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Wedding Ceremony at Garden lerrace in 2026
Superior Room 1/1-31/12

Special price: HKS 1 2,888 (Mon - Thu)
Hks 14,688 (i - sun & PHs)

-Use of solemnization venue for 2 hour at your choice from 10am to 4pm

-Theatre setting for 50 persons

- Elegant centerpiece on reception and solemnization table with seat covers for whole venue
- Feather pens, ring pillows and easel stand

-40 sets of invitation cards (Exclude printing)

-5 tiers decorated dummy wedding cake for photo shooting during cake cutting ceremony

- Standard audio equipment with wireless microphones and DVD player

 Exclusive offer: HKS300 per bed

e The package prices are inclusive of 10% service charge; The supplement charge for extra bed is subject to
10% service charge and a 3% Hotel Accommodation Tax

e Terms and conditions apply, please contact our Catering Department for more details

¢ In the event of any dispute, the decision of Harbour Plaza 8 Degrees shall be final

Reservations / Enquiries:

3 : Harbour Plaza 8 Degrees
Tel: 2126 1972 Fax: 3900 3972 199 Kowloon City Road, Tokwawan, Kowloon, Hong Kong
Email: catering@hp8dcatering.com Amember of (MIR Sung Wang/Iai Stafien bt D)

; Harbour Plaza Hotels and Resorts ~ 1€l: 21261988 Fax: 2126 1900
Website: www.harbour-plaza.com/8degrees BRENEEEERE www.harbour-plaza.com/8degrees
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26 All-Inclusive Chinese Wedding Lunch Menu :

=5 =i

= Xim Menu 7

Roasted Whole Suckling Pig

ERA L ¥

Deep-fried Crab Claw stuffed with Minced Shrimp
= %8R E

Braised Assorted Dried Seafood Broth

EEIER
Braised Shredded Conpoy with Seasonal Vegetables

B KNS B

Steamed Fresh Whole Garoupa
BN

Roasted Crispy Chicken With Crushed Garlic

BEYR

Fried Rice in Fujian Style
FREBETFHFM

Braised E-fu Noodles with Shrimp Roe
HEHTA

Sweetened Red Bean Cream with Lotus Seed
and Lily Bulb

HE=E
Chinese Petits Fours

)

% pertable
1/1-31/8 HKSQ 088
1/9.- 31/12 HK$Q 388

oA o5

Roasted Whole Suckling Pig

R G RE

Sautéed Prawn with Seasonal Vegetables

HueEd

Braised Shark's Fin Soup with Shredded Chicken
TEI M E R

Braised Seasonal Vegetables with Bamboo Pith

B KNS B
Steamed Fresh Whole Garoupa

e 52 1F F %
Roasted Crispy Chicken

BEYGE
Fried Rice with Assorted Seafood

FEE F
Braised E-fu Noodles with Assorted Mushroom
BEACH

Sweetened Almond Cream

i EE
Chinese Petits Fours

)

% pertable
1/1-31/8 HK$10,188
v9/-31/12 - HK$10,588

e ARBERBIBEF (20264F12524-26 ) RAMMNE - 202657 A RS AKRIM
Supplement charge will be applied on every weekend and special days - Dec 24 - 26, 2026. Except July & August 2026.
o 2/NEFAER S HEITK - BT RAEREE - L EEE SBIN—REE - §FE10-126051F -
2 hours unlimited serving of soft drinks, chilled orange juice and house beer.
Above prices are subject to 10% service charge based on table of 10-12 persons.
KB FNRMBEATEIZTHARYE 8 EFRBERBKKSATHAERBEMBNZEM -
Seasonal ingredients on the menu may be subjected to changes, depending on the availability,
Harbour Plaza 8 Degrees reserves the right to replace with items of similar value.
c MEATHREBAEMEBHRE  FRULHBNSEREGRELE - AEELZER -

If you have any concerns regarding food allergies, please alert your Event Manager prior to ordering.

o ZHEMMMMBOR  HBBENEGMEH

Terms and conditions apply, please contact our Catering Department for more details.

