
 
 

 
 

202 6 CHRISTMAS PARTY PACKAGE  
20 26 聖誕派對套餐 

 
 

Eaton  HK  provides a charming place to celebrate this festive season.  A cozy 
environment, a glowing Christmas tree, festive decorations as well as delectable 
cuisines and heartfelt hospitality……Here, you can be assured of a Joyful 
Christmas!  

想於九龍區的黃金地段舉辦一個難忘且與眾不同的司節日派對？香港逸東酒店設有多

個宴會廳或活動場地 ，配合溫馨的環境、閃閃發光的聖誕樹、喜慶的裝飾、美味的佳

餚、衷心的款待 ….. 在這裡您定能度過一個歡樂的聖誕節！ 

 
Christmas Lunch Menus from HK$608* / HK$ 70 8* per person  

聖誕午餐菜單每位港幣 608 元*/ 港幣 708 元*起  

Christmas Dinner Menu s  from HK$ 798*/ HK$8 98* per person  

聖誕晚餐菜單每位港幣 798*/ 港幣 898*起 

 
For party with  50 persons or above, an array of privileges includes:  

凡惠顧滿 50 位或以上，可享多項優惠包括︰ 

❄ Inclusive of free flow soft drink s  and chilled orange juice during meal period  
(2 hours for lunch  / 3 hours for dinner ) 

   午餐席間 2 小時 / 晚餐席間 3 小時無限量供應汽水、橙汁及特選啤酒 

❄ Christmas p arty favor s  

 聖誕派對禮物 

❄ Comp limentary  use of 4K LED wall backdrop  

   免費租用全新 4K LED 背景牆 

❄ Complimentary use of AV system and LCD projector with screen  

   免費使用 LCD 投影機、音響設備及銀幕 

❄ Complimentary car parking space, subject to availability  

   免費泊車服務﹙車位需視乎供應情況而定﹚ 

❄ Raffle Prize -  A buffet lunch  coupon for two at “The Astor ” 

     香港逸東酒店「普慶」雙人自助午餐券乙張作抽獎之用  

❄ Beverage upgrade at special price:  
Add HK$60 per person for lunch w ith house beer and house wines  

       午餐每位以優惠價錢港幣$60 享席間無限𣈱飲紅 / 白餐酒 2 小時 

Add HK$80 per person for dinner with house beer and house wines  

       晚餐每位以優惠價錢港幣$80 享席間無限𣈱飲紅 / 白餐酒 3 小時 

 
 
 
 



 
 

 
 

Early Bird Offer for bookings confirmed on or before 31 October  202 6: 
凡於 2026 年 10 日 31 日前惠顧可享有提前預訂優惠: 
 

For party with  60  persons or above, an array of privileges includes:  

凡惠顧滿 60 位或以上，可享多項優惠包括︰ 

❄ Complimentary pre -dinner welcome mocktail  

可於席前享用無酒精梳打賓治 

❄ Complimentary one bottle of House Red / White Wine per table of 12 persons  

每席贈送紅 / 白餐酒一支 

❄ Complimentary pre -dinner snacks (6 dozens)  

席前西式小食 (6 打) 
 

Additional Benefit f or party with  100  persons or above   

凡惠顧滿 100 位或以上，可享多項優惠包括︰ 

❄ Additional Raffle Prize -  A buffet dinner coupon for two at “The Astor ” 

香港逸東酒店「普慶」雙人自助晚餐券乙張作抽獎之用 (惠顧 5 席或以上) 

❄ Upgrade to Complimentary two bottles of House Red / White Wine per table of 
12 persons  

每席贈送紅 / 白餐酒兩支 

❄ Special price at HK$2,000 net on 2 hours Photo Booth rental service with 
unlimited 4R photos printing  

以優惠價錢港幣$2,000 租用兩小時照相亭服務連無限 4R 照片打印  
 

For Dinner Only: Minimum guaranteed of 140 persons or above:  

凡惠顧滿 140 位或以上，可享多項優惠包括︰ 

❄ Complimentary 2 hours Photo Booth rental service with unlimited 4R photos 
printing  

免費兩小時照相亭服務連無限 4R 照片打印 
 

Start your party planning now!  Please contact our Catering Sales Office at  

聯絡我們了解更多  
 

Tel  電話: (852) 2710 1803    Fax  傳真: (852) 2385 5009  

Email  電郵 : eventshk @eaton workshop .com   
 

*Remarks:  
 All prices are subject to 10% service charge  需另收加一服務費 

 Menu valid from 1 November till 31 December 202 5 菜單有效期限為 2025 年 11 月 1 日至 12 月 31 日 
 Minimum charge of banquet venue will be applied 宴會場地設最低消費 
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202 6 Christmas Buffet Lunch Menu A  
 
