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Christmas & New Lfear Party Fease

COLD DISHES %1

Parma Ham with Cantaloupe Melons B2 5 A BERECZE I
Smoked Salmon & Mackerel Platter

1B = R RN

Fresh Seafood and Avocado Salad 78&f4-HR ) E
Spicy Shredded Chicken Salad with Jellyfish
FRERE ARV R I8

Shredded Chicken Salad in Thai Style ZRT\Z447V12

SALADS BAR 7h{£0{

Seafood Pasta Salad with Bell Peppers
HERBEE R ATV R

Corn Kernel and Bell Peppers with Hazelnut Dressing
FORF MV B FT

Egg Salad with Crab Roe {7 HE /) 1E

Cherry Tomatoes B B

Mesclun Mix HHEM3Z/D#E

Dressings: Ginger-lime Vinaigrette, Balsamic Vinaigrette with Olive Oil, Caesar
Dressing and Sesame Dressing

Bt EREEHEETT. BATRELRENSH, ST RANZHE
Condiments: CroQton, Crispy Bacons, Powdered Cheese and Spring Onions

Eokl: fEEmEhL. BRIZEA. ZEMKRER

SASHIMI & SUSHI BAR %I 8 K&SFE
Assorted Japanese Sashimi B i iR% &5
Assorted Japanese Sushi B 3855

SOUP &
Cream of Porcini Mushroom Soup 4 & S5

*

o RUKERMEE, MAEEN, BARSZITE
o ZHMIFRRAMALIR
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CARVING STATION BEPtJ#E
Roasted Turkey with Chestnut Stuffing and Cranberry
Sauce #& N HFCE BT

HOT DISHES 3h&

Grilled Spring Chicken with Red Wine Sauce
IEERHADET

Baked Seafood in Cream Cheese =+ SE&/RiE4F
Roasted Beef Ribeye with Morel Mushrooms and Port
Wine Sauce ZRBRI\FFALE MHEHT

Sautéed Prawns with Vegetables in XO Sauce
XOEME IV IRIK

India Chicken Curry ENEEMNVEZE A

Stir-fried Seasonal Vegetables in Superior Broth
LSRR

Fried Rice with Conpoy, Crab Roe and Egg White
ERENERNE

Linguine with Tomato and Herbs & & %7 R =47
Baked Oysters with Cheese Z +1FiZ

*

DESSERTS #H[E

Christmas Chocolate Log Cake E2:itskth /1 18iBEE 42
Christmas Pudding with Brandy Sauce

R aEftamEt

Christmas Stollen E2;E R+

Tiramisu BEAF)Z 18

Homemade Cheesecake BRI +E4E

Christmas Cookies S23it g 2T

Fresh Fruit Platter #f¥ SRt

Coffee and Tea MIMER &

o The dishes are on rotational basis and subject to change without prior notice
e Terms and conditions apply
In the event of any dispute, the decision of Harbour Plaza 8 Degrees shall be final
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Chyistmas & New Lfear Party Feast

COLD DISHES %% HOT DISHES A%

Green Mango Seafood Salad & 8801 Teriyaki Chicken BT IR /&

Parma Ham with Cantaloupe Melons B EABREZZ I Baked Salmon Fillets with Bacon, Garlic and Oregano
Smoked Salmon (EZE =& BREEAMBIBE=XA

Shredded Chicken with Sesame Sauce FFE iz  Sautéed Shrimps with Bamboo Piths and Black Fungus
Mediterranean Seafood Salad with Provencal Herbs TERE R

A E SR Grilled Mixed Vegetables with Herbed Olive Oill
B EHIRHY MR
SALADS BAR Jb#n Grilled Beef Tenderloin with Red Wine and Cognac

Brandy Reduction ALET £ &3\
Green Pork Curry in Thai Style R SWIVEFERA
Fried Rice with Diced Abalone and Chicken

Caesar Salad gl
Fresh Pineapple and Potato Salad ##&ZE={F /)12
Cherry Tomatoes E[E7ii

=2 s |\
Cucumber with Dill &S /LA BRI 2R .
Mesclun Mix B 5 h 7 Baked Mashed Potatoes with Black Truffle and Cheese
PEA T " ey
: SHEEMNBEER

Baked Oysters with Cheese Z 11515

Dressings: Ginger-lime Vinaigrette, Balsamic Vinaigrette with Olive Oil, Caesar

Dressing and Sesame Dressing ‘

gﬂ':‘%ﬂi%@ﬂﬂ?’a‘iﬂ %k*u%@ﬁ@ﬂm%iﬂi\ ﬁ’lﬁ‘?‘i‘&ﬂiﬁfﬁg : DESSERTS EH =] E‘E'I’

Condiments: Crodton, Crispy Bacons, Powdered Cheese and Spring Onions

K BRAEONL. MER. SEMRER Christmas Chocolate Log Cake B2tk /118154
Christmas Pudding with Brandy Sauce

SASHIMI & SUSHI BAR #! SHE R aEftamEt

Assorted Japanese Sashimi H U E8% 5 Christmas Stollen B3R F

Assorted Japanese Sushi BN MRS 5] White Wine Jelly with Fresh Fruit 5% 5 ;8MEE
Homemade Cheesecake HREZ +F#

SOUP 2 Christmas Cookies B2 2T

Lobster Bisque ZEiBE5 Fresh Fruit Platter Frf¥ SR
CARVING STATION EPtJJ#p Coffee and Tea HIMER &