_

A member of ; B
Harbour Plaza Hotels and Resorts
BREBEEEERE '
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TRBAWE TRIBAWE %%
Roasted Whole Suckling Pig Roasted Whole Suckling Pig &)

EEMERIKRLC
Sautéed Shrimp with Shredded Conpoy and Pinenut
Deep-fried Assorted Seafood Roll with Mango

Stir-fried Scallop with Assorted Vegetables

Deep-fried Crab Claw stuffed with Minced Shrimp,

Cheese and wrapped with Crispy Noodles

BEMREREES

Braised Whole Conpoy in Marrow Ring

E2HYPHER
Braised Lingzhi Mushroom with Seasonal Vegetables

TBEEE :

Braised Fish Maw and Shredded Conpoy Broth ABEMTESED

. . Braised Shark's Fin Soup with Assorted Seafood
BE2RTEES and Bamboo Pith

Braised Sliced Sea Cucumber with
Shrimp Roe in Oyster Sauce

B K8

Steamed Fresh Whole Garoupa
Gl e

Deep-fried Crispy Chicken
EXEHEZEAYR
Fried Rice with Shredded Conpov,
Egg White and Ginger

BEEMREER

Braised Sliced Abalone with Vegetables in Oyster Sauce
BERPEESNR

Steamed Sabah Giant Garoupa

A mE

Deep-fried Crispy Chicken with Crushed Garlic
BIE R E TN R

Fried Rice with Sakura Shrimp and Shredded Conpoy

FRFNM HMRERNFME
Braised E-fu Noodles with Enoki Mushroom Braised E-fu Noodles with Crab Meat and Assorted Mushroom
BF A EAABHLCR
Sweetened Red Bean Cream with Lotus Seed Sweetened Almond Cream with Egg White
and Lily Bulb N
o HHE=
HitE = Chinese Petits Fours

Chinese Petits Fours

(i

V)

B F pertable /% per table
171-31/8  HK$11,388 v1-31/8  HKS12,888
1/9-31/12 HK$11,788 1/9-31712 HK$13 588

o BARKEERAEF (2026F12H24-260) AN INE - 202657 A K8 ABRSH o
Supplement charge will be applied on every weekend and special days - Dec 24 - 26, 2026. Except July & August 2026

o IR BHETK BT RBERE - L EEE SKIN—IRBE - FF10-12(L15H -

3 hours unlimited serving of soft drinks, chilled orange juice and house beer.
Above prices are subject to 10% service charge based on table of 10-12 persons.

KB FNARMHEEEIZTHARYE 8 EERBERBZRLRERUERBEBOZARM -
Seasonal ingredients on the menu may be subjected to changes, depending on the availability,
Harbour Plaza 8 Degrees reserves the right to replace with items of similar value.

s MEATHRBRYEBERE  BREXSBNSTANETSRELE  URIEHZETH -

If you have any concerns regarding food allergies, please alert your Event Manager prior to ordering.

o RIERRMAUNNR - FEFNESILEN ©
Terms and conditions apply, please contact our Catering Department for more details.

A member of p
Harbour Plaza Hotels and Resorts
BREBEEEERE
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2026 Western Wedding Lunch Buffet Menu A & DECHRES

KOWLOON - HONG EONG

SHEREE

G- Appetizers
2408 475 8 1368 Assorted Smoked Fish Platter
BEeg P Hae Assorted Cold Cut Platter
o3 o Ry e Garden Green with Orange and Tomato >\
125 B Bl A R b 1 Smoked Duck Breast and Apple Salad . "\
SR A EE I Black Fungus and Cucumber Salad with Sesame Oil-—— il
v # Salads 7 AL
wmEER Romaine Lettuce it {
ALRE Radicchio
EAR Lollo Rosso N
AEEFM Cucumber with Dill
EMFERDDR Tomato and Purple Onion Salad with Basil
R RTERDR Potato and Bacon Salad with Mustard Mayonnaise
B TR - M iEHET R Dressings: Sesame, Ginger with Lime, Caesar and Balsamic Vmatgrette

