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2024 FHENE H B E IR

2024 Graduation Celebratory Buffet Dinner Menu

Cold Selection & Salad A#g
Deluxe Cold Cut, Prosciutto, Pickles &8 #ARE « EEZA - 3
Norwegian Smoked Salmon fE{=EHE = fA
Deluxe Sushi, Sashimi, California Roll #5#=5] - fl& « I
Mozzarella Cheese, Tomato, Basil Pesto—Salad /K445 + ~ FHif - SEEEEE)/ M
Thai Beef, Cashew Nuts, Coriander- Salad FERX4EA ~ FEE - SEFE/DEE
Prawn, Mizuna, Red Onion—Salad £l ~ /K32 ~ 40E 2/
Mediterranean Seafood, Penne Pasta Salad 0 EEE - Sl
Selection of Garden Greens H[E&E 3/ E
Romaine Lettuce, Lollo Rosso, Frisée ZEEEASE ~ B4 - 4EE4
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato H%j ~ 35/ ~ 58k ~ 408y - HEEH
Selection of Condiments & Dressing &5 MERDRL « 42+
Garlic Croutons, Crispy Bacon, Parmesan Cheese Fiiafitufir - FHEERA - BEEZ+
Caesar-Thousand Island-Japanese Dressings, Balsamic Vinegar, Olive Oll

gt ~ T8~ BaUT - BAFIRES - FdEh
Soup E¥H

Seafood Bisque JE#E S EER S
Fresh Bakery Basket, Butter #fsif ~ 4=

Carvery JEANS
Roast Rib Eye of Beef, Forest Mushroom Jus K&} 564 AIANR ~ BPEeEt

Hot Entrees Zi3H
Pan-fried Salmon Fillet, Miso Cream Sauce R = Al ~ bkms 2 5g+
Italian Braised Meat & Cheese Balls, Mashed Potatoes Z= = HIER M ~ EH
Malaysian Curry Chicken, Coconut Rice FEZRInEZEA ~ &R
Barbecued Baby Pork Rib {55405
Sautéed Broccoli, Pork Neck PERH{EIDFESEA
Fried Rice, Egg White, Beef &[4~ A4 Es
Singapore Fried Rice Vermicelli Z K
Sautéed Seasonal Vegetables J& Vi

Dessert a8
Fresh Sliced Fruits g4 5 H
Apple Financier 354
Mocha Chocolate Cake ks 78+
Green Tea and Red Bean Mousse Cake 455541 544 E ke
Strawberry Cream Cake —|-ZHFL S EEE L
Caramel Custard fElHEE
Mango Sago Soup &Pk EE

Coffee or Tea miHEeiss

RIS NRHE B/ Bt

Free flow of soft drinks and chilled orange juice for 2 hours during dinner

iz HKD #:#% 600 JT per person (£ Hi—Z U Monday to Thursday)
iz HKD #i# 650 7T per person (EHIT 2 H /A FERHE] Friday to Sunday & Public Holiday)

DL E HE S I—R%E Al prices are subject to 10% service charge
(40 firgA_E Minimum 40 persons)




