A
2020 bulfel package
20268 :ﬁﬂﬁ‘E’LﬂiEé

" LUNCH BUFFET BBF& »
MENU E&A $S{iiHK$480 PER PERSON
MENU EZ£B #{IHK$570 PER PERSON

DINNER BUFFET EBHME ,

MENU E€A S{IHK$680 PER PERSON
MENU E€B S{iIHK$730 PER PERSON

LABOVE PACKAGE IS AVAILABLE FOR 40 PERSONS OR ABOVE. | B 5831 Ui 40fmkL.

FERBEGS, ERMAVEBMIERER —EEEEMNEHRAF.

"

Explore all-round events that match your passions,

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

§p

KOWLOOMN

HARKBOUREROMN

t (852) 2186 9001 @ catering.khfh@harbour-plaza.com
(852) 3160 6920 @ www.harbour-plaza.comfkowloonharbourfront

T HOTEL
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8 Hung Luen Road, Hunghom Bay, Kowloon, Hong Kong
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FAsJA0MULA b, BIRZ=RLIMER:
Exclusive privileges for 40 guests or above:

* Unlimited supply of house beer, chilled orange juice and soft drinks
for three hours
=/\REEFREHEEIEEIRE. AORIETRITK

e Christmas Party favours
BB Nt

* A bowl of welcome fruit punch during pre-function period
BANPERE R

* Table centerpiece on each dining table and seat covers for all chairs
2I5E TSR SR EE

* Free corkage for 1 bottle of self-brought in wine per table
STl f ol = P

e Free use of PA system with microphones

SIS EREPSREGRK
» Free use of LCD projector, portable screen, TV monitor and
multimedia player

RHERRBEIMN. NdER. SRS RIS
» Parking spaces for 2 cars (Private cars only)
G EAE{U2(E (RPRFAKE)

Remarks &t ©

*All prices are subject to 10% service charge. | FiE{EE SREN—AREE .

*The above package is available for 40 persons or above. | 1L FE8 SBFA40{IEL F5E6E .

*Valid until 31 December 2026. | E3 HRAE2026F125 31 H .

*Kowloon Harbourfront Hotel reserves the right to change or cancel the above affers without prior notice.
In case of any disputes, Kowloon Harbourfront Hotel reserves the right of final decision.
NEEEESFEREL CEE SrCRER, SRR AR ERES, BFETE,




APPETIZERS AND SAI ADS | sEgg R /b
Assorted Sushi and Rice Roll
MERSEIHRE
Cooked Shrimp, Jade Whelks and New Zealand Green Mussels on Ice
PR, 5ERIRAN RS
Smoked Salmon
TEIE=0R
Chicken Terrine and Liver Terrine
HEASRHEHHRTEEHE
Italian Mattonella Cured Ham and Smoked Duck Breast
R R SRR RS
Roasted Turkey with Fresh Pineapple and Cranberry Sauce
AR R A BRI
Tomato and Mozzarella Cheese with Pesto
B I BN EEE
Penne Pasta Salad with Sweet Corn, Boiled Egg and Smoked Ham
BIVRIE VRSN ERIENAER
Tuna Fish and Potato Salad
BEABREIE
Cherry Tomato, Cucumber, Whole Kernel Corn and Jade Sprouts
HEm. TN RARIE5EE
Garden Mixed Salad
2[ESES: Sl

MJ i =|
Roasted Tomato and Lemongrass Soup with Baby Shrimps
SIREEI RS
Assorted Bread and Roll, served with Butter
=S vl




» Panried Barramundi with Lemon Cream Sauce
BRERNIHERSET

* Low Temperature Roasted Beef, served with Gravy
{EREERA-IECEE

» Roast Turkey Breast with Honey Glazed Chestnut and Baby Carrots
IR e = BN I N =]

» Bacon Roll with Pork Sausage Skewers
EREEFERERE

» Emince of Chicken with Herbs Mushroom Sauce
PR ERET

» Indian Mutton Curry
ENFE S PARIIYE

» Deep-ried Shrimp Balls
BRERR

» Braised Seasonal Vegetables with Enoki Mushroom
A Tizil

« Braised Rice Noodles with BBQ Duck and Preserved Vegetable
ERNARARECK

» Fried Rice with Seafood and Pineapple

DESSERTS |2
Home-made Cheese Cake = +Z#%, Chocolate Cake Fcth &k,
Chestnut Cake 32FZE#¥, Bread and Butter Pudding 45 #2f&E7h 4,
Tiramisu = AFZ 1%, Mango Napoleon Cake TSR & =84, ot