BAFIREA Condiments: CroGten, Crispy Bacon, Parmesan Cheese and Spnng Dmon

Ao : HEGH - lRER - EREZIHREM

% Soup

BHER SRS Cream of Mushroom Soup

B U] )& & Carving

B BR A BHUER T Roasted Gammon Ham with Black Pepper
and Pineapple Glaze

# 22 Hot Dishes

BB A Pan-fried Sole Fillet with White Wine Sauce

RERERNT Tandoori Chicken

FEHUD 40T Stir-fried Diced Beef with Assorted Bell Pepper

EREAREBE Baked Pork Spare Ribs in Orange Sauce

B RV RF R Stir-fried Seasonal Vegetables

RETEE Lasagne Bolognaise

Bk ER Fried Rice in Yangzhou Style

i m Desserts

R Fresh Fruit Platter

EfeE Créme Br(lée

BRZTER Marble Cheesecake

BE A AETE Fruit and White Wine Jelly

ERhE Mango Pudding with Mango Purée

EIERRAER Osmanthus Pudding with Red Date Purée

TREWH Mango Napoleon

REH OB Dark Chocolate Mousse

o eE Ko % Coffee and Tea

F 1 per person

HKS568 (1/1-31/8)
HKSE T8 (1/9-31/12)

Amember of Harbour Plaza Hotels and Resoits
ERAAERAEERME

BFEBEHFHIE T (20265F12A24-268) RAMT K - 202657 A B8A R -

Supplement charge will be applied on every weekend and special days - Dec 24-26, 2026.

Except July & August 2026.

2 EmEEHEAITK - BARRERE - L EEEASYWM—RHE (S0fi48)
2 hours unlimited serving of soft drinks, chilled orange juice and house beer
Above prices are subject to 10% service charge (For 50 persons or above)

FEFmAHKERTREZEFEERE s HERESHERSATHNLERRAANZ &H -

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

Harbour Plaza 8 Degrees reserves the right to replace with items of similar value.

NETHERRYAASES HRANENAAERREERAREE - LEEHERTH -

If you have any concerns regarding food allergies, please alert your event manager prior to ordering.
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2026 Western Wedding Lunch Buffet Menu B & DECERES

EOWLOON - HONG KONG

8 MR
- Appetizers
HiREAE Assorted Smoked Fish Platter with Condiment
b3 o) ek Assorted Cold Cut Platter
MESE Duck Kidney in Sesame Oil o
SHRFMEEELR M%mm&MdWmMWMOSmmmmﬂmmomd%%me“"1
B ST Crab Roe Salad in Japanese Style =
AW/ MM E Assorted Japanese Sushi and California Roll 'jJ
W @ Salads g
mEER Romaine Lettuce N |
P Frisée Yol L IX
HBE Radicchio L
ELEEAR Lollo Rosso ' = N
AEFM Cucumber with Dill
FERBTERRFLE Potato and Bacon Salad with Mustard Mayonnaise
EMFREEDR Tomato and Purple Onion Salad with Basil
L Y e Coleslaw Salad / &L
i TR - EREESET - TR Dressings: Sesame, Ginger with Lime, Caesar and Balsamic Vinaigrette -
BEXTEEH Condiments: Croiiton, Crispy Bacon, Parmesan Gheese and Spring Onion
fCEl - EeN - RER  BEEEZIHREM
b} Soup
EAmIS Pumpkin Soup with Crab Meat
B 9] & & Carving
BRI EEE T Roasted Rib Eye of Beef with Mushroom Gravy
# 8 Hot Dishes
fh R BB AR Barbecued Meat Combination
ENEMIHEER T Pan-fried Sole Fillet with White Wine and Grape Sauce
ishi 3 4 Deep-fried Chicken Fillet in Lemon Sauce
EMEREER Green Curry Pork Neck
il eS| Sweet and Sour Pork
BEFUE Stir-fried Diced Beef with Deep-fried Dough and Water Chestnut
B kDR Stir-fried Seasonal Vegetables
PR ARSIV R Fried Rice with Rousong and Dried Shrimp
ZHiRERERS Baked Assorted Seafood Penne with Cheese
i Desserts
R AR Fresh Fruit Platter
FhEamna Bread and Butter Pudding
BERZ1IER Marble Cheesecake
BREOAEE Fruit and White Wine Jelly
FERFES Assorted French Pastry
ERME Mango Pudding with Mango Purée
tREWSE Mango Napoleon
REH R Dark Chocolate Mousse
S Ice-cream
ok Be %% Coffee and Tea

1 per person

HKSG28 (1/1-31/8)
HKSG /7 8 (1/9-31/12)

Amember of Harbour Plaza Holels and Resoits
SRREAEERME

BExEEERIBET (2026F12A24-268) BAKME - 2026 F7ARB ARSI -
Supplement charge will be applied on every weekend and special days - Dec 24 —26, 2026.
Except July & August 2026.

