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GRADUATION DINNER PACKAGE 2025
‘ ‘ ‘ . 20255 EBMMEER 31/5 1o Enjoy

31/5HFEBRI =
Minimum Minimum Minimum
Complimentary Benefits EZ {258 50 persons 100 persons 150 persons
S50 A= E 100 AL E 150 A8 E

Table linen and seat covers
SBEBIMNEBE

Splendid silk floral centerpieces
for reception table and each dining table
2I5E ERINE RATEER

Use of built-in AV equipment
REFERSNTERE

Free corkage for self-brought spirit (1 bottle per table)
BiEZUERWRRE (BRER)

Invitation cards (printing excluded)
FEEER (R EFEPIENR)

Use of raffle drum and background music
ERMBENERTR

X | K K| K| K

In-house backdrop with school’'s name (English)
ERMEESREM (EX)

One glass of welcome fruit punch per person

Unlimited serving of soft drinks and chilled orange juice

for 3 hours *
BUBAIMRE A RERE KRG T3/

X K| K| K| K| K| K
X K| K| K| K| K| K

Free fresh fruit cream cake - 2 -
5 B B 3 pounds fi& 5 pounds % 8 pounds &

Free parking space

BB 4 valets & 6 valets 1@ 8 valets &
Buffet voucher for 2 persons at Cafe A as raffle prize ) Lunch Buffet Dinner Buffet
FLEERS (211R) fEmiE 2 A BHETE BEIEE

&R R ARBIAI Terms and conditions may apply

&) Enquiries: 3893 2879 / catering@hotelalexandrahk.com

32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
EFARAILAEHEEREI2HR GBEEELILBEO)
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2025 Graduation Dinner Buffet Menu A
2025 HIEFE EHBIIEE A

Appetizers & Salads BiSERz01E
Norway Sliced Smoked Salmon with Traditional Condiments
MEIE =S fa - E ARk
Assorted Cold Cut Platter with Pickle

Carving B
Honey Glazed Gammon Ham with Pineapple Gravy
B AR R

IR AR ACEA Hot Dishes A5

Roasted Pineapple and Prawn Salad Deep-fried Shrimp and Potato with Salt Egg Yolk Mayo

EEEARDE MElFEARIREC R TR

Waldorf Salad with Smoked Chicken Stir-fried Pork Belly and Kimchi in Korean Style

ERRIDBRAHIERER BIUARIFEER
German Potato Salad with Crispy Bacon Chips Roasted Spring Chicken with Mustard and Garlic
EREFIE mEEEH
Kale and Couscous Salad Masala Beef Curry with Basmati Rice
PRFEZEKIDE MiE4RECEN BT E

Black Fungus and Lotus Root Salad with Sichuan Chili Dressing
NBRABEEFE D2
Tomato and Feta Cheese Salad

Baked Sole Filet and Pancetta Roulade with Caper Cream Sauce
IRIERREN SRR E TR
Braised Seasonal Vegetables with Enoki

BnEREZ LR S5 \BFR
Fried Rice with Conpoy, Crab Roe and Egg White
Fresh Salad Greens Frf¥ iV EERE BERErEANER
Romaine Lettuce, Mesclun Mixed Greens, Lollo Rosso Penne Bolognaise
BREEN. SN, AXEX NEREH
Sliced Cucumber, Cherry Tomato and Corn Kernel
BN, EEMMEKRN Dessert &
Dressings: Balsamic Vinaigrette, French and Japanese Sesame Bread and Butter Pudding with Vanilla Sauce
Bt BERFIRET. ZRVEERARNZHRE FhMahERERET
Condiments: Crodfon, Bacon and Shaved Parmesan Cheese Black Glutinous Rice with Coconut Milk
fokl: Mefme. BAKBEZ LR Y S
Orange Créme Brdlée
Sushi & Sashimi FF) RFI & BIEERBE
Assorted Maki (California Roll, Fufomaki and Inari Sushi) Mango Pudding
HIREEE (IMNE. XKEREFSH) =R
Assorted Sashimi (Salmon, Tuna and Octopus) Hazelnut Parline and Milk Chocolate Cake
RIBARRE (=XA. BEAR/\NA) BFHFMREDER
Served with Wasabi, Soy Sauce and Pickled Ginger Japanese Matcha Cake Roll
REATTR. EdRFE ARHFRE
White Chocolate and Green Tea Cake
Seafood on Ice 7k$H;E¥ BRGNS RER
Shrimp, Sea Whelk and Mussel Banana Chocolate Cake
IR, HRBREO BEROHER
Dressings: Lemon Wedge, Tabasco Sauce, Fresh Fruit Platter
Red Wine Vinegar with Shallot, Cocktail Sauce EERPE
Bt BiRA. BT, ZRADER. BEBET Chocolate Fountain Station with Condiments
KRR R ECE
Soup %
French Onion Soup Coffee and Tea Station EBAMIMER: 5%
ETVERS
Selection of Sliced Bread and Rolls
BEEaE

