P

HARBOUR PLAZA
8 DEGREES

KOWLOON « HONG KONG
8 JIE i W %
ICED SEAFOOD kiE;ift
Shrimp, Sea Whelk and Mussel
BIR. BEAEO

COLD DISHES /4

Cold Cut Platter 38 E X FIRARE

Smoked Salmon E=Xf&

Seafood Salad in Japanese Style BViE &) 1E
Spiced Beef Salad fi F4 AV 1E

Sichuan Spicy Shredded Chicken FRERFHHIZE
Marinated Chicken Kidney with Fungus Salad
e/ KRE#BVE

Celery and Bean Curd Salad Fr S 8270
Crab Roe and Pumpkin Salad in Japanese Style
A&k m /I

SALAD BAR ybf[

Lady Fingers with Japanese Sesame Sauce fk3%7){
Crab Roe and Egg Salad #4751

Romaine Lettuce Z&E 4 X

Cucumber with Dill EE&F /I

Tomato and Red Onion Salad 4T ¥ R EHV1E

Mesclun Mixed FHEZES DR
Pineapple and Potato Salad = {7/

Dressings: Balsamic Vinaigrette with Olive Oil, Thousand Island Dressing,
Caesar Dressing and Sesame Dressing

it BAT RREEEH. T&T. SRt RARZHE

Condiments: Croton and Shaved Parmesan Cheese

fokth e REEEZ TR

SASHIMI & SUSHI BAR #IZREFE
Assorted Japanese Sashimi and Sushi

BIlEERR B R FE

SOUP ;&
Cream of Mushroom Soup SEELE 5

CARVING STATION EpiER
Roasted Beef Rib-eye /&4 &

Dressings: Horseradish Sauce, Demi-Glace, Pepper Sauce and English Mustard

Bt B, B BEUTREBETIR

« Subject to 10% service charge S N—RFBE

Social Gathering Banquet
Dinner Buffet Menu A

ERIFLUNESZE

BDEEZEA

HOT DISHES #&

Braised Beef Short Ribs in Red Wine ALE &4 fh{%
Pan-fried Sole Fillet with Tomato Sauce

B RIBEMINECEF AR

Baked Seafood with Cheese in Italian Style
BERXZLIRE

Spring Chicken with Teriyaki Sauce B EE/ES &L
Crispy Smoked Duck Breast in Pot Wine Sauce

ffe B2 JE RS R+ BT

Sautéed Shrimp with Mixed Vegetable and Cashew Nut
FESRFERALD MR

Sautéed Cauliflower with Preserved Meat &N EISZTE
Steamed Sea Garoupa Fish j/5Z A

Roasted Lamb Chop with Rosemary Jus
BEFRI\HFREET

Pan-fried Veal Spare Rib with Honey and Black Pepper
Sauce BEEWFFE

Masala Chicken Curry 27> MIVEZE

Yeung Chow Fried Rice /N IbER

DESSERTS EHmmlE

Mango Napoleon & RE =

Mango Pudding with Mango Purée =R 7
Hokkaido 3.6 Milk Pudding Jt/8i&3.654 2.4
Green Tea Red Bean Cake #4&FS41 S EkE
Double Chocolate Cake 42k th HELE
Chestnut Tart ZEF4E

Marble Cheesecake EA=2 +E#

Durian Mousse Cake B8R 445 kE
Tiramisu EAFEZ -8

Assorted Fresh Fruit Platter 3§85 &% S5
Movenpick Ice Cream E#%

COFFEE & TEA STATION B BhR imiMER 7

3 {i1/person

HK$608

« Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours

ESEFEBERREHESRK - BT RBERIBE3ING

. 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.
REFNEMHBEETEZSHRRTE  SEERBERBERREEBUERBEBNZEM -

. If you have any concerns regarding food allergies, please alert your event manager prior to ordering.
URTHREERSVEBHRE  FERRHKBENSERESMEKE > UBIFERERH -