2 EBEREHEITR - @ RRRRE - DL LM B A DN N — % (5006Li8)
2 hours unlimited serving of soft drinks, chilled orange juice and house beer
Above prices are subject to 10% service charge (For 50 persons or above)

HEIMAHERNTEEZDEREE s HSREEREREATRUEREABNZAN -
Seasonal ingredients on the menu may be subjected to changes, depending on the availability,

Harbour Plaza 8 Degrees reserves the right o replace with items of similar value.

NRTHERRDEEERE  FRREFANERREGRNER LT EHERRH -
If you have any concerns regarding food allergies, please alert your event manager prior to ordering.
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2026 Western Wedding Dinner Buffet Menu A — =
BB

R A Appetizers
BE=V A Home-made Dill Salmon
ERTALE Spicy Roasted Sliced Beef with Lime Chilli Sauce
b E g Yk Apple and Pineapple Salad
B b Crab Roe Salad in Japanese Style
v &2 Salads ‘i
MR ER Romaine Lettuce A )
P h 3 Frisée P . 5.
B4 Lollo Rosso P f
AREM Cucumber with Dill {
EFRERLE Tomato and Purple Onion Salad with Basil :
L Lrpigcd Potato Salad \ |

Bt 20T - BRERRRETT - RUTR

BAFRES

;
ACF: HESH - BER  BREZIHEEE

K R e
A HO - BRY
3 A AWA RN S

]
I

Bl 4] % &
BARFI

i Wi - B - RS REEBEITR

Dressings: Sesame, Ginger with Lime, Gaesar and Balsamic Vinaigrette !
Condiments: CroCton, Crispy Bacon, Parmesan Cheese and Spring Onion
o

Iced Seafood

Prawn, Mussel, Sea Whelk :
Assorted Japanese Sushi and California Roll

Soup
Pumpkin Soup

Carving

Roasted Rib Eye of Beef

Dressings: Horseradish Sauce, Gravy Sauce,
Pommery Mustard and English Mustard

o8 Hot Dishes
R PR ) Barbecued Meat Combination
EMFENEFART Pan-fried Lamb Cutlet with Green Peppercorn Sauce
FIMBERA W ACIT AT BT Pan-fried Sole Fillet with Mustard Seed Rream Sauce
B, E@@m Thai Green Curry Chicken
AR Stir-fried Garoupa Fillet with Seasonal Vegetables
10§M15§ Sautéed Chicken Wings in XO Sauce
AE Stir-fried Seasonal Vegetables
Eﬁﬁﬁﬂﬁﬁ Braised E-fu Noodles with Shredded Conpoy and Encki Mushroom
R Fried Rice with Assorted Seafood
=
o Desserts
MR QEHEE Fruit and White Wine Jelly
BIRIER Black Forest Cake
EpthhakBEEST Bread and Butter Pudding with Vanilla Sauce
k& IR Jivara Chocolate Terrine with Beetroot Jelly
H&THRSHBEG Raspberry Chocolate Mousse
ﬁ%%‘iﬁﬁi Seasonal Fruit Flan
BRZ1TER Marble Cheesecake
MENKEAA Crystal Custard Dumpling
BRI Fresh Fruit Platter
O R 3¢ Coffee and Tea
1 per person kit il ol bl b imilars e Y

HKS/7 38 (1/1-31/8)
HKS 788 1/9-31/12)

Amember of Harbour Plaza Hotels and Resorts
BRERAIEEEAA

Except July & August 2026.
IR EEEEEAK - BT RRRRE - L RS ASUIN— BB E (S0tE)

3 hours unlimited serving of soft drinks, chilled orange juice and house beer
Above prices are subject to 10% service charge (For 50 persons or above)

REMTORHHEBETRESNEERE 6 HERBESFAHAREAEENTREERNZLH -
Seasonal ingredients on the menu may be subjected to changes, depending on the availability,
Harbour Plaza B Degrees reserves the right to replace with items of similar value.
MRTHERAMGESFEE -  ARRERANEAREERNEE - LEeHI BT -

