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SALAD CORNER B B4 1B CARVING $5 /& /5 4% N\
/ Iceberg Lettuce, Mesclun, Green Coral Honey Glazed Ham with Pineapple Gravy \
L FER - MORE - KRR EHE AN BRECE T
\
Sweet Corn, Cherry Tomato, Peach, Cucumber 5,
XA BEH B BN HOT DISHES # 2 /
Steamed Korea Kim Chin Pork Dumpling < :
Garlic Crouton, Parmesan Cheese BREEREAR
MESN - ZLTH Q /
Deep-fried Fish Fillet with Tartar Sauce ‘
Raisin, Crispy Bacon E SN AL 1t 1t 8
_ RFE - RER
Roasted Pork Loin with Glazed Apple Gravy
SALAD DRESSING & ; RHRMEARBT -
Thousand Island Sweet and Sour Pork
FET T RIEIE N
French India Chicken Curry with Steamed Rice
ENET Ef FE Ihi W2 % Bc H B
[talian @@ Braised E-fu Noodles with Straw Mushroom
BAF T R VSELY il
READY TO EAT SALAD &4 & & Roasted Potatoes with Herbs
EERE
Tuna and Pasta Salad
EREMDT
SEREMIE DESSERT EHEI:II:I
Creamy Potato Salad with Bacon Truffle Chocolate Cake
BFERDE BRATHER
Tomato and Mozzarella Cheese with Basil Earl Grey Créme Brulee
EmkGFZLHE HMEEEAYE
RRAEHWDE EREMER
APPETIZER 55 88 Fresh Fruit Cream Cake

Assorted Sushi and Rice Roll with Condiments BRERER
HERARAE Mini Oreo Cheese Cake
European Curd Meat Platter with Olives AR 852 LB
EXEEsR RAE AN Mini Chocolate Pudding

Smoked Duck Breast with Citrus Honey Dressing RIRRE 7 )
IERS R AL B AT .
Seasonal Fresh Fruit
. . % & ¥
SEAFOOD ON ICE 8% & 58 RERE
Chilled Shrimps, New Zealand Green Mussel, Clam Honey Almond Cake
iy~ #BEEEO - RIR EEBICER
Lemon Wedge, Cocktail Sauce 1 cup of Ice Cream per person
BiEA - HESE BAEHE—R
= Coffee & Tea
SOUP & s 5

%’emagé];;umpkln Soup @ Vegetarian £ &

%rga;iBasket 3-hour service of soft drinks and chilled orange juice
= SNV EEEMESKRET

HK$488 / personi

(Minimum 50 persons ExV*501iL#E) ‘ S —

Subject to 10% service charge B IN—RFIFEE
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SALAD CORNER BHhi¢ &8
Iceberg Lettuce, Mesclun, Green Coral
FEAESE ~ FEDEE - R

Sweet Corn, Cherry Tomato, Peach, Cucumber
KN BHEM EH-F

Garlic Crouton, Parmesan Cheese
mESN 218

Raisin, Crispy Bacon

RFE - RER

SALAD DRESSING £;
Thousand Island

T8t

French

ERNET

Italian
BAFT

READY TO EAT SALAD fgiEiv &2
Smoked Duck Breast Salad with Apple and Peach
1ERSRY DR ACER R R bk

Seafood and Pomelo Salad in Thai Style
BNBHEWMTFIR

Creamy Potato Salad with Bacon
EFERDE

Honey Glazed Roasted Pumpkin Salad
BERLLE

APPETIZER 85 88

Assorted Sushi and Rice Roll with Condiments
HaHRSAE

Pepper Tuna Tataki with Matsuhisa Dressing
EMBEARBXITRE AT

European Curd Meat Platter with Olives

BT ook 2 £ R P A8 M A

Mediterranean Grilled Vegetables

with Semi-dried Tomato
BB MR B EMN

SEAFOOD ON ICE ifs &% i 88

Chilled Shrimps, New Zealand Green Mussel, Clam
AR ABTEREEO ~ RIR

Lemon Wedge, Cocktail Sauce
BiEE #EE
SOUP i#

Cream of Mushroom Soup
SRELS

Bread Basket
0 ), 85

Subject to 10% service charge B N—RFIFEE

- : N\
v »

Uy L [

GRADUATION BUFFETMENUB ~ RESAL
HEEEHBES

' TSIMSHATSUI » HONG KONG

g R IR BIE

”

4
~.
N\
CARVING SR1E 15 & >
Roasted Beef Rib Eye with Red Wine Gravy C A
KR4 H\BCHLE

=Y
HOT DISHES #: /

Steamed Pork Siu Mai & Beef Siu Mai
AREABEERTANESR

Steamed Seabass, Ginger, Spring Onion and Soy Sauce
BEZEARIR

Roasted Boneless Chicken with Honey Sesame Sauce
EESHALEREZME

Indian Lamb Curry with Steamed Rice
ENFE F V2 AC B ER

Stir-fried Garlic Pepper Spare Ribs

mEE

@ Braised E-Fu Noodles with Straw Mushroom
HEIRE

fp Sautéed Seasonal Vegetables
EsliEF2

Baked Pasta with Ham and Mushroom Cream Sauce
SEEREKERE XA R

DESSERT & &

Chestnut Mousse Cake
¥ R AR A

Coffee Creme Brulee

AR BE

Raspberry Panna Cotta

FAE=3 L)

Strawberry White Chocolate Cake
TZEERRHNERE

Dark Chocolate Truffle Cake
ERTNANEER

Mini Apple Crumble Tart
KIMEREERRE

Mini Opera Cake

HAR I BIPE E RS

Green Tea Red Bean Roll
BRIESSE

Honey Almond Cake
BHEBTCER

1 cup of Ice Cream per person
BAEE—

Coffee & Tea
WA M 5 5% @ Vegetarian £ &

“~

3-hour service of soft drinks and chilled orange juice
SIMNEFEREMESKRET

HK$538 / personti

(Minimum 50 persons Bz V*500iL#E) ‘ S —




