Kowloon Harbourfront Hotel

(Owned by Sino China Enterprises Limited)

8 Hung Luen Road, Hunghom Bay
KOWLOON Kowloon, Hong Kong

HARBOURFRONT HOTEL Tel +852 2186 9036 Fax+852 2186 9084
www.harbour-plaza.com

KOWLOON - HONG KONG

Western Wedding Buffet Package 2025
ANEEEHEER 2025

Price fEH
Lunch Buffet Menu B BIF& L A SAIBME HKS$688 per person
Lunch Buffet Menu B BJF&3E B BNDE®E HK$788 per person
Dinner Buffet Menu B B ESZ5E A SADEEE HK$888 per person
Dinner Buffet Menu B B & 3258 B BB HKS$988 per person

Exclusive privileges for 50 guests or above ¥85] 50 Ik A L - BIo[ZALUI T EE

7 7

% Unlimited supply of house beer, chilled orange juice % Easel stand for wedding photo display

and soft drinks for 2 hours EHESEIEEE Zih=0e
2/ NRHRIRERUSIS IR - AR RUSK % Complimentary 8 sets of invitation cards per 12
% 5 pounds of heart-shaped fresh fruit cream cake persons (printing excluded)
B O EHER RGBSR BT IS IEEFAR 8 E (FEHEEIR)
% 1 bowl of welcome fruit punch % 1 guest signature book
FERMRE LR mERAMOAE
% 1 bottle of champagne for toasting % FPree use of PA system with wireless microphones
PUBEEOM REERZ5EERERIRKIK
% Free corkage for 1 bottle of self-brought wine or hard % Free use of LCD projector, build-in screen and
liquor per 12 persons multimedia player
BT _fuHReRREIM REEARBREREHK KESKSRIEEHK
% 5-tier dummy wedding cake for photo-shooting % 2 complimentary parking spaces (for private cars only)
hEAEEREEHHERA SEREUMIE RIRTMKE)

% Table centerpiece on each dining table and seat covers
for all chairs

EEFEEHEREAETSRERE
% Basic backdrop decoration with the English name of
bride and groom

EXEEMHERMAELZFHE

Remarks &t :

o FIBEEFRSHM—MRHEE All prices are subject to 10% service charge

o HELL10-12 fIFTE 10-12 persons per table

o BEHEIZE 2025 F 12 A 31 B Valid until 31 December 2025

o NEBEEHERBULBEZELRTERE  BEREERRARMBEMENR - BASTEA
Kowloon Harbourfront Hotel reserves the right to change or cancel the above offers without prior notice.

In case of any disputes, Kowloon Harbourfront Hotel reserves the right of final decision
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A member of Harbour Plaza Hotels and Resorts
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Kowloon Harbourfront Hotel — Wedding Buffet Package 2025
NEFEBE - AVIEEZEMEER 2025
Lunch Buffet Menu A
BBy F &L

Appetizers and Salad BESE BV
Chilled Cooked Prawns and Canada Snow Crab Clusters served with Lemon Wedges and Chili Hot Sauce
RABRMEABTCENEEEBRER

piliban
Dill Smoked Salmon with Horseradish Mayonnaise i 28 /E = X R BRIRESR
Curd Ham Mattonella and Salami B A F) /& &2 X BEH#

AZ

=)

N -
/”%%HE

Roasted Beef Roll served with Tartar Sauce &4 ARG M5+
Assorted Sushi and Rice Roll with Wasabi, Pickled Ginger and Soy Sauce % #3588 R &S

TR
Marinated Green Mussel with Thai Salad Dressing =R

Bk B K EOH
T EES O
Soft Boiled Egg with Japanese Sesame Dressing i 5% & BC A /& 2 i 25
Fresh Pineapple and Green Apple Salad #55% 22 5 58 R /D12
Tuna Fish Salad with Penne Pasta B RBMBZRIDE
Romaine Lettuce, Yellow Frisse, Lollo Rosso and Iceberg Lettuce BHER  BWNE  AELEZREREE
Cherry Tomato, Kernel Corn, Sliced Cucumber and Jade Sprout EZ[E#fj »

33~ H

FRHM - SR EIEEE
Crouton, Bacon Bit, Parmesan Cheese, Organic Pumpkin Seed S ~ @AM - BEFEZ 1 - AHE/NF

Thousand Island Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing T &51 ~ JAEET - SLBUVET RAEZ fist
Soups %

