© % Harbour Plaza Resort City Limited
“ﬂ | {Incorporated in British Wirgin islands)
18 Tin Yan Road, Tin Shui Wai

HARBOUR s
New Territories, Hong Kong

PLAZA
s SR R G o (MTR Tin Shui Wai Station-Exit E2 Ginza)
I“g fJ r_i ﬁ ) Tel +852 2180 6688 Fax+852 2180 6333
FIN SHUI WAl « HONG KONG WWww.harbour-plaza.com

.hlﬁ' it It

ol LUNCH DINNER
HK$348+ HK$558+
BUREE T e B LRI kT 2309

PRIVILEGES:

e Complimentary festive venue decoration and table party favors

e Complimentary Christmas-themed photo props

* Free corkage for self-brought in wine

* Unlimited serving of soft drinks and chilled orange juice for 2 hours

* Free use of LCD projector with screen and AV equipment

* New York New York Bar & Restaurant lunch buffet coupon for 2 persons if guaranteed
100 persons or above

* Complimentary car parking (subject to availability)

REMARKS:

*« MINIMUM GUARANTEED 50 PERSONS

« ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE

« THE ABOVE OFFERS CANNOT BE USED IN CONJUNCTION WITH OTHER DISCOUNT OR OTHER PROMOTIONAL OFFERS
« THE ABOVE OFFERS ARE SUBJECT TO AVAILABILITY AND CHANGE WITHOUT PRIOR NOTICE

*+ HARBOUR PLAZA RESORT CITY'S DECISION SHALL BE BINDING AND FINAL IN CASE OF ANY DISPUTE

Tel: (852) 2180 - 1800 @ HARBOUR PLAZA RESORT CITY
www.harbour-plaza.com/resortcity Email: catering.hprc@harbour-plaza.com _ BMEIREE - OFFICIALPAGE
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Harbour Plaza Resort City Limited
{Incorporated in British Virgin islands)

18 Tin Yan Road, Tin Shui Wai

New Territories, Hong kKong

(MTR Tin Shui Wai Station-Exit E2 Ginza)

Tel +852 2180 6688 Fax+852 2180 6333
www.harbour-plaza.com
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www.harbour-plaza.com/resortcity EE: catering.hprc@harbour-plaza.com
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Harbour Plaza Resort City Limited

{Incorporated in British Virgin islands]

18 Tin Yan Road, Tin Shui Wai

New Territories, Hong Kong

(MTR Tin Shui Wai Station-Exit E2 Ginza)
Tel +852 2180 6688 Fax+852 2180 6333
www.harbour-plaza.com

o

CHRISTMAS LUNCJH BUFFET MENU A

Bt H BT RA

SEAFOOD ON ICE & SELECTED COLD DISHES »kifiiig s R i 4 88

Cold Shrimp and Blue Mussels FIR&ES O
Assorted Sushi 38257

Japanese Soba Noodles BB

Chinese Vegetarian Platter R EH8
Japanese Mini Octopus and Chuka Salad

B RR/ MR R P EDE

Salmon with Cucumber Salad = XA &F/R D12
Crab Roe, Crispy Bacon and Potato Salad BiFHe/@AZ (7)1
Beetroot and Mandarin Smoked Chicken Salad
AL TEM AR IR ) 12

Russian Egg Salad B ETE N2

Waldorf Salad ZE#F kMR

GARDEN GREEN SALAD HEW#
Romaine Lettuce BX4EH

Butter Lettuce 4H4ER

Red Leaves &I EA X

Frisee ABE 4%

Tomato il

Carrot HE

Cucumber and Red Onion F/N. &
Cabbage and Capsicum 32, FH#l

Salad Dressings &R+

Crispy Bacon, Grated Parmesan Cheese, Toasted Pine Nuts,
Spring Onions and Croutons
MR, EEEZ M. BF. SRKRBESN

CHEF’S SOUP OF THE DAY ERE S
Pumpkin Cream Soup /R ZE5
Served with Bread Rolls and Butter B &4/

HOT DISHES IREkE

Hungarian Beef Ribs & 5 FI¥HUG 4 BhiE

Roasted Pork Ribs with Barbecue Sauce & {F&
Stir-Fried Crab with Butter, Pepper in Singapore Style
E M- sAmeE

