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

KOWLOON - HONG KONG www.harbour-plaza.com

Western Wedding Buffet Package 2026
AVIEEBEIEER 2026

Price BB
BB HKS$700 per person
BFAIBHE HK$800 per person
BB HK$908 per person
SAIBHE HKS$1,008 per person

Lunch Buffet Menu BB FE& G A
Lunch Buffet Menu BB F&SE B
Dinner Buffet Menu B BB & SZ5E A
Dinner Buffet Menu BB & SZ5E B

Exclusive privileges for 50 guests or above F85] 50 Iz A L - Bl 2B N EE

K2

% Unlimited supply of house beer, chilled orange juice % Easel stand for wedding photo display

and soft drinks for 2 hours EHESEIEEE =0
2/ NRHRIRE RIS IRE AR RUSK % Complimentaty 8 sets of invitation cards per 12
% 5 pounds of heart-shaped fresh fruit cream cake persons (printing excluded)
IO EERSREEER B+ _UHERBEBER 8 E (FEHEHIR)
% 1 bowl of welcome fruit punch % 1 guest signature book
BERBMRE LR mERAMOAE
% 1 bottle of champagne for toasting % Tree use of PA system with wireless microphones
TBEEIM REEHAZHEERERREEK
% Free corkage for 1 bottle of self-brought wine or hard % Free use of LCD projector, build-in screen and
liquor per 12 persons multimedia player
Bt _UHRFEMEIM REEARBREREHK KESKZRIEEHK
% 5-tier dummy wedding cake for photo-shooting % 2 complimentary parking spaces (for private cars only)
hEGREFRERHERIEA B ASUMIE RRFARE)

% Table centerpiece on each dining table and seat covers
for all chairs

EBRIEAERAEERENE
% Basic backdrop decoration with the English name of
bride and groom

EAXEEMHERMARNEZFEE

Remarks &t :

o FIBEEBEFRSHNM—MRHEE All prices are subject to 10% service charge

o HELL10-12 fIFTE 10-12 persons per table

o BEHEIZE 2026 FF 12 A 31 B Valid until 31 December 2026

o NEBEEHERBULBEZELRTERE  BEREERRARMBEMENR - BASTEA
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

A member of Harbour Plaza Hotels and Resorts /P 1
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Kowloon Harbourfront Hotel — Wedding Buffet Package 2026

NEEBERE - AVEEZEENEEE 2026

Lunch Buffe_{ Menu A
£ BN P &R 3R A

Appetizers and Salad BESE BV
Cooked Prawns and Canada Snow Crab Clusters on Ice Served with Lemon Wedges and Chilli Hot Sauce
RPIB R INNEARBTCE M EE S RERT
Dill Smoked Salmon with Horseradish Mayonnaise B 28 /8 = X AL RE=RE
Ttalian Mattonella Curd Ham and Salami B AR @ 82 K BE /D #4232 35
Roasted Beef Roll served with Tartar Sauce Y& AB AL+
Sushi and Rice Roll with Wasabi, Pickle Ginger and Soy Sauce %335 8] K% AL 57 K, BME & BOH
Marinated Green Mussel with Thai Salad Dressing ZR T /D151 EE S O
Soft Boiled Egg with Japanese Sesame Dressing 3 5% & Be A& - i 28
Fresh Pineapple and Green Apple Salad #5328 5 #8527 12
Tuna Fish Salad with Penne Pasta B REABAMBERDE
Romaine Lettuce, Yellow Frisse, Lollo Rosso and Iceberg Lettuce BREY  =RE  AELREEEER
Cherry Tomato, Kernel Corn, Sliced Cucumber and Jade Sprout EBE#l ~ FEKH - BN R RIEREH
Bread Crouton, Bacon Bit, Parmesan Cheese, Pumpkin Seed %@’F‘J/ﬁl, @I’/ﬁ*ﬂ, E%Efi, [EZ) A% 5s

Thousand Island Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing T &1 ~ JHABET ~ LB ET RAEZ fist

