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2026 SPRING LUNCH BUFFET MENU B

EIXf&EE80F%EB

B K ke A E ke
Salmon Yusheng = 3¢ & #5 2

COLD DISHES & SALADS X[Ei5[El% 88 Kb 1R
Cold Shrimp R ;81

Assorted Sushi and Rice Rolls 755 Sl
Assorted Cold Cut 7 $7 R0

Crab Roe Potato Salad ¥ E 17012
Tomato and Cheese Salad &, 2 L ib{E
Assorted Vegetarian Platter X & ## 2
Huadiao Drunken Chicken & 5 5% 2
Seaweed Salad B X P FE;L{E

Seasoned Couch Meat 5 77 42 )

Frisee i& Bl % 3

Butter Lettuce & i % 3§

Red Leave 4L *E X

Romaine Lettuce #& 3 % 3§

Tomato i

Carrot H %]

Cucumber and Red Onion &F /X, 413§ &
Cabbage and Capsicum #B3%, #E#R

DRESSINGS {85t
French, Italian, Vinaigrette, Herbs, Thousand Islands
FXibiEEH

CONDIMENTS #c ¥}
Bacon, Grated Parmesan Cheese }ER15%, = T

Toasted Pine Nuts, Spring Onions and Bread Croutons
WL TF, ¥R, SR

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

BREKEEEERE

SOUP iR iRiRi5
Cream of Mixed Mushroom Soup ¥ & =2 &5
served with Bread Roll and Butter fic 5fi & 5 &4 i

HOT DISHES FEBE @ i 3h 82

Braised Beef short ribs with Red Wine Sauce
AL5EYE 4 Bh1F

Chili Spiced Potato Wedges XX EH=E A
Teriyaki Chicken B X B2 }5E 2

Barbecued Spare-ribs with Garlic FZ & HE &
Pan-fried Fillets of Sole with Butter Sauce

R BERN P EC 4 3d 5t

Sauteed Mushrooms with Broccoli T i 7€ 48 & %
Deep-fried Shrimp Z= =t E 1R

Braised E-fu Noodles with Enoki Mushroom with XO sauce

XOiE £ E IR 1P 5E
Fried Rice with Assorted Seafood and Pineapple
SHEE BRI ER

DESSERTS ¥ ¥ [f = #5iE ¥ &

Tiramisu EXFIZ T EE

Chestnut Cream Cake EF SR E %

Blueberry Cheese Cake s 52 T+ HiE

Tofu Pudding S S &

Wolfberry and Osmanthus Pudding Cake #2 F #£ f€ #%
Chocolate Truffle Tart ¥R:0 5k &5 71 4

Assorted Fruit Jelly 35

(Movenpick) Ice-cream Cup (Movenpick) & ¥

Fresh Fruit Platter 38R Z

Coffee or Tea M5 sk &
2 hours unlimited serving of soft drinks, chilled orange

juice and house beer
2/) 05 FR PR = 1 FE UK, 8T R S iE v i