Japanese Shrimp Cutlet B FI AR

Baked Broccoli with Cheese & Black Truffle Sauce
ZTEEMBAIBEEME

Roasted Sweet Potatoes with Honey and Cinnamon
ERRAEREES

Italian Tomato and Seafood Penne BAFIFi & B EIE REH
Fried Rice with Eel & Crab Roe 8RB0 ER

CARVING TROLLEY $RE &R
Christmas Roasted Whole Honey-Glazed Ham
iR EEEARR

FESTIVAL DESSERTS EiH#H &

Christmas Pudding SEiit# 4

Christmas Chocolate Log B33t sk St sp 4
Chocolate Puffs ki 71583

Tiramisu BRFIZ &R

Christmas Cookies B2t 25

Mango Pudding &R 4

Black Sesame Sweet Soup Z ki
Moévenpick Ice-cream MovenpickE#%

Fresh Fruit Platter ¥ R58

Coffee or Tea MIMESE %

v g gl HK$348+10% service charge per person

Minimum 50 persons | Serving for 1.5 hours
Inclusive of unlimited serving of soft drink and chilled orange juice for 2 hour7
a0 G2/ NRFEFR G BRI B G

B>

Tel: (852) 2180 - 1800
Email: catering.hprc@harbour-plaza.com

www.harbour-plaza.com/resortcity

@ HARBOUR PLAZA RESORT CITY
M8 &ENE - OFFICIALPAGE
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Harbour Plaza Resort City Limited

{Incorporated in British Virgin islands)

18 Tin Yan Road, Tin Shui Wai

New Territories, Hong Kong

(MTR Tin Shui Wai Station-Exit E2 Ginza)

Tel +852 2180 6688 Fax+852 2180 6333
www.harbour-plaza.com

o

CHRISTMAS LU‘NCJH BUFFET MENU B

HIGtH BT EB

SEAFOOD ON ICE & SELECTED COLD DISHES 7kiE/S# KI5 2 5

Cold Shrimp and Blue Mussels FIR&ES O

Salmon and Tilapia Sashimi =X f. R SH%
Assorted Sushi 38857

Assorted Cold Cut Platter #5558 AH 8

Chinese Vegetarian Platter R EH88

Salmon, Bell Pepper & Quinoa Salad =X A EH#EEEHE
Thai Spicy Squid Salad ZNEAFRBRIDE

Pomelo Prawn Salad ##F KiRD1E

Japanese Mini Octopus and Chuka Salad

B IR M R R EE D2

Feta Cheese, Yogurt & Cucumber Salad Z+&RILEE DR
Roasted Butternut Squash Salad R/ H1E

Smoked Duck Breast Italian Fusilli with Balsamic Vinegar

TS 9 R EE A 1R AR

GARDEN GREEN SALAD HE#
Romaine Lettuce ZBX4EH

Butter Lettuce 4H4ES

Red Leaves A1 EA X

Frisee B4 3

Tomato &l

Carrot HE

Cucumber and Red Onion /. &
Cabbage and Capsicum 32, FHH#l

Salad Dressings &/ RE+

Crispy Bacon, Grated Parmesan Cheese, Toasted Pine Nuts,
Spring Onions and Croutons
MR, EEEZ L. BF. SRKBETN

CHEF’S SOUP OF THE DAY FEI#5R&E S
Cream of Black Truffle Soup M BEZES
Served with Bread Rolls and Butter Ec3iE K4

HOT DISHES IREkE

Christmas Braised Oxtail in Red Wine EEALEE 4 2
Steamed Chicken with Ginger and Green Onion in Soya Sauce
HFEH

Stir Fried Pork Ribs in Honey Zf—F&

Crispy Fish Fillets with Butter Sauce &3#+ & &
Baked Garlic Bacon Mashed Potatoes m&/ERAFER
Broccoli with Almond Butter 4 hz5{ZF T

Baked Fettuccine with Double Cheese and Mushrooms
HIRZTAEGEMEM

Fried Rice with Crab Meat & Salted Egg E& AR

CARVING TROLLEY $RE /R

Christmas Roasted Turkey with Cranberry Sauce

B N ECE BT

FESTIVAL DESSERTS &iH#H &

Christmas Pudding 283t # 4

Christmas Stollen B23EsE Z G 4T &

Christmas Mince Pie Bt &4t

Black Forest Cake B7RthZE

Chestnut Cream Cake BFSEERE

Strawberry Mousse Cake MBI A= 1%

English Bread Pudding X BH A

Chinese Wolfberry and Osmanthus Pudding 128 F1ETERE
Moévenpick Ice-cream MovenpickE#%

