Kowloon Harbourfront Hotel
(Owned by Sino China Enterprises Limited)

8 Hung Luen Road, Hunghom Bay

KOWLOON Kowloon, Hong Kong
HARBOURFRONT HOTEL Tel +852 2186 9036 Fax+852 2186 9084
R OWEOBI HON G RONG www.harbour-plaza.com
B e B 2 R 2025
Christmas Buffet Package 2025

T 3% p BB Western Buffet TF_ B Price

p B4 = B 33 Lunch Buffet Menu A & f+ HK$480 per person

p B4 B 33 Lunch Buffet Menu B & = HK$630 per person

B B4 8L % ¥ 3% Dinner Buffet Menu A &+ HK$680 per person

B B4 8L 2 ¥ 3% Dinner Buffet Menu B % f* HK$730 per person

CHEEPIB RARFTEIMAITETIALITER
Special privileges for confirming Christmas Buffet with deposit settled before 3 months can enjoy an
extra 10% discount on this package

FEIT40 = b > wF F 5 0T R A Exclusive privileges for 40 guests or above:
2P PFELE bl R RS 2 TR
Unlimited supply of house beer, chilled orange juice and soft drinks for three hours
& Bagis ] =R
Christmas Party favors
SRR IS Fise ¥
A bowl of welcome fruit punch during pre-function period
S RHERCARKE 2FRFEGE
Table centerpiece on each dining table and seat covers for all chairs
S ERTRABAL A
Free corkage for 1 bottle of self-brought in wine per table
S PR A AU
Free use of PA system with microphones
AT R RAMBEIAS S FF DA A S LM
Free use of LCD projector, portable screen, TV monitor and multimedia player
X i?{ pE 2B (R RE)
Parking spaces for 2 cars (Private cars only)
# L Remarks:
o 9TF WP F Y K- JRIET
All prices are subject to 10% service charge
SO ERTREF LA BRE
The above package is available for 40 persons or above
 F %P # I 2025 127 31 P
Valid until 31 December 2025
SAFABARET Y BAZ BT BAERE WAl TR AT 7 A
Kowloon Harbourfront Hotel reserves the right to change or cancel the above offers without prior notice.
In case of any disputes, Kowloon Harbourfront Hotel reserves the right of final decision

FHREEF  FATPHEECTIZEFR- PREARAFHIL -
Explore all-round events that match your passions,
our enthusiastic catering team will assist you to execute a flawless event.
% 3% Tel: (852) 2186 9001 #® % Fax: (852) 3160 6920
% 28 Email: catering.khfh@harbour-plaza.com  fxt Website: www.harbour-plaza.com/khfh

A member of Harbour Plaza Hotels and Resorts P ) 1
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Kowloon Harboutrfront Hotel
Christmas Buffet Package 2025

2025 T JEPFHER
2025 Christmas Buffet Package

PEEIREH A
Lunch Buffet Menu A

Appetizers and Salads EE 4% % PV &
Assorted Sushi and Rice Roll 324% -\?‘5. PHAK
Cooked Shrimp, Jade Whelks and New Zealand Green Mussels on Ice 348 ~ FH I 2 o g i '}?‘ T
Smoked Salmon "E. 4 = < 4.
Chicken Terrine and Liver Terrine ¥ TP O AE
Italian Mattonella Cured Ham and Smoked Duck Breast %, = SL N TN <P i RLRE
Roasted Turkey with Fresh Pineapple and Cranberry Sauce gl iﬁﬁa,ﬁ’ﬁ Zf: Bz £ 537
Tomato and Mozzarella Cheese with Pesto & 3% 2. & § #ofic é g
Penne Pasta Salad with Sweet Corn, Boiled Egg and Smoked Ham &, 7% & i€ #5 ) & fi'%: s S S
Tuna Fish and Potato Salad & LA BRLEE
Cherry Tomato, Cucumber, Whole Kernel Corn and Jade Sprouts & /& 3% % ANE K2 FHy
Garden Mixed Salad 9 F]32 3 30 &

Dressing and Condiments 2 i+ 2 gefl
Thousand Island Dressing, Vinaigrette, Caesar Dressing, Yuzu Vinaigrette and Japanese Sesame Dressing
THd Mt RS e PR foh LR
Bread Crouton, Bacon Bit, Parmesan Cheese and Pumpkin Seed $8 & - * "L k> T 5§ 31 2 a A

Soup #¥ iF F § '
Roasted Tomato and Lemongrass Soup with Baby Shrimps # ¥ % % ic % ¥ k¥
Assorted Bread and Roll, served with Butter % 3% %g & fiz & 4

