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N=—"_UNCH BUFFET EEBF®&

MENU EKA S{IHK$530 PER PERSON
 MENU E#&B $£{i1HK$630 PER PERSON

DINNER BUFFET BB &E

MENU E£A &{HK$730 PER PERSON
MENU EZ€B #{iIHK$770 PER PERSON

*THE ABOVE PACKAGE 5 AVAILABLE FOR 40 PERSONS OR ABOVE | L EE& 2@ mnt40fiey Ll H3Ees .

S ARREGS, BRMEEOTERER —ERRERNEDTH,

Explore all-round events that match your passions,
our enthusiastic catering team will assist you in executing a flawless event.

% t. (852) 3160 6815 < catering.hpme@harbour-plaza.com
HARBOUR PLAZA (852) 3160 6920 @ www.harbour-plaza.com/metropolis

METROPOLIS
mmﬂ;-;# ;;“;ir-u;-mr- ﬁ T Metropolis Drive, Hung Hom, Kowloon, Hong Kong (MTR Station, Exit C2)
iz FANEAINESEETS (BRisC240)
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2026 CHRISTMAS
BUFFE T PACKAGE

2026 % FEFEE B E R
Lunch Buffet Menu A EB/F&3K55A =i HK$530 per person
Lunch Buffet Menu B BB F&5¢:E B {1 HK$630 per person

" Dinner BuffetMenu A IS5 A /i HKS730perperson ™
Dinner Buffet Menu B BB ESGE B &4il HK$770 per person

*

'”“ﬁﬂmﬁuL,WTEﬁuxﬁﬁ- A

i*-l « Unlimited supply of house beer, mmedmar@}mcearﬂm&dlmh;fqh
three hours FANN
=/NRHERSHAIEEREAE, AR EITK 'n_ )

e M e B e
EOE R U U

* Abowl of welcome fruit punch during pre-function period ol

N LN EpnERRE AR e

_sag«*%f‘ g&mmMMMMMmfmaﬂchﬂm ’

¥ e L IErFHRS M S IB A ERE

-1: “ 9r* Free corkage for 1 bottle of selfbrought in wine per table o\l

M 31 (i ’EF AIEARRE -

%iaaﬁ%f*ﬁfﬁ&ﬂﬁ&ﬂﬂ% .
* Free use of LCD projector, portable screen, TV monitor and rmllmwdla
g& ﬁﬂ%ﬁ)ﬁﬁ&aaﬁgﬁﬁfﬁ\ K AR SRR ‘ |
Padungspams for 2 cars (Private cars only)
S B REE{i2/E (RFRFAZRED)

Remarks f&EE

*All prices are subject to 10% service charge. | FrE{EEZ S RIN—RHE .

*The above package is available for 40 persons or above. | 1\ FE£ D8 40{EE L R .

*Valid until 31 Decernber 2026. | B3 HIZ20265128 31 5 -

*Harbour Plaza Metropolis reserves the right to change or cancel the above offers without prior notice. In case of any
disputes, Harbour Plaza Metropolis reserves the right of final decision.

HEHeEEREL RS ZSASRER, BRI e, BRSThEA .




2026 CHRISTMAS

: [LUNCH BUFFET MENU A
Wi x BEIFESGE A
APPETIZERS AND SALADS | S8R90
« Assorted Sushi and Rice Roll
MRS RIS

. ¢ Cooked Shrimp, Jade Whelks and New Zealand Green Mussels on Ice

v . B SSREATEREC
imgm=y . SmokedSalmon
H I = R
"y~ e Chicken Terrine and Liver Terrine
xR EPSEHREH
.« ItalianMattonella Cured Ham and Smoked Duck Breast
=yl L e e D
+%. ' “ N\ Roasted Turkeywith Fresh Pineapple and Cranberry Sauce
L B REEERRSERTT
@;*3;'5?3» * « Tomato and Mozzarella Cheese with Pesto
J=0=" Y BRZEENEERE
MR Wb Penne Pasta Salad with Sweet Corn, Boiled Egg and Smoked Ham
'+ Tuna Fish and Potato Salad
" ﬁgﬂi%ﬁ?“%d’ﬁ

l EEF . B\ REIEER
Garden Mixed Salad
FHEHET R
SOUP | ¥
* Roasted Tomato and Lemongrass Soup with Baby Shrimps
» Assorted Bread and Roll, served with Butter
=SS 2l

