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2026 SPRING DINNER BUFFET MENU B

ElFxFEEZ80EEB

B K e A E ke
Salmon Yusheng = 3¢ & 35 2

COLD DISHES & SALADS X [&i5[El % 28 K i i

Salmon Sashimi and Yellow Herring Fish EX ARS8 RFEA

Cold Shrimp £ ;81

Assorted Sushi and Rice Rolls 5755 5l
Assorted Cold Cut #f $7E P

Salami Milano 3K @i 62 £ 85

Chinese Vegetarian Platter B¢ & ## 2
Parma Ham with Melon & X I B 55 X B 2 I\
Jelly Fish and braised Pork Knuckle ;& i 4 i
Seaweed Salad B X P FE;L{E

Seasoned Couch Meat 5 17 43 )

Frisee i& Bl % 3%

Butter Lettuce &% 3§

Red Leave 41 EEE 3%

Potato Salad E 171 iE

Romaine Lettuce ## 3 £ 3%

Greek Salad #B&i it 12

Tomato, Carrot Fii. HE

Cucumber and Red Onion &F /K. AL¥E
Cabbage and Capsicum #E3%. ¥Rt

Gammon Ham with Pineapple Salad & #& X BB 3L 18
Russian Egg Salad f#fZHr &L 1#

DRESSINGS it i i i+
French, Italian, Vinaigrette, Herbs, Thousand Islands & = it 1 &5 i+

CONDIMENTS f#ic ¥}
Bacon, Grated Parmesan Cheese iEM5%, = L

Toasted Pine Nuts, Spring Onions and Bread Croutons #t#2 F, ;¥ B 6%, 5 @ %

SOUP B4R 8RS
Cream of Black Truffle Soup R &R
served with Bread Roll and Butter fic 3ii & K& 4 &

Harbour Plaza Resort City Limited
(Incorporated in British Virgin Islands)

BREKEEEEKE

HOT DISHES #EBS @ s 82

Stewed Ox Tail with Red Wine Sauce 4L;E}& 2R
Steamed Garoupa JEE G B &

Pan-fried Pork Ribs with Honey Z it 75 & 1 HE

Roasted Lamb with Black Pepper Sauce #& 3 B2 6c =t
Green Chicken Curry with Coconut #B& & I0E £
Wok-Fried Seasonal Vegetables & =t ;& IV IS %

Roasted Chicken with Herbs & & }3% Zif

Sauteed Broccoli with Shrimps T B fEXL 1 1=

Deep-fried Oyster = 5! % 15

Braised E-Fu noodles with Crab meat and enokimushroom
EMENRRSPHE

Fried Rice with Shrimps and Crab-roe %5 #F 1 {_} 8k

FROM THE CARVING TROLLEY M1

Roast Beef Rib-eye with Gravy Sauce 3 2= #18R

DESSERTS 5 5 |lIF 5 #5 i &H &

Marble Cheese Cake B Z T E i

Black Forest Cake B i HiE

Chocolate Brownies k&5 1¥IlE

Mango Pudding = 5 i )

Mango Mousse Cake =R F44 T i

Osmanthus Jelly with Goji Berries 1T F 1% € ¥
Japanese Sweet Dumpling B = #0158 F
Chocolate Truffle Tart ¥X:0 5k &5 71 1

Chocolate Puffs sk & 7138 %

Sweeten Red Bean Soup with Dried Tangerine Peel
PRREAIE ;b

(Movenpick) Ice-cream Cup (Movenpick) S £ #h
Fresh Fruit Platter ¥i# R Z

Coffee or Tea M0k sk 3
3 hours unlimited serving of soft drinks, chilled orange

juice and house beer
3/ 5 FR PR = 1 FE K, 8T R S iE v