Roasted Prime Beef Ribeye with Marjoram Juice
BEEEARG

Roasted Turkey with Chestnut Stuffing and Cranberry
Sauce & A E BFH

o X mMMIE, WHEN, BVAFBITEA « The dishes are on rotational basis and subject to change without prior notice
o ZERMEFRAAMBIAIR « Terms and conditions apply
o WEEMFE, SEERBERFRZRIZREE o Inthe event of any dispute, the decision of Harbour Plaza 8 Degrees shall be final



	星耀冬日．聖誕新年派對饗宴
	Sparkling Winter:  Christmas & New Year Party Feast
	Lunch Menu 午餐菜譜 A
	COLD DISHES 冷盤 Parma Ham with Cantaloupe Melons 巴馬火腿配蜜瓜 Smoked Salmon & Mackerel Platter  煙燻三文魚伴鯖魚拼盤 Fresh Seafood and Avocado Salad 海鮮牛油果沙律 Spicy Shredded Chicken Salad with Jellyfish  麻辣雞絲沙律伴海蜇 Shredded Chicken Salad in Thai Style 泰式雞絲沙律
	SALADS BAR 沙律吧 Seafood Pasta Salad with Bell Peppers  雜錦海鲜意大利麵沙律 Corn Kernel and Bell Peppers with Hazelnut Dressing  粟米彩椒沙律配榛子汁 Egg Salad with Crab Roe 蟹籽雞蛋沙律 Cherry Tomatoes 車厘茄  Mesclun Mix 田園雜菜沙律
	SASHIMI & SUSHI BAR 刺身及壽司區 Assorted Japanese Sashimi 日式雜錦刺身 Assorted Japanese Sushi 日式雜錦壽司
	SOUP 湯 Cream of Porcini Mushroom Soup 牛肝菌忌廉湯
	CARVING STATION 即切烤肉 Roasted Turkey with Chestnut Stuffing and Cranberry Sauce 烤火雞配金巴利汁
	HOT DISHES 熱葷 Grilled Spring Chicken with Red Wine Sauce  燒春雞伴紅酒汁 Baked Seafood in Cream Cheese 芝士忌廉焗海鮮 Roasted Beef Ribeye with Morel Mushrooms and Port Wine Sauce 烤肉眼扒伴羊肚菌及砵酒汁 Sautéed Prawns with Vegetables in XO Sauce  XO醬雜菜炒蝦球 India Chicken Curry 印度咖喱雞肉 Stir-fried Seasonal Vegetables in Superior Broth  上湯炒時蔬 Fried Rice with Conpoy, Crab Roe and Egg White  瑤柱蟹籽蛋白炒飯 Linguine with Tomato and Herbs 香草鮮茄扁意粉 Baked Oysters with Cheese 芝士焗蠔
	DESSERTS 甜品區 Christmas Chocolate Log Cake 聖誕朱古力樹頭蛋糕 Christmas Pudding with Brandy Sauce  聖誕布甸伴白蘭地汁 Christmas Stollen 聖誕果子 Tiramisu 意大利芝士餅 Homemade Cheesecake 自家製芝士蛋糕 Christmas Cookies 聖誕曲奇 Fresh Fruit Platter 新鮮果碟
	Coffee and Tea 咖啡及茶



	星耀冬日．聖誕新年派對饗宴
	Sparkling Winter:  Christmas & New Year Party Feast
	Lunch Menu 午餐菜譜 B
	COLD DISHES 冷盤 Green Mango Seafood Salad 青芒海鮮沙律 Parma Ham with Cantaloupe Melons 巴馬火腿配蜜瓜 Smoked Salmon 煙燻三文魚 Shredded Chicken with Sesame Sauce 麻香手撕雞 Mediterranean Seafood Salad with Provencal Herbs 地中海香草海鮮沙律
	SALADS BAR 沙律吧 Caesar Salad 凱撒沙律 Fresh Pineapple and Potato Salad 鮮菠蘿薯仔沙律 Cherry Tomatoes 車厘茄 Cucumber with Dill 刁草青瓜片 Mesclun Mix 田園雜菜沙律
	SASHIMI & SUSHI BAR 刺身及壽司區 Assorted Japanese Sashimi 日式雜錦刺身 Assorted Japanese Sushi 日式雜錦壽司
	SOUP 湯 Lobster Bisque 龍蝦濃湯
	CARVING STATION 即切烤肉 Roasted Prime Beef Ribeye with Marjoram Juice  香草烤肉眼牛扒 Roasted Turkey with Chestnut Stuffing and Cranberry Sauce 烤火雞配金巴利汁
	HOT DISHES 熱葷 Teriyaki Chicken 日式照燒雞 Baked Salmon Fillets with Bacon, Garlic and Oregano 香草煙肉蒜蓉焗三文魚 Sautéed Shrimps with Bamboo Piths and Black Fungus 竹笙木耳炒蝦仁 Grilled Mixed Vegetables with Herbed Olive Oil  香草橄欖油扒雜菜  Grilled Beef Tenderloin with Red Wine and Cognac Brandy Reduction 紅酒干邑濃汁扒牛柳 Green Pork Curry in Thai Style 泰式青咖喱豬肉 Fried Rice with Diced Abalone and Chicken  鮑魚雞粒炒飯  Baked Mashed Potatoes with Black Truffle and Cheese 芝士焗黑松露薯蓉 Baked Oysters with Cheese 芝士焗蠔
	DESSERTS 甜品區 Christmas Chocolate Log Cake 聖誕朱古力樹頭蛋糕 Christmas Pudding with Brandy Sauce  聖誕布甸伴白蘭地汁 Christmas Stollen 聖誕果子 White Wine Jelly with Fresh Fruit 鮮果白酒啫喱 Homemade Cheesecake 自家製芝士蛋糕 Christmas Cookies 聖誕曲奇 Fresh Fruit Platter 新鮮果碟
	Coffee and Tea 咖啡及茶




