the Arca

WONG CHUK HANG

CELEBRATION
PACKAGE

2026

Lunch Menuys

i us
from HK$508 per person Dinner Men

from HK$708 per person

Chinese Meny
from HKS6,288
(10-12 persons per table)

Early Bird Offer

Enjoy a free flow of beverages (soft drinks, chilled orange juice & house beer)
throughout the event period for parties confirmed on or before 30 April 2026

For a party with 30 or more people, an array of privileges includes:

- Unlimited serving of soft drinks, chilled orange juice, and house beer
(2-hour for lunch or 3-hour for dinner)

- Mahjong entertainment (maximum of 4 tables)

- Table centerpiece

- Complimentary use of built-in LCD projector with screen

- Complimentary use of in-house PA system with two wireless handheld microphones
- Special rate for hotel accommodation at the Arca on the event date

- Valet parking service

- Special price to upgrade the beverage package with house red and white wines:
Lunch: HKS60 per person (2 hours) | Dinner: HK$90 per person (3 hours)

Exclusive Offer
For parties held from Monday to Thursday, excluding public holidays:

- Dining Voucher for Lucky Draw:
Valued at HK$500 for lunch bookings or HK$1,000 for dinner bookings

- Complimentary One-Way Transportation:
A 28-seater mini bus (with a minimum group booking of 60 persons)
A 49-seater coach (with a minimum group booking of 100 persons)

START YOUR PARTY
PLANNING NOW!

For enquiries, please reach us at events@thearca.com or (852) 3898 8771

Terms & Conditions

- All prices are subject to a 10% service charge

- This package is valid from 1 April to 30 November 2026

- This package cannot be used in conjunction with other promotional offers or discounts

- The chinese banquet menu is available for a maximum of 10 tables (12 persons per table)

- A minimum charge applies to the event venue to enjoy the above offers

- No outside food or beverages are allowed

- All matters and disputes will be subject to the absolute discretion and final decision of the Arca hotel



2026
CELEBRATION PACKAGE

WESTERN SET LUNCH MENU

APPETIZER
1L
Smoked Salmon & Citrus Salad, Caviar, Yuzu-yogurt Dressing
B=NREEDE, RF, BFALET

SOUP
K=
on
Leek & Potato Soup

o et e

ERERS

MAIN COURSE
FE
Slow-roasted Iberico Pork Rack,

Seasonal Vegetables, Honey-apple Gravy
IBIERLEF DR, RTKR, BERARET

or 3§

Pan-fried Tilapia Fillet, Garlic Crushed,
Seasonal Vegetables, Truffle-pumpkin-crab Meat Sauce
RS AN, SRR, MEMNERT

DESSERT
I =
AR
Japanese Passion Fruit Cheesecake, Mango Coulis
BABBERZLER, cRE

Coffee or Tea

on Pk 2% 2%

$508

Per person

Signature
Chef’s Fav.
Vegetarian
Seafood
Nuts

Dairy
Gluten-free

All prices are listed in HKD and are subject to a 10% service charge.

FREBRILCBIESHE, MR 10% MR-

Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date.
RE HRENBMUERTEZSHENTE, XN FRENE), TNEF—(ERIEE.



2026

CELEBRATION PACKAGE
bLUNCH BUFFET A

SOuUP

”n

Creamy Pumpkin Soup
(Served with Bread Rolls & Butter)
MANZES (RBEEEaRYH)

HOT STATION
i

Braised Beef Ribs, Gravy Sauce
Y&+ =B IR

Pan-fried Tilapia, Yuzu-soy Dressing
BRI &, W EwT

Grilled Chicken, Teriyaki Sauce
Y\, BT

Baked Broccoli & Cauliflower, Cheese
Z LIFFEBE RBIEIE
Roasted Pork Ribs, Peach Mayonnaise
o SRR
Braised Baby Cabbage, Chicken Broth
LimEES
Arca Fried Rice