Hot Entrees $4 4%
Pan-fried Barramundi with Lemon Cream Sauce % ﬂ tArE RS RS
Low Temperature Roasted Beef, served with Gravy 45 ¥ 4 AL & frfe i+
Roast Turkey Breast with Honey Glazed Chestnut and Baby Carrots % V Jg3q fe § &+ & % | 4 %j
Bacon Roll with Pork Sausage Skewers " f 4 & 56 p 75 B &
Emince of Chicken with Herbs Mushroom Sauce # % < g ifr i ﬁ ¥a ﬁ -+

Indian Mutton Curry 57 & X pt eheed
Deep-fried Shrimp Balls fi*F #& 1
Braised Seasonal Vegetables with Enoki Mushroom % % $\ P& #%
Braised Rice Noodles with BBQ Duck and Preserved Vegetable T E g sk
Fried Rice with Seafood and Pineapple & # % i ) 4%

Desserts & &
Home-made Cheese Cake 7. 2 F—tx
Chocolate Cake % 7 # F-4x
Chestnut Cake & &+ F-4x
Bread and Butter Pudding EE X4 x|
Tiramisu & = ‘f EREN S
Mango Napoleon Cake = % £ R H
Christmas Pudding & #&7 4
Christmas Log Cake IF #E F—#x
Christmas Cookies B #Ed 2
Christmas Stollen T 3% + # fg ¢
Fresh Fruit Platter @ % 34 4
Ice-cream Station £° #% 54

Beverage ﬁ e

Coffee or Tea #rr2ig &
Beer, Chilled Orange Juice, Soft Drinks *4 /f‘] Sk RS STk
& 1 HK$480 per person
5 P R ¥R e - PRAR R All prices are subject to 10% service charge
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Kowloon Harbourfront Hotel
Christmas Buffet Package 2025

2025 T JEPFHER
2025 Christmas Buffet Package

PR E#B
Lunch Buffet Menu B

Appetizers and Salads EE 4% % PV &
Assorted Sushi and Rice Roll 32.4% & 7 45 45 %
Cooked Shrimp, Jade Whelk and New Zealand Green Mussels on Ice ¥ #E ~ FRz
Smoked Salmon "L E = ~ 4.

Roasted Beef and Italian Salami J&4-A Bz &~ 175 & £ 7%
Roasted Turkey with Fresh Pineapple and Cranberry Sauce L RLpe K

Ttalian Mattonella Cured Ham and Liver Tetrine &, = ‘f Th & g
Japanese Baby Octopus and Sea Snails & 77 ~ ’I'\ b % vk i 47

Green Asparagus with Olive Oil and Shaved Parmesan Cheese 5
Grilled Vegetables Annpasto AN
Cherry Tomato, Cucumber, Whole Kernel Corns and Jade Sprout -é @’_2—5 N % ANE X2 FRy
Garden Mixed Salad 9 F]32 3 30 &

Dressing and Condiments ; &4z gl
Thousand Island Dressmg, Vinaigrette, Caesar Dressmg Yuzu Vinaigrette and Japanese Sesame Dressing
+ gt \/El,'ﬁi'——l\ Far To o= 1&@7+,¢a«}r}§,¢f/
Bread Croutons, Bacon Bits, Parmesan Cheese and Pumpkm Seedsf@ e -~ Ep k. ~" 5 9

1712 8 A
Soup ﬁ{ﬁ ¥ g
Cream of Pumpkin Soup with Minced Chicken ¥ f - }/\ ,‘§
Assorted Bread and Roll, served with Butter % 3% #g & fiz &

Hot Entrees $4 4% ,
Baked Mixed Seafood with Nethetlands Style 4'}’ WJ-FPJ e
Roasted Turkey Breast with Honey Glazed Chestnut and Baby Carrots % A #ﬁl"% [ﬁb : ‘l‘] gz ] 4 %’ﬁ

Pan-fried Beef Steak with Clam and Herb Butter Brandy Sauce é ,W} e % \ = é
Tortellini with Wild Mushroom Cream Sauce E. NE & e 153 '%ﬁ
Grilled Pork Neck Served with Spicy %

g $F' Pﬁ
Sautéed Slice of Cuttle Fish with Celery and B }ll Pepper ¥ g é vy e B
Braised Seasonal Vegetable with Assorted Mushroom ¥ 8 ¥ ¢ P 5%

co
?We

Braised E-fu Noodles with Conpoy, Enoki Mushroom and Crab Meat 3% 11 & & (¢ = fg

Fried Rice with Shrimps, Conpoy, BBQ Pork and Diced Vegetables B! #8 T 1.t & 5 s ) 4%

Desserts ¥ &
Homemade Cheese Cake 7. 2 F-tx
Baked Apple Crumble J%;EF‘ &9

Chestnut Cake & &+ F-4x
Mini Fruit Tart 3£ 0% 3% 3£
Bread and Butter Pudding EE AR
Tiramisu & = ‘f EREN S
Fruit Napoleon Cake f## % £ Rl H
Christmas Pudding T T q
Christmas Log Cake T 3EAER 3\#1—
Christmas Cookies E 3Ed 4
Christmas Stollen ¥ #E% + & }'ﬁ &
Fresh Fruit Platter @ % 34 4
Ice-cream Station = % #b

