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2025 Graduation Dinner Buffet Menu A
2025 HETEEBIEE A

Appetizers & Salads BHiSZRz ;01
Norway Sliced Smoked Salmon with Traditional Condiments
M RE = A E Aokl
Assorted Cold Cut Platter with Pickle
FEERIRAI PR ACEA R
Roasted Pineapple and Prawn Salad
SRR
Waldorf Salad with Smoked Chicken
BRIV BRNIERER
German Potato Salad with Crispy Bacon Chips
EEEFIE
Kale and Couscous Salad
PRHEZERKIDE
Black Fungus and Lotus Root Salad with Sichuan Chili Dressing
NERAREFZFE V2
Tomato and Feta Cheese Salad
EmmEZLE

Fresh Salad Greens 3V iRFESE

Romaine Lettuce, Mesclun Mixed Greens, Lollo Rosso

Sliced Cucumber, Cherry Tomato and Corn Kernel
BFRR. BEEMRIFKRNL
Dressings: Balsamic Vinaigrette, French and Japanese Sesame
£t BERMERET. XV EEREXZHE
Condiments: CroGton, Bacon and Shaved Parmesan Cheese

ficrl: e, ERAKBEZ LR

Sushi & Sashimi SE)RFI&

Assorted Maki (California Roll, Futomaki and Inari Sushi)
HIRSEE (IME. XKEREESE)
Assorted Sashimi (Salmon, Tuna and Octopus)
HIBARRE (=XA. BEAR/\MEH)
Served with Wasabi, Soy Sauce and Pickled Ginger
feAATTR. EdkFE

Seafood on Ice 7k3HiEE¥
Shrimp, Sea Whelk and Mussel
HiR. HRBREA
Dressings: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot, Cocktail Sauce
Bt BEA. Bt ERADER. BEET

Soup %
French Onion Soup
ENFR
Selection of Sliced Bread and Rolls, Grissini
M EE

Carving &R
Honey Glazed Gammon Ham with Pineapple Gravy
BTN RRSR T

Hot Dishes A48
Deep-fried Shrimp and Potato with Salt Egg Yolk Mayo
FeVFE A IRECIRER VT
Stir-fried Pork Belly and Kimchi in Korean Style
IV AR
Roasted Spring Chicken with Mustard and Garlic
e REE
Masala Beef Curry with Basmati Rice
MIESRECENEEE
Baked Sole Filet and Pancetta Roulade with Caper Cream Sauce
IBEREMNERRETERT
Braised Seasonal Vegetables with Enoki
SLE\ER
Fried Rice with Conpoy, Crab Roe and Egg White
ERENFEANEE
Penne Bolognaise
NERIER

Dessert &
Bread and Butter Pudding with Vanilla Sauce
o mmamEicERET
Black Glutinous Rice with Coconut Milk
T EEK

Orange Créme Brilée
EREREE
Mango Pudding

=RTE
Hazelnut Parline and Milk Chocolate Cake
BFEMAGHER
Japanese Matcha Cake Roll
BHRAHKFRS
White Chocolate and Green Tea Cake
ARG IERER
Banana Chocolate Cake
BEFEHER
Fresh Fruit Platter
EERPHEE
Chocolate Fountain Station with Condiments
K ERKEE

Coffee and Tea Station B BhMNrERz 5%

11 HK$598 per person

S —RRBE

BIEEREHAE KRG T3/

BRE FRENEMEREIRZZHZE BLUBERERERTER
UEMEIFHEENRM

Subject to 10% service charge

Inclusive of unlimited serving of soft drinks and chilled orange juice for 3 hours
Seasonal ingredients on the menu may be subjected to changes, depending on the
availability
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2025 Graduation Dinner Buffet Menu B
2025 HIEE EHEIIEE B

Appetizers & Salads BISERz Vg
Norway Sliced Smoked Salmon with Traditional Condiments
PR RIE = XX S E e BC
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BAF EZ ABEHENR
Shredded Chicken and Greenbean Noodles with Sesame Dressing
FRES FHAZEID B2
Sausage and Cheese Salad
ZEEBRVE
Thai Pomelo and Squid Salad
RV F LRIV E
Japanese Potato and Blue Crab Meat Salad
AXEREERDE
Quinoa Salad with Hazelnuts, Apples and Dried Cranberries
BRIV ERRT. BRMAER
Marinated Mushroom Salad with Pesto Dressing

MRV REREHEEE
Fresh Salad Greens #f&fiRikSE

Romaine Lettuce, Mesclun Mixed Greens, Lollo Rosso
Sliced Cucumber, Cherry Tomato, Corn Kernel
MR, BEEM. XK
Dressings: Balsamic Vinaigrette, French and Japanese Sesame
Bt BEAMERET. ERANVEERERZHE
Condiments: Crodton, Bacon and Shaved Parmesan Cheese

fokt: e, ERREBEZLH

Sushi & Sashimi FE K# &
Assorted Sushi and California Roll
MRS B RN E
Assorted Sashimi (Salmon, Tuna & Octopus)
HIBARRE (=XA. BEAR/\MH)
Served with Wasabi, Soy Sauce, Pickled Ginger
REATTR. BH. FE

Seafood on Ice 7k$E:EH¥
Snow Crab Leg, Shrimp, Sea Whelk, Clam & Mussel
ISR, RIR. 353E. /KRB0
Dressings: Lemon Wedge, Tabasco Sauce, Red Wine Vinegar with
Shallot, Cocktail Sauce
Bt EBiRfA. BT ERADER. BEBET

Soup ;5
Seafood Chowder
BEEY] RS
Double-boiled Chicken Soup with Snow Fungus and Coconut
SEMFIEH#
Selection of Sliced Bread and Rolls, Grissini
EEMEE

Carving &E
Roasted U.S. Sirloin
SRR 78, 4\
Served with Gravy Sauce and Pommery Mustard
FolEt O£ TR

Hot Dishes 4%

Roasted Duck Breast with Dark Cherry Gravy
AR REE T
Germany Pork Knuckle
EERFEF
Chicken, Spinach and Cheese Roulade with Porcini Cream Sauce
ZLERFHBESRERESET
Beef Curry with Biryani Rice
MIE4RECEN & &

Pan-fried Sea Bass with Saffron Clam Sauce
HE SR MIACATE 4R+
Braised Bamboo Pith with Seasonal Vegetables
EISZRY)\E R
Japanese Fried Rice with Eel and Crab Roe
B EFFEEEIER
Baked Vegetables with Lasagna

BRI R T M

Dessert &M
French Cherry Clafoutis with Vanilla Sauce
A EN R EREERET
Sweetened Aimond Cream with Egg White
EABCHE
Custard Cream Puff
SEAX
Raspberry and Coconut Mousse
AR TFHPFRAAT
Orange Chocolate Cake
BRI HER
Purple Potato Mousse Cake
Mango Napoleon
TREWRS
Sea Salt Caramel Cheese Cake
TBEEERNES B
Fresh Fruit Platter
fr RPHE
MOVENPICK® Ice Cream
MOVENPICK®E#2

Coffee and Tea Station B BhmrdERz 5%

=1 HK$698 per person

Subject to 10% service charge
Inclusive of unlimited serving of soft drinks and chilled orange juice for 3 hours

Seasonal ingredients on the menu may be subjected to changes, depending on the

availability

S —RRBE

BIEEREHAE KRG T3/

BRE FRENEMEREIRZZHZE BLUBERERERTER
UEMEIFHEENRM



