
 

Graduation Package – Buffet Menu  
 

Cold Appetizer 凍盤 

Assorted Japanese Sushi and Maki Roll 

各式壽司及卷物 

Assorted Cold Cut Platter 

什錦凍肉盆 

Norwegian Smoked Salmon with Condiments 

挪威煙三文魚及配料 

 

Salads 沙律 

German Potatoes Salad 

德國薯仔沙律 

Penne Salad with Black Olives, Pesto, Peas and Chorizo 

西班牙辣腸意粉沙律 

Grilled Kale, Red Onion Pickles and Feta Cheese 

扒甘藍、菲達芝士沙律 

Caesar Salad with Parmesan Cheese 

凱撒沙律 

Mixed Garden Salad 

園林沙律 

Cherry Tomato 

車厘茄 

Sliced Cucumber 

青瓜 

Thousand Island Dressing, Caesar Dressing, Italian Citron Dressing Condiments  

(Garlic Croutons, Parmesan Cheese Grated and Bacon Bit)  

各式汁醬及配料 

 

 

 



 

Soup 湯 

Oven Roasted Pumpkin Veloute 

南瓜湯 

Assorted Bread and Rolls 

各式麵包 

 

Asian 亞 洲 精 選  

Indian Curried Chicken  

印式咖喱雞 

Steamed Rice 

絲苗白飯 

 

Hot Dishes 熱盤 

Roasted Beef Sirloin with Red Wine Reduction 

燒西冷牛扒配紅酒汁 

Roasted Pork Loin with Dijon Mustard 

法式芥末燒豬扒 

Confit Lamb Shoulder with Ras el Hanout and Dry Fruit 

摩洛哥油封羊肩肉 

Roasted Potatoes with Herbs 

香草燒薯 

Macaroni Duck Ragu 

燴鴨肉通粉 

Deep Fried Sole Fillet in Sweet and Sour Sauce 

甜酸魚柳 

Stir-fried Seasonal Green Vegetable with Crispy Garlic 

香蒜清炒時蔬 

Fried Rice “Yeung Chow Style” 

楊州炒飯 

Wok-fried Shrimp and Celery in a XO Sauce 

XO 醬炒蝦仁西芹 

 



 

 

Desserts 甜品 

French Lemon Tartlet 

法式檸檬撻 

70% Dark Chocolate Mousse 

香濃朱古力慕絲 

Vanilla Panna Cotta 

雲呢拿奶凍 

Assorted Fruit Jelly 

什果啫喱 

Assorted Fruit Tart 

迷你鮮果撻 

Pop-cake 

即製班戟 

Assorted Ice-cream 

精選雪糕 

 

HK$548 plus 10% service charge per person  

(Monday-Thursday) 

HK$608 plus 10% service charge per person  

(Friday-Sunday, Public Holiday & Eve) 

 

 
(Minimum 60 persons) 


