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HARBOUR PLAZA
8 DEGREES

KOWLOON - HONG KONG

8 JIE i 1 i 1

ICED SEAFOOD kiEgi¥
Shrimp, Sea Whelk and Mussel
SR, BEREO

COLD DISHES /%#&

Cold Cut Platter ##3 2 AT R

Smoked Mackerel JEf& F il

Sichuan Spicy Shredded Chicken FR¥RFHi#
Marinated Chicken Kidney and Fungus Salad
BFE/NARBE#ENE

Celery and Dried Tofu Salad FF 2§70 1#
Crab Roe Pumpkin Salad in Japanese Style
BB RN

SALAD BAR 7){Enm

Romaine Lettuce ZBE4EH

Cucumber with Dill EE&F /I

Tomato and Red Onion Salad AL ¥R &0 1E
Mesclun Mixed HE3fS D E

Pineapple and Potato Salad & ZEZ{F/V1E

Dressings: Balsamic Vinaigrette with Olive Oil, Thousand Island Dressing,

Caesar Dressing and Sesame Dressing
Bt BRAMREREE D, TE+T. SRt REXZHE
Condiments: Crolton and Shaved Parmesan Cheese

okt el Bk BEEZ T

SUSHI BAR S5][&
Assorted Japanese Sushi B #$55 5]

SOUP 5
Cream Pumpkin Soup /A2 EE 5

CARVING STATION EPt}ER
Roasted Beef Rib-eye /&4 K

Social Gathering Banquet Lunch Buffet Menu A
HERZEEEHPNFEA

HOT DISHES &

Braised Beef Short Ribs in Red Wine Sauce 4LE &4 hi
Pan-fried Sole Fillet with Tomato Sauce
ERIRERINDEC S A A

Grilled Italian Spring Chicken B /E&E#

Pan-fried Smoked Duck Breast in Port Wine Sauce
BRI RET

Sautéed Shrimp with Honey Beans and Water Chestnut
AR UL vt

Sautéed Cauliflower with Preserved Meat &P} 152
Sweet and Sour Pork FEPERA

Stir-fried Veal Spare Ribs with Honey and Black Pepper Sauce

BWEFE
Fried Rice with Sakura Shrimp and Preserved Vegetable
SHEATEIEIRIDER

DESSERTS #Haa[E

Mango Napoleon & REK =

Mango Pudding with Mango Purée &= 2%
Green Tea Red Bean Cake 4 F4L S =4E
Strawberry Mousse Cake T %M EIE AR
Pineapple Mousse Cake SEZERAAE RS
Marble Cheesecake ERZ &

Tiramisu EAFIERZ TEKE

Fruit Juice Jelly SRiHPENE

Tofu Pudding EfETE

Fresh Fruit Platter &SR8

Movenpick Ice Cream E 1%

COFFEE & TEA STATION MRz %

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

Bt BRI, et BT REETTR

Subject to 10% service charge 3 &IN—RFESE
Minimum for 50 persons £/501iI#2FB5]

2NEHEIRSMASK, B RAEERE

51 /person

HK$518

2 hours unlimited serving of soft drinks, chilled orange juice and house beer

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
REFNEMHEERESSHRRCE, 8 EERBEERERERTEEUBRBEEBNZEM
o If you have any concerns regarding food allergies, please alert your event manager prior to ordering

METHREBERMEBRRAE, FEMKNENEZERESRSCE, UEFHZERH
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HARBOUR PLAZA
8 DEGREES

KOWLOON - HONG KONG

8 JIE i 1 i 1

ICED SEAFOOD kB Bi¥
Shrimp, Sea Whelk and Mussel
R, BB REO

COLD DISHES %8

Cold Cut Platter #E8EAFRA I

Assorted Smoked Fish Platter 3 $8/E /& &
Beef Salad in Thai Style R 4R
Sichuan Spicy Shredded Chicken FFERF %
Marinated Chicken Kidney with Fungus Salad
FENAREHEVE

Seafood Salad in ltalian Style EAFE&EVE

SALAD BAR }V{#0p

Crab Roe and Egg Salad ##&/)#E
Romaine Lettuce &4 X

Cucumber with Dill EE &R

Tomato and Red Onion Salad AL:¥RE A7V E
Mesclun Mixed B30

Pineapple and Potato Salad SEEEZ{F) 12

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

Bt BATREREEH,. T8+, St RARZ/HE

Condiments: CroQton and Shaved Parmesan Cheese

Fokl: efm et B EZ 5

SUSHI BAR E5)E
Assorted Japanese Sushi B3R5 5

SOUP &
Cream of Mushroom Soup S EELE 5

CARVING STATION EPJkER
Roasted Beef Rib-eye /47

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

Bt B, Bt BRHUTRERETTR

Subject to 10% service charge 3 &IN—RFESE
Minimum for 50 persons £/501iI#2FB5]

2NEHEIRSMASK, B RAEERE

2 hours unlimited serving of soft drinks, chilled orange juice and house beer

Social Gathering Banquet Lunch Buffet Menu B
HERZNEZBEMTEB

HOT DISHES #FE
Braised Beef Short Ribs in Red Wine Sauce AL;E/&4-RhiE
Pan-fried Sole Fillet with Tomato Sauce
BRIREMNIECEF AT

Baked Seafood with Cheese in Italian Style
BRZLIREs

Teriyaki Spring Chicken with Sesame AR E/EZ &
Pan-fried Smoked Duck Breast in Port Wine Sauce
BRUERSRHFE T

Sautéed Shrimp with Assorted Vegetables and Cashew
Nuts BERMIAILDIRI

Braised Broccoli with Straw Mushrooms ¥\ B Z&EC FE iR 1E
Roasted Pork Neck in Thai Style R EFEER
Deep-fried Spare Ribs with Garlic =& B

Fried Rice with Conpoy and Egg White ¥1+% [l &R
Lamb Curry ERINIE

DESSERTS HG@E

Mango Napoleon &R Z

Mango Pudding with Mango Purée &= 2%
Milk Pudding 4#L.#5 8

Strawberry Mousse Cake 1 ZMRFUH A4 HE
Pineapple Mousse Cake SEZERAAEFE
Durian Mousse Cake R4 KE

Mixed Berries Cheesecake #&E =2 +54E
Marble Cheesecake EAZ +E

Tiramisu BEAFEZ L&

Mévenpick Ice Cream T4

COFFEE & TEA STATION 1L

HK$588

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
REFNEMHEERESSHRRCE, 8 EERBEERERERTEEUBRBEEBNZEM
o If you have any concerns regarding food allergies, please alert your event manager prior to ordering

METHREBERMEBRRAE, FEMKNENEZERESRSCE, UEFHZERH
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