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2026 Graduation Party

2026 HENE
Valid from January 1 to December 31, 2026 BXHAE2026F181HE12H31H

Book 60 persons or above can enjoy up to 4 guests FREE
for booking confirmed on or before March 31, 2026
122026331 ZAITER] - MRG0 L - AIZESEMUEARE

Complimentary Privileges B &13E:

+ Unlimited serving of freshly brewed coffee, black tea, soft drinks and orange juice during the

event

FEREIRE M ERIEMILE - ATZE - AKRET

+ A glass of pre-meal fruit punch per person
BUEEERUIEHRELIN

« Complimentary use of reception table, seat covers, standard backdrop with sheer curtains and
stage, raffle drum, a set of LCD projector with screen, PA system with microphones & AV

equipment

RERTESS  BE  BRWEVRKRES - HER

REERRRLE - FERBERERE

« Complimentary car parking spaces during the event (subject to hotel availability)

EENHRR K R EAEM (RFHREBERME)

No. of Guests E&E A&

Car Parking Spaces JHEE1

Privileges with booking of 100 guests or above 857100115k 1218:

« Complimentary use of the tablecloth
RERHEREM

§p

HARBOUR

FLAZA Terms & Conditions &7 K 4 Al:
e e ¢ « Price is subject to 10% service charge
e fi i R BEASKIN—REE

A member of Harbour Plaza Hotels and Resorts « In case of any disputes, the decision of Harbour Plaza North Point shall be final
EREREmRE MBERAFE - bAERAERBRERTERE

665 King's Road, North Point, Hong Kong (MTR Quarry Bay Station, Exit C)

) | T:(852) 21852838 | catering.hpnp@harbour-plaza.com




2026 Graduation Party \
2026 HENE

Dinner Buffet Menu A y
EEIME A
Soup %
Cream of Porcini Mushroom &~ E =B 5
Chinese Daily Soup &5
Fine Selections of Bread & Butter 15 #: 28 €] K& 45

Cold Selections ;%8
Cold Shrimp
Blue Mussel 251
Sliced Tomato and Mozzarella Cheese with Pesto Sauce E/MKEZ RN FICEET
Chicken Feet with Thai Spicy Sauce Z==( B/
Smoked Norwegian Salmon HEIE= &
Assorted Cold Cut Platter 53 R

Assorted Sashimi & Sushi #igRIGRSZHNET
Salmon =X &
Snapper &
Tuna 528
Octopus/\Ti&
Assorted Sushi =T

Salad

Caesar Salad L2
Greek Salad 7 B>

Kale with Mixed Berry and Orange Salad PIIXHE#EFRINE

Potato Salad with Chives in Pommery Mustard 87 RZF V2

Seafood Salad with Green Papaya and Mango in Thai Sauce ZZHXERNTERBEDE
Mussel with Artichoke, Bell Pepper and Sun-dried Tomato Salad E#& & &1 5 A0 2
Assorted Sausages and Cheese Salad #/5= -0
Served with Salad Dressing and Condiments &/ 2% KBkl

Carving W
Roasted Beef /&4

Hot Selections Zi#82
Braised Mussel with Tomato and Onion ZEhE& &S O
Deep-fried Chicken glazed with Sweetened Olive Sauce iz 7 & B %
Roasted Lamb Rack with Rosemary Sauce /&2 B 445X T
ﬁ% Braised Oxtail with Red Wine Sauce ALE@4FE

Seafood Gnocchi Rosso JB38 = ZE A,
HARBOUR

PLAZA Beef Curry with Steamed Rice WIE4-PIEC 5 &R
NORTH POINT « HONG KONG Fried Rice With Conpoy and Dried Shrimp E%*E*g?EﬂEi\//l\ﬁﬁ
e 1 3

A member of Harbour Plaza Hotels and Resorts
BIREFREMN S

665 King's Road, North Point, Hong Kong (MTR Quarry Bay Station, Exit C) | T:(852) 21852838 | catering.hpnp@harbour-plaza.com



2026 Graduation Party
2026 #HENE

\-IDinner Buffet Menu A (cont'd) /
BEIRE A (E)

Hot Selections %48
Linguine with Porcini Mushroom and Eminence of Chicken
SHERX T #HREED

Dessert &
Assorted Macaron ##i85E<5E
Green Tea Tiramisu &&= B AR = +-8#
Chocolate Rose Mousse Cake IR IR 44 ETE
Marble Cheesecake EAX +Ei%
Strawberry Black Forest Cake =2 A RARMERE
American Cheesecake =X 2 +Ei%
Mango Pudding =R
Portuguese Egg Tart &t
Sweetened Almond Cream with Egg White &%
Tofu Pudding 2 /&1t
Fresh Fruit Platter f¥SR#H{8%
Movenpick® ice cream Ei%

Unlimited serving of freshly brewed coffee, black tea, soft drinks and chilled orange juice
EmIRSHBENEMBE - A%~ RKRE

HK$538 plus 10% service charge per person
FBHE$538 (B UWNI—REE)

A minimum of 60 persons is required

/60
BMEAE2026%12H31H
Validity until December 31, 2026

XE FNEMERAUESZFHREFE - LtABRAERESORAEENUEREBERNZEM

HARBOUR Seasonal ingredients on the menu are subject to change depending on the availability.

