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2026 Wedding Lunch Buffet Menu
2026 EEBBIF &G

Soup &
Clam Chowder #RETS
Fine Selection of Bread and Butter #&#:4E & & 4=
Cold Selection 5%
Mussel 50
Prawn &Rk
Smoked Salmon E=X&
Assorted Cold Cut #i55EHA
Parma Ham with Melon BE5XEEECZE I

=

Tomato with Mozzarella Cheese #h/KF=Z+

2 Salad
Fruit Salad with Crab Meat #fSREERDEE
Shredded Chicken with Jellyfish Salad Z##8&E )2
Roasted Pumpkin and Feta Cheese Salad /Em/NFEEZ L)
Romaine, Lollo Rosso, Butter Lettuce ZBRAESE « ATEE - 4FH%K
Cherry Tomato EE[E#f
Selection of Salad Dressing and Condiments /D&% K il

Assorted Sashimi and Sushi #§&% 5 k55
Salmon =X &
Snapper £
Tuna &E8&
Assorted Sushi £ =3

Carving @A
Roasted Beef &4

Hot Selection %42
Grilled Iberico Pork Rack with Black Truffle Sauce EEZBFR NI T BEFE I\ HNET

Stewed Beef with Pesto Tomato Sauce BEEEIE4HA

Roasted Lamb Rack with Thyme Sauce EFZREBEET

Deep-fried Crispy Chicken 1Rh& 57 2
Pan-fried Sea Bass with Champagne Butter Sauce BRUSERHEESFHT

Braised Shrimp with Salted Egg Yolk Sauce &= &

Deep-fried Crab Claw with Shrimp Paste =& B{CYFEH

Sautéed Cuttlefish with Celery in XO Chilli Sauce XOEW AF&IER A
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Hot Selection Zh48
Seafood Paella AT KV ER
Penne with Mushroom Sauce E#E+EE
Braised E-fu Noodle with Straw Mushroom &z JEF%E

Dessert #Han
Blueberry Cheesecake E:&= LB
Chocolate Truffle Cake 4Bkt EKE
Raspberry Lychee Cake #I3RF#ivaEiE
Passion Fruit Mousse Cake #IERFE#4EE
Tiramisu BAR]Z L84
Chilled Pomelo Pudding i+ &%
Sweetened Red Bean Cream with Lotus Seed &4
Fresh Fruit Platter £¥SR388
Assorted Macaroon %88 H<EE
MOVENPICK® Ice Cream Eik

Unlimited Serving of Freshly Brewed Coffee and Black Tea
RIREHIEHFEEINBE R AT SR

E8—Z EHHEHK AR
Monday to Thursday Friday to Sunday and Public Holidays
BB HK$598 per person BIE%HK$628 per person

Subject to 10% Service Charge
SUIN—R#BE

A minimum of 60 persons is required
LB ARSI 60AIFE

Beverage Upgrade: A supplement at HK$20 per person for unlimited serving of soft drinks, chilled orange

juice and house beer for 2 hours
ERmFtAR . BAISIIBEES20 T UZ2/N\REREMEAK - BT RIBEEE

Wine Upgrade: A supplement at HK$30 per person for unlimited serving of house red / white wine for
2 hours

BBFHAR : BUSMBEI0TUZ2V/NERIRSMHEBEL / B8R

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

B FNEVHEAURERZTHNERTE  tAERBERERELREERUERBEBN ZEM

If you have any concerns regarding food allergies, please inform your event manager prior to ordering
MENHERERYABENRE FEMXBENSZERESHRBLE  DEFLZESZH

In case of any disputes, the decision of Harbour Plaza North Point shall be final

MBERMUFZE - tABRBERIRERERTER

A member of Harbour Plaza Hotels and Resorts Please contact us for more information or to schedule an appointment
BREREENE Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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2026 Wedding Dinner Buffet Menu
2026 IEEBBNIRE S

