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2026
Lunch Buffet Menu A

COLD DISHES 2

Assorted Sushi and Rice Rolls & $7 55 ]
Assorted Cold Cut 55 5 A
Russian Egg Salad (2B &)/
Assorted Vegetarian Platter F =\ ZH &
Seaweed Salad H = thEE)/D{E
Seasoned Couch Meat LR {12 [A]

SALADS b £
Iceberg Lettuce EE 4 32
Cherry Tomato #E2HkEE E i
Carrot H&j 447D
Sweet Corn and Ham Salad F24 K i

Cucumber and Onion Salad & JI\JF &
Red Kidney Bean 4] fE 7
Bacon and Potato Salad & A/ ZZ{F

DRESSINGS b £ % 3+
French, Italian, Vinaigrette, Herbs, Thousand Islands & (/b {4&:+

CONDIMENTS J #
Bacon, Grated Parmesan Cheese f&EA#E - =+

Toasted Pine Nuts, Spring Onions and Bread Croutons HfAF ~ B ~ SHEIRE

SOUP ;&
Cream of Mushroom Soup HE =& 5

served with Bread Roll and Butter BC&E £ 57 4-)H

A rempres of Karbour Plazs Hatels and Resorts
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TEN SHUI WAL - HONG KONG

2026
Lunch Buffet Menu A

HOT DISHES Zi #

Roasted Pork Rib with Honey Sauce Z;&HEE

Chicken with Coconut Green Curry ;15 1iE Z&
Burger Steak with Tomato Sauce FHEEEY
Gillette Fish Fillet with Tartar Sauce 25 51| EMIFEA {5+
Baked Mashed Potato with Cream Sauce T BENFZE %S
Stir-fried Seasonal Vegetables with Garlic FrELVPEF E
Braised E-fu Noodles with Oyster Sauce & £ ¥ (F4h
Fried Rice with Assorted Seafood and Pineapple 357 & G fE 1 PER

DESSERTS #H M
German Cheese Cake &= +EHE
Tiramisu B AF|Z - Ekk
Chocolate Truffle Tart & o J7HE
Strawberry Mousse Cake |55 RIFLLATE K
Assorted Fruit Jelly 5521515
Black Sesame Sweetened Soup = JfififHf

(Nestle) Ice-cream Cup (% £)TFHEFR
Fresh Fruit Platter SHF4- 5

Coffee or Tea IIYEELZS

HK$328+10% service charge per person
(Minimum 50 persons)

(Serving for 1.5 hours)

Remarks: Addition $20 & up per person for any request of food item substitution from the menu. Final price mark up will be based on the food item
substitution

A srember of Harbor azs Hotels and Resarts
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TIN SHUT WAL » HONG KONG

2026
Lunch Buffet Menu B

COLD DISHES /5 #
Cold Shrimp &5
Assorted Sushi and Rice Rolls Z55=5]
Assorted Cold Cut &S5 A
Potato Salad Z{¥/M#E
Thai Beef Salad Z=={4-[A)/ME
Tomato and Cheese Salad 71 ~ = 1-)/0E
Pineapple and Chicken Salad with Light Curry Mayonnaise 3 Il 557 2 Z& /D12
Seaweed Salad H R FE)/HE
Seasoned Couch Meat BR{~ 12 [A]

SALADS ) £
Frisee JABR 4 32
Butter Lettuce 4= 4= 3%
Red Leave 4] BEA- 32
Romaine Lettuce 28 4E 32
Tomato E#n
Carrot H&j
Cucumber and Red Onion FJ[\ * 4)¥ &
Cabbage and Capsicum i3z ~ B

DRESSINGS ) £ #& 31
French, Italian, Vinaigrette, Herbs, Thousand Islands &-=)/){E4&E+

CONDIMENTS fit %}
Bacon, Grated Parmesan Cheese fE AR ~ = 1+
Toasted Pine Nuts, Spring Onions and Bread Croutons AT ~ JEERE ~ SHEIRE

SOUP %
Cream of Mixed Mushroom Soup ¥ =55
served with Bread Roll and Butter FC&E £ 5 2-H

