Ly LUNCH BUFFET BHIF & .
' MENU E®A SfiHK$530 PER PERSON - il
MENU EZB #fiHK$570 PER PERSON
DINNER BUFFET HBKE

MENU EZfA #(IHK$730 PER PERSON
MENU EZ€B S{iiHK$770 PER PERSON

“THE ABOVE PACKAGE IS AVAILABIE FOR 40 PERSONS OR ABOVE. | M EERERERMAONEI_FHEE .
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Explore all-round events that match your passions,
our enthusiastic catering team will assist you in executing a flawless event.

ﬁ% {\ (852) 3160 6815 @ catering.hpme@harbour-plaza.com

HARBOUR PLAZA (852) 3160 6920 @ www.harbour-plaza.com/metropolis
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WW;;E‘%"ONGR;"NG 7 Metropolis Drive, Hung Hom, Kowloon, Hong Kong (MTR Station, Exit C2)
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-~ Exclusive privileges for 40 guests or above: .

iH » Unlimited supply of house beer, chilled orange juice and soft drinks fq\
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Christmas Party favours idelete
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: ¢ Abowl of welcome fruit punch during pre-function period - b
AN rf&: BRIEMEEAzE Y
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* Free-use of LCD projector, portable screen, TV monitor and mul&me@l”v s
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BTking spaces for 2 cars (Private cars only)
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IR APPETIZERS AND SALADS | S8R
A )}M% e Assorted Sushi and Rice Roll
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N7 e Cooked Shrimp, Jade Whelks and New Zealand Green Mussels on Ice
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Smoked Salmon
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Chicken Terrine and Liver Terrine
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Italian Mattonella Cured Ham and Smoked Duck Breast ; ’f‘er ¢ 3,.‘ ,(
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Roasted Turkey with Fresh Pineapple and Cranberry Sauce
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omato and Mozzarella Cheese with Pesto
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Penne Pasta Salad with Sweet Corn, Boiled Egg and Smoked Ham
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~ - Tuna Fish and Potato Salad
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<ot e Low Temperature Roasted Beef, served with Gravy
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Roast Turkey Breast with Honey Glazed Chestnut and Baby Carrots ) "N S
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Bacon Roll with Pork Sausage Skewers -~
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DESSERTS | B \ \‘

de Cheese Cake Z1HE#E, Chocolate Cake SREa/7ERE, Chestut m_jrﬁt ol
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LUNCH BIUSEIEIE BB
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DR APPETIZERS AND SALADS | S8Rt
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N\ /4" e Assorted Sushi and Rice Roll
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" e Cooked Shrimp, Jade Whelk and New Zealand Green Mussels on Ice
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Smoked Salmon
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Roasted Beef and Italian Salami

3 JEHR K BAFEDSESERS

‘ “,i" . * Roasted Turkey with Fresh Pineapple and Cranberry Sauce
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Italian Mattonella Cured Ham and Liver Terrine
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apanese Baby Octopus and Sea Snails
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Green Asparagus with Olive Oil and Shaved Parmesan Cheese
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o Grilled Vegetables Antipasto

&herry Tomato, Cucumber, Whole Kernel Corns and Jade Sprouts :
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<"+ Baked Mixed Seafood with Netherlands Style Z
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Roasted Rack of Lamb Provencal with Baby New Potatoes M SR
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Pan-fried Beef Steak with Clam and Herb Butter Brandy Sauce ‘. A N
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e Tortellini with Wild Mushroom Cream Sauce 7t ¢ “ @
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B 7 APDETIZERS AND SALADS | B8Rz
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+ o » Poached Salmon and Broccoli Salad L ..
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Pan-ried Beef Steak with Button Mushroom Cream Gravy MO OR
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. e IndianFish Curry W
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¥ o Stir-fried Scallops and Cuttlefish with XO Sauce
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W) )y e Braised Seasonal Vegetables with Shiitake and Bamboo Pith
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SRR

&ralsed U-don with Eel in Teryiaki Sauce

 Clfimese BBQ Platter
SEAVE i
=, *j
rﬁ‘\j’{ )



Lﬂéfi T E A
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klf \¥ )* 1, ° Braised Conpoy and Yellow Chive Thick Soup il
hivo e Cream of Asparagus Soup with Scallops LA
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3“ e Assorted Bread and Roll, served with Butter Moo ’ R
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CARVING | 5 74 il \
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e Honey and Mustard Glazed Gammon Ham served with Pineapple Gravy 747 + .
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\s@\ \ seHomemade Cheese Cake ZT&#%, Chocolate Cake R57IE S,
W " Black Forest Cake 275#4&4%, Bread and Butter Pudding 4F#RE1751, S T
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Chilled Sweetened Sago Cream with Mango and Pomelo #3#5 HE, by 0
- Christmas Pudding E5:fE#a4), Christmas Log Cake SS:EHS{EEEERE, <>
Chnstmas Stollen BEsiEER FEHAREL, Fresh Fruit Platter #5248
* Ice-cream Station EELL
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VAL apanese Baby Octopus and Sea Snail Salad
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Green Asparagus with Olive Oil and Shaved Parmesan Cheese - ~
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- Cream Cheese and Diced Tomato Salad with Yuzu Dressing q > ,Q‘
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Baked Oyster with Bacon and Spinach Cream Sauce MO OR
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* Roasted Turkey Breast with Honey Glazed Chestnuts and Baby Carrots Y
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Spanish Paella
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Stir-fried Scallops and Broccoli with XO Sauce
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Thai Style Prawns Curry
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o Braised Seasonal Vegetables with Assorted Mushrooms
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¢ Jiraised E-fu Noodles with Truffle and Crab Meat
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» Low Temperature Roasted Beef Steak served with Gravy and Black Pepper S !l. i f |
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