P

HARBOUR
PLAZA

NORTH POINT « HONG KONG

A8 2027 Graduation Package
2027 HIENEER

Valid from January 1- December 31, 2027
BHHAHE 2027 £1A1AE12A 31H

Book 60 persons or above can enjoy up to 4 guests FREE
for booking confirmed on or before May 31, 2027

7?2027 &£ 5 B 31 HEXZAiTAR], BkE 60 skl L, BIEEE4 IBEARE

tPackage Privileges E&1218

e Complimentary use of RE{FEA:
e Standard backdrop with sheer curtains and stage B SRELENES
e Reception table and seat cover WE K &RIFE
e LCD projector with screen RN FRE
e In-house audio-visual equipment HNE 2% E
e Lucky draw box ¥h#EFs

e A glass of welcome fruit punch per person S & ZERINEHRE A 1 1F

¢ Unlimited serving of freshly brewed coffee, black teq, soft drinks and orange juice
during the event [EfEERSHERNEMME. AT, JSKRET

e Complimentary car parking space(s) (subject to no. of guests and hotel availability)

GERZAE (BRFUHEABRBEHREER)

W extra Bonus 3E/MEE

e Complimentary use of the tablecloth for booking of 100 guests or above

FA5T 100 fuskbl £, ZRERMERER

For reservation or enquiry, please contact Banquet Team
FERTHER, AR EEE:

Tel EiE: (852) 2185 2838

Email EE: catering.hpnp@harbour-plaza.com

665 King's Road, North Point, Hong Kong (MTR Quarry Bay Station, Exit C)
EHHAILAREIE 665 5% (MILIRBH C HO)

Terms and conditions apply. In case of any disputes, the decision of Harbour Plaza North Point shall be final
BERGRIMRAR, NEERFE, LABRBERERERERE


mailto:catering.hpnp@harbour-plaza.com
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HARBOUR 2027 Graduation Dinner Buffet Menu A
- 2027 HIETE BB ERE A @ ﬂ
Ak 1 i 5 EEEEEEEEEEEEEEEEEEEEEEEER |

Chilled Seafood k&5
Shrimp and Blue Mussel
RIBNESO

Sashimi & Sushi #| & K55
Sashimi: Salmon, Tuna, Octopus and Snapper
RE: =R, FEA. \NERAR
Assorted Sushi
MRS

Appetizer & Salad gijsE RV E
Assorted Cold Cut
R
Sliced Tomato and Mozzarella Cheese
with Pesto Sauce
EMKFZLRRFCEET
Chicken Feet with Thai Spicy Sauce
ZRIUEM
Smoked Norwegian Salmon
MEIE=XR
Caesar Salad
SRR
Greek Salad
mIEDE
Kale with Mixed Berry and Orange Salad
PREERESEEDVE
Potato Salad with Chives in Pommery Mustard
BEITRBFVE
Seafood Salad with Green Papaya and Mango
in Thai Sauce
RABANERBE DR
Mussel with Artichoke, Bell Pepper and
Sun-dried Tomato Salad
SRR R B O &M R
Assorted Sausage Salad with Cheese

Hot Dish 42
Braised Mussel with Tomato and Onion
EmFREEn
Deep-fried Chicken glazed with
Sweetened Olive Sauce
MeR B m 2k
Roasted Lamb Rack with Rosemary Sauce
KR IRECERAAIRFIT
Braised Oxtail with Red Wine Sauce
AUBERT R
Seafood Gnocchi Rosso
BEEAEN
Beef Curry with Steamed Rice
DVE P EC 5 AR
Fried Rice with Conpoy and Dried Shrimp
BRI ER
Linguine with Porcini Mushroom and
Eminence of Chicken

FHEANTHREN

Dessert i

Assorted Macaron
HIREREE
Green Tea Tiramisu
BERBEAFZ L8t
Chocolate Rose Mousse Cake
BIRKR DN RAERE
Marble Cheesecake
ERTTERE
Strawberry Black Forest Cake
TZIRFIEBMERS
American Cheesecake
Mango Pudding
T RnE

BipE AR | 3]\ Portugug%Egg Tart
served with Salod\p\r’essmg qu condiments Sweetened AlImond Cream with Egg White
XN REREN B
= iR
Tofu Pudding
Soup B& ST
Cream of Porcini Mushroom Fresh Fruit Platter
G+HEZES EERPHR
Chinese Daily Soup Mévenpick® Ice Cream
thtie o Moévenpick®E £
Fine Selection of Bread & Butter
B LY NEE
Carving K
Roasted Beef
JEZaES
Unlimited serving of Freshly Brewed Coffee, Black Teq, Soft Drink and Chilled Orange Juice
‘4“ IR BAFEEIEEMNE, AT, SRR -

S HK $548 per person

Upgrade Offer FHR{BE:

¢ Unlimited serving of Premium Oyster OR Baked Oyster with a supplement charge of HK$80 per person

HERBHEELENIFE, SURIMIEVEIESS0

¢ Unlimited serving of Lobster with a supplement charge of HK$100 per person

HERBHAERER, SUERIMREUEESI00

Prices are subject to 10% service charge. A minimum of 60 persons is required. Seasonal ingredients on the menu are subject to change depending on the
availability. Harbour Plaza North Point reserves the right to replace with items of similar value. Please inform your event manager prior to ordering if you
have any concerns regarding food allergies. In case of any disputes, the decision of Harbour Plaza North Point shall be final.