Christmas Pudding 225754, Christmas Log Cake S25EEEE, '
Christmas Cookies S2:ithZT, Christmas Stollen B25iESRFEHERS,




APPETIZERS AND SAI ADS | sEgg R /b
Assorted Sushi and Rice Roll
RS EIBERE
Cooked Shrimp, Jade Whelk and New Zealand Green Mussels on Ice
M. ISERFAFERAF
Smoked Salmon
TEIE=0R
Roasted Beef and Italian Salami
A K BAF TSR
Roasted Turkey with Fresh Pineapple and Cranberry Sauce
B RACREER AR Dt
RAH REZ AR FTEEHE
Japanese Baby Octopus and Sea Snails
MR TR B SHREY
Green Asparagus with Olive Oil and Shaved Parmesan Cheese
BEAMHEIEEREEEZ L
Grilled Vegetables Antipasto
ST SR
Cherry Tomato, Cucumber, Whole Kernel Corns and Jade Sprouts
HEM. B\ REEEER
Garden Mixed Salad
2[ESES: Sl

SOUP i
Cream of Purnpkin Soup with Minced Chicken
S ETE] AR
Assorted Bread and Roll, served with Butter
EEEikcH




Baked Mixed Seafood with Netherlands Style

TR

Roasted Turkey Breast with Honey Glazed Chestnut and Baby Carrots
e e e s EY NN L]

Roasted Rack of Lamb Provencal with Baby New Potatoes
BEEH)\FEE

Panried Beef Steak with Clam and Herb Butter Brandy Sauce
BRI BRI

Tortellini with Wild Mushroom Cream Sauce

B\ ERLEESRET

Grilled Pork Neck Served with Spicy

RIFEEEA

Sautéed Slice of Cuttle Fish with Celery and Bell Pepper
MBS

Braised Seasonal Vegetable with Assorted Mushroom

L E ST

Braised Efu Noodles with Conpoy, Enoki Mushroom and Crab Meat
RN

Fried Rice with Shrimps, Conpoy, BBQ Pork and Diced Vegetables
BRSEEEAE SUSSEAIN AR

Homemade Cheese Cake Z+Z5#%, Baked Apple Crumble {FFAREHS
Chestnut Cake Z2F&#%, Mini Fruit Tart 2{/RELE,

Bread and Butter Pudding 4= &), Tiramisu EAFZ1IEE,
Fruit Napoleon Cake R ==tim#), ChristmasPudding 553,
Christras Log Cake S25EHIEREESS, Christmas Cookies 223EHET,
Christmas Stollen EZ5E5R7EHAEEL, Fresh Fruit Platter #+5233#32,




APPETIZERS AND SAI ADS | sEgg R /b
« Assorted Sushi and Rice Roll
MEIRSEHHRE

Mussels on Ice
B, IR, 3SR NFEREO

« Smoked Salmon and Smoked Mackerel
JENE = S PSR RaE fa i

« [ialian Mattonella Cured Ham with Melon
=waw il A SRS A

YA, SPaESERE, ATESHt Ky ITRRERAD

*» Roasted Turkey with Fresh Pineapple and Cranberry Sauce
AR A T

» Tomato and Mozzarella Cheese with Pesto
= g1 1 0

» Poached Salmon and Broccoli Salad
M= SCFRPERAE R

» Cucumber Salad with Crab Meat and Crab Roe
HlEFENE e

+ Melon Salad with Baby Shrimps
IS AV ES

» Thai Pomelo Salad
T 0E

BEm. 5N, fA3EE. A2 R
» Garden Mixed Salad and Romaine Lettuce
=a B e g o7 ] = S S =