COLD SELECTION  
Seafood on Ice : Prawns, S ea whelks, Mussels   
冰鎮海鮮（海蝦，翡翠螺，青口） 
Smoked S almon, C apers, L emon  煙三文魚 
Assorted C old C uts  雜錦凍肉拼盤 
 
SALADS  
Tuna Nicoise Salad  吞拿魚尼斯沙律 
Moroccan Cauliflower & Couscous Salad (V)  摩洛哥椰菜花古斯沙律 
Turkey, Cashew & Romaine Salad 火雞腰果和羅馬生菜沙律 
Garden F resh L ettuces, Vegetables and Salad Dressings: 雜錦沙律菜配沙律醬 
Italian Dressing, Thousand Island  Dressing , French Dressing ( V) 
意式醬,千島醬,法式醬 
 
SOUP  
Pumpkin Cr eam S oup ( V) 南瓜忌廉湯 
Served with Assorted Rolls and Butter 雜錦麵包及牛油 
 
CARVING  
Roast Turkey, Turkey Gravy, Cranberry Sauce  烤火雞配紅莓火雞汁 
OR  
Maple Glazed Baked Truffle Ham, Rum Raisin Jus  
焗松露火腿配楓糖蘭姆酒葡萄汁 
OR  
Roast Australian S irloin , Whisky & Pepper Sauce   
烤澳洲西冷配威士忌胡椒汁 
 

HOT SELECTION  
Farmed Duck Breast, Cherry Jus  鴨胸配櫻桃汁 
Indian Vegetable  C urry with Papadums & R ice (V) 印度咖哩雜菜配薄餅及飯 
Sautéed Barramundi, Herb Cream Sauce 炒鱸魚配香草忌廉汁 
Wok -fried Beef & B roccoli  with Oyster Sauce  蠔油炒牛肉及西蘭花 
Sweet and S our Pork  菠蘿咕嚕肉 
Braised Vegetables with C rab Meat & E ggwhite S auce  蟹肉蛋白扒時蔬 
E -fu Noodles with S traw Mushrooms (V) 草菇炒麵 
Fried R ice in Yeung Chow S tyle 揚州炒飯 

 

DESSERTS  
Marble Cheese Cake  雲石芝士蛋糕 
C hestnut Mont Blanc Tartlet  蒙布朗栗子塔  
Passion F ruit & Mango Mousse C ake  熱情果芒果慕斯蛋糕 
Strawberry Panna Cotta  士多啤梨意大利奶凍 
Christmas Pudding with Cognac Vanilla Sauce  聖誕布甸配干邑香草汁 
Christmas Chocolate Log Cake  聖誕樹頭蛋糕 
German Christmas Stollen and Christmas Cookies  聖誕果子蛋糕及曲奇 
Seasonal F resh F ruit Platter 新鮮時令水果 
  
Coffee or Tea  咖啡或茶 
 
HK$ 608  plus 10% service charge per person  
(A minimum booking of 50 persons)  



 
 

 
 

202 6 Christmas Buffet Lunch Menu B  
 

COLD SELECTION  
Seafood on Ice : Prawns, S ea Whelks, Mussels  
冰鎮海鮮（海蝦，翡翠螺，青口） 
Smoked S almon, C apers, L emon  煙三文魚 
Assorted C old C uts  雜錦凍肉拼盤 
 

SALADS  
Grilled Pineapple & Prawn Salad  燒菠蘿大蝦沙律 
Orrechiette Salad with Roast Beef   烤牛肉貓耳朵沙律 
Italian White Bean Salad (V)  意大利白腰豆沙律 
Pumpkin Salad with Arugula & Feta (V)  南瓜羊乳酪沙律 
Garden F resh L ettuces, Vegetables and Salad Dressings: 雜錦沙律菜配沙律醬 
Italian Dressing, Thousand Island  Dressing , French Dressing ( V) 
意式醬,千島醬,法式醬 
 

SOUP  
Truffle Chestnut S oup ( V) 松露栗子湯 
Served with Assorted Rolls and Butter 雜錦麵包及牛油 
 

CARVING  
Roast Turkey, Turkey Gravy, Cranberry sauce  烤火雞配紅莓火雞汁 
OR  
Maple Glazed Baked Truffle Ham, Rum Raisin Jus  
焗松露火腿配楓糖蘭姆酒葡萄汁 
OR  
Roast Australian S irloin , Whisky & Pepper Sauce   
烤澳洲西冷配威士忌胡椒汁 