HerE A B

Fried Noodle, Assorted Mushrooms
HFRWEE

CARVING STATION
R

Roasted Beef Picanha, Herbs
EEE4LEER

COLD STATION

-3
k4

Smoked Salmon, Continental Cold Cuts &
Cheese Platter
BIB= A, RAKRZ THE

Potato & Egg Salad
EFREEDR

Prawns & Papaya Salad
KIBARR D2

Roasted Duck Breast, Mango,
Dragon Fruit & Pineapple Salad
JERS M T REENRER W E

Slow-cooked Chicken & Sweet Potato Salad
BEEAZEDNE

Grilled Broccoli & Asparagus Salad,
Goma Dressing
EFEMIEES D E, HRE

Chef Choices of Assorted Sushi
(Served with Marinated Ginger, Wasabi & Soya Sauce)
EEEESE (BFE, BT REREH)

DESSERTS
iH
Classic Cheesecake
RS+ E R

Hokkaido Red Bean Cheesecake
b EEAST T

Chocolate Brownies

E=Pakizt

Mini Madeleine
IHEEERRNER

Mini Coconut Tart
RORHDHE

Mini Apple Tart
RARFAR b2

Fresh Fruit Platter
B E AR

Coffee or Tea

RS
Per person

Signature

Chef’s Fav.

Vegetarian

Seafood

Nuts

Dairy

Gluten-free

All prices are listed in HKD and are subject to a 10% service charge.

FREBRILCBIESHE, MR 10% MR-

Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date.
RE HRENBMUERTEZSHENTE, XN FRENE), TNEF—(ERIEE.



2026
CELEBRATION PACKAGE
LUNCH BUFFET B

SOUP COLD STATION
N= V.S
o k4
Cream of Mushroom Smoked Salmon
(Served with Bread Rolls & Butter) EIE = X

EiEE (KEEEERYEH)
Continental Cold Cuts & Cheese Platter

RANZ THE
HOT STATION Prawns, Mango, Citrus & Papaya Salad,
£h 88 Yuzu Dressing

3 ++ ;IJ\/ 5
Sauteed Angus Beef Cubes, Yakiniku Sauce AR R A LD @RS 7

A0 /2 4 5 =2 4 B A A AL Slow-cooked Chicken, Taro &

Purple Potato Salad

Steamed Halibut, Ginger-soy Dressing EEBAEREEEDE

0
AILBR, BEREH

Roasted Pumpkin & Quinoa Salad,
Grilled Chicken, Ginger-pineapple Gravy Sauce Dragon Fruit Yogurt

BERRERER BREEDE, NSRBI
Roasted Cauliflower, Cheese,

Sakura Shrimps, Mentaiko Sauce
X FEBIEIRS TIRMRTE

Grilled Broccoli & Asparagus Salad,
Goma Dressing
EERTTEESBE N E, ARE
Sauteed Clams, White Wine

I Chef Choices of Assorted Sushi
BAER

(Served with Marinated Ginger, Wasabi & Soya Sauce)

) EEfEESE (78, BT REREH)
Braised Baby Cabbage, Crab Meat,

Pumpkin Bisque

TR EREER
. DESSERTS
Arca Fried Rice EH -
HEARR D BR an
Passion Fruit Cheesecake
Stir-fried Spaghetti, Assorted Mushrooms HERS =

FE W2 KF M
Hokkaido Red Bean Cheesecake
LEBEASZTER
CARVING STATION Chocolate Banana Cake
R RENBESR

Roasted US Beef Sirloin, Herbs

Mini Madeleine
-'"‘-‘ EE \A A =l =*x Al
BERERXEAR e B AN B

Mini Muffin
RIRFREE

Mini Apple Tart
RIRIARE

Fresh Fruit Platter
i EE AR

Coffee or Tea

bl P B 2%
Per person
Signature
Chef’s Fav.
Vegetarian
Seafood
Nuts
Dairy
Gluten-free

All prices are listed in HKD and are subject to a 10% service charge.

FREBRILCBIESHE, MR 10% MR-

Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date.
RE HRENBMUERTEZSHENTE, XN FRENE), TNEF—(ERIEE.