4

Cream of Tomato Soup with Crab Meat EMEATERS
Sweet Corn Soup with Snow Fungus and Minced Chicken BRFTKIREZE
Bread and Roll ZETLEE]

Carving &P
Roasted Beef served with Gravy and Black Pepper Sauce {&4- AIBL)

N
3

T RERMT

Hot Entrée Eh88

Deep-fried Shrimp Mousse on Toast Bread FRXFBRTEIRZ
Stir-fried Fillet of Ling Fish with Chilli XO Sauce and Vegetable XO

HSg +t 3=

EXEOBRAEW
Sautéed Broccoli with Sliced Cuttle Fish FABI{EXDTER A
Thai Style BBQ Pork Cheek Zr TUIEFESHA
Braised Beef Cheek with Red Wine Gravy 4B TIE@ 4 EIEA
Roasted Whole Chicken with Honey and Sesame Z&51 % fiifi /i Y& Z
Braised Assorted Mushroom with Oyster Sauce 1Z 2@ H
Baked Beef Lasagne fEE T /@5
Fried Rice with Dried Cherty Shrimps and BBQ Pork #8{E1R X &M 448
Desserts & on
Mango Napoleon T-5REZ K 7
Tiramisu B A= T8
Chocolate Cake K7 71 &%
Bread and Butter Pudding 4-H1%0 5175 &
French Macaroon ;AT & B &1 HIZT 8t
Coconut and Sago Pudding 851 F8 K #%
Strawberry Swiss Roll T 185 5
Fresh Fruit Salad 8£5R7/D7E
Tce-cream Station B &5
Beverage BAfm

Coffee or Tea MBESLAT 2

BB % HK$688 per person

I—BRFEZE All prices are subject to 10% service charge

P.2
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Kowloon Harbourfront Hotel — Wedding Buffet Package 2025

NEBERIE - ATNEEBNEEE 2025
Lunch Buffet Menu B
£ B0 °F #5558 B

Appetizers and Salad BESE BV
Chilled Cooked Prawns and Canada Snow Crab Clusters served with Lemon Wedges and Chili Hot Sauce
RABRMEARETCENEEEERERIT
Smoked Salmon Roll served with Honey Mustard Y& = X B &R EIEFT R
Curd Ham Mattonella and Coppa Ham B AR Bz X BEH E &2 54 E 48
Smoked Duck Breast with Rum Raisin and Green Apple Salsa YEESMIEC KB I F S 3ER DD
Assorted Sushi and Rice Roll with Wasabi, Pickled Ginger and Soy Sauce 3 F o REYHENK - BERBOH

Marinated Squid Tentacles with Thai Salad Dressing ZR T/ 2T B L 2 55
Soft Boiled Egg with Japanese Yuzu Dressing i 5% & B A& 51
Potato Salad with Fried Onion and Bacon FAE ¥ R IE A B B2

Shoyu Marinated Cucumber Salad with Sesame 1 & 2HE 2 i S [V

Romaine Lettuce, Yellow Frisse, Lollo Rosso and Iceberg Lettuce BHER  BWNE  AELEZREREE
Cherry Tomato, Kernel Corn, Sliced Cucumber and Jade Sprout E2E#l ~ FEKHI - B A RIEREH

Crouton, Bacon Bit, Parmesan Cheese, Organic Pumpkin Seed WO - BN BRFEZL - BRI

Thousand Tsland Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing T &51 ~ JHEET - SlBUVET RAEZ fist

Soups =E
Cream of Chicken, Vegetable and Pasta BAFEEMTERS
Braised Crab Meat Thick Soup with Bamboo Pith 772 B8 58
Bread and Roll EEE

Carving &P
Roasted Beef served with Gravy and Black Pepper Sauce &4 PIEC 85T & BT

Hot Entrée E488
Sweet and Sour Fish with Fresh Pineapple & 2 I 1& &
Deep-fried Mushroom and Shrimp Mousse Terrine BRERTEIRER
Honey Glazed BBQ Pork Spare Ribs 21T 1EEEHE S
Braised Beef Ribs Steak with Abalone Sauce T4 1E4IHA
Soya Sauce Marinated Chicken I IR 53 H %
Braised Broccoli with Enoki Mushroom and Conpoy & #&I2 1\ FERITE
Stewed Beef and Potato Gnocchi with Truffle Cream Sauce AR TI@FANZEBERM
Braised E-fu Noodle with Mixed Mushrooms % & /& A 5l
Braised Fried Rice with Shredded Chicken in Tomato Sauce $¥H05T Z 44 & 8