BEEASWN—REBEE, HEABRDE0ME, XE LNRMHEERIEREHRER

tRERBEERERQORERUBRBEEROZ M. NATHEERYEBHK

F&, FEMIFENGERETRSCE, WEFHZERH. IEEAFEE, LABRBESHRERERER,
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HARBOUR

NORTH POINT + HONG KUNG

Ao % 2 0

Chilled Seafood 7kiHiEHE

Shrimp, Clam and Blue Mussel

IR, RIBNESO
Sashimi & Sushi ¥ &SF]

[=]

Sashimi: Salmon, Tuna, Octopus, Snapper and Geoduck
R =X FEA. /TR RS
Assorted Sushi
MiREE

Appetizer & Salad FiERViE
Smoked Norwegian Salmon
WEIE=X&

Parma Ham with Melon
EZEANREEEN
Soba Noodle with Condiments
BN ECE
Caesar Salad
B ORE
Mozzarella and Tomato Salad with Pesto Pine Nut Sauce
FEKGEZ TEMIE
Apple and Cranberry Salad with Walnut
BRASAVE
Kale Salad with Mixed Berry and Orange
PREEBSEEDE
Mini Octopus and Peach Salad
R\ MEBEN DR
Smoked Duck Breast with Peach Salad
EBLERRR R
Mentaiko Salad
BARFbE
Tuna Fish Salad with Avocado and Fennel
BIEH HREERNE
Served with Salad Dressing and Condiments
X RERA R

Soup iZdn
Cream of Roasted Pumpkin with Crab Meat
EENERN RS
Double-boiled Chicken with Dried Cordyceps Flower and
Lion's Mane Mushroom
P I RERLE RS
Fine Selection of Bread & Butter

K52 B N Ao

Carving %A
Roasted Beef

7

2027 Graduation Dinner Buffet Menu B
Ry oe 2027 HEFEEBIMEREB

| €
Hot Dish 448
Deep-fried Oyster
R
Grilled Spring Chicken with Rosemary Sauce
I\EHECEAIBFT
Baked Lamb Chop with Herb Sauce
IBFEINEEES
Honey-glazed Chicken Ball
BITHIX
Baked Blue Mussel with Cheese
ZHIRESO
Margherita Pizza
Ehnz ae
Grilled Green Wrasse Fillet with Creamy Dill Sauce
BRI ERESHSET
Korean Fried Chicken
RRTUIFHE
Fish and Chips
VR ECE %
Salt and Pepper Squid
HEEEL R
Fish Croquette
YR E B
Porcini Mushroom Tortellini with Lobster Sauce
BERTH AT E R ATER
Fried Rice with Minced Wagyu Beef
AR ER

Dessert #if

Assorted Macaron
FEERSRAE
Fresh Fruit Cream Cake
FRTRER
Blueberry Cheesecake
BESTIER
Tiramisu
BRI Z L8
Raspberry Green Tea Mousse Cake
Mango and Pomelo Pudding
BEMTHE
Mini Chocolate Truffle Cake
RIFFRARS NERS
Green Apple Yoghurt Mousse Cake
BRRABRMELR
Sweetened Red Bean Soup with Lotus Seed
EFAIE
Tofu Pudding
5g%
Fresh Fruit Platter
fr Rt
Moévenpick® Ice Cream
Mévenpick® S ¥

Unlimited serving of Freshly Brewed Coffee, Black Teq, Soft Drink and Chilled Orange Juice

- IR B R, AT%. KA

L

s HK $608 per person

¢ Unlimited serving of Premium Oyster OR Baked Oyster with a supplement charge of HK$80 per person

Upgrade Offer FHR{BE:
HERBHEELENIFE, SURIMIEVEIESS0

¢ Unlimited serving of Lobster with a supplement charge of HK$100 per person

HERBHAERER, SUERIMREUEESI00

Prices are subject to 10% service charge. A minimum of 60 persons is required. Seasonal ingredients on the menu are subject to change depending on the
availability. Harbour Plaza North Point reserves the right to replace with items of similar value. Please inform your event manager prior to ordering if you
have any concerns regarding food allergies. In case of any disputes, the decision of Harbour Plaza North Point shall be final.

BEEASWN—REBE, HEABRDE0ME, RELNRMHEEIRREHERTE,

tRERBEERERQORERUBRBEEROZ M. NATHEERYEBHK

F&, FEMIFENGERETRSCE, WEFHZERH. IEEAFEE, LABRBESHRERERER,