2026
CELEBRATION PACKAGE

WESTERN SET DINNER MENU

APPETIZER
BEAE
Parma Ham & Melon Salad, Almond Yogurt Dressing
EENE, EN, HCIRKRE

Seared Hokkaido Scallop, Caviar & Citrus Salad,
Shiso-yuzu-soy Dressing
X¥ELBETF, 8F, HEDE, &M FERT

SOUP
=
N
Farmer’ s Bisque
=Xi%

MAIN COURSE
Ex
Grilled US Beef Tenderloin, Mashed Beetroot,

Seasonal Vegetables, Rose-Red Wine Reduction
EEBEAO, AREER, KRR, BOIRADAET

or ¢

Pan-fried Norwegian Salmon Fillet, Fried Hiroshima Oyster,
Seasonal Vegetables, Saffron-shallot Cream Sauce,
Pistachio-herbs Crushed
BRI =&, 5FNESR, BRTHX, BALLZZRET, TERORE

DESSERT
&H an
Japanese Mango Cheesecake, Mango Coulis
BXAREBERZIERRETRE

Coffee or Tea

U3 %S

$708

Per person
Signature
Chef’s Fav.
Vegetarian
Seafood
Nuts
Dairy
Gluten-free

All prices are listed in HKD and are subject to a 10% service charge.

FREBRILCBIESHE, MR 10% MR-

Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date.
RE HRENBMUERTEZSHENTE, XN FRENE), TNEF—(ERIEE.



2026
CELEBRATION PACKAGE
DINNER BUFFET A

SOUP COLD STATION
= VS
V] K 4
Carrot & Sweet Potato Cream Soup Smoked Salmon
(Served with Bread Rolls & Butter) JE B = XA

HHEERERERS (R ETEENRFH)
Continental Cold Cuts & Cheese Platter
RARZ TH8

HOT STATION Caprese Salad

;g REEDE
Sauteed Wagyu Beef Cubes, Gravy Sauce

Tuna, Potato & Egg Salad

e Samaat (1 EERETRENR

Pan-fried Snapper, Yuzu-soy Dressing

Baby Scallop, Papaya & Pomelo Salad,
BRIAR, mF BT

Yuzu Dressing

. . . . PR FARNMFDE
Grilled Chicken, Teriyaki Sauce

WEEI\, BRT Slow-cooked Chicken Breast,

Mango & Pineapple Salad

Wok-fried Shrimps, Maggi Soy Sauce EEBNERREDE

E BRI iR

Roasted Pumpkin & Beetroot Salad,
Red Dragon Dressing
I NAL S ER D12, AL NBERILER T

Sauteed Clams, White Wine
HBAR

Sauteed Green Curry Mussels

Chef Choices of Assorted Sushi
S e S O

(Served with Marinated Ginger,Wasabi & Soya Sauce)

BIEM{EESE (FBFE, HX T REREMH)
Roasted Pork Ribs, BBQ Sauce

BB B
Braised Baby Cabbage, Preserved Ham, DESSERTS
Osmanthus Honey ﬂ =
e R R A
Passion Fruit Cheesecake
Arca Fried Rice BEERZLER
B A0 BR
Hokkaido Red Bean Cheesecake
Stir-fried Spaghetti, Assorted Mushrooms IbBEATZ L&
HEWBKFH
Chocolate Brownies
Ko ImEARE
CARVING STATION Mini Madeleine
%m WEERRNER
Roasted Beef Sirloin, Herbs Mini Coconut Tart
JEEETG S SRR AT 1
Mini Apple Tart
RIRBER B2
Fresh Fruit Platter
i SR A%
Ice Cream Station
BESEE
Signature Coffee or Tea
Chef’s Fav. o mE % 2%
Vegetarian
Seafood
$768
Dairy
Gluten-free Per person

All prices are listed in HKD and are subject to a 10% service charge.

FREBRILCBIESHE, MR 10% MR-

Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date.
RE HRENBMUERTEZSHENTE, XN FRENE), TNEF—(ERIEE.



