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HARBOUR PLAZA
8 DEGRIEES

KOWLOON - HONG KONG
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Appetizers

Home-made Dill Salmon

Spicy Roasted Sliced Beef with Lime Chilli Sauce
Apple and Pineapple Salad

Crab Roe Salad in Japanese Style

Salads

Romaine Lettuce

Frisée

Lollo Rosso

Cucumber with Dill

Tomato and Purple Onion Salad with Basil
Potato Salad

Dressings: Sesame, Ginger with Lime, Caesar and Balsamic Vinaigrette
Condiments: Crolton, Crispy Bacon, Parmesan Cheese and Spring Onion

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

Hot Dishes

Barbecued Meat Combination

Pan-fried Lamb Cutlet with Green Peppercorn Sauce

Pan-fried Sole Fillet with Mustard Seed Cream Sauce

Thai Green Curry Chicken

Stir-fried Garoupa Fillet with Seasonal Vegetables

Sautéed Chicken Wings in XO Sauce

Stir-fried Seasonal Vegetables

Braised E-fu Noodles with Shredded Conpoy and Enoki Mushroom
Fried Rice with Assorted Seafood

Desserts

Fruit and White Wine Jelly

Black Forest Cake

Bread and Butter Pudding with Vanilla Sauce
Jivara Chocolate Terrine with Beetroot Jelly
Raspberry Chocolate Mousse

Seasonal Fruit Flan

Marble Cheesecake

Crystal Custard Dumpling

Fresh Fruit Platter

Coffee and Tea

{3 per person

HKS 738 (1/1-31/8)
HKS 788 (1/9-31/12)

A member of Harbour Plaza Hotels and Resorts

BREBRBERERE

BRREERRAF (2026F12824-260) A ME 202657 A K8 AR o

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

Except July & August 2026.

IPEER S MK - BT RISEWE - L FEBASKIN—IRBE (50L%E)

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)
HEFMARMERETRRFHIRRYE 8 EFRAEREELATRUEREBEBLNZEM -
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.
WETHEBRAEBHRE  FREXNBASERESRELE  URELZERH -

If you have any concerns regarding food allergies, please alert your event manager prior to ordering.
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HARBOUR PLAZA
8 DEGREES

KOWLOON - HONG KONG

8 JE 1 I )

Appetizers

Grilled Vegetables with Buffalo Mozzarella and Tomato
Smoked Salmon with Dill Herbs

Assorted Cold Cut with Honeydew Melon

Red Cabbage with Apple and Celery Salad

Crab Roe Salad in Japanese Style

Japanese Cold Bean Curd

Salads

Romaine Lettuce

Frisée

Lollo Rosso

Cucumber with Dill

Tomato and Purple Onion Salad with Basil

Poached Asparagus

Coleslaw Salad

Potato Salad

Dressings: Sesame, Ginger with Lime, Caesar and Balsamic Vinaigrette
Condiments: CroGton, Crispy Bacon, Parmesan Cheese and Spring Onion

Iced Seafood

Oyster, Prawn, Mussel, Sea Whelk
Assorted Japanese Sashimi

Assorted Japanese Sushi and California Roll

Soup

Lobster Bisque
Braised Seafood Broth with Tofu

Carving
Roasted Rib Eye of Beef
Dressings: Horseradish Sauce, Gravy Sauce, Pommery Mustard and English Mustard

Hot Dishes

Barbecued Meat Combination

Pan-fried Lamb Cutlet with Green Peppercorn Sauce
Pan-fried Barramundi Fillet with White Wine Sauce
Indian Curry Chicken

Steamed Whole Garoupa with Soya Sauce

Stir-fried Veal Spare Rib with Honey and Black Pepper Sauce
Sautéed Mussel with Chilli Tomato Sauce

Deep-fried Meat Ball with Salty Egg Yolk

Stir-fried Seasonal Vegetables

Braised E-fu Noodles with Shrimp Roe and Mushroom
Fried Rice with Shredded Conpoy and Egg White

Desserts

Fruit and White Wine Jelly

Mango Napoleon

Bread and Butter Pudding with Vanilla Sauce
Egg White Soufflé with Seasonal Berries
Chocolate and Cherry Cake

Baked Country Apple Pocket

Seasonal Fruit Flan

Marble Cheesecake

Crystal Custard Dumpling

Fresh Fruit Platter

Coffee and Tea

{3 per person

HKS838 (1/1-31/8)
HKSBQ8 (1/9-31/12)

A member of Harbour Plaza Hotels and Resorts

BREREEEERKE
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Supplement charge will be applied on every weekend and special days - Dec 24-26, 2026.
Except July & August 2026.
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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 (For 50 persons or above)
KETNRMHUEEAEITHERTE 8 B8R AEREREATEAERBEBNZIRM -
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.
NETHEREYEBHRE  FREXNBHNERRESNELE  UREHZSTH -

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