Amemaer of Harbowr #aza Hotels and Resarts
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TIN SHUI WAL « HONG KONG

2026
Lunch Buffet Menu B

HOT DISHES 2k #%
Braised Beef short ribs with Red Wine Sauce 4 JF5 & 2-Fh{&
Chili Spiced Potato Wedges EXEEHZE A
Teriyaki Chicken H = 1&EEZE
Barbecued Spare-ribs with Garlic 77 & EHE S
Gillette Fish Fillet with Tartar Sauce 257! & MIEEM {7+
Sautéed Mushrooms with Broccoli PG fE&LEE4E
Deep-fried Shrimp ZEZ/Fif
Braised E-fu Noodles with Enoki Mushroom with XO sauce XO #& 4 4E W (F 4R
Fried Rice with Assorted Seafood and Pineapple 3§ ZE /S fELDER

DESSERTS #
Tiramisu B AF]Z -EkE
Chestnut Cream Cake FE¥ S FEEL
Blueberry Cheese Cake E555 = +TEfE
Tofu Pudding T 7 f)
Wolfberry and Osmanthus Pudding Cake foFfEfCHE
Chocolate Truffle Tart #0 (A S5
Assorted Fruit Jelly 54 5105

(Nestle) Ice-cream Cup (5 £)FREAR
Fresh Fruit Platter 522

Coffee or Tea IYEEKZS

HK$388+10% service charge per person
(Minimum 50 persons)

(Serving for 1.5 hours)

Remarks: Addition $20 & up per person for any request of food item substitution from the menu. Final price mark up will be based on the food item
substitution.

A member of Barbeur Plaza Hinals and Resarty
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2026
Dinner Buffet Menu A

COLD DISHES A&
Salmon Sashimi = &l &

Cold Shrimps and Mussels FZE ~ F
Assorted Sushi and Rice Rolls ¥$f=5]
Assorted Cold Cut ZE55 A
Salami Milano KR/ DEEERE
Marinated Chicken with Sesame and Garlic 7)Effifi & ZE

SALADS /) &
Frisee JA[E 432
Butter Lettuce 4~H4E 3
Red Leave 4] BE4= 32
Romaine Lettuce &% 3 432
Potato Salad Z (¥ &

Greek Salad 5 fig )/
Tomato, Carrot ¥/ ~ HE]
Cucumber and Red Onion FJI\ * 4[JFE
Cabbage and Capsicum {3z ~ ¥
Prawn and Garden Salad FH&E#g;/>12
Thai Octopus Salad ==,/ U\ /D1

DRESSINGS /b £ 4& 1
French, Italian, Vinaigrette, Herbs, Thousand Islands &=/ {4+

CONDIMENTS B¢ &t
Bacon, Grated Parmesan Cheese {ERE ~ =+
Toasted Pine Nuts, Spring Onions and Bread Croutons HtFAT ~ JFEERE ~ FHEIHE

SOUP 5
Cream of Mixed Mushroom Soup # & =55
served with Bread Roll and Butter BB £ 5 4~H
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FEN SHUI WAL ~ HONG KONCG

2026
Dinner Buffet Menu A

HOT DISHES 2 #%
Stewed Beef with Black Pepper Sauce ZHU& A
Roasted Pork Loin with Peach ZE#k/ZEFEAH
Roasted Lamb with Herbs & £ fgE== 45
Steamed Seabass J& 7% 5% &
Japanese Chicken Curry H = Ifn0E Z
Baked Mashed Potato with Cheese = {52 %
Broccoli with Crabmeat and Enoki Mushroom 22 A1 4458\ FEEE L
Baked Mixed Vegetables with Cheese Sauce = +-}F5EE
Braised E-fu Noodles with Enoki Mushroom &%
Fried Rice with Assorted Seafood and Pineapple 5§ Z& G &EVDER

FROM THE CARVING TROLLEY H®H
Roasted Gammon Ham with Bone accompanied with Cloves Honey Sauce 251 & [H € K fi

