Harbour Plaza Metropolis Limited

(Incorporated in British Virgin Islands)

7 Metropolis Drive, Hunghom, Kowloon, Hong Kong
HARBOUR PLAZA (MTR Hunghom Station, Exit C2)

METROPOLIS Tel +852 3160 6888 Fax+852 3160 6999

: Www.harbour-plaza.com
KOWLOON « HONG KONG

2026 HEFE P AR ER
2026 Graduation Dinner Buffet Package

¥ 3# Menu # B Price
% # Menu A * HK$515 per person
%3 Menu B > HK$556 per person

4 %% & Beverage Package & = HK$30 per person
AR R 3] P ERE AR R Rk RS

Including unlimited supply of soft drinks and chilled orange

juice for 3 hours

WA 2026 % 3% 4P RAERTETEHEAAITEFINTRE
Spemal pr1v1leges for confirming graduation dinner with deposit settled on or before 14 March 2026:
©8 ¥V % &L T-RE R E?; (= ) FF) Unlimited supply of soft drinks and chilled orange juice (Maximum 2 hours)

FE3T 40 ':‘_'.i" Ml wER LT lﬁ. & Exclusive privileges for 40 guests ot above:
FEEET A DE % F ot # 1 glass of welcome fruit punch per person

S
& {2 }? % FOER B R Akf i ¢ 45 1 glass of soft drink or chilled orange juice per person

% 40 '[% B2 322 % F 4w ¥ Complimentary backdrop with maximum 40 English letters
2 >3 1 £ v ¥ Table centerpiece on each dining table and seat covers for all chairs
% g & Mok 2 L Free use of PA systems and 2 wireless microphones
o %‘j B R s AN EF 2 BT Free use of LCD projector, screen and multimedia player
popd iz B (5 R ) Complimentary parking spaces for 3 cars (private cars only)
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# 3 Remarks:

o TF B P F Y KAc— JRIFF All prices are subject to 10% service charge

o ®AIHI 202657 1 p I 87" 31 P Valid from 1 May till 31 August 2026

. ;mg;@i@;gs];;h Feg i RR2 BRI BAERE Wl IR (o AV FUH A
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

HHETEI o BAPHEEFE2 PR PREMAAEHTH .
Explore all-round events that match your passions,
our enthusiastic catering team will assist you to execute a flawless event

% 3% Tel: (852) 3160 6815
% 28 Email: catering.hpme@harbour-plaza.com

A member of Harbour Plaza Hotels and Resorts

® 3 Fax: (852) 3160 6920
33k Website: www.harbour-plaza.com/hpme
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http://www.harbour-plaza.com/hpme
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Harbour Plaza Metropolis
2026 Graduation Dinner Buffet Package

2026 SHETE HEIBEER
2026 Graduation Dinner Buffet Package

¥ 3 Menu A

Appetizers and Salad S 4 % 5 &
Cooked Prawns and Blue Mussel, served with Lemon Wedges and Chilli Hot Sauce -ﬁ B
Assorted Sushi and Rice Roll, served with Soy Sauce and Wasabi 3244 & & 34 2
Smoked Salmon with Dill, Honey and Mustard Sauce "€ = < 4. fe FESHERT X
Low Temperature Roasted Beef, served with Pickles Relish 4 /E J‘?j R O 4 ‘;‘

Ttalian Salami and German Cold Cut Sausage L ’f [P % H OAARf 4 *
Vegetarian Bean Sheet Roll and Chilled Marinate Cucumber 248 B R :}—l——% IS
Wild Mushroom with Seafood Salad 32 7% @ /) £

7
Roasted Chicken and Fresh Pineapple Salad *4 H.f)}: ) N
Korean Sweet Potato Salad and Chilled Big Bean Sprouts with Sesame §& ;% PIRE
Baby Shrimps and Tropical Fruit Cocktail Salad 2 % P iE Vi
Garden Mixed Salad 7 Flf2 3 /) =
Cherry Tomato, Whole Kernel Corn, Cucumber slice, Beet Root, Broccoli and Jade Sprouts
BRI G AR FAR S FF TR 2 FEe
Thousand Island Dressing, Italian Herb Vinaigrette, Yuzu Vinaigrette and Japanese Sesame Salad Dressing
FEF R AHAT AR e A 2P R
Croutons, Bacon Bits, Parmesan Cheese, Pumpkm Seeds and Quinoa

R R CER T BT EdL s AR 2 B
Soups # % iZ &

Cream of Tomato Soup with Crab Meat ié‘}’s ) ;F.E& B
Selection Bread and Rolls & 3% 4 iE &‘3
Carving %
Roasted Beef , served with Gravy &=+ ¢ fe i+

Hot Entrées jg" “,2

Thai Herb and Spicy Roasted Pork Chop % 3% % 3 E 7\
Braised Beef Brisket in Herb Tomato Sauce 4 ¥ v i+ % 2 74 i
Pan Fried Fillet of Fish on Mashed Potato, served with Lemon Cream Sauce 7% ?"{ A e
BBQ Sauce Glazed Pork Spare Ribs &% 5¥ ’%J}*