2026

CELEBRATION PACKAGE
DINNER BUFFET B

SOUP

”n

Carrot & Sweet Potato Cream Soup
(Served with Bread Rolls & Butter)
MEERES (RFEESERTH)

HOT STATION

7o IXIL
Sauteed Wagyu Beef Cubes, Gravy Sauce
¥5 7t - M

Steamed Halibut, Ginger-soy Dressing
EEB A, ERERT

Grilled Chicken, Tomato Cream Sauce
I\, BEMSET

Roasted Lamb Rack, Rosemary
REBIEFEHE

Baked Broccoli & Cauliflower, 4 Cheeses
AT T T HIEETE

Braised Baby Cabbage, Pumpkin Bisque, Truffle

MBEEHEEX

Egg Fried Rice, Assorted Seafood, XO Sauce
X0 &1 R

Stir-fried Spaghetti, Assorted Mushrooms
HEMNEXRFH

CARVING STATION
ER

Roasted Beef Ribeye, Herbs
EEERER

CHINESE BBQ STATION
UKk

BBQ Pork
5

Roasted Duck
JERS

Signature
Chef’s Fav.
Vegetarian
Seafood

Gluten-free

COLD STATION
VS
Ik 4
Chilled Snow Crab Legs, Clams & Mussels
REW, R&EO

Smoked Salmon
JEE = H

Continental Cold Cuts & Cheese Platter
RARZ THE

Caprese Salad
*HEDE

Parma Ham, Potato & Egg Salad
BEENBEFRENR

Prawns & Baby Scallop, Citrus & Papaya Salad,
Yuzu Dressing

RNIBEL RS FHBARMND R, MFt

Slow-cooked Chicken, Taro & Purple Potato Salad,
Red Dragon Dressing
BARERNFERENE, ANERART

Pumpkin, Beetroot & Quinoa Salad,
Honey-balsamic Dressing
A NAL KR F )2, e+

Roasted Kohlrabi, Asparagus & Celtuce Salad,
Sesame Yogurt
ErHEEEERE YR, ARE

Chef Choices of Assorted Sushi

(Served with Marinated Ginger, Wasabi & Soya Sauce)

EIEM A5 E S B
(BeF&E, BT REREH)

DESSERTS
EH [~
AR
Japanese Sesame Cheesecake
BARZHRZ L EL
Mango Cheesecake
TRZTTER

Chocolate Banana Cake
AENBEEER

Mini Madeleine
HEERRNER

Mini Coconut Tart

by il

Mini Apple Tart
KIREAR 2

Mini Donut
RIFER

Fresh Fruit Platter
i E AR

Ice Cream Station
FEIETEE

Coffee or Tea

oD P =% 2%

- $888

Per person

All prices are listed in HKD and are subject to a 10% service charge.

FREBRILCBIESHE, MR 10% MR-

Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date.
RE HRENBMUERTEZSHENTE, XN FRENE), TNEF—(ERIEE.



2026
CELEBRATION PACKAGE

CHINESE MENU

CHINESE PLATTER
fh 3\ B 28
(Serve on each dining table S1E{{E—17%)

Pork Knuckle, Chicken Feet, Jellyfish, Marinated Duck,
Marinated Pig Ear, Marinated Pig's Tongue
JZi, BN, 88, KES, NKEE, KkFER

SOUP
K=
]
Chestnut, White Fungus, Red Date & Cordyceps Soup
BEEEEAREFS

MAIN COURSE
EE
Australia Wagyu Beef Cheek Stew, Brown Sauce
RN EmER

Steam Giant Grouper
ARV ERESE

Wok-fried Prawns, Cuttlefish, Jade Zucchini, XO Sauce
XOERZ ENMWIEIBEK

Yulan Soy Chicken
Bk

Braised Baby Cabbage, Chinese Ham, Crab Meat, Pumpkin Broth
THEMBRINEEX

Arca Fried Rice

WA IO 1R

Truffle Fried Noodles, Assorted Mushrooms
HEEFELE

DESSERT
EH =]
AR
Sago Cream, Purple Sweet Potato, Taro
RETHSEMTEKE

Signature

Chef’s Fav. $ 6 2 8 8
Vegetarian

Seafood ,

Nuts 10 persons per table
Dairy Extra person at HKS$628
Gluten-free

Maximum 10 round tables of 10 persons for above menu
—@RI0UEA, RZ101E

All prices are listed in HKD and are subject to a 10% service charge.

FREBBIILCBIESHE, WU 10% AR¥5E-

Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date.
RE HRENBMHERTEZSHENTE, XN FRENE), TNEFT—ERIEE.