Desserts & on
Mango Napoleon T-5REZ K &
Sweetened Mango Cream with Sago and Pomelo 51 HEE

Mini Fruit Tarts 2E/RE£SR1E

Black Forest Cake SafR M E %

Warm Cheese Pudding B§¥ +7h @)
Red Bean Pudding A1 2 #h &)
Fresh Fruit Salad 8£5R7/D 72
Tce-cream Station B &5

Beverage BRm
Coffee or Tea MBESEAT 2

BB HK$788 per person

o FIBEEZRSEHRNM—MRIHEE All prices are subject to 10% service charge

P.3
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Kowloon Harbourfront Hotel — Wedding Buffet Package 2025

NEBERIE - ATNEEBNEEE 2025
Dinner Buffet Menu A
£ BB £ S5

Appetizers and Salad B8 88 B2
Cooked Prawns, Jade Whelk and Snow Crab Clusters served with Lemon Wedges and Chilli Hot Sauce
RAME -~ BBRBERNEEREEE A RERMT
Smoked Salmon Roll with Asparagus =N B EFE
Italian Mattonella Curd Ham with Melon = AR & 82 X BEFAD 2 /1
Roasted Beef Roll, served with Tartar Sauce YL A B B it 5+
Marinated Green Mussel with Thai Salad Dressing Zx 2/ TS O
Sushi and Rice Roll with Wasabi, Pickle Ginger and Soy Sauce % #3H 8 KRGS 7K « BREREUH
Japanese Tobiko Salad with Cucumber and Crab Stick H TV ERIT 5 NEMIKD 72

Soft Boiled Egg with Japanese Sesame Dressing i 5% &5 BC A B 22 fif 28
Fresh Pineapple and Green Apple Salad 2 S 5ER/DE
Tuna Fish Salad with Penne Pasta BRI RBMEERDE

Romaine Lettuce, Yellow Frisse, Oak Leaf, Lollo Rosso and Iceberg Lettuce AR EWE  BEX AL REERER
Cherry Tomato, Kernel Corn, Sliced Cucumber, Carrot Julienne and Jade Sprout BBl « FKM ~ FINR - HE# AIERE
Crouton, Bacon Bit, Parmesan Cheese and Organic Pumpkin Seed 30 B ~ JEPIHI - BEEZ + R AWHE LT

Thousand Tsland Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing T &1 ~ JABET - SLEUVET RFEZ fist

Soups wmE
Lobster Bisque with Crab Meat BEAREIRS

Braised Conpoy Thick Soup with Egg White and Bamboo Pith 125 & R IZHH £
Bread and Roll EHEE

Carving f&A
Roasted Beef served with Gravy and Black Pepper Sauce YE4- PABC 85+ K BT

Hot Entrée EA88
Diced BBQ Pork with Rose Wine and Fried Bean Sheet Roll — 131858 X IEB BRI
Baked Hiroshima Oyster with Golden Gatlic Paste & 7 28 X5 & B 1%
Deep-fried Cuttle Fish Mousse Ball BAYETEHRZ AL
Baked Fillet of Ling Fish with Bacon and Button Mushroom Cream Sauce & B E = BT a5 1< A
Braised Pork Spare Ribs in "Wuxi" Style #E#5HES
Roasted Chicken with Butter and Rosemary 2 %8 T 2
Chicken Cordon Bleu SRUREEZ = K R g 2 ffy
Sautéed Broccoli with Shrimp and Sliced Chicken P BAEXPMRI_ZE R
Fried Noodles with BBQ Pork, Enoki Mushroom and Bean Sprout &8z X i & #& R = X 4l
Fried Rice with Scallop, Wild Rice and Diced Vegetables ¥ F EF R 3HIKD R

Desserts & aa
Mango Napoleon T=SRE W 7
Sweetened Mango Cream with Sago and Pomelo 51 H 8
Bitter Chocolate Cake Rk th 1 &
Cheesecake = T &%
Mango Mousse T SR 5 ##
Caramel Custard Pudding £E#E S T &)
Tiramisu RARZ T EHE
Warm Apricot Cheese Pudding BEEEZ + 7
Green Tea and Red Bean Pudding 4% 554l 2 &)
Macaroon ;5 T/ \ Bl

Fresh Fruit Salad #5272
Ice-cream Station &L

Beverage BR AR
Coffee or Tea MNIEESY AT 25

BB ¥ HK$888 per person

o FIBEBEZRSEHM—MRIHEE All prices are subject to 10% service charge

P.4
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Kowloon Harbourfront Hotel — Wedding Buffet Package 2025
BiE - AVEEBEMEER 2025
Dinner Buffet Menu B