Soups HE
Cream of Tomato Soup with Crab Meat B E AR R 5
Braised Sweet Corn Soup with Snow Fungus and Minced Chicken ZEZFKIRE 22
Selection of Bread and Roll ENE €
Carving }2PY
Roasted Beef served with Gravy and Black Pepper Sauce &4 PIBCIET & BT
Hot Entrée 3188
Deep-fried Shrimp Mousse on Toast Bread BRYEFETCIRZ
Stir-fried Fillet of Ling Fish with Chilli XO Sauce and Vegetable XO 23 KD EE 1K ]
Sautéed Broccoli with Sliced Cuttle Fish FABITEXDTER A
Thai Style BBQ Pork Cheek ZE T JEFESEA
Braised Beef Cheek with Red Wine Gravy ALBE T4 BB R
Roasted Whole Chicken with Honey and Sesame 2851 iifi i Y& Z
Braised Assorted Mushroom with Oyster Sauce 12 2 /82 H
Baked Beef Lasagne fRAE T /B
Ftied Rice with Dry Cherry Shrimps and BBQ Pork #1518 X BEk0 4485
Desserts & i
Mango Napoleon ERERH
Tiramisu B AR Z L8
Chocolate Cake SR th I &%
Bread and Butter Pudding 38 €171 &)

French Macaroon ;AT & B & 258}

Coconut and Sago Pudding #5531 FE K HE

Strawberry Swiss Roll T 18 5% %5

Fresh Fruit Salad #5870 12
Ice-cream Station SZHEIL
Beverage ERm
Coffee or Tea MIBFSLATES

B EE HK$700 per person

o FMBEBEFZESH/M—BIHBE All prices are subject to 10% service charge
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Kowloon Harbourfront Hotel — Wedding Buffet Package 2026

NEEBERE - AVEEZEENEEE 2026

Lunch Buffe_E _Menu B
BN R B

Appetizers and Salad BESE BV
Cooked Prawns and Canada Snow Crab Clusters on Ice Served with Lemon Wedges and Chilli Hot Sauce
R R INEARETCE N EGEBRERMT
Smoked Salmon Roll served with Honey Mustard & = X B &AL EIETT R
Italian Mattonella Curd Ham and Coppa Ham BRI @82 K BE @ 258 E 48
Smoked Duck Breast with Rum Raisin and Green Apple Salsa JEISHIEC KB I F S 3ER DD
Sushi and Rice Roll with Wasabi, Pickle Ginger and Soy Sauce MISSTIRENE B 575K, BE & B0H
Marinated Squid Tentacles with Thai Salad Dressing SR T0/D R T B L 2 55
Soft Boiled Egg with Japanese Yuzu Dressing i 5% &5 Fo A& 51
Potato Salad with Fried Onion and Bacon BRE ¥ BIE R Hi EDE
Shoyu Marinated Cucumber Salad with Sesame & 2 HE = i 5 [V
Romaine Lettuce, Yellow Frisse, Lollo Rosso and Iceberg Lettuce BREY  =RE  AELFREERER
Cherry Tomato, Kernel Corn, Sliced Cucumber and Jade Sprout EEERl ~ FEKH - B A KIEREH
Bread Crouton, Bacon Bit, Parmesan Cheese and Pumpkin Seed ZEIH ~ @AM ~ BESEZ+ - AHEE/IHT

Thousand Island Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing T &1 ~ JHABET ~ LB ET RAEZ fist
Soups &
Cream of Chicken, Vegetable and Pasta HAFEEMTERS
Braised Crab Meat Thick Soup with Bamboo Pith 772 B8 58
Selection of Bread and Roll FEH &
Carving ¥2P
Roasted Beef served with Gravy and Black Pepper Sauce ¥4 PIBCIET & BT
Hot Entrée E488
Sweet and Sour Fish with Fresh Pineapple & 2 I 1& & 1
Deep-fried Mushroom and Shrimp Mousse Terrine BREREIRER
Honey Glazed BBQ Pork Spare Ribs 21 1EEEHE S
Braised Beef Ribs Steak with Abalone Sauce #5141 ESINA
Soya Sauce Marinated Chicken IR B A
Braised Broccoli with Enoki Mushroom and Conpoy & #& 124 H\ FERETE
Stewed Beef and Potato Gnocchi with Truffle Cream Sauce A B B TI@ L AZE S ERN
Braised E-fu Noodle with Mixed Mushrooms % & /& A 5l
Braised Fried Rice with Shredded Chicken in Tomato Sauce ST 244 /@8R
Desserts fill o
Mango Napoleon TERERH
Sweetened Mango Cream with Sago and Pomelo 151 H &
Mini Fruit Tarts 2K/REFR1E
Black Forest Cake BFHRMERE
Warm Cheese Pudding B 7@
Red Bean Pudding 41 2 #h &)
Fresh Fruit Salad 8% R0
Ice-cream Station &L
Beverage BAm
Coffee or Tea MIBESLATES

