HARBOUR GRAND
KOWLOON
B

LN W A
Classic Celebration Buffet Menu

SALADS b &
Mesclun Lettuce 327) &%
Iceberg Lettuce # B # ¥
Sliced Tomatoes # 3w *
Kernel Corn and Bell Pepper Salad § 3 se4:) &
Egg Mayonnaise % ¥ 37/ &
Potato Salad & iF /) &
Coleslaw o 5+ § 5:7)
Korean Kimchi #& ;% /& ¥
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®
Dressings: French, Italian, Thousand Island and Herb Vinaigrette H/-f?’ PR Al (Rl B i I Y e
Condiments: Crodtons, Bacon, Parmesan and Spring Onions ze# UL T LEEFE

SOuUP #
Mushroom Soup 32 (%
COLD DISHES it %
Seafood on Ice /K485 ##

oo

Brown Crab, Yabbies, Mussels, Shrimps & # #~ /| #54E ~
Assorted Sashimi s2.44 {1 £

Salmon, Hamachi, Tuna, Octopus, Ark Shell = = & ~ 4 4 ~ 53 £ 4 ~ ~ NG ~ & E
Assorted Japanese Sushi and California Rolls p ;% 3245 & & % 4V %
Assorted Italian Cold Cuts with Pickles and Gherkins s4f & 3% i P % ik §

Parma Ham k iz % &
Smoked Salmon & = < 4.

HOT DISHES # ¥

Assorted Chinese Dim Sum (3 kinds) ® ;% 244 2k (3 #7)
Braised Ox-tail with Red Wine Sauce ‘= /F)i* % # &
Sole Meuniére % J 5% 2| -
Wok-fried Cuttlefish with Broccoli & #F =) 4= &
Stir-fried Seasonal Vegetables 7 P g%

Gratin Potato & & “& &
Curry Chicken e v 3¢ f

Curry Vegetables v v f 5

Fried Rice Yeung Chow Style 37 ' &<
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Spaghetti with Tomato Sauce # ey



HARBOUR GRAND

KOWLOON
5 L B R p B X
Classic Celebration Buffet Menu (Con’t)

CARVING %
Roasted Prime Rib of Beef with Gravy and Creamed Horseradish ‘&4 & £ p e+ 2 543+

DESSERTS # &
Tiramisu & 7% -1 & 44
Assorted Mini French Pastries i % ;% ;¢ fe 44
Mango Egg White Cake = % F-v 3F-f

Mango Pudding = % # 4

Fruit and Wine Jelly # % v Fp% o

Seasonal Fruit Flan # % & & 4+

New York Cheesecake = ¥ 3.1 44

Exotic Fruit Platter @ % 4
3 Flavours of Movenpick Ice Cream = & © #k 22 Movenpick £ #x

Free Flow of 3 hours Chilled Orange Juice and Apple Juice = | F¥ & *T & o7 & ki 53 foig &

a—

Coffee or Tea rirrzist %
(&> & kEw - = For minimum 40 persons)

HK$580 per person
= = HK$580



HARBOUR GRAND
KOWLOON
E % B R p B £
Grand Celebration Buffet Menu

SALADS ) &
Mesclun Lettuce 327) & %
Iceberg Lettuce # B # ¥
Sliced Tomatoes % v %
Kernel Corn and Bell Pepper Salad § 3 s2#z/) =
Egg Mayonnaise % ¥ #-i) i
Potato Salad & iF /) &
Coleslaw % 5 + § 5:7) &=
Korean Kimchi & 7% /& ¥
Dressings: French, Italian, Thousand Island and Herb Vinaigrette /i/-f?’ :
Condiments: Cro(tons, Bacon, Parmesan and Spring Onions ge#< * 4 & # -

BACE A F ARG
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SOUP #
Lobster Bisque 7= ¥& /&
COLD DISHES 4 4

Seafood on Ice k485 ##
Lobster (half portion per guest) ##g (& =X &)
*= - . ig

Brown Crab, Yabbies, Mussels, Shrimps # ¢ {*~ /| 8 ~
Assorted Sashimi 3244 1] &

Salmon, Hamachi, Tuna, Octopus, Ark Shell = = & ~ 4 4 ~ 53 £ 4 ~ ~ N ~ & E
Assorted Japanese Sushi and California Rolls p ;% 3245 & & % eV &
Assorted Italian Cold Cuts with Pickles and Gherkins 7244 & 5 ik ¢ 2 pe 5

Parma Ham & iz X %%
Smoked Salmon % = <~ 4.

HOT DISHES # ¥

Assorted Chinese Dim Sum (3 kinds) ¥ ;%3244 gk (3 £0)
Braised Ox-tail with Red Wine Sauce ‘= iFj* 4 + &
Sole Meuniére % J 4 £ -
Wok-fried Cuttlefish with Broccoli & #F =) f-4< 5
Stir-fried Seasonal Vegetables 7 P &%
Gratin Potato % & V& &
Curry Chicken e v %g
Curry Vegetables v 52 %
Fried Rice Yeung Chow Style 37 ' &5
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Spaghetti with Tomato Sauce % ey




HARBOUR GRAND

KOWLOON
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Grand Celebration Buffet Menu (Con’t)

CARVING %
Roasted Prime Rib of Beef with Gravy and Creamed Horseradish 4% & £ p fe i+ 2 543+

DESSERTS # &
Tiramisu & 7% -1 & 44
Assorted Mini French Pastries i {7 /2 3\ sz 44
Mango Egg White Cake = % 39 -k

Mango Pudding = % # 4

Fruit and Wine Jelly # % v iFy4 /o

Seasonal Fruit Flan # % & & 44

New York Cheesecake = % 5- 21 44

Exotic Fruit Platter @ % 4
3 Flavours of Movenpick Ice Cream = & © =k 22 Movenpick £ #x

Free Flow of 3 hours Chilled Orange Juice and Apple Juice = - p¥ & "X & oF &t ki 42 i+ fodg %

a—

Coffee or Tea rirrzist %
(&> & k8w - = For minimum 40 persons)

HK$720 per person
= = HK$720



