2027 ﬁ ﬁ ﬂ%E E % q: %% %ﬂé A HARBO%PLAZA

. 8 DEGREES
2027 Western Wedding Lunch Buffet Menu A
SHEEREE
B A Appetizers
245945 2 AR Assorted Smoked Fish Platter
26 88 W A REAS Assorted Cold Cut Platter
HEENMIED 2 Garden Green with Orange and Tomato N
(BRI R b Smoked Duck Breast and Apple Salad . =T \\‘
B NAES e Black Fungus and Cucumber Salad with-Sesame Ol V £
v & Salads A==
mEER Romaine Lettuce i (A
ARE Radicchio v AN
EER Lollo Rosso ! M)
AEEFL Gucumber with Dill ) L)
EMRFEEDDR Tomato and Purple Onion Salad with Basil N
R RTERDR Potato and Bacon Salad with Mustard Mayonnaise
B TR - MW EHET - SRCHR Dressings: Sesame, Ginger with Lime, Gaesar and Balsamic i'finlsi'iﬁg_re'tte
B HIREH Condiments: Crodten, Crispy Bacon, Parmesan Cheese and Spring Onion

R AN - RRER  EEESTHENY _ NN

] Soup W
BHE SRS Cream of Mushroom Soup
BN 4] % B Carving
ek BRRL RHUE M Roasted Gammon Ham with Black Pepper and Pineapple Glaze
i 28 Hot Dishes
EREERUIESEA Pan-fried Sole Fillet with White Wine Sauce
FZEERE Tandoori Chicken
HE b S 300 Stir-fried Diced Beef with Assorted Bell Pepper
ERTHiRAEE Baked Pork Spare Ribs in Orange Sauce
=g iz Stir-fried Seasonal Vegetables
BiETER Lasagne Bolognaise
B ek Fried Rice in Yangzhou Style
i m Desserts
et Fresh Fruit Platter
EiSEE Créme Brilée
ERZLTER Marble Cheesecake
B EAAEEE Fruit and White Wine Jelly
R Mango Pudding with Mango Purée
EIEERaES Osmanthus Pudding with Red Date Purée
EEEWE Mango Napoleon
RAEGNHEE Dark Chocolate Mousse
W0k B2 3 Coffee and Tea
1 per person B RAERSIE T (2027F12A24-268) BAKMIE - 202757 A BOARS -
Supplement charge will be applied on every weekend and special days - Dec 24-26, 2027.
H K S 5 6 8 Except July & August 2027.
(1/1-31/8) 2B R AT - B R RERE - A ERAAS RN RBR (Sofiie)
2 hours unlimited serving of soft drinks, chilled orange juice and house beer
HKSé'I 8 Above prices are subject to 10% service charge (For 50 persons or above)
(1/92-31/12) R EOAHEASTRESORELE - 8 DESEEREREATHAE ARERNZ &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.

PETHXRRNTASERE HRERARAASRRESARER - LEELZREH -

Amember of Hambour Plaza Hotels and Resorts 1§ ing f i i i
EREEEEEELE you have any concerns regarding food allergies, please alert your event manager prior to ordering.
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2027 Western Wedding Lunch Buffet Menu B & DECERES

EOWLOON - HONG KONG

SN R
- Appetizers
HEaE Assorted Smoked Fish Platters
F 3 F deshi g Assorted Cold Cut Platter
MEBE Duck Kidney in Sesame Oil N
SHRBEEELR Mesclun Salad with Avocado, Semi-dried Tomato arid Sesame- gy
B ST Crab Roe Salad in Japanese Style —
HBAARWRENMNE Assorted Japanese Sushi and California Roll ’{H-jﬁ
D & Salads Vil
BEER Romaine Lettuce il [
b4 Frisée
HBE Radicchio N
B4R Lollo Rosso ' i i,
AEFM Cucumber with Dill '
FERBTERRFLE Potato and Bacon Salad with Mustard Mayonnaise
EMRFEEEDE Tomato and Purple Onion Salad with Basil
eyl e Coleslaw Salad / LN N
i TR - BRI EHET - TR Dressings: Sesame, Ginger with Lime, Caesar and Balsafﬁic ’U’lnaigg’eﬂe b
BXTEEH Condiments: Croiiton, Crispy Bacon, Parmesan Gheese and Spring Onion
A HEeN - REA EEEZIHEEH :
] Soup
EAmIs Pumpkin Soup with Crab Meat
B 4] & & Carving
BRI Roasted Rib Eye of Beef with Mushroom Gravy
M 28 Hot Dishes
rh R R P AR Barbecued Meat Combination
ENEMIHEBER T Pan-fried Sole Fillet with White Wine and Grape Sauce
is 3" 4 Deep-fried Chicken Fillet in Lemon Sauce
EMEREERA Green Curry Pork Neck
e 1) Sweet and Sour Pork
BEFUE Stir-fried Diced Beef with Deep-fried Dough and Water Chestnut
B kVEF R Stir-fried Seasonal Vegetables
PIFR ARSIV ER Fried Rice with Rousong and Dried Shrimp
ZTiRERERD Baked Assorted Seafood Penne with Cheese
i m Desserts
R AR Fresh Fruit Platter
FhEama Bread and Butter Pudding
EBREZTER Marble Cheesecake
BREOAEE Fruit and White Wine Jelly
gy Assorted French Pastry
ERME Mango Pudding with Mango Purée
TtREWS Mango Napoleon
L =pal f5 Dark Chocolate Mousse
EHE Ice-cream
WNE B2 3% Coffee and Tea

1 per person

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

Amember of Harbour Plaza Hotels and Resorts
SREBACSEEEE

HFEBEERABET (2027TF12A24-268 ) BAMmME - 2027 FE7A RS AR -
Supplement charge will be applied on every weekend and special days - Dec 24 —26, 2027.
Except July & August 2027.

I EBEREHEITR - @ RRBRE - L LM B A SN — 5% (506Li8)
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)

FEINAHERNTREEZNEREE s HSRESFREREAERUEREGBNZAN -
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.

NMTHERRDARERE  FRREFANGRRESRNER  LTFHERRH -
If you have any concemns regarding food allergies, please alert your event manager prior to ordering.