=230
it B

SR ES:

‘ NN

H:FJ:E?/%/

Appetizers and Salad B8 88 B2
Cooked Prawns, Jade Whelk and Snow Crab Clusters served with Lemon Wedges and Chilli Hot Sauce
At

RAGER - BRBERNEZRLEERRER
Smoked Salmon Roll with Asparagus JE =N B EFE
Smoked Duck Breast with Rum Raisin and Green Apple Salsa {EISINEC AT IR F B HERIDID
Italian Mattonella Curd Ham with Melon = AR & 82 X BEFAD 2 /I
IR SR
B - MERBUM

/.
Bl

Marinated Squid Tentacles with Thai Salad Dressing 22\,
Sushi and Rice Roll with Wasabi, Pickle Ginger and Soy Sauce #$% 55 5] KRG
Korean Roasted Beef Salad B8 T{ 4712
Soft Boiled Egg with Japanese Yuzu Dressing i 5R & BC A B AR F 51
Potato Salad with Fried Onion and Bacon BAE ¥ ZIER Hic Z /D
2HRZ S TR
FRHL - BIR ~ HE#KRIEZE

Romaine Lettuce, Yellow Frisse, Oak Leaf, Lollo Rosso and Iceberg Lettuce EBER
Crouton, Bacon Bit, Parmesan Cheese and Organic Pumpkin Seed MEN - EARN - EREZLEREHEEIIT
T RANREZ fRt

Shoyu Marinated Cucumber Salad with Sesame MEE

Cherry Tomato, Kernel Corn, Sliced Cucumber, Carrot Julienne and Jade Sprout B8 [E#if
Thousand Tsland Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing T&51 ~ JAEET - Sl#

Soups i&5E
Lobster Bisque with Scallops 7 FE ¥R %

Braised Bird’s Nest Soup with Minced Chicken and Bamboo Pith 1T &
Bread and Roll ZEXEE

BERICEER

Carving BA
Roasted Beef Striploin served with Fotrest Mushroom Sauce E LI BRMET

Hot Entrée EA88
Roasted Whole Suckling Pig and Diced BBQ Pork with Rose Wine J5iBFL 3 Hf —OINIRE X /&

Steamed Fresh Giant Garoupa with Dried Ham and Superior Soy Sauce S23H/E 32 X BEE
Baked Scallops and Fillet of Ling Fish with Portuguese Sauce &5 T8 % F & X S
Deep-fried Soft Shall Crab with Thai Style Curry Sauce BRYFER 7R EE B S TV = MNIE

Stir-fried Cuttle Fish and Shrimp Mousse Ball with Salty Egg Yolk &= {647 ik AL
Bacon Roll with Hiroshima Oyster {ERAE EES
Roasted Rack of Lamb with Herb and Spicy &FHEFH|
Roasted Whole Chicken, served with Preserved Taro Sauce BIFLT R EH
G

Braised Broccoli with Black Mushroom in Oyster Sauce 1 2611\ 4R
Louts Whipped Fried Rice with Sakura Ebi, Wild Rice and Egg White 1 {E#z 8 B B OKTE 22 ER

Desserts & fn
Mango Napoleon T=SREW
Double Boiled Fresh Milk with Bird’s Nest 3 &5 S ## 4
Chilled Sago Cream with Mango and Pomelo BREHE
White Wine Jelly FESRER
Tiramisu BAFZ L&
Chocolate Pudding 5K & 175 &
Raspberry Mousse FAR=2 ¥4
Macaroon ;AT\ /)\ B 8
Fresh Fruit Salad #5272
Ice-cream Station &L

Beverage BR
Coffee or Tea WNBPESL AT 25
BB HK$988 per person

BN—ARFEE All prices are subject to 10% service charge

PREEERH
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Kowloon Harbourfront Hotel — Wedding Buffet Package 2025

NEESERE - AVEEZEEHEEE 2025
Western Wedding Beverage Package 2025
ANEERmER 2025

Beverage Package ERIER A : B{LEE HKS$20 per person
Extend unlimited supply of House Beer, Chilled Orange Juice and Soft Drinks to 3 hours

EREMREMBIEEEE « HORE T EAKE 3 /MK

Beverage Package BRmmEE B : SI/8% HKS$40 per person
Unlimited supply of House Red & White Wine, Beer, Chilled Orange Juice and Soft Drinks for 2 hours
EIEEREIECABLEN  HAