2025 BUFFET PACKAGE

:Uﬁ%’xﬁﬂﬁé

LUNCH BUFFET HENF& S
MENU EZ€A S{1HK$480 PER PERSON"T
MENU E£B #{iiHK$630 PER PERSON L &

DINNER BUFFET HBhi&

MENU EZEA S{IHK$680 PER PERSON
MENU EZB S{iIHK$730 PER PERSON

THE ABOVE PACKAGE IS AVAILABLE FOR 40 PERSONS OR ABOVE. | B £ G lIR40fskbA 1t

AR EGE, BRMAMEROITERER —EEBEWMEE L H.

Explore all-round events that match your passions,

our enthusiastic catering team will assist you to execute a flawless event.

&ﬂﬁ% ".\ (852) 2186 9001 DX catering.khfh@harbour-plaza.com
Horioh] é (852) 3160 6920 @ www.harbour-plaza.com/kowloonharbourfront

HARBOURFRONT HOTEL

WLODN - HONG KONG 8 Hung Luen Road, Hunghom Bay, Kowloon, Hong Kong
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/ * BUFFETPACKAGE
- BLGEBRERIR N 2025

FEsT40ULA L, EMR[ZEELIMES:
Exclusive privileges for 40 guests or above:

e Unlimited supply of house beer, chilled orange juice and soft drinks
for three hours
=/ \FEREHAEEEME. RS TRITIK

e Christmas Party favours
HD*L/)E%I" J \IJ'E,._.\

* Abowl of welcome fruit punch during pre-function period
BEANIEMRE SR

e Table centerpiece on each dining table and seat covers for all chairs
= AR s o I e =N =

e Free corkage for 1 bottle of self-brought in wine per table
BEARRFRER

e Free use of PA system with microphones
ESZISE g INES T N

e Free use of LCD projector, portable screen, TV monitor and
multimedia player
FRECRAREIRRIE. NER. SRS IERCRRIE

e Parking spaces for 2 cars (Private cars only)
B REE(U2E (RFRAZKE)

Remarks f&z¥ :
*All prices are subject to 10% service charge. | FFEEEESRIN—REE -
*The above package is available for 40 persons or above. | L FEZ @400 EEEE
*Valid until 31 December 2025. | X HAZE20255128 31 H
. *Kowloon Harbourfront Hotel reserves the right to change or cancel the above offers without prior notice.
e In case of any disputes, Kowloon Harbourfront Hotel reserves the right of final decision.
! NEESEEEREULBEZSASCRERE, BRIGMRMEEAEN, BA5TE.




APPETIZERS AND SALADS | SEfERry/b 1
Assorted Sushi and Rice Roll
TR nHER S
Cooked Shrimp, Jade Whelks and New Zealand Green Mussels on Ice
iR, I5RENARFE R
Smoked Salmon
=R
Chicken Terrine and Liver Terrine
ZEPERHLB AT
Italian Mattonella Cured Ham and Smoked Duck Breast
BRI REZ A BESE TR
Roasted Turkey with Fresh Pineapple and Cranberry Sauce
N RN R

Tomato and Mozzarella Cheese with Pesto
B THEMLERE
Penne Pasta Salad with Sweet Corn, Boiled Egg and Smoked Ham

BVREN VR SREERIENBE
Tuna Fish and Potato Salad
BEARNEINE
Cherry Tomato, Cucumber, Whole Kernel Corn and Jade Sprouts
BHE. B RS E
Garden Mixed Salad
FHEHES D
SOUDP | 5 aE

Roasted Tomato and Lemongrass Soup with Baby Shrimps

R S
Assorted Bread and Roll, served with Butter
e 2T
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2025 CHRISTMAS
BUFFET PACKAGE

HOT ENTREES | 243

 Pan-ried Barramundi with Lemon Cream Sauce
BERIMHERTERT

o Low Temperature Roasted Beef, served with Gravy
REEEA AT

» Roast Turkey Breast with Honey Glazed Chestnut and Baby Carrots
AR REH RN EE

 Bacon Roll with Pork Sausage Skewers
ENEFFERGRR
» Emince of Chicken with Herbs Mushroom Sauce
EXTHEIMFEELET
¢ Indian Mutton Curry
ENFEFPImuE
* Deep-ried Shrimp Balls
ERKESERA,
 Braised Seasonal Vegetables with Enoki Mushroom
o5 \FFiGw
» Braised Rice Noodles with BBQ Duck and Preserved Vegetable
» Fried Rice with Seafood and Pineapple
SRS kE

DESSERTS | #Heg
Home-made Cheese Cake Z1%#%, Chocolate Cake ki /1&E S,
Chestnut Cake 3EFE#%, Bread and Butter Pudding 4= B &R,
Tiramisu EAFZ1+Z#%, Mango Napoleon Cake E%%E&*ﬁ#,
Christmas Pudding E25it#5%), Christmas Log Cake SE:EEE S,
Christrnas Cookies B:itfh3F, Christmas Stollen Bt FEHERE],
T Fresh Fruit Platter #5243, Ice-cream Station Hk&ik5
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2025 CHRISTMAS ™
BUFFEI‘ PACKAGE

APPETIZERS AND SAILADS | 5B R/

Assorted Sushi and Rice Roll
MRS EbERE

Cooked Shrimp, Jade Whelk and New Zealand Green Mussels on Ice
2z, 35RMERAAFRR S

Smoked Salmon

(B = fA
e Roasted Beef and Italian Salami

WA K BARFSDREERS
 Roasted Turkey with Fresh Pineapple and Cranberry Sauce
YT T I e m ey
Italian Mattonella Cured Ham and Liver Terrine

BAREEZ A BRR AT
Japanese Baby Octopus and Sea Snails

AR UTUER R BAATHER
 Green Asparagus with Olive Oil and Shaved Parmesan Cheese
SEAHEEREREZ T
e Grilled Vegetables Antipasto
B R
Cherry Tomato, Cucumber, Whole Kernel Corns and Jade Sprouts

BEm. B\ FREIEEE

e Garden Mixed Salad
FHEE S DR
SOUP | i mE

Cream of Pumpkin Soup with Minced Chicken

HARSERING
Assorted Bread and Roll, served with Butter

BIVGHEIECHH
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72025 CHRISTMAS ™
/" BUFFET PACKAGE

HOT ENTREES | #vi&

Baked Mixed Seafood with Netherlands Style

GlEERs

Roasted Turkey Breast with Honey Glazed Chestnut and Baby Carrots
eI s EYSUNEE ]

Roasted Rack of Lamb Provencal with Baby New Potatoes
BEEFI\FHE

Pan-fried Beef Steak with Clam and Herb Butter Brandy Sauce
BRI \HFEERRSHT

Tortellini with Wild Mushroom Cream Sauce
EAEERERETERT

Grilled Pork Neck Served with Spicy

RIFEEA

Sautéed Slice of Cuttle Fish with Celery and Bell Pepper
FTEE A

Braised Seasonal Vegetable with Assorted Mushroom
ISEYRER

Braised E-fu Noodles with Conpoy, Enoki Mushroom and Crab Meat
B B i A e PN AR

Fried Rice with Shrimps, Conpoy, BBQ Pork and Diced Vegetables
BRIREEAE ISRk VAR

DESSERTS | #Hda
Homemade Cheese Cake = +Z#%, Baked Apple Crumble [F3EREH,
Chestnut Cake 32 F&=£%, Mini Fruit Tart JX{/R5REE,

Bread and Butter Pudding 4~ ##fi&E 754, Tiramisu EAFZ T,
Fruit Napoleon Cake #$5RE#8#, Christmas Pudding E2:it#a4,
Christmas Log Cake B25EiaiEEEE %, Christmas Cookies B2:REHRZT,
Christmas Stollen EE5ERFEH#AEL, Fresh Fruit Platter #5245,

Ice-cream Station E %4




APPETIZERS AND SAILADS | 5B R/

Assorted Sushi and Rice Roll

RS TIPS

Cooked Shrimp, Snow Crab Leg, Jade Whelk and New Zealand Green
Mussels on Ice

PR, MTEEER. 35BN SO

Smoked Salmon and Smoked Mackerel

NI = S SR IE S £

Italian Mattonella Cured Ham with Melon

BAFEEZABRFET

Roasted Beef Striploin, Italian Salami, Liver Terrine and Smoked Duck Breast
VAR, ShEESER7, TS N JEIERSH

Roasted Turkey with Fresh Pineapple and Cranberry Sauce

TN RN B m T

Tomato and Mozzarella Cheese with Pesto

B2 I HFEREE

Poached Salmon and Broccoli Salad

=AM

Cucumber Salad with Crab Meat and Crab Roe

BV ENISIUM

Melon Salad with Baby Shrimps

BRIERE I

Thai Pomelo Salad

IV

Cherry Tomato, Cucumber, Beetroot, Whole Kernel Corn and Jade Sprouts
BHEMNM. B\ £55E. EKNI5EE

Garden Mixed Salad and Romaine Lettuce

HEHSVENRERESVE
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2025 CHRISTMAS ™
BUFFEI‘ PACKAGE -

HOT ENTREES |z

Pan-fried Tiger Prawn, served with Spicy Garlic Tomato Sauce
BRERIREC ST
Baked Salmon Fillet with Herbs Crust in Lemon Wedge

BEIR= AR
Pan-fried Beef Steak with Button Mushroom Cream Gravy

BRI\ EEHRSERET
Roasted Turkey Breast with Honey Glazed Chestnuts and Baby Carrots

N EERBCERR H SR A I VH B
Indian Fish Curry

ENEERIE LR
Grilled Mixed Vegetable with Herb and Olive Oil
B IS \FEER
Sﬁr—ﬁ‘ied Scallops and Cuttlefish with XO Sauce
ey S
Bralsed Seasonal Vegetables with Shiitake and Bamboo Pith

R AR TTEES \BSiER

Fried Rice with Chicken and Pineapple
SRAEZNLIER

Braised U-don with Eel in Teryiaki Sauce
EHERNEL

Chinese BBQ Platter

SRR
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2025 CHRISTMAS ™
BUFFET PACKAGE \

SOUDS | 5 aE
Braised Conpoy and Yellow Chive Thick Soup
eI EE
Cream of Asparagus Soup with Scallops
SET G hmw
Assorted Bread and Roll, served with Butter
=S i ol

CARVING [ 5y

Honey and Mustard Glazed Gammon Ham served with Pineapple Gravy
BiE T AREEPIABEEC RIS T

DESSERTS

Homemade Cheese Cake Z1%#%, Chocolate Cake 5Kth /1&#E,
Black Forest Cake Z#x#%&#%, Bread and Butter Pudding 4= REEE R4,
Tiramisu EAFZ +%#E, Fresh Fruit Napoleon #¥REM 0%,
Chilled Sweetened Sago Cream with Mango and Pomelo A% HEE
Christmas Pudding E:j#54), Christmas Log Cake BB EEIEEEERE,
Christmas Stollen SRR FEH%AEL, Fresh Fruit Platter BESRPHAE,

Ice-cream Station H#5ih




APPETIZERS AND SALADS | S8R/

Assorted Sushi and Rice Roll
MRS ARG

Cooked Shrimp, Snow Crab Leg, Edible Crab, Jade Whelk and New Zealand Green

Mussels on Ice

PR, MIEER. e, S5RBLAIRAN

Italian Mattonella Cured Ham with Melon

BAFREZARR /T

Smoked Salmon and Smoked Mackerel

JEE =X BRI R

Roasted Beef, Italian Salami, Liver Terrine and Smoked Duck Breast
B, SO AR, AT K IEETHY

Roasted Turkey with Fresh Pineapple and Cranberry Sauce

Bk B fpREE K BTt

Japanese Baby Octopus and Sea Snail Salad

BZUEIR) TR 2R )1

Green Asparagus with Olive Oil and Shaved Parmesan Cheese
BEAMHEIRESEZ T

Cream Cheese and Diced Tomato Salad with Yuzu Dressing

TERE EN VR

Gn']led Fillet of Tuna Fish with Pepper, served with Sesame Dressing

Thai Papaya and Shrimp Salad

RIS E

Cucumber Salad with Crab Meat and Crab Roe

HIUEHFENSIUE

Cherry Tomato, Cucumber, Beetroot, Whole Kernel Corn and Jade Sprout
BHE. BN 458, RNISEE

Garden Mixed Salad and Romaine Lettuce

HESO RN R RSO E
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BUFFET PACKAGE )

HOT ENTREES |z

Baked Salmon Fillet with Italy Style
BIURE=CEH
 Roasted Pork Loin with Prune and Onion Marmalade
ERENECRESPaEF R
Baked Oyster with Bacon and Spinach Cream Sauce
Roasted Turkey Breast with Honey Glazed Chestnuts and Baby Carrots

JERSRR = E T RS

N EERBCERR H SR A I VH B
Grilled Lamb Chops with Rosemary and Balsamic Vinegar Reduction

EF\BEoXE R E AR

¢ Spanish Paella
PRUES EEER
SUr fried Scallops and Broccoli with XO Sauce

PR
Tha1 Style Prawns Curry

RTMEALR
 Braised Seasonal Vegetables with Assorted Mushrooms
IR RIERS
Braised E-fu Noodles with Truffle and Crab Meat

YN PN AR i
Chinese BBQ Platter

BRI
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\ g 2025 CHRISTMAS ™
BUFFET PACKAGE )

SOURS | i&EaE

Braised Seafood Soup with Bamboo Pith

mEBEE
Shrimp Bisque with Crab Meat

%l*.lm ¥EEX/}E/7/7_J
Assorted Bread and Roll, served with Butter

BIVEEECHH
CARVING | #2p]
Low Temperature Roasted Beef Steak served with Gravy and Black

Pepper Sauce
CRE BRI Bkt R Rt
DESSERTS | a7

Home-made Cheese Cake Z+%#%, Chocolate Cake Rt /&S,
Black Forest Cake E#x#&#%, Bread and Butter Pudding 4~ RATE/R4,
BRI

Ak kAR
Tiramisu EAFZ1+%#E, Fresh Fruit Napoleon £ =81,

Chilled Sweetened Sago Cream with Mango and Pomelo #5#% H 22
Oft#Rfa), Christmas Log Cake BS:iEfEESE %,.“,

Christmas Pudding &2
Christmas Stollen BE:iEERFEHEAE], Fresh Fruit Platter 852558
Ice-cream Station FEik