PR T PACKAGH
2026 % BERLE IR E B

Tomato, Cucumber, WhuleKemelCmnam:l]adeSpImus

+r |
2 Y
‘t’.-



2026 CHRISTMAS
BUFFE T PACKAGE

0268 FEFLE IR U E R
. LUNCHBUFFET MENU A
v o EBHFESR A

HOT ENTREES | 548

¢ Panried Barramundi with Lemon Cream Sauce
COURL EAERESREETT .
v (BRI
i*-l Roast Turkey Breast with Honey Glazed Chestnut and Baby Carrots 4 N
5 N TR H SRV E S

"J.7  « BaconRollwith Pork Sausage Skewers .. R
¥ ‘V- BN BRI ._"fj {

X ~*» Emince of Chicken with Herbs Mushroom Sauce 7 ,.-"g_.- Tl
AT EERET | %

AN ‘: e Indian Mutton Curry P e
LN #PE ™
@1&}% X o Shrimp Balls e

‘.‘ |‘.' /)i, » Braised Seasonal Vegetables with Enoki Mushroom L \
N S\ " ®
"« Braised Rice Noodles with BBQ Duck and Preserved Vegetable L
FE%AT%%U{# o
Rice with Seafood and Pineapple

g -

! E%Eﬁkﬁﬁ!i ‘
DESSERTS | #iS '
Home-made Cheese Cake Z17E4%, Chocolate Cake k577554, Chestnut CakeZ2FEE: ,
Bread and Butter Pudding F=##ie) @, Tiramisu EAFIZ LE,
Mango Napoleon Cake &= REf 8%, Christmas Pudding 555451,
Christmas Log Cake E25iiZE#%, Christmas Cookies 225iEREZ7,
Christmas Stollen 22 R FEHAAS],  Fresh Fruit Platter #$ 5538, Ice-cream Station Tk




2026 CHRISTMAS
BUFFE T PACKAGE

2026 %2 SE BEE 1 J&?EI 28
B

; LUNCH BUFFET
iy BT AS
% 2 |
APPETIZERS AND SAL ADS I
« Assorted Sushi and Rice Roll i
O HEEEHRS ’ !
i7" Cooked Shrimp, Jade Whelk and New Zealand Green Musselsonlce =~ -
v . PR SRRSO ol
*H + SmokedSalmon LN
gy TER=DTR RN
).« Roasted Beefand Italian Salami \ I
¥ ‘V- A K BAFEDGEER7 "fﬂ i
R ~* Roasted Turkeywith Fresh Pineapple and Cranberry Sauce Ui ﬂ;_'a-'g ,]-
TR RS T+ o A
#%. ' “ \e Italian Mattonella Cured Ham and Liver Terrine T
S EARIER BT
sﬁz*ii'iﬁ** 8 Baby Octopus and Sea Snails o
=4 =* * BT TR R TERA e
*.H,T‘ /)17 * GreenAsparaguswith Olive Oil and Shaved Parmesan Cheese .
R FEaftEERREEEE T L 0 <
' GliﬂedvegeiaﬂgsAnﬁpasm L
% i Tomato, Cucurnber, Whole Kernel Corns and Jade Spmu:ts .
t . BN, TREEEE (”
Garden Mixed Salad |
FHEEIFEE DR
SOUD | #s5s
« Cream of Purnpkin Soup with Minced Chicken
BERFEAIS
e Assorted Bread and Rol, served with Butter
ZIEEATH



2026 CHRISTMAS
BUFFE T PACKAGE

2026 %L FEREE Y E R

: [ UNCH BUFFET MENU B
i . ke
HOT ENTREES | $48
O RS ’
o« Roasted Turkey Breast with Honey Glazed Chestnut and Baby Carrots =~
v . BAENERERHREAIVHS fllns
iH * Roasted Rack of Lamb Provencal with Baby New Potatoes RS
5 EEWE S s AN
")y e Pandried Beef Steak with Clam and Herb Butter Brandy Sauce - -
S e
- Tmte]liniwilhiﬁﬁldhﬁ@mn&eamﬁalm T
,Q,, f\» Gril]ﬁ:anrkNed(Sa'vedwnhS[ncy L
N ﬁtﬁﬂiﬂlceufﬁmleﬁsllwﬂ\&lﬂryarﬂwkmr ;
..f.: * B ITER s\
I * Braised Seasonal Vegetable with Assorted Mushroom -
T SRR \ >
mmmmmmcmmmmmmmw
i%#iﬁﬁﬁ&]btﬁ'ﬁ
" EE%MW.{LE& ‘* |
| DESSERTS | #i& '
Homemade Cheese Cake 2%, Baked Apple Crumble |FERTH,
Chestnut Cake SEF&#%, Mini Fruit Tart ZX{REHE,
Bread and Butter Pudding 4-5#i#E075%), Tiramisu AR 24,
Pruit Napoleon Cake f#5R & #8#, Christmas Pudding 2558754,
Christmas Log Cake E25EfFEEENE, Christmas Cookies S55EHHEY
Christmas Stollen EER FEH#EE, Fresh Fruit Platter 852348, Tce-cream Station Tk
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2028 CHRISTMAS
DUFFE ] PACKAGIE
2026 % ZE Lt a\.;&éé‘a‘ 28
Eﬂﬁﬂ*%EﬂﬂqﬂfT NU A
BB SEE