Beverage ﬁ e

Coffee or Tea v Ff%i“ 3
Beer, Chilled Orange Juice, Soft Drinks ™4 /f] sk STk

= = HK$630 per person

5 P R ¥ 4o — PRAFF All prices are subject to 10% service charge
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Kowloon Harbourfront Hotel
Christmas Buffet Package 2025

2025 T PR O HER
2025 Christmas Buffet Package

PERLR FHA
Dinner Buffet Menu A
Appetizers and Salads Ef % % / fe2

Assorted Sushi and Rice Roll 32.4% & 7 45 45 %
Cooked Shrimp, Snow Crab Leg, Jade Whelk and New Zealand Green Mussels onlce 3416 ~ 2 Bor - FH W2

l— ‘:‘!,'L %i
Smoked Salmon and Smoked Mackerel “E 4 = < & 45T 4 #F 4. 1 !
Ttalian Mattonella Cured Ham with Melon &, * ]k §2 V% i § A&
Roasted Beef Striploin, Italian Salami, Liver Terrine and Smoked Duck Breast %2 f | §5 % £ 9% ”‘%’:‘ FO2 TGN
Roasted Tutkey with Fresh Pineapple and Cranberry Sauce % N e B FRE ET BT A
Tomato and Mozzarella Cheese with Pesto R 3° 2. =

b Ly
g

Poached Salmon and Broccoli Salad %4 = = \fr TR
Cucumber Salad with Crab Meat and Crab Roe H Fa ?‘]‘-r ié"ff"‘;‘ NV E

Melon Salad with Baby Shrimps F? ¥8 & /A ) &
Thai Pomelo Salad % 7% b+ ‘}"} e
Cherry Tomato, Cucumber, Beetroot, Whole Kernel Corn and]a;'ile Sprouts BB Ac 7?‘ A FE S FF 2 FRY
Garden Mixed Salad and Romaine Lettuce @ FlfeE /) E% B 5 4 & /'1 =S
Dressing and Condiments 4 i+ % gzl
Thousand Island Dress%ng, Vinaigrette Caesar Dressing, Yuzu Vinaigrette and Japanese Sesame Dressing
-+ ) 7 /‘J' ﬁ

Cre B e 3 ek DR
Bread Crouton, Bacon Bit, Parmesan CEeese and Pumpkin Seed e TRk 59

ERERE - W =
Soups ##iE &
Braised Conpoy and Yellow Chive Thick Soup a4 F E,%, FE
Cream of Asparagus Soup with Scallops & A Zg: HA =8
Assorted Bread and Roll, served with Butter % 3\ $a & fie 2

Carving *%
Honey and Mustard Glazed Gammon Ham ¥

TR RBEM LR
served with Pineapple Gravy fie ’,Eg 4 7%/

Hot Entrees é"' E
Pan-fried Tiger Prawn, served with Spicy Garlic Tomato Sauce

2

AR E LB A
Baked Salmon Fillet with Herbs Crust in Lemon Wedge 2% .!1- ’%:: ,\i'. 2584 ’Ff i
Pan-fried Beef Steak with Button Mushroom Cream Gravy 3 J ,W A NE J]?r’] & BOES
Roasted Turkey Breast with Honey Glazed Chestnuts and Baby Carrots % X fﬁigﬁ ]115 FRHYEZ 43
Indian Fish Curry 5° B esev@ . ﬁ"’
Grilled Mixed Vegetable with Herb and Olive Oil 7% —"|- Tﬁ‘ / A e
Stir-fried Scallops and Cuttlefish with XO Sauce XO 5¢ T et
Braised Seasonal Vegetables with Shiitake and Bamboo Pith & %

3

5 g
Fried Rice with Chicken and Pineapple j& @é:—?ﬁ—‘f:" 7) AR
Braised U-don with Eel in Teryiaki Sauce

FrB A g A
Chinese BBQ Platter ¥ 3% ek 45 4%

Desserts 7 &

Homemade Cheese Cake 7_ 4 34
Chocolate Cake & 7 *# F=f%
Black Forest Cake Z

wwﬁ'\ L
Bread and Butter Puddmg EE A

Tiramisu f, = ’f IERENE <
Fresh Fruit Napoleon Fe Sy
Chilled Sweetened Sago Cream with Mango and Pomelo 1 =4 #&
Christmas Puddmg TaEr q
Christmas Log Cake g ’5@%‘]’5? Tk
Christmas Stollen F3E% + # g ¢
Fresh Fruit Platter @ % $5 4