Soup &
Lobster Bisque FElR5
Fine Selection of Bread and Butter #&3E%E 8K 4H

Cold Selection 5%

Blue Mussel E&1
Prawn ik
Canadian Snow Crab Leg NZEK 5152 M
Assorted Smoked Fish Platter @& 5
Assorted Cheese Platter =%

Salad i#
Caesar Salad Sl#EDE
Greek Salad #FHED#EE
Blueberry and Chicken Salad EEEZHRDE
Cervelat Sausage with Cheese Salad E1E@EE= /0
Shredded Chicken with Jellyfish Salad Z#%8&E D12
Mini Octopus with Peach Salad ZK#R)\ TN Z kD

N

Pomelo and Shrimp with Lime and Spicy Sauce ZEIHHFiR/DE

Apple and Cranberry Salad with Walnut 3&8R4I &5tk
Cucumber, Tomato, Mushroom, Sweet Corn /I ~ &hn - B - tH3E
Romaine, Lollo Rosso and Frisee ZEF43 « ATEE « AR 153

~

Selection of Salad Dressing and Condiments D&% KLl

Assorted Sashimi and Sushi ¥8f5 k=5
Salmon =X &
Snapper #if
Tuna Fish B£8&
Herring Fish S & &
Assorted Sushi £ =35

Carving A
Roasted Angus Rib Eye JEZ & HET AR

Hot Selection %&%%
Roasted Spare Rib with Barbecued Pork EiE3&NE
Braised Ox-tail with Red Wine ADBE{&42E
Roasted Lamb Rack with Rosemary Sauce (EFZEF0E #AIHFIT
Signature Deep-fried Crispy Chicken 33 h& e 57 2
Roasted Halibut with Pesto Sauce ¥EtbERECEET
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Hot Selection Zh#2
Steamed Scallop with Vermicelli, Spring Onion and Garlic €& EE
Sautéed Shrimp and Sliced Clam with Vegetable 3522575 1R3k
Baked Potato with Garlic and Parmesan Cheese &= E=
Fried Rice with Foie Gras and Waygu Beef #5RF R4 1P &R
Porcini Mushroom Ravioli with Lobster Sauce B T4HHERAFRF

Dessert #Hm
German Cheesecake Z[E~= +8#
Blueberry Cheesecake E&HZ &%
Chocolate Truffle Cake &Rt H&ERE
Raspberry Lychee Cake 4137z EihE
Hazelnut Chocolate Mousse Cake #&FRE NERE
Egg Tart with Bird's Nest #&EE#
Sweetened Red Bean Cream with Lotus Seed EF4 S0
Fresh Fruit Platter £5R#5&
Assorted Macaroon %8355
Chocolate Fountain k&5 AMER
MOVENPICK® Ice Cream ik

Unlimited Serving of Freshly Brewed Coffee and Black Tea #&[R S /& & EZ I BE K AT 3¢

EH—2 Z8h ZHKE AR
Monday to Thursday Friday to Sunday and Public Holidays
BIEEHK$728 per person BAEEEHKS778 per person

Subject to 10% Service Charge
SUIN—RBE

A minimum of 60 persons is required
HE A B& D 60AI#E

Beverage Upgrade: A supplement at HK$30 per person for unlimited serving of soft drinks, chilled orange
juice and house beer for 3 hours

mAAR « BASIMEBES30TUZINGEIRSMHE MBS K - BT RIFEEE

Wine Upgrade: A supplement at HK$40 per person for unlimited serving of house red / white wine for 3
hours

BB« BUSMEBESA0TUZI/NEGRIRSMHEBEL / 58R

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

B FNEVHEAUERZTHNERTE 1A RBERERLREERUERBEBN ZEM

If you have any concerns regarding food allergies, please inform your event manager prior to ordering
MENHERRYABENRE FEMXBENSEZERESHRELE  DEFLZETH

In case of any disputes, the decision of Harbour Plaza North Point shall be final

MBERMUFZE - tABRBERIRERERTER

A member of Harbour Plaza Hotels and Resorts ~ Please contact us for more information or to schedule an appointment
EiRERERRNE Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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