Fresh Fruit Platter $rff R

Coffee or Tea MIMESE %

AIT

» " HK$408+10% service charge per person ' _g

Minimum 50 persons | Serving for 1.5 hours
‘ Inclusive of unlimited serving of soft drink and chilled orange juice for 2 hours ‘

AR/ NRHERR 5 8K B

Y

www.harbour-plaza.com/resortcity

N Tel: (852) 2180 - 1800 @ HARBOUR PLAZA RESORT CITY
Email: catering.hprc@harbour-plaza.com BMBEEE - OFFICIALPAGE
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Harbour Plaza Resort City Limited

{Incorporated in British Virgin islands)

18 Tin Yan Road, Tin Shui Wai

New Territories, Hong Kong

(MTR Tin Shui Wai Station-Exit E2 Ginza)

Tel +852 2180 6688 Fax+852 2180 6333
www.harbour-plaza.com
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CHRISTMAS DINNER BIUFFET MENU A

BEGE H B E A

SEAFOOD ON ICE & SELECTED COLD DISHES yk$#i5 8¢ K 453584 88
Parma Ham with Melon BEAF| B & XAEE I

Salmon and Tilapia Sashimi =X f&. R SH%E
Cold Shrimp and Blue Mussels RIBRES O
Assorted Sushi 38857

Japanese Mini Octopus and Chuka Salad
BRRR/ MR KRR EDE

Assorted Cold Cut Platter # &R RAH S

Chinese Vegetarian Platter AT HEH8

French Smoked Duck Breast Salad with Bell Peppers
ENFHUE TR 7D

Chicken Breast and Pineapple Salad SEZEZ A2
German Mustard Potato Salad BRI TR BF N2

Thai Spicy Squid Salad ZRXBANE

Italian Tomato and Mozzarella Cheese Salad
BAMERAKFZ LR

Cheese Platter T ##

GARDEN GREEN SALAD HE
Romaine Lettuce ZBX4EH

Butter Lettuce 434S

Red Leaves AIZEA R

Frisee AB4 3

Tomato il

Carrot H&

Cucumber and Red Onion F/N. &
Cabbage and Capsicum ##32.

Salad Dressings &R+

Crispy Bacon, Grated Parmesan Cheese, Toasted Pine Nuts,
Spring Onions and Croutons
MR, BEEEZ L. BF. SRKRBETN

CHEF’S SOUP OF THE DAY 5 RE8
Lobster Bisque FElR5
Served with Bread Rolls and Butter Eo#iE K4

HOT DISHES IREkE %

Pan-fried Salmon and Crab Roe with Champagne Sauce
N=EXREREET

Christmas Roasted Leg of Lamb 23t /5%

Beef Bourguignon A NALEE A

Singaporean Chilli Stir-fried Crab 2 M & &k &

Christmas Roasted Barbecue Pork Rib B2:EFE(F &

Roasted Spring Chicken with Lemon & Thyme B R EEI5ER
Fried Potatoes with Herbs and Onion HEFE S

Baked Vegetables with Cheese and Cream Sauce Z+H IR
Fried Rice with Shrimp, Dried Scallop and Egg White
BRBCHES

CARVING TROLLEY $RES /R
Christmas Roasted Turkey with Cranberry Sauce

B KB BT

Roast Beef Rib-eye in Black Pepper Sauce
4 PRRR S BT

FESTIVAL DESSERTS 7

Christmas Pudding B2t % )

Christmas Stollen B2t s Z R sHE

Christmas Chocolate Log B2ftskth 11 8 E sk
Marble Cheesecake ERZ +E

Chocolate Truffle Tart By /74E
Macaron jEz0/)\EH B

Assorted Jelly #RPENE

Christmas Cookies B2t #h 35

Mévenpick Ice-cream MévenpickE#E

Fresh Fruit Platter $f¥ 248

Coffee or Tea MIMFELZE !