B{EE HK$800 per person

o FIBEEFRSHNM—MRHEE All prices are subject to 10% service charge
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NEEBERE - AVEEZEENEEE 2026

Dinner Buffet Menu A
BB R & S A
Appetizers and Salad FE 88 B2
Cooked Prawns, Jade Whelk and Snow Crab Clusters on Ice Served with Lemon Wedges and Chilli Hot Sauce
RAE -~ SBRBERNEEREEE A RERMT
Smoked Salmon Roll with Asparagus =N B EFE
Italian Mattonella Curd Ham with Melon = AR & 82 X BEAD 2 /I
Roasted Beef Roll, served with Tartar Sauce A A& Lt +
Marinated Green Mussel with Thai Salad Dressing Z= 2L/ ETHES O
Sushi and Rice Roll with Wasabi, Pickle Ginger and Soy Sauce #$3H 8 KRGS 7K « BREREUH
Japanese Tobiko Salad with Cucumber and Crab Stick H ZA¢EHF 5 I EMID1E
Soft Boiled Egg with Japanese Sesame Dressing Ji 5% & BC A B 22 fif 28
Fresh Pineapple and Green Apple Salad 8% 28 S #a5R /D12
Tuna Fish Salad with Penne Pasta BRI RBMEERIDE
Romaine Lettuce, Yellow Frisse, Oak Leave, Lollo Rosso and Iceberg Lettuce BEEN  SWE  BEX - AEEFERERER
Cherry Tomato, Kernel Corn, Sliced Cucumber, Carrot Julienne and Jade Sprout EEEHE ~ FRM « BN R - HE# AIERE
Bread Crouton, Bacon Bit, Parmesan Cheese and Pumpkin Seed men, BN, BESEZ L & B
Thousand Island Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing T &1 ~ JABE T - SLEUVET RFEZ fist
Soups i&5E
Lobster Bisque with Crab Meat 2EARE IR 5
Braised Conpoy Thick Soup with Egg White and bamboo Pith 1T# & R IZHEE
Selection of Bread and Roll FT{ & €

Carving &Y
Roasted Beef served with Gravy and Black Pepper Sauce {4 PIEC 1525+ & BT
Hot Entrée Z88

Diced BBQ Pork with Rose Wine and Fried Bean Sheet Roll —IIREE X IEBH BRI RS
Baked Hiroshima Oyster with Golden Garlic Paste =7 25 {8 & 5 15
Deep-fried Cuttle Fish Mousse Ball BERXETERZAL
Baked Fillet of Ling Fish with Bacon and Button Mushroom Cream Sauce £ BB =BT HEEIK B
Braised Pork Spare in "Wuxi" Style 58S
Roasted Chicken with Butter and Rosemary 2 728 T 2
Chicken Cordon Bleu SRIEERZ = K JiE f%E ZE ity
Sautéed Broccoli with Shrimp and Sliced Chicken PHREAEXPIR1I”ZE R
Fried Noodles with Air Died Ham, Enoki Mushroom and Bean Sprout [E 8z X BE £ &R 5F kD 50
Fried Rice with Scallop, Wild Rice and Diced Vegetables 7 1 B R ITHIKD R
Desserts #fa
Mango Napoleon T REMH 75
Sweetened Mango Cream with Sago and Pomelo #51% H &

Bitter Chocolate Cake fim Rty T EE
Cheesecake 22 T E %

Mango Mousse TERER#

Caramel Custard Pudding £E#E S T &)

Tiramisu RAMZ L EHE
Warm Apricot Cheese Pudding BRI &)

Green Tea and Red Bean Pudding 425541 2 75 &

French Macaroon ;AT & B & {ZHI 25 8
Fresh Fruit Salad S£5R7/D7E
Ice-cream Station SZHEIL
Beverage Bk
Coffee or Tea WIBESLAL S

