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100 Days Dinner Buffet Menu B

COLD DISHES # #
Boston Lobster j& 21 #g 345
Sea Whelks and Mussels % &% ~ #

Assorted Sushi and Rice Rolls with Ginger Pickles 43 & &
Smoked Norwegian Salmon " #% = = < 4.
Assorted Cold Cut 44 p 5
Salami Milano 3t #F ) % % *5
Marinated Chicken with Sesame and Garlic 7% 4 %t

SALADS ) #&
Frisee ;2 ® # ¥
Butter Lettuce £ ;4 # 3
Red Leave = ¥ 4 ¥
Potato Salad & i+ /) =
Romaine %~ # ¥
Greek Salad # ",/ &
Tomato, Carrot % ic ~ 4 7
Cucumber and Red Onion # /& ~ # &
Cabbage and Capsicum #% 3% ~ 5k
Prawn and Garden Salad = F#& ) &
Thai Octopus Salad :]% NN R AR

DRESSINGS ) & & #+
French, Italian, Vinaigrette, Herbs, Thousand Islands % 3% i) ’fif;";*

CONDIMENTS pge s
Bacon, Grated Parmesan Cheese " pt 7~ -4 4
Toasted Pine Nuts, Spring Onions and Bread Croutons 4> ~ /X & /&~ f§ ¢ /&

SOUP #
Cream of Black Truffle Soup 2 > & & & 7
served with Selection Bread Rolls and Butter fiz & s $g # 2 2 /4

A member of Harbour Plaza Hotels and Resorts
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HOT DISHES #: #
Stewed Beef with Black Pepper Sauce 2. #5'%¢ 2 ¢
Herb Roasted Chicken with Foie Gras Black Truffle Sauce 4 3 ‘&3 g"+2 > & i+

Baked Butter Salmon with Dill 2 ¥ 2 4 5= <~ 4.

American BBQ Back Ribs # ;% &7k #4 %
Japanese Chicken Curry p 3% eteem 5t
Baked New Potato with Cheese and Mini Wagyu Beef %k (% v 3”21 37 %
Broccoli with Crabmeat and Enoki Mushroom {#¢ £ &g\ & fF 1=
Baked Mixed Vegetables with Cheese Sauce 7~ 1 &3z 3
Bolognaise Fettuccine ¥~ 2 & % %154
Fried Rice with Assorted Seafood and Pineapple i & /& ## ) 4x

FROM THE CARVING TROLLEY ¢ 2
Roast Rib Eye of Beef with Gravy and Black Pepper Sauce
A pRpe 2 et o ES

DESSERTS & &

Chocolate Truffle Tart it v % + # &
Mango Mousse Cake = % 3 44 34
Tiramisu & = 1 2° 4 3=
Marble Cheese Cake ~ 3 7 % 3”1 3%
Strawberry Mousse Cake 2 % v 4] 3 3% F=k
German Cheese Cake 7§, & z_ X 4
Mango Pudding with Seasonal Mixed Fruit = % # ~
Pomelo & Mango Sago Pudding Cake 1§ 4=+ #& #x
Assorted Fruit Jelly 32 % v @

Fresh Fruit Tartlets @# % £
Assorted Ice-cream % ;% 2 % (Dreyer’s)
Fresh Fruit Platter 37 % 2

Coffee or Tea v#eezt gt %
HK$588.00+10% service charge per person
Unlimited serving of soft drink, chilled orange juice and selected beer for 2 hours
(Minimum 50 persons)

(Serving for 2 hours)

A member of Harbour Plaza Hotels and Resorts