< N HK$558+10% service charge per person i

Minimum 50 persons | Serving for 2 hours
@__ Inclusive of unlimited serving of soft drink and chilled orange juice for 2 hours
D NSRRI EUK R R T P

Ml

»

N Tel: (852) 2180 - 1800
Email: catering.hprc@harbour-plaza.com

www.harbour-plaza.com/resortcity

@ HARBOUR PLAZA RESORT CITY
M8 &ENE - OFFICIALPAGE
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Harbour Plaza Resort City Limited

{Incorporated in British Virgin islands)

18 Tin Yan Road, Tin Shui Wai

New Territories, Hong Kong

(MTR Tin Shui Wai Station-Exit E2 Ginza)

Tel +852 2180 6688 Fax+852 2180 6333
www.harbour-plaza.com

o

CHRISTMAS DINNER BUFFET MENU B

HEGE 5 B B

SEAFOOD ON ICE & SELECTED COLD DISHES 7kiE;58f M igER 288
Snow Crab Legs R8T IHEM

Sea Whelks, Cold Shrimp and Blue Mussels 52, HIR&ESO
Parma Ham with Melon EAF| B & XNAEE I

Smoked Salmon with Onions and Capers E#E = X BBk IR
Assorted Cold Cut Platter #£5RAH S

Japanese Soba Noodles BB M

Chinese Vegetarian Platter AT HEH8

Salmon, Bell Pepper and Quinoa Salad =X & #EEE D2

Tuna Nicoise Salad HEf B

Thai Spicy Squid Salad ZRE BRI

Beetroot and Mandarin Smoked Chicken Salad

ALRTRIE BRIV

Cheese Platter T 48

GARDEN GREEN SALAD HEW#

Assorted Crunchy Salad Leaves #fihE3x
Tomato Wedge & i

Cucumber &/

Sweet Corn FXKHI

Red Kidney Bean 4LfE2

Carrot H#&

Salad Dressings & EE+

Crispy Bacon, Grated Parmesan Cheese, Toasted Pine Nuts,
Spring Onions and Croutons
MR, EREZ L. BF. SRKBESN

JAPANESE CORNER AR ER
Salmon Sashimi =X f&F &
Tuna Sashimi EE&F &
Octopus Sashimi /\/M &K &
Assorted Sushi #5857

CHEF’S SOUP OF THE DAY 5 RE S
Lobster Bisque with Scallops #FEEiRia
Served with Bread Rolls and Butter EofEl K4

HOT DISHES IREkE %

Steamed Saba Grouper SBihZE D EE

Christmas Roasted Pork Ribs B3t/ 5EBh HE

Roasted Chicken with Herbs and Tarragon fthhIiREE T S E#
Cumin-Crusted Mongolian Roasted Rack of Lamb K& EI&FkEF52
Baked Scallop with Cheese ZtIFBE

Stir-Fried Scallops and Shrimps with Broccoli Z24%E &5 FIR{-
Italian Vegetables Ratatouille B A& i

Christmas Baked Potatoes with Butter B2t 4-h IR 3=

Baked Penne with Italian Tomato and Seafood
BAFMBEHIEREY

Fried Rice with Diced Duck Liver, Beef and Truffle Sauce
MEBFFNLES

CARVING TROLLEY $RESEER
Christmas Roasted Turkey with Cranberry Sauce

B KB EE BRI

Roast Beef Rib-eye in Black Pepper Sauce
K AR S AT

FESTIVAL DESSERTS 7

Christmas Pudding 223t % fa)

Christmas Stollen B23EsF Z a5 &

Christmas Chocolate Log B2itsk i 11 8 ks
Chestnut Cake EFE#

Strawberry Mousse Cake % M#FIRAATRLE
Marble Cheesecake EAZ +HE

Bread and Butter Pudding 4 h%He %
Christmas Cookies B23it#h 35

Moévenpick Ice-cream MovenpickE #

Fresh Fruit Platter ¥fif 248

Coffee or Tea MIMEER S

Minimum 50 persons | Serving for 2 hours

( HK$608+10% service charge per person
I

nclusive of unlimited serving of soft drink and chilled orange juice for 2 hours

BE2/ N ERIZRCSIK R AT

Tel: (852) 2180 - 1800
Email: catering.hprc@harbour-plaza.com

www.harbour-plaza.com/resortcity

@ HARBOUR PLAZA RESORT CITY
M8 &ENE - OFFICIALPAGE
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