 

HOT SELECTION  
Indian C hicken  C urry with Papadums & R ice  印度咖哩雞配薄餅及飯 
Pan Fried Grouper, Herb Tomatoes  煎石斑魚配香草番茄 
Pasta A’la Norma  諾瑪義大利麵 
Braised B eef Brisket  燴牛胸腩肉 
Roast Brussel Sprouts, Chestnuts & Bacon  烤球芽甘藍配栗子及培根 
Pork Ribs with Preserved Olive & Plum Sauce 豬肋骨配橄欖梅醬 
Braised Vegetables with C rab Meat & E ggwhite S auce  蟹肉蛋白扒時蔬 
Shanghai Fried Noodles 上海粗炒  
Fried Rice with Diced Chicken and Diced Whelk in Duck Sauce   
酸梅醬雞粒海螺炒飯 
 

DESSERTS  
New York Cheese Cake  紐約芝士蛋糕 
Lemon Meringue Tart let  檸檬蛋白撻 
Green Tea Red Bean Panna Cotta  綠茶紅豆意大利奶凍 
Strawberry Mousse C ake  士多啤梨慕斯蛋糕 
Christmas Chocolate Log Cake  聖誕樹頭蛋糕 
Christmas Pudding with Cognac Vanilla Sauce  聖誕布甸配干邑香草汁 
German Christmas Stollen and Christmas Cookies  聖誕果子蛋糕及曲奇 
Seasonal F resh F ruit Platter 新鮮時令水果 
 

Coffee or Tea  咖啡或茶 
 
 
 

HK$ 708  plus 10% service charge per person  
(A minimum booking of 50 persons)  

 



 
 

 
 

202 6 Christmas Buffet Dinner Menu A  
 

COLD SELECTION  
Seafood on Ice : Prawns, S ea Whelks, Mussels, C rayfish  
冰鎮海鮮（海蝦，翡翠螺，青口，小龍蝦） 
Smoked S almon, C apers, L emon  煙三文魚 
Assorted Sushi 雜錦壽司 
Assorted C old C uts  雜錦凍肉拼盤 
Vegetable Antipasti ( V) 開胃小菜 
Cheese S election & C ondiments  雜錦芝士 
 

SALADS  
Grilled Pineapple & Prawn Salad  燒菠蘿大蝦沙律 
Italian White Bean Salad (V)  意大利白腰豆沙律 
Pear & Pomegrante Salad, Ginger Dressing  紅石榴啤梨沙律配油醋汁 
Purple Sweet Potato & Egg Salad  甜紫薯雞蛋沙律 
Garden F resh L ettuces, Vegetables and Salad Dressings:  雜錦沙律菜配沙律醬 
Italian Dressing, Thousand Island  Dressing , French Dressing ( V) 
意式醬,千島醬,法式醬 
 

SOUP  
Truffle  C hestnut S oup ( V) 松露栗子湯 
Served with Assorted Rolls  雜錦麵包 
 

CARVING  
Roast Turkey, Turkey Gravy, Cranberry Sauce  烤火雞配紅莓火雞汁 
OR  
Maple Glazed Baked Truffle Ham, Rum Raisin Jus  
焗松露火腿配楓糖蘭姆酒葡萄汁 
OR  
Roast US  S irloin , Whisky & Pepper Sauce  烤美國沙朗牛扒配威士忌及胡椒汁 
 

HOT SELECTION  
Barbeque Pork Ribs  醬烤豬肋排 
Indian C hicken  C urry with Papadums  & R ice  印度咖哩雞配薄餅及飯 
Pan -fried Salmon  with Tomato Cream  S auce  煎三文魚配蕃茄奶油汁 
Braised B eef Brisket  燴牛胸腩肉 
Lasagna Beef Bolognaise  肉醬千層麵 
Sweet and S our Prawns  菠蘿咕嚕蝦 
Braised Vegetables with C rab Meat & E ggwhite S auce  蟹肉蛋白扒時蔬 
Braised S traw Mushrooms with S easonal Vegetables  草菇扒時蔬 
Singapore Noodles  星洲炒米 
Fried R ice in Yeung Chow S tyle 揚州炒飯 
 