APPETIZFRS AND SAI ADS b
Assorted Sushi and Rice Roll 7
HEREEIRS ’ 455
Cooked Shrimp, Snow Crab Leg, Jade Whelk and New Zealand Green: o/
Mussels on Ice vf‘i
BB, AATEAER. S5BRARTIRNES 2 SIS
Smoked Salmon and Smoked Mackerel RN
BB = SRR S .y
Italian Mattonella Cured Ham with Melon ﬁyn
BAFRSZI AR/ THU

Hmﬁﬂ&ﬁﬁmhnEMmQMmuﬂHﬁmmmmMMMHﬂnimﬁm

Turkey with Fresh Pineapple and Cranberry Sauce

N RN EE M ., ¥
Tomato and Mozzarella Cheese with Pesto i
BT HERRESE |
Poached Salmon and Broccoli Salad " y.
IE=>CRIREEE I:'“M
Cucumber Salad with Crab Meat and Crab Roe ~
ﬁﬂ&ﬁﬁm =pIAVAES
Melon Salad with Baby Shrimps ‘*
A T '
Thai Pomelo Salad
=TT
Cherry Tomato, Cucumber, Beetroot, Whole Kernel Corn and Jade Sprouts
BE. SN\, 4558, KAGSER
Garden Mixed Salad and Romaine [ ettuce
FHEREE D E SRR ST 2




2026 CHRISTMAS
BUFFE T PACKACI

202652 HE %%a.m%h‘f?%
;. DINNER BUF'FET
Vi EBES

HOT ENTREES | St
* Pandried Tiger Prawn, served with Spicy Garlic Tomato Sauce
BRI RRECEmESIT x
“. 7« Baked Salmon Fillet with Herbs Crust in Lemon Wedge
v o EEIR= AR LR
*H + Panried Beef Steak with Button Mushroom Cream Gravy PR\
=7y R \ECRE SRR T AN

"« Roasted TurkeyBreastwith Honey Glazed Chestnutsand Baby Carrots
R y——— et
1 - Indian Fish Curry 7 "'H‘f- @ 7
ENEETPE S
1%, Z N\ Grilled Mixed Vegetable with Herb and Olive Oil

R

3) 2%+ Stirried Scallops and Cutefish with XO Sauce

I"'"'&'-. * XOEMIER T+ | il

1111311, » Braised Seasonal Vegetables with Shiitake and Bamboo Pith .

S EREE >
* Fried Rice with Chicken and Pineapple

* JBraised U-don with Eel in Teryiaki Sauce .

BBQ Platter

oty




2026 CHRISTMAS
BUFFE T PACKACI

2026 % 3 %%a.g&%h%? 7
; DINNER BUFFETM
¥ BB

SOUP | ¥55aa

* Braised Conpoy and Yellow Chive Thick Soup

v EEEEETS

f=# - Assorted Bread and Roll served with Butter ¥ U
)

B
CARVING | # MY
| EERERrGEERAYS i)
NN DESSERTS | #i2 i e
) e N I
@ Jlomemade Cheese Cake S+-#¢, Chocolate Cake 42 /7ERE, t’
» *  Black Forest Cake Z7%/Z#%, Breadand Butter Pudding 4-##E&7%4, - .
=0=" %  TiramisuBAFZ 1S4, FreshFruitNapoleon 8{R2M=, |
158 .‘,':.i’*;“"g._ Chilled Sweetened Sago Cream with Mango and Pomelo #51% H 88, B
. Christmas Pudding 825454, Christmas Log Cake 32:iHS{IREERE, >
Christmas Stollen B ERFEHARE, E‘re;thmP]aﬂHﬁ%#ﬁ " .
. Ice-cream Station Z4505
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2026 CHRISTMAS
BUFFE T PACKACI