SR Harbour Plaza North Point reserves the right to replace with items of similar value
NORTH POINT - HONG KONG MENHERENABERE  FEEXHENEZAEERSLE  DEFLZESRH
A fh i 3 9 If you have any concerns regarding food allergies, please inform your event manager prior to ordering
A member of Harbour Plaza Hotels and Resorts MAEEMFE - EEBRAERIRERERER
e In case of any disputes, the decision of Harbour Plaza North Point shall be final

665 King's Road, North Point, Hong Kong (MTR Quarry Bay Station, Exit C) | T:(852) 21852838 | catering.hpnp@harbour-plaza.com




2026 Graduation Party \
2026 HEME

Dinner Buffet Menu B /
EBiRE B

Soupi%z
Cream of Roasted Pumpkin with Crab Meat EmE/NERN T &S
Double-boiled Chicken with Dried Cordyceps Flower s & 1E31 %5
Fine Selections of Bread & Butter &% £ & 4 H

Cold Selections £ %8
Cold Shrimp #& ik
Cold Clam %48
Blue Mussel E2& 1
Smoked Norwegian Salmon #EIE =&
Smoked Ham with Melon & X BEEZ 22 I\
Soba Noodle with Condiment %85 %l & Fic i}

Assorted Sashimi & Sushi #RRI S REZXEE
Salmon =X &
Snapper fif&
Octopus J\/T&
Tuna &E8&
Geoduck 22t
Assorted Sushi 2 =5]

Salad i
Caesar Salad sl
Mozzarella and Tomato Salad with Pesto Pine Nut Sauce BE /K42 L&EHMIDE
Apple and Cranberry Salad with Walnut 38 RAT & & Hk D E
Kale Salad with Mixed Berry and Pomelo J7< H &5 & 7012
Mini Octopus and Peach Salad ZER )\ Z kD1
Smoked Duck Breast with Peach Salad ZHk&E8S 07D 12

Mentaiko Salad BB 77072
Tuna Fish Salad EE /&)

Served with Salad Dressing and Condiments &= /0 &+ REC R

Carving A
Roasted Beef E4HA

Hot Selections %i#&
ﬁ% Grilled Spring Chicken with Rosemary Sauce I\ &EZ L & 44155051
Baked Lamb Chop with Herb Sauce ¥F=F#\EC & &+

AT A Honey Glazed Chicken Ball Z55+Z 2k
NORTH POINT » HONG KONG Baked Blue MUSSG| Wlth Cheese fi*ﬁ%%u
Je 1 5 e 8 0 Margherita Pizza Ehh= 18 8f

A member of Harbour Plaza Hotels and Resorts
HREREELE

665 King's Road, North Point, Hong Kong (MTR Quarry Bay Station, Exit C) | T:(852) 21852838 | catering.hpnp@harbour-plaza.com
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2026 Graduation Partly
2026 #HENE

“Dinner Buffet Menu B (cont'd)
BHBI%ZE B (48 )

Hot Selections %2

Grilled Green Wrasse Fillet with Creamy Dill Sauce SR BEES AR

Korean Fried Chicken 830 VEZ

Fish and Chips YERELZ &
Salt and Pepper Squid &8 & f&
Fish Croquette YERZ 8t
Porcini Mushroom Ravioli with Lobster Sauce i T4FERAFER
Fried Rice with Minced Wagyu Beef B X A48

Dessert & am
Assorted Macaroon #$8 5 <3
Fresh Fruit Cream Cake ¥ R TR E
Blueberry Cheesecake 5= &%
Tiramisu BAFZ L8t
Raspberry Green Tea Mousse Cake Al SR F# IR AR E 1%
Mango and Pomelo Pudding &4+ 7 &

Mini Chocolate Truffle Cake 2K{RIFBER S HERE
Green Apple Yoghurt Mousse Cake SR I R4 E
Sweetened Red Bean Soup with Lotus Seed & F4 =)

Tofu Pudding 2 /87t
Fresh Fruit Platter f#5R#f2&
Movenpick® ice cream Eii

Unlimited serving of freshly brewed coffee, black tea, soft drink and chilled orange juice

FRIREFEANEMIBE - 4125 - RKRE

HK$598 plus 10% service charge per person
FAERE$598 (S WNI—AREE)

A minimum of 60 persons is required
B /P 60AIFE

BUHEIE2026%F12H31H
Validity until December 31, 2026

¥EB FNEMHEAURESFHRERTE  tABRAESERERCREEUEREERN ZEHM
Seasonal ingredients on the menu are subject to change depending on the availability.

FLAZA Harbour Plaza North Point reserves the right to replace with items of similar value
NORTH FOINT S HONG KONG NETHEBRYABERE FEMXNBENEZRESRELE - UEFHZETH
At £ g 3 0 If you have any concerns regarding food allergies, please inform your event manager prior to ordering
A member of Harbour Plaza Hotels and Resorts WBEEMEE it%;@@;@%ﬂ%{%%%%: SRIERE
EREREE RS In case of any disputes, the decision of Harbour Plaza North Point shall be final

S,
\—I—
/

665 King's Road, North Point, Hong Kong (MTR Quarry Bay Station, Exit C) | T:(852) 21852838 | catering.hpnp@harbour-plaza.com
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