DESSERTS  
Blueberry C heese C ake  藍莓芝士蛋糕 
Cinnamon Crème Brûlée  肉桂焦糖燉蛋 
Green Tea White Chocolate Cake with Red Bean  綠茶紅豆白巧克力蛋糕 
Baked Almond Pear Tart  焗杏仁梨撻 
Christmas Mince Pie 聖誕果子批 
German Christmas Stollen and Christmas Cookies  聖誕果子蛋糕及曲奇 
Christmas C hocolate Log Cake  聖誕樹頭蛋糕 
Christmas Pudding with Cognac Vanilla Sauce  聖誕布甸配干邑香草汁 
Seasonal F resh F ruit Platter 新鮮時令水果 
Coffee or Tea 咖啡或茶 
 

HK$ 798 plus 10% service charge per person  
(A minimum booking of 50 persons)  



 
 

 
 

202 6 Christmas Buffet Dinner Menu B  
 
COLD SELECTION  
Seafood on Ice : Boston Lobster, Prawns, S ea Whelks, Mussels, C rayfish  
冰鎮海鮮（波士頓龍蝦，海蝦，翡翠螺，青口，小龍蝦） 
Smoked S almon, C apers, L emon  煙三文魚 
Assorted Sushi  雜錦壽司 
Smoked Mackerel, P ickled  Ginger  煙熏鯖魚配醃姜 
Assorted C old C uts  雜錦凍肉拼盤 
Assorted C heese, Dried F ruits, Nuts, C rackers ( V) 
雜錦芝士、乾果、堅果、餅乾 
 
SALADS  
Tuna Nicoise Salad  吞拿魚尼斯沙律 
Moroccan Cauliflower & Couscous Salad (V)  摩洛哥椰菜花古斯古斯沙律 
Butter Lettuce, Orange & Truffle Salad (V)  香橙松露奶油萵苣沙律 
Grilled Pineapple & Prawn Salad  燒菠蘿大蝦沙律 
Garden F resh  L ettuces, Vegetables and Salad Dressings:  雜錦沙律菜配沙律醬 
Italian Dressing, Thousand Island  Dressing , French Dressing ( V) 
意式醬,千島醬,法式醬 

 
SOUP  
Lobster Bisque  S erved with Assorted Rolls and Butter  
龍蝦濃湯配雜錦麵包和牛油 
 
CARVING  
Roast Turkey, Turkey Gravy, Cranberry Sauce  烤火雞配紅莓火雞汁 
OR  
Maple Glazed Baked Truffle Ham, Rum Raisin Jus  
焗松露火腿配楓糖蘭姆酒葡萄汁 
OR  
Roast US  S irloin , Whisky & Pepper Sauce  烤美國沙朗牛扒配威士忌及胡椒汁 
 
HOT SELECTION  
Barbeque Pork Ribs  醬烤豬肋排 
Indian Chicken Curry with Papadums & R ice  印度咖哩雞配薄餅及飯 
Baked Seabass Fillet with Tomato Salsa  焗海鱸魚柳配蕃茄醬 
Braised B eef Brisket  燴牛胸腩肉 
Mac & Cheese  (V) 芝士通心粉 
Roast Brussel Sprouts, Chestnuts & Bacon 酥烤球芽甘藍配栗子及煙肉 
Cajun Spiced Chicken with Peppers  美式烤雞 
Wok -fried Calamari with B roccoli  西蘭花炒魷魚 
Sweet and S our Prawns  菠蘿咕嚕蝦 
Braised S traw Mushrooms with S easonal Vegetables  草菇扒時蔬 
Singapore Noodles  星洲炒米 
Fried R ice in Yeung Chow S tyle 揚州炒飯 
 

 



 
 

 
 

 

202 6 Christmas Buffet Dinner Menu B  
 
DESSERTS  
New York Cheese Cake  紐約芝士蛋糕 
Orange B utter Cake  鮮橙奶油蛋糕 
Raspberry Panna Cotta  紅桑子意大利奶凍 
C hestnut Mont Blanc Tartlet  蒙布朗栗子塔 
Lemon Meringue Tartlet  檸檬蛋白撻 
Christmas Mince  Pie  聖誕果子批 
German Christmas Stollen and Christmas Cookies  聖誕果子蛋糕及曲奇 
Christmas Chocolate  Log Cake  聖誕樹頭蛋糕 
Christmas Pudding with Cognac Vanilla Sauce  聖誕布甸配干邑香草汁 
Seasonal F resh F ruit Platter 新鮮時令水果 
Coffee or Tea 咖啡或茶 
 
HK$ 89 8 plus 10% service charge per person  
(A minimum booking of 50 persons)  

 

 