202652 HE %%a.m%h‘f?%
; DINNER BUFFET ME
o ¥ BB ESGE

APPETIZFRS AND SAL ADS b
4 e Assorted Sushiand Rice Roll 7
GO aREREINRS x et
{7+ Cooked Shrimp, Snow Crab Leg, Edible Crab, Jade Whelk and New Zealand. - * ' .
,  ° GreenMusselsonlce o
;H SME. MR, BN SRRSO i*: 1L\
oy « Ttalian Mattonella Cured Ham with Melon ZARN
Do EOARIERZAGER FFET ‘J;ﬁ‘
-4 .y * SmokedSamonand Smoked Mackerel W
- JEIR = SOREIREERI S
| - » Roasted Beef; Italian Salami, Liver Terrine and Smoked Duck Breast AT
P » .
1\ ___;{':f\ Roasted Turkey with Fresh Pineapple and Cranberry Sauce
20N ek e 8RR K 20 /T
/1 ¥« JapaneseBaby Octopusand Sea SnailSalad -,
L =0 =" g BTUEIR UTEREER(TIRR2 s
{10 * Green Asparaguswith Olive Oil and Shaved Parmesan Cheese 5 n
L llE . SRR EEES ~ 2
' e Cream Cheese and Diced Tomato Salad with Yuzu Dressing > !
SIS LB T :
Grilled Fillet of Tuna Fish with Pepper, served with Sesame Dressing
ENRRER NS RGT (P
" Thai Papaya and Shrimp Salad ‘
RTNIR V2
e Cucumber Salad with Crab Meatand Crab Roe
BB PSS I E

» Cherry Tomato, Cucumber, Beetroot, Whole Kernel Corn and Jade Sprout
B, B\ A5EA. SERNESEE

* Garden Mixed Salad and Ramaine Lettuce
FHEHS R B ESR 12




2026 CHRISTMAS
BUFFE T PACKACI

2026 %2 ZEFLL & .;&*h‘ £ %

; DINNER BUFFET
e BRI ESGE
% =2 2
_ HOT ENTREES | 58
* Baked Salmon Fillet with Italy Style 7
A B . )
"""« Roasted Pork Loin with Prune and Onion Marmalade -
v GRTERERTS ERS WO
*H + Baked Oyster with Bacon and Spinach Cream Sauce A
573 e AN TS E g (Sl ‘_ AN
' * Roasted Turkey Breast with Honey Glazed Chestnuts and Baby Carrots -~ )
oK Y s A= E NN =g \ F..g
1 ~* Grilled Lamb Chops with Rosemary and Balsamic Vinegar Reduction 7 ”a o ]
EFI\ DA EB R E TS » |
l\& Z N Spanish Paella

W pmRee

1‘3» * » Stirried Scallops and Broccoli with XO Sauce
o= % XOBWFEEIEET « 2
y! ].? 'f . ® Thai Style Prawns Curry .
. mmmmvegaauemmmm
S, .mmﬁmwmmmﬂemﬂ&abmw .
‘ #ﬁ%ﬁﬁmﬁﬁ "
BBQ Platter '
FRTUARD R




2026 CHRISTMAS
BUFFE T PACKACI

202652 ZE %%a.m%h‘f?%
; DINNER BUFFET ME
e 3 BB ESGE

SOUP | #szass
SN AR . L
v . EAMEES Ll R
“f=# + Assorted Breadand RolL served with Butter WS

FIVREECSH | g RN

_ CARVING | 7Y v ,.,;,_‘I
_ e, ow Temperature Roasted Beef Steak served with Gravy and Black Pepper E'h
| J Sauce £ H {ilf i ]
_ (CREERNI DT AR+ X '
N\ -

"g-.‘\

53% +  * Homemade Cheese Cake 3-8, Chooolate Cake 475 772K,
= ' Black Forest Cake B55##&##, Bread and Butter Pudding 4= ##E&71, '
,~, _g {300 o Tiramisu EAFZ 5L, mmnmﬁﬁm*a# : .
Christmas Pudding 255754, mmm%ﬂ:ﬂﬁﬁﬁ%ﬁ, ;
Christmas Stollen B2 FE{#EEL, Fresh Fruit Platter S$5518
R Ice-cream Station #4145 (P

A » \