DESSERTS #f &

Marble Cheese Cake EA=Z %k
Strawberry Mousse Cake 2% IR RIEL 42 k%
Black Forest Cake M EKE
German Cheese Cake {85~ {6
Mango Pudding ™= 57 ]

Assorted Fruit Jelly i SRnE1E
Fresh Fruit Tartlets ff SR 5%
(Movenpick) Ice-cream Cup (Movenpick)ZFEFR
Fresh Fruit Platter #rfFR

Coffee or Tea IIEEE S
HK$488.00+10% service charge per person
(Minimum 50 persons)

(Serving for 2 hours)

emarks: Ag%}"morfl $20 & up per person for any request of food item substitution from the menu. Final price mark up will be based on the food item

. . ool and Rede
ubstitution
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2026
Dinner Buffet Menu B

COLD DISHES %~
Salmon Sashimi and Yellow Herring Fish = &} 5 R FHEEH
Sea Whelk 353212
Assorted Sushi and Rice Rolls #$f= 5]
Assorted Cold Cut ZES5 A
Salami Milano > /D EE4E 5
Assorted Vegetarian Platter H =, ZHt &

SALADS b #
Frisee JEBR4 3%
Butter Lettuce 4= 4= 3
Red Leave 4] BEAE 3
Potato Salad Z{F)/D{E
Romaine Lettuce Z& X 4E 3
Greek Salad F5ji)/ 12
Tomato, Carrot F#a ~ H4E]
Cucumber and Red Onion &\ * 4[JFE
Cabbage and Capsicum H[3Z ~ B
Gammon Ham with Pineapple Salad 35 £& K B/ D1
Thai Octopus Salad Z==, /U & /DE
Russian Egg Salad {fZEHZE/D1EE

DRESSINGS /) & & 1
French, Italian, Vinaigrette, Herbs, Thousand Islands & =/>{£4E 1

CONDIMENTS B¢ #l
Bacon, Grated Parmesan Cheese JEAI - =+
Toasted Pine Nuts, Spring Onions and Bread Croutons A+ ~ JEBERE ~ SAEIHE

SOUP &
Cream of Black Truffle Soup BINE S
served with Bread Roll and Butter &£ & 25

A rember af Rarbour Maza Hotels and Resgris
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TIN SHUI WAL » HONG RKONG

2026
Dinner Buffet Menu B

HOT DISHES % #%
Stewed Ox Tail with Red Wine Sauce 41 )f{& 42
Steamed Garoupa & 7& A BT &

Pan-fried Beef Cubes with Honey Pepper Z& 4=l
Roasted Lamb with Black Pepper Sauce {24 it B4
Green Chicken Curry in Thai Style Z= =& Ifi0E Z&
Wok-Fried Seasonal Vegetables =5 P iF iR
Roasted Chicken with Herbs ?E}Eﬁ;{ﬁ
Sautéed Broccoli with Shrimps FGRE{E IR~
Deep-fried Shrimp & 51| YFiE
Vegetable Mornay = -+ 5 /RS2
Fried Rice with Shrimps and Crab-roe &5 {— VDER

FROM THE CARVING TROLLEY KE
Roast Beef Rib-eye with Gravy Sauce &4~ AR

DESSERTS # &

Marble Cheese Cake ?‘E Z+EM
Black Forest Cake 7R MAZEKE
Chocolate Brownies %Hﬁf)’ﬂﬁi
Mango Pudding t=SE-Affg)
Mango Mousse Cake 1~ E44EHE
Osmanthus Jelly with Goji Berries foFREfEHE
Japanese Sweet Dumpling H = Ff15-1
Chocolate Truffle Tart 8 4t FJHE
Chocolate Puffs 45 J7/8FK
Black Sesame Sweetened Soup = [ifif#

(Movenpick) Ice-cream Cup (Movenpick)ZfEFR
Fresh Fruit Platter #rF R

Coffee or Tea IINEELZE
HK$528.00 +10% service charge per person
(Minimum 50 persons)

(Serving for 2 hours)

Remarks: Addltlon $20 & up per person for any request of food item substitution from the menu. Final price mark up will be based on the food item
member of Harbour Plaza Hotels and ke
substitution.”