Pan-fried Chicken Steak with Gatlic and Onion Gravy 2% iR )%I}

Braised Broccoli with Mushroom in Oyster Sauce iﬁ v AL G T
Deep-fried Shrimps with Sweet and Sour Pineapple Sauce 7;; @F" ﬁ "fé#ﬁ

Braised Shredded Chicken in Truffle Cream Sauce , served with Fried Rice > & & )% IR AR
Fried Noodles with Shredded BBQ Pork and Bean Sprouts in Premium Soy Sauce Ff 34 415 % &Y g

Desserts 7 &
Fresh Fruit Salad ## % /) &

Mango Cream Puff = % & B & X
Apple Crumble Pie ;B?f: % & FaH
Jelly with Tropical Fruit Cocktail #& % ¥¥ ¥
Bluebertry Cheese Cake f’f EREI
Chocolate Brownies % & # # 9 £
Tiramisu & * ] 2- 1 44
Chestnut Cream Cake & + & }% =
Ice-cream Station = Fr xh

Beverage ﬁ E:

Coffee of Tea Prrzigs &

7

=

TA; Y
=

-4

¥

7o

®

-

# = HK$515 per person

% EAREI 2026& 5% 1p 3 8% 310 Valid from 1 May till 31 August 2026
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 MTF B P F ¥R 4e- PRIEF All prices are subject to 10% service charge
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Harbour Plaza Metropolis
2026 Graduation Dinner Buffet Package

2026 7 E p 4B 2R
2026 Graduation Dinner Buffet Package

% 3 Menu B

Appetizers and Salad FE 45 2 ¥V &
Cooked Prawns and Blue Mussel, served with Lemon Wedges and Chilli Hot Sauce -ﬁlk B ‘3;:“ v
Assorted Sushi and Rice Roll, served with Soy Sauce and Wasabi 3244 & @ 4 4<% fe std
Smoked Salmon with Horseradish Mayonnajse =24 e T\’F\’ = %;
Italian Dried Ham with Melon &, = ’ﬂ)k J'iz, < ﬁb A

Shredded Chicken and Cucumber with Sesame and Peanut Sauce fﬁ‘»’f‘féﬁs}/ﬁ.
Melon and Shrimp Salad &/~ P? 88 ) &
Japanese Crab Stick and Cucumber Pl ii"f’f'”% AV E
Roasted Purple Potato with Honey and Almond Flakes & = & & % 4 i
Penne, Boiled Egg and Tuna Fish Salad 5 £ g /3£ W 4500 &
Garden Mixed Salad 7 F] & 3E ) &

Cherry Tomato, Whole Kernel Corn, Cucumber slice, Beet Root, Broccoli and Jade Sprouts
BRics FARFAY CLFR TR 2 FRY
Thousand Island Dressing, Italian Herb Vinaigrette, Yuzu Vinaigrette and Japanese Sesame Salad Dressing
4%?‘%*?]5—‘?/"’ﬁhi ‘fﬁ“}éﬁhiz‘ﬂ}\7ﬁ//f£%§
Croutons, Bacon Bits, Parmesan Cheese, Pumpkm Seeds and Quinoa

12 TR TN L AN Y
Soups # £ & &

Cream of Sweet Corn Soup with Seafood £ $ BB R
Selections of Bread and Rolls % ;%3 iE & &

Carving *
Roasted Beef, served with Gravy AP fie

Hot Entrées ".E
Thai Style Roasted Pork Cheeks 3

¥
Baked Mashed Potato with Bolognaise Sauce arid Cheese 7_ 2 %? R f
Fillet of Fish Fritter with Tartar Sauce f**F . #frfie # 5 3% %f‘
Teriyaki Beef Brisket & *& i+ =+ 24 ph
Roasted Duck Legs with Red Wine Gravy iz JFT4 g %%
Braised Broccoli and Shrimps with Enoki Mushroom Sauce 2 -ﬁ::} \ B R TCHE i
Deep-fried Chicken Steak with Rich Lemon Sesame Sauce 2 )'ﬁ o R
Fried BBQ Pork with Vegetable , served with Fried Rice #& f- # £ ’%1"‘ ”/ £

Pad Thai (Stir-fried Rick Stick with Shrimp, Tofu and Bean Sprouts) %\ RISt F A

Desserts # &
Fresh Fruit Salad ## % /) &
Green Tea Cream Puff %% & & B¢ X
Black Forest Cake Z. %}’H‘ i
Jelly with White Grape v 3 rEom
Blueberry Cheese Cake % 3~ 4 }'{ti—
Chocolate Brownies % & # # 2% R
Tiramisu &, < ‘ﬂ"’—l £H
Strawberry Cream Cake 2 % W &R R
Ice-cteam Station = F% #b

\urxu

Beverage 1y

Coffee or Tea whrezigs &

# = HK$556 per person

% RAREI 2026& 5% 1p 3 8% 31 p Valid from 1 May till 31 August 2026
$ MTF B P R Y K 4e- PRAEF All prices are subject to 10% setrvice charge
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