic flavours of a Cantonese banquet, meticulously curated by Ming Court—the
MICHELIN-recognised restaurant at Cordis, Hong Kong.

CANTONESE CELEBRATION MENU
PRICE

PACKAGE INCLUSIONS
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BOOKING PERIOD

A HYRP F 22026412 H 31 H Gl 2 B &
Applicable to new bookings held from now to 31 December 2026

CONTACT US
WNBE B TES] > SR I e i E R For enquiry or reservation, please contact our team at
T (852) 3552 3366 / E cdhkg.events@cordishotels.com

MENU I HKDS8,988
MENU II HKD9,388
MENU III HKD11,388

® 3-hour free-flow soft drinks, chilled orange juice and selected beer

® Complimentary red eggs and preserved young ginger for full moon

or hundred days banquet

Waiver of corkage charge (One bottle per table, HKD500 net for
each additional bottle)

Use of LED screen as backdrop and for video at The Ballroom,
Star Room or Shanghai Room

Use of projector screen and sound system

Deluxe centerpieces per dining table

Mabhjong entertainment served with complimentary Chinese tea
Valet parking service during event (Complimentary one parking
space per 30 persons)
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MENU I
(FOR LUNCH ONLY)

_ HR=R OPTIONAL UPGRADE
EEETXE. RESHE. BEEE
Ming Court Deluxe Appetiser Trio A E R

Barbecued supreme pork loin with honey
Chilled jellyfish with sesame oil
Chilled black fungus with Chinese black vinegar

Roasted whole suckling pig
BESMABEHKDI,0887T

B TE B IR

Double-boiled sea whelk soup with conpoy and shiitake mushroom

RME B KBAR

Deep-fried shrimp toast with coriander and black truffle paste

ERREEY\RE

Braised pea sprouts with Yunnan ham and shredded conpoy
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Sautéed garoupa fillet with elm fungus and asparagus

EAEFH#
Deep-fried crispy chicken

TEBHEEHE

Braised fried rice with assorted seafood and crispy conpoy
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Braised e-fu noodles with shrimp roe and fresh mushroom

PRRALE 7D

Sweetened red bean soup with tangerine peel

Bl HKDS8,988 7T

BEH10E 1211 per table of 10-12 persons
FIN—BRFEE Price is subject to 10% service charge
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Sautéed prawn with sweetened walnut and champagne

B JEHG BT 72 150 X
Deep-fried cuttlefish ball stuffed with foie gras

BESITENHER

Braised seasonal vegetables with minced Yuannan ham and bamboo pith
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Double boiled abalone soup with conpoy and glehniae

BRERENES

Braised Kanto sea cucumber with shiitake mushroom in oyster sauce
EREHmANVERES
Steamed giant garoupa with spring onion, ginger and soy sauce
Akh

SALIEF##
Deep-fried crispy chicken

HEEER

Fried rice in lotus leaf

XBRERNERSHFER

Braised e-fu noodle with egg white and crabmeat

EEREILtEHEE

Double-boiled papaya with natural resin and sea coconut and fungus

BF B+ EEPE S PRER
Chilled taro and coconut milk pudding and baked cashew pastry

¥ HKD9,388 7T
BFEH10E 1211 per table of 10-12 persons
FIN—BRFEE Price is subject to 10% service charge
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TRAEEE
Barbecued whole suckling pig

EREKI R BRIk

Steamed egg white topped with sautéed prawn and diced Yunnan ham

BRIFIRERES

Deep-fried crabshell stuffed with crabmeat

BERIREES

Braised melon ring stuffed with whole conpoy and vegetable

EEXBREEBERR

Double boiled chicken soup with fish maw, shiitake mushroom and brassica

BRBEEFREMA (65)

Braised whole abalone (6-head) in oyster sauce

EREMERERN

Steamed tiger garoupa with spring onion, ginger and soy sauce

e ==%
Deep-fried crispy yellow chicken
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Braised e-fu noodle with enoki mushroom in abalone sauce

LR R AR

Deep-fried shrimp dumplings in supreme soup

MERERREFBEE

Double-boiled snow fungus with red date, dried longan and wolfberry

KRB I S kER
Chilled matcha and split peas pudding and baked cashew pastry

B HKD11,388 7T

F|EM10ZE 1211 per table of 10-12 persons
FIN—BRFEE Price is subject to 10% service charge



