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2026 SPRING LUNCH BUFFET MENU A

HEX-FA=FE X Y.

BlEKEAERE
Salmon Yusheng = 3¢ & 5 &

COLD DISHES & SALADS XEi5El% a3 K ib1E
Assorted Sushi and Rice Rolls 7 £7 55 5]
Assorted Cold Cut 3 g5 M

Russian Egg Salad f##EEr &L 18
Assorted Vegetarian Platter X & 2
Seaweed Salad B X P FE ;LR

Seasoned Couch Meat 5% 48 %1

Iceberg Lettuce E[E % i

Cherry Tomato #% #ik 58 | 7iii

Carrot HE14%iLiE

Sweet Corn and Ham Salad 5 5K A B
Cucumber and Onion Salad & /X ;¥ &
Red Kidney Bean £1BE =

Bacon and Potato Salad *E P2 1F

DRESSINGS it i it
French, Italian, Vinaigrette, Herbs, Thousand Islands

SR EEHF

CONDIMENTS #ic ¥
Bacon, Grated Parmesan Cheese }E5%, = T #

Toasted Pine Nuts, Spring Onions and Bread Croutons
MW F, EE R, SeE

SOUP 1R i8R iS5
Cream of Mushroom Soup B & =2 &5
served with Bread Roll and Butter fc 5i & & & 5

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

BREKEEEERE

HOT DISHES EEBEfZ i zh 82

Roasted Pork Rib with Honey Sauce %t 5 HE S
Chicken with Coconut Green Curry #8 i1 & I0oE
Burger Steak with Tomato Sauce 7 H ;& ZEH\

Gillette Fish Fillet with Tartar Sauce = 5! & #P# tte fik 5+
Baked Mashed Potato with Cream Sauce S FIEE S
Stir-fried Seasonal Vegetables with Garlic 55 B ¥V 85 i
Braised E-fu Noodles with Oyster Sauce 15 = % {A 5l
Fried Rice with Assorted Seafood and Pineapple

EEBEIIR

DESSERTS ¥ F | = #5iE 5 &

German Cheese Cake fEEIZ T+ &%

Tiramisu EXFIZ T HEE

Chocolate Truffle Tart ¥X:0 5k 5 71 4
Strawberry Mousse Cake T S FIRL4 T I
Assorted Fruit Jelly 3 S oE

Osmanthus Jelly with Goji Berries 12 F = f€ #%
(Movenpick) Ice-cream Cup (Movenpick) 5 ¥
Fresh Fruit Platter ¥i# R Z

Coffee or Tea Oiioik 5% &
2 hours unlimited serving of soft drinks, chilled orange

juice and house beer
2/ iG R BR &= I FEITK, 5T R IERiE