1L HK$598.00 per person

Subject to 10% service charge

Inclusive of unlimited serving of soft drinks and chilled orange juice for 3 hours
Seasonal ingredients on the menu may be subjected to changes, depending on the
availability

FWIN—ARBE

BEREREBMHAERIK AT T3/\E

RE LRENBMEREURZZHXE BLBEERERSORTER
LB MRS EEN R
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2025 Graduation Dinner Buffet Menu B
2025 ST EEBIEE B

Appetizers & Salads BiSERz ;01
Norway Sliced Smoked Salmon with Traditional Condiments
WRNE= R+ EGER
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BARMEEZ MBEHZEI
Shredded Chicken and Greenbean Noodles with Sesame Dressing
FREFHZEN KR
Sausage and Cheese Salad
ZrHEEVE
Thai Pomelo and Squid Salad
R FIEDE
Japanese Potato and Blue Crab Meat Salad
BXEREERDE
Quinoa Salad with Hazelnuts, Apples and Dried Cranberries
BINVRERT. ARKAER
Marinated Mushroom Salad with Pesto Dressing
HEVEREDEEE

Fresh Salad Greens ¥ D iEEksE

Romaine Lettuce, Mesclun Mixed Greens, Lollo Rosso

BEAR. BN, A84EX
Sliced Cucumber, Cherry Tomato, Corn Kernel
BEMNFR. EEM. KK
Dressings: Balsamic Vinaigrette, French and Japanese Sesame
Bt BEAMERT. FRAVREREBXZRE
Condiments: CroGton, Bacon and Shaved Parmesan Cheese

okl e, ERAkBEZLTH

Sushi & Sashimi ZF) KRFI S
Assorted Sushi and California Roll
MRS RINME
Assorted Sashimi (Salmon, Tuna & Octopus)
¥iEAR S EXA. SEAR/I\TR)
Served with Wasabi, Soy Sauce, Pickled Ginger
RHZATTR. EH. FE

Seafood on Ice 7k$H;EE¥
Snow Crab Leg, Shrimp, Sea Whelk, Clam & Mussel
SRR, RiR. HRE. /KLFO
Dressings: Lemon Wedge, Tabasco Sauce, Red Wine Vinegar with
Shallot, Cocktail Sauce

Eit: B5A. Bt RRADERE. BEET

Soup ;5
Seafood Chowder
BEAY] SRS
Double-boiled Chicken Soup with Snow Fungus and Coconut
S EFIHE
Selection of Sliced Bread and Rolls
BREaE

Carving KK
Roasted U.S. Sirloin
JEZEFE LI
Served with Gravy Sauce and Pommery Mustard
Foleit RoEBITTR

Hot Dishes A8
Roasted Duck Breast with Dark Cherry Gravy
ENERS REE T
Germany Pork Knuckle
ERERFEF
Chicken, Spinach and Cheese Roulade with Porcini Cream Sauce
ZTERFHBERFHRASRT
Beef Curry with Biryani Rice
Mg RRECEN A HE
Pan-fried Sea Bass with Saffron Clam Sauce
BB D ECAT B AR T
Braised Bamboo Pith with Seasonal Vegetables
TSR\ &R
Japanese Fried Rice with Eel and Crab Roe
HNEF 8 EIER
Baked Vegetables with Lasagna
IBERMXT B

Dessert #&@
French Cherry Clafoutis with Vanilla Sauce
EE @R ERE
Sweetened Aimond Cream with Egg White
BEATCH
Custard Cream Puff
SEAx
Raspberry and Coconut Mousse
AR TFHPFRAGTE
Orange Chocolate Cake
BRALNIER
Purple Potato Mousse Cake
Mango Napoleon
TREWS
Sea Salt Caramel Cheese Cake
BERLENEZ LB
Fresh Fruit Platter
B RpHE
MOVENPICK® Ice Cream
MOVENPICK® E %

Coffee and Tea Station EIBhMIMER: 3%

1 HK$698.00 per person

Subject to 10% service charge SWn—R#%&E
Inclusive of unlimited serving of soft drinks and chilled orange juice for 3 hours BIEEREHAETK BB
Seasonal ingredients on the menu may be subjected to changes, depending on the EE MRENEMEREE RS SN E, FUBERERRTE

availability LB ESEEENEM