If you have any concerns regarding food allergies, please alert your event manager prior to ordering.
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2026 Western Wedding Dinner Buffet Menu B

8 DEGREES

KOWLOON + HONG KONG

BEEHRAEE

B A Appetizers
EmmZ e Grilled Vegetables with Buffale Mozzarella and Tomato
BEE=XA Smoked Salmon with Dill Herbs
SRR SREEL Assorted Cold Cut with Honeydew Melon
AR B Ry g Red Cabbage with Apple and Celery Salad
B b Crab Roe Salad in Japanese Style
A RS Japanese Cold Bean Curd - i
P < Salads ol | [ i
EH4ER Romaine Lettuce . o =
FER Frisée et g
EEAES Lollo Rosso "
AEFM Cucumber with Dill
HWEREESE Tomato and Purple Onion Salad with Basil
25] Poached Asparagus %
BERR SR AR Coleslaw Salad
Eirobe Potato Salad
B TR - BT R Dressings: Sesame, Ginger with Lime, Gaesar and Balsamic/Vinaigrette

BAFIZASH Condiments: Croditon, Crispy Bacon, Parmesan Cheese and Spring Onion
AR RN - BEA - EEEZETHEER R, \
K e e lced Seafood
- A8 - 50 - $3E Oyster, Prawn, Mussel, Sea Whelk
EEBAE Assorted Japanese Sashimi
BEAABE MM E Assorted Japanese Sushi and California Roll
] Soup
BEEAS Lobster Bisque
g ik Braised Seafcod Broth with Tofu
B 8] % & Carving
et o Es ] Roasted Rib Eye of Beef
T - 3R - B - BEITRREESTR Dressings: Horseradish Sauce, Gravy Sauce, Pommery Mustard and English Mustard
A8 Hot Dishes
A E e Barbecued Meat Combination
FRIEWRFHEA Pan-fried Lamb Cutlet with Green Peppercom Sauce
ERIRN T B R AT Pan-fried Barramundi Fillet with White Wine Sauce
EIFE i o 5 Indian Curry Chicken
EEREBAH Steamed Whole Garoupa with Soya Sauce
EH R Stir-fried Vieal Spare Rib with Honey and Black Pepper Sauce
WE O EERMET Sautéed Mussel with Chili Tomato Sauce
SHAR Desp-fried Meat Ball with Salty Egg Yolk
BRI Stir-fried Seasonal Vegetables
AT E L AE Braised E-fu Noodles with Shrimp Roe and Mushroom
EHEEAR Fried Rice with Shredded Conpoy and Egg White
M R Desserts
2 [ EE Fruit and White Wine Jelly
RS Mango Napoleon
Bt hmakEEsit Bread and Butter Pudding with Vanilla Sauce
ZaMTFESEE Egg White Soufflé with Seasonal Berries
Ko NEETER Chocolate and Cherry Cake
RN Baked Country Apple Pocket
i 2 2 AR Seasonal Fruit Flan
TR+ ER Marble Cheesecake
MEKEEA Crystal Custard Dumpling
SR pas Fresh Fruit Platter
sk K 5 Coffee and Tea

BXEEEERRETF (2026F12824-268) BRAMMNE - 2026 F7TA BB AR o

ﬁ{i per person Supplement charge will be applied on every weekend and special days - Dec 24-26, 2026.

HKS838 (1/1-31/8)
HK$SBQ8 (1/9-31/12)

Amember of Harbour Plaza Holels and Resorts
BAHMEEREAR

Except July & August 2026.

3R R R TK - BT R RRRE - DL B A o0 — R (S06LE)

3 hours unlirmited serving of soft drinks, chilled orange juice and house beer

Above prices are subject to 10% service charge (For 50 persons or abowe)
REIORHUBATRESHOEREE - s EERESRERMATEHNERMAMBHZRH -
Seasonal ingredients on the menu may be subjected to changes, depending on the availability,
Harbour Plaza 8 Degrees reserves the right to replace with itemns of similar value.

MM THEEADERASEE - SARTERADNSREESREEE  HEFEHESTHS -
If you have any concerns regarding food allergies, please alert your event manager prior to ordering.



