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2024 Western Wedding Set Dinner Menu "™
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Lobster Bisque Caesar Salad with Mango and Prawns
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" Wild Mushroom Soup with Black Truffle
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Grilled Spring Chicken with Fresh Tomato Sauce o
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Baked Spring Chicken with Garlic in

BRUBMNE BT R A ltalian Herbs Sauce
Pan-fried Barramundl Fillet with Asparagus and
White Wine Herb Sauce OR =k
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Grllled Australlan Rib Eye of Beef with
BN R IR R B AL TR EREZ Black Truffle Sauce
Grilled Australian Sirloin Steak with Baked New
Potatoes and Red Wine Sauce OR =k
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=R #h VR " Pan-fried Garoupa Fillet with Crab Meat Cake
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Traohtlonal Tiramisu with Hazelnut Vanilla Sauce oK
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Traditional Tiramisu with Hazelnut Vanilla Sauce
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Coffee or Tea *oE K
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Coffee or Tea

B 1L per person B\ per person

HKSS48 /1-31/8) HKS608 a/-31/8)
HK$568 (1/9-31/12) HK$628 (1/9-31/12)
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Supplement charge will be applied on every weekend and special days - Dec 24 - 26, 2024. Except July & August, 2024.
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For minimum 50 persons
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3 hours unlimited serving of soft drinks, chilled orange juice and house beer.
Above prices are subject to 10% service charge.
e XE FNEMMEEAIREXFTHERYE 8 HIEREERERILRERARREBEEBOZEM -
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 MEATHRBREMEBHRE  FREZFBNGENETERELIE  UEERZEIRY -
If you have any concerns regarding food allergies, please alert your Event Manager prior to ordering.
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. . Harbour Plaza Hotels and Resorts
Terms and conditions apply, please contact our Catering Department for more details. EREREEEERE




