2025 Graduation Party
2025 FENE

Lunch Buffet Menu A
HEIFE A

Soup &
Cream of Manhattan Clam Chowder 25 {8 F TR A5

Chinese Daily Soup &%
Fine Selections of Bread & Butter &5 €1 & 4 H

Cold Selections %%
Smoked Salmon BE=X &
Assorted Cold Cut 588 A
Assorted Sushi 2755 \
Soba Noodle with Condiments &% 5 5l K B i}

Salad b
Garden Green Salad HED
Apple Salad #&5R D1
Mozzarella and Tomato Salad #E#/KF=Z i
Potato Salad with Crab Roe ZE#FE1F/D1E
Pomelo and Shrimp Salad with Lemongrass Sauce &% 1l F i)
Fruit Salad with Shrimp R & 15/0 2
Served with Salad Dressing and Condiments & /0EE K ECR

Hot Selections Zi#%&
Roasted Duck Breast with Black Cherry Sauce &¥SMIBCE E £+
Roasted Spare Rib with BBQ Sauce &5 TF S
Grilled Sirloin with Pumpkin and Truffle Sauce J\FH )2 EC @8 /RIAEE T
Deep-fried Sole Fillet with Tartar Sauce B XE#e B0 ED fth 51
Meat Ball in Tomato Sauce EXXAA
Egg Benedict I /EEBE

Baked Assorted Vegetable in Portuguese Sauce &5t 5 0 #
Baked Potato with Cream Cheese Sauce B2 TIRE
Chicken Curry with Basmati Rice MIEZEAECEDE &R

A ==\

Baked Cheese with Spaghetti Bolognese 5= TRES M

P
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A member of Harbour Plaza Hotels and Resorts
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665 King's Road, North Point, Hong Kong (MTR Quarry Bay Station, Exit ©) | T:(852) 21852838 | catering.hpnp@harbour-plaza.com




“Lunch Buffet Menu A (cont'd)

2025 Graduation Party
2025 FENE

BEIFEA (E)

Dessert &

Tiramisu B AH = 8
Fresh Fruit Cream Cake ¥R =B EE

ZEE 4

Raspberry with Green Tea Mousse Cake 41 R FAEZ R AR E I
Passion Fruit Mousse Cake ZBR R4 EHE

Mango and Pomelo Cake TR F &%
American Cheesecake =R = &%
Jellies Candy ##SRIENEHE
Egg Tart &4 \
Fresh Fruit Platter ﬁ%?ﬁ’*}%
Movenpick ice-cream Ei%

Unlimited serving of freshly brewed coffee, black tea, soft drinks

S

HARBOUR
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A ity i 3l
A member of Harbour Plaza Hotels and Resorts
BREIRERRE

and chilled orange juice
EIRS MBI - 4135 - RKEET

HK$408 plus 10% service charge per person

BNEEE$4087T ( ZWIN—ARIBE )

A minimum of 40 persons is required
B/ PA0ATHE

BYEAZE2025%F12H31H

Valid until December 31, 2025

XEB FWEMHERAEURESFNRERETE  tABRESRERCREERUEREERN ZEHM
Seasonal ingredients on the menu are subject to change depending on the availability. Harbour
Plaza North Point reserves the right to replace with items of similar value
MENHERRNABENRE  FEMXRENEZAEZERELE  DBEFLHIELH

If you have any concerns regarding food allergies, please inform your event manager prior to
ordering

MBELFEE - bEEBREERIRERRA TR

In case of any disputes, the decision of Harbour Plaza North Point shall be final

665 King's Road, North Point, Hong Kong (MTR Quarry Bay Station, Exit C) | T:(852) 21852838 | catering.hpnp@harbour-plaza.com




2025 Graduation Party
2025 FENE

Lunch Buffet Menu B
HEIFZ B

Soup &
Oxtail Borsch 4 ZER 5
Chinese Daily Soup &5
Fine Selections of Bread & Butter #&# 4l & &% 4-5H

Cold Selections 2%
Cold Prawn &1k
Cold Clam 515

Green Mussel 45

Assorted Sashimi & Sushi # Rk B K;ZHXE5)
Salmon =X &
Sliced Sea Conch #1127
Snapper fif&
Assorted Sushi 2 =5

Salad P
Caesar Salad s\#H/D#E
Mixed Lettuce with Cherry Tomato Salad %#3z8EHn)
Cervelat Sausage Salad with Cheese EE/EEZ=Z /)1
Fresh Fruit Salad with Crab Meat and Crab Roe #SRZERAZEF/DE
Mussel with Artichoke, Bell Pepper and Sun-dried Tomato Salad &R &5 & hnD 2
Tuna Fish Salad with Bell Pepper EER=&H#UDE

Served with Salad Dressing and Condiments &V 2 E & Ekl

Hot Selections %8
Fried Chicken in Teriyaki Sauce H=( /& EZH
Baked Spare Rib with Orange Sauce &1 T HAHE
Grilled Halibut with Herb Sauce &FitEt B B8R &E T
Baked Broccoli with Cheese = + {5 ES1E
Mini Burger #({RZE €

Margherita Pizza &7~ 5%}

ﬁ% Baked Potato with Onion and Bacon ¥ E @A YEZ1F

Fried Rice with Seafood ;2% ¥V ER

CeLaza Marinara Lasagna 2=\ T /@4l

b A ity 3 i TS
A member of Harbour Plaza Hotels and Resorts
ISREREER S
665 King's Road, North Point, Hong Kong (MTR Quarry Bay Station, Exit C) | T:(852) 21852838 | catering.hpnp@harbour-plaza.com




2025 Graduation Party
2025 HEN=

‘Lunch Buffet Menu B (cont'd)
HBEIFEB (&)

Dessert & o
Baked Bread Pudding with Vanilla Sauce fi 8@ HZIEE;
Mini Chocolate Truffle Cake #K1R4FBRE T N E
Vanilla Raspberry Panna Cotta ZIEZAIR FI1F
Lychee Mousse Cake Z1 R4 & %
Strawberry and Chocolate Puff =218 ZL 5k )5E3%
Fresh Fruit Cream Cake ¥ RS EE %
Blueberry Cheesecake E:&5 = + 8
Assorted Macaroon %885 <5E :
Almond Tofu Pudding Z1Z 2 /&1t \
Fresh Fruit Platter ¥R 8%
Movenpick ice-cream Ei%

Unlimited serving of freshly brewed coffee, black tea, soft drinks
and chilled orange juice

RIRESHEEEEIIGE - AT3% ~ RKRIE

HK$468 plus 10% service charge per person
BB 34687, ZWN—REE

A minimum of 40 persons is required

B/ DA0AIRE
BMEAE2025%F12H31H
ﬁ% Valid until December 31, 2025
B FNEVHEATUESFHRETE - tABRAEREEZLREEUEREBEEHIZEM
HARBOUR Seasonal ingredients on the menu are subject to change depending on the availability.
L ar 2L Harbour Plaza North Point reserves the right to replace with items of similar value
SYBESE DS © CISLTS (T ME NHEEEYARBNE  FEMRXRNBENEEAZEREE  DUEFHEEEH
A fy  1  7 If you have any concerns regarding food allergies, please inform your event manager prior
A member of Harbour Plaza Hotels and Resorts to orderi ng
BREREE RS MBEEESFH  EAEBREERRERERERE

In case of any disputes, the decision of Harbour Plaza North Point shall be final

665 King's Road, North Point, Hong Kong (MTR Quarry Bay Station, Exit C) | T:(852) 21852838 | catering.hpnp@harbour-plaza.com