Tce-cream Station = % =

Beverage 81 %

Coffee or Tea v Pé%i“ V3
Beer, Chilled Orange Juice, Soft Drinks *¥ /f] sk kB SRk

# {* HK$680 per person
73 BEF YK A PR % 5. All prices are subject to 10% service charge

P.4
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2024 T WP FHER
2024 Christmas Buffet Package

PGB R B
Dinner Buffet Menu B

Appetizers and Salads EE ¥ % ¥V &
Assorted Sushi and Rice Roll 3244 3 & FHA 55
Cooked Shrimp, Snow Crab Leg, Edible Crab. Jade Whelk and New Zea
YN S TR T
Ttalian Mattonella Cured Ham with Melon & * F A
Smoked Salmon and Smoked Mackerel 'lﬁ{;:ﬁ“ % A FETEE A
Roasted Beef, Italian Salami, Liver Terrine and Smoked Duck Breast &2 f | 3, 8 %

R
\"'ﬁl
A
e
-1
1.‘
R
“£
W
a;
vs»T»
=
g1
R=1
AN

Japanese Baby Octopus and Sea Snail Salad P 3% 3 1% ~ 'R . y ‘

Green Asparagus with Olive Oil and Shaved Parmesan Cheese 7 E ﬁ [ fﬁ‘fg‘}é =5
Cream Cheese and Diced Tomato Salad with Yuzu Dressing & & 7_ 4 § 2070 Efeth+
Grilled Fillet of Tuna Fish with Pepper, served with Sesame Dressmg 3 ?‘T} 2HE £ 4 i Zﬂﬂ'» bas

Thai Papaya and Shrimp Salad % 3% & ¥ 75 =

Cucumber Salad with Crab Meat and Crab Roe p o3 f‘*’*f? {& ’[‘f'"% Aoy
Cherry Tomato, Cucumber, Beetroot, Whole Kernel Corn and Jade Sprout BB ie s 7?‘ ISR
Garden Mixed Salad and Romaine Lettuce ® BIFEE /22 B 8 4 T &

Dressing and Condiments 2F j+ % fiz il
Thousand Island Dressing, Vinaigrette Caesar Dressing, Yuzu Vinaigrette and Japanese Sesame Dressing
g ) B bR b 2

Bread Crouton, Bacon Bit, Parmesan Cheese and Pumpkin Seed %8 & #~ ~"Ef #~ = 5 § 31 2 5 /7

Soups 8 &
Braised Seafood Soup with Bamboo Pith ¥ ¥ /% @
Shrimp Bisque with Crab Meat {## ,&'ﬁ'—iﬁ kB
Assorted Bread and Roll, served with Butter % 7% % & fie B

Carving *%
Low Temperature Roasted Beef Steak 4/ 7% %
served with Gravy and Black Pepper Sauce ﬁ° £

Hot Entrees é"' ‘E

Baked Salmon Fillet with Italy Style LB ‘ﬁ". e
Roasted Pork Loin with Prune and Onion Marmalade & 7% ffp 9
Baked Oyster with Bacon and Spinach Cream Sauce & }*5 /
Roasted Turkey Breast with Honey Glazed Chestnuts and Baby Carrots % X fﬁig% fe & &
Grilled Lamb Chops with Rosemary and Balsamic Vmegar Reduction % X $\ fie i &
Spanish Paclla & FL7 ;% ¥ &%
Stir-fried Scallops and Broccoli with XO Sauce XO 2 ﬁ;f; e g
Thai Style Prawns Curry % 3% vsvo@ < 3E
Braised Seasonal Vegetables with Assorted lushrooms iﬁ 22 J€ =
Braised E-fu Noodles with Truffle and Crab Meat ¥ & g,% Mg iz
Chinese BBQ Platter ¥ 3% vk 45 45

Desserts ¥ &
Home-made Cheese Cake 7 4 F=k%
Chocolate Cake 4 7 # H=tx
Black Forest Cake 2. %F'H‘\ Tt
Bread and Butter Pudding ENE X x|
Tiramisu &, < ’f EREN = <
Fresh Fruit Napoleon # % £ rL B4
Chilled Sweetened Sago Cream with Mango and Pomelo 1§ =4 %
Christmas Puddmg TaEh q
Christmas Log Cake I 3ERTER 3t
Christmas Stollen F 3% F # fg ¢
Fresh Fruit Platter @ % $5 4
Ice-cteam Station 2 #x b

Beverage i e
o

Coffee or Tea Prrzighs &
Beer, Chilled Orange Juice, Soft Drinks *4 /ﬁ sk Ak

(it
SN
=5
&t
N
T
—o

& 1= HK$730 per person
B p '% P EyKA— FRZ]Z"F’ All prices are subject to 10% setvice charge
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