Magnificently designed, HXC Grand Ballroom

comprises a column-free area of 28,000 square

feet of elegant ballrooms with brilliant IDIBATIROOM
chandeliers to accommodate up to 228 tables for . [ o
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banquet seating. The Ballroom can be partitioned

into 4 rooms to cater to smaller functions.
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HXC Grand Ballroom ideal for weddings, ¥ .
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association dinners, business seminars, @E
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buffet, dinner & dance, music festivals, N The ballroom is well equipped with large
product launches, exhibitions and etc. 5 LED display screen, professional stage
BRIZERTEEENESAN, &8 lighting, perfect sound system and unique
ENEE, HEBIER, BSHTE. 8 stage design. The stunning facilities are
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flexible and feature the latest technology,

creating unforgettable experience in the heart
of Kuala Lumpur.

For More Information & Reservations, Please Contact : BRIZESTAETEMES, 838
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HAO XIANG CHI SEAFOOD (PUDU) SDN BHD (1232574-P) REPATSE CRRIE*UA RGN,

Level 6, ICC Pudu,
Jalan Kijang, Pudu, 55100 Kuala Lumpur. 2 () Z 4
T :03-9226 1668 / 03-9226 1628

E-mail: info@haoxiangchi.com.my

FOR DIRECTION n www.facebook.com/hxcgbpudu
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—J#%104; / 10 PAX PER TABLE
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Appetizer in
Four Combination Platter
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Braised Shark’s Fin Soup

with Fish Maw and Crab Meats
(Individual Served)

BALXBHRSIE
Steamed Fresh Patin
in Soy Sauce

FINEGERBE

Crispy Roasted Chicken

WEH G e
Braised Abalone
with Lotus Seed, Lotus Root and Mushroom
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Healthy and Wellness Brown Rice

BEXERES

Double Boiled Lotus Seed
with Lily Bulb & Longan

ERBXESAMEIK

Sweet Fancy Two Varieties of Pastries
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Appetizer in
Four Combination Platter
35 2 & M X
Bt EE
Z R £ §
ERANANE2

BETFTNEIKZ
(8 A § J
Braised Shark’s Fin Soup

with Dry Scallop & Crab Meats
(Individual Served)
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Steamed Tiger Grouper in
Soy Sauce
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Signature Crispy Roasted Duck
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Braised Abalone
with Winter Melon and Morel Mushroom
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Special Hakka Fragrant Rice
with BBQ Pork

WO ERRE
Double B01led Guso
with Red Dates
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Sweet Fancy Two Varieties of Pastries
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Lobster Platter in
Four Combination
IS ES /A 1N
BRENE
ZtTE kR
ERANNME2

EBEBRED
(BAET)
Braised Brazilian

Mushrooms Soup
(Individual Served)

RERNE R E

Steamed Tiger Grouper
with Cordyceps Flower

ERDBDUMTHS

Charcoal Grilled Iberico Pork Ribs

BERARRE B &
Braised Abalone
with Shiitake Mushroom

XNEFTEZTRR
Superior Chicken Rice in
Hainanese Style

BEFBEEEE
Double Boiled Lotus Seed
with Lily Bulb & Longan Dessert
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Sweet Fancy Two Varieties of Pastries
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Seafood Platter
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Braised Chicken Soup

with seafood in Fragrant Coconut
(Individual Served)

ZIRWE KK
Steamed Tiger Grouper
with Squid Ball and Fungus

ELEZRDRE

Crispy Roasted Suckling Pig

LEHeaiRR
Braised Abalone
with Fish Maw, Mushroom and Vegetable

RERET FIR
Rice Topped
with Crispy Scallop

ZEHESZXMHER
Double Boﬂed Soy Milk
with Hasma and White Fungus
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Sweet Fancy Two Varieties of Pastries
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Abalone Lobster Platter in
Four Combination
bl N =Ry AL =
(=70 N -

B 18 %
=]

B O R KA
(BA8)
Braised Shark’s Great Fin Soup

with Brown Sauce
(Individual Served)
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Steamed Supreme Pomfret
in Superior Soy Sauce

ELNEZRDRE

Crispy Roasted Suckling Pig

rEBBSGRER
Braised Sea Cucumber
with Fish Maw and Shiitake Mushroom

EEBHMBETE
Braised Fresh
Water Prawn with Noodle

ERBEMLE R
Double Boiled Hasma and White Fungus
with American Ginseng
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Sweet Fancy Two Varieties of Pastries
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Included with banquet package

* Grand Ballroom with stage for ceremony and performance.

* Complimentary 6 pcs of wedding cards for each table.

* Complimentary door gift for all guests.

* Complimentary instant print photobooth. (40 tables and above)

* 40 tables and above free food tasting for 10 pax. (Upon receipt of deposit)

» Free flow of soft drinks & chinese tea. (For dine in only)

» Waiver of corkage charge for hard liquor. (Not included server)

» Draught beer & service is available at special rate.

* Elegant champagne fountain display with 2 complimentary bottles of sparkling juice.

 Standard decoration for main VIP table.

* Romantic wedding march in and grand food presentation.

* Lovely wedding arch, standing flower pillars along red carpet, dummy wedding cake for cake-cutting and
photography session.

» Table clothes & chair covers will be provided.

* Makeup Room & reception will be provided.

* 4-units of walkie talkie will be provided.

» Additional decoration services are available at HXC Grand Ballroom.

» Wedding menu package validity period: Ist JAN 2024 — 31st DEC 2024.

» Any banquet event date fall in Jan 2025 or onward, the price & menu on this package ONLY for reference.

» Above package price inclusive of SALES AND SERVICES TAX. (SST)