BB HK$908 per person

o FIBEEFRSHNM—MRHEE All prices are subject to 10% service charge
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s - AEEEMEER 2026
Dinner Buffet M'enu B

TLEEEE)
BB ERE B

Appetizers and Salad FE 88 B2
Cooked Prawns, Jade Whelk and Snow Crab Clusters on Ice Served with Lemon Wedges and Chilli Hot Sauce
At
305

RAGR - BFRBERNEZRLEERRER
Smoked Salmon Roll with Asparagus =N B EFE
Smoked Duck Breast with Rum Raisin and Green Apple Salsa JEBRIUEC AT IE F B HERIDID
Ttalian Mattonella Curd Ham with Melon = AR @82 X BEFAD 2 /I
IETREM SR
B B R B0

/.
Bl

3

Marinated Squid Tentacles with Thai Salad Dressing Z2 T\,
Sushi and Rice Roll with Wasabi, Pickle Ginger and Soy Sauce ¥8555 5] KRG

Korean Roasted Beef Salad B2 TV EAA
Soft Boiled Egg with Japanese Yuzu Dressing i 5% & BC A1 B AH 51
N
AEERRERER

Potato Salad with Fried Onion and Bacon BAB ¥ B IER HI2 =70 E
2L s DR
BEHE  1BEX -4

Shoyu Marinated Cucumber Salad with Sesame #1225
DR RFNEZ Rt

Romaine Lettuce, Yellow Frisse, Oak Leave, Lollo Rosso and Iceberg Lettuce EBER
Cherry Tomato, Kernel Corn, Sliced Cucumber, Carrot Julienne and Jade Sprout EEEHA ~ FRMI ~ BNk - HE# &3
Bread Crouton, Bacon Bit, Parmesan Cheese and Pumpkin Seed MO, BAN, ESEZ L K B
1 SV

Thousand Island Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing T &51 ~ JHBES
Soups i&5E
Lobster Bisque with Scallops 7 FE 7%
EHAEREER

Braised Bird’s Nest Soup with Minced Chicken and Bamboo Pith MEHR
Selection of Bread and Roll B EE

Carving JEA
Roasted Beef Striploin served with Forest Mushroom Sauce B SR ME T

Hot Entrée E88
BEICERE

Roasted Whole Suckling Pig and Diced BBQ Pork with Rose Wine J53EZL & Hf — O INIRE X &

Steamed Fresh Giant Garoupa with Dried Ham and Superior Soy Sauce SR /E 3z X S
Baked Scallops and Fillet of Ling Fish with Portuguese Sauce BT R T &5 1< &

Deep-fried Soft Shall Crab with Thai Style Curry Sauce BAXE#RER B2 BL 2= =X = IIE
Stir-fried Cuttle Fish and Shrimp Mousse Ball with Salty Egg Yolk =& {7 MR AL
Bacon Roll with Hiroshima Oyster {2 AE B EE

Roasted Rack of Lamb with Herb and Spicy &#HEFH|
216851\ FIRETE

Roasted Whole Chicken, served with Preserved Taro Sauce FAFLIT R EHE
=16

Braised Broccoli with Black Mushroom in Oyster Sauce 1%
Louts Whipped Fried Rice with Sakura Ebi, Wild Rice and Fgg White #2151 8 H B R 28R
Desserts fill o
Mango Napoleon TERE W 7
Double Boiled Fresh Milk with Bird’s Nest 3 & Bl £ )
Chilled Sago Cream with Mango and Pomelo #%51% H &
White Wine Jelly B R&
Tiramisu BANZ &k
Chocolate Pudding K5 &
Raspberry Mousse ABE4#%
French Macaroon ;A E A B {_ IS 6#
Fresh Fruit Salad 8¥5R 7012
Ice-cteam Station 5k 1L

Beverage BRam
Coffee or Tea MBEELAT 2
B{E%E HKS$1,008 per person

EI—ARFEE All prices are subject to 10% service charge
Explore all-round events that match your passions,

our enthusiastic catering team will assist you to execute a flawless event.
TSR EER—EEAERAEEN R -

o FIBERS
AMEEEE - ERMENEE
Fax {BH.: (852) 3160 6920
Website #81lt: www.harbour-plaza.com/khfh

Tel EFE: (852) 2186 9001
Email EEf: catering.khfh@harbour-plaza.com
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