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

* Roasted Beef Striploin, Italian Salami, Liver Terrine and Smoked Duck Breast

* Cherry Tomato, Cucumber, Beetroot, Whole Kernel Corn and Jade Sprouts




HOT ENTREES | #4s
Pan-fried Tiger Prawn, served with Spicy Garlic Tomato Sauce
B R CE RS T
Baked Salmon Fillet with Herbs Crust in Lemon Wedge
BER=CEIMIERS
Pan-ried Beef Steak with Button Mushroom Cream Gravy
B\ ECH R SR
Roasted Turkey Breast with Honey Glazed Chestnuts and Baby Carrots
N E R H A NH S
Indian Fish Curry
ENEERMEEERD
Grilled Mixed Vegetable with Herb and Olive Oil
BRI ) VRS
Stir-fried Scallops and Cuttlefish with XO Sauce
XOEIEstn+
Braised Seasonal Vegetables with Shiitake and Bamboo Pith
B AR T \BRif
Braised U-don with Eel in Teryiaki Sauce
ETEANEE
Chinese BBQ Platter
rRzUERh g




SOUDS | 15382
» Braised Conpoy and Yellow Chive Thick Soup
JEIESE
« Cream of Asparagus Soup with Scallops
SRR R T
« Assorted Bread and Roll, served with Butter
BIVIEACSH
CARVING | #2554
» Honey and Mustard Glazed Gammon Ham served with Pineapple Gravy
Tt AR P I BEAC R AT

DESSERTS | #H&

Black Forest Cake E#EHEE#E, Bread and Butter Pudding 4-E754,
Tiramisu EAFZ 145, Fresh Fruit Napoleon 85 =7
Chilled Sweetened Sago Cream with Mango and Pomelo /5% H &% ,
Christmas Pudding Z#75%J, Christras Log Cake EEETRESEE,
Christmas Stollen B25iE5RFEHEAE, Fresh Fruit Platter &$52HH42,




APPETIZERS AND SAI ADS | sEagRebi

Assorted Sushi and Rice Roll

Hines nI AR

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

G, N, meE. SRRLAAramE

Italian Mattonella Cured Ham with Melon

RAKIEEZAAE RS

Smoked Salmon and Smoked Mackerel

EIE = SCRHIE SR

A, SDRESERR, RFEHLL B TR

Roasted Turkey with Fresh Pineapple and Cranberry Sauce

e Ak o feim B 2 BfaFot

Japanese Baby Octopus and Sea Snail Salad

B ZUEAR) TR R EEE 2

Green Asparagus with Olive Oil and Shaved Parmesan Cheese
BRAMHEENREEEZ T

IS1; a5V E T i

Grilled Fillet of Tuna Fish with Pepper, served with Sesame Dressing
BRIEHEERNECZRRT

Thai Papaya and Shrimp Salad

Cucumber Salad with Crab Meat and Crab Roe

S (I AVIRE

Cherry Tomato, Cucumber, Beetroot, Whole Kernel Corn and Jade Sprout
HEM. B\ A58 FKRSEE

Garden Mixed Salad and Romaine Lettuce
FAEFSEVE R RS




HOT ENTREES | #4s
Baked Salmon Fillet with Italy Style
BEUR=2CH
BHENIBCERSTOE RS
Baked Oyster with Bacon and Spinach Cream Sauce
EPPESES AR TR
Roasted Turkey Breast with Honey Glazed Chestnuts and Baby Carrots
e G S EN N =
Grilled Lamb Chops with Rosemary and Balsamic Vinegar Reduction
et = T SE o T
Spanish Paella
XOEM FBREHEF
Thai Style Prawns Curry
RTIIEAER
Braised Seasonal Vegetables with Assorted Mushrooms
RS EIERR
Braised E-fu Noodles with Truffle and Crab Meat
(YN SIAERE T
Chinese BBQ Platter
FRTUBEREHR




SOUPS | $E8855

e T
« Shrimp Bisque with Crab Meat
» Assorted Bread and Roll, served with Butter
B A
CARVING | 8
» Low Temperature Roasted Beef Steak served with Gravy and Black
Pepper Sauce
CREE R BB R Rt
[ESSEHTS

Black Forest Cake SE###&54E, Bread and Butter Pudding 4T &7,
Tiramisu EAFZ 158, Fresh Fruit Napoleon &R EiF#65,
Chilled Sweetened Sago Cream with Mango and Pomelo & H#E,
Christmas Pudding 5%3%75f], Christmas Log Cake E25iEEREES,
Christmas Stollen B85 RFFHSME, Fresh Fruit Platter S5R5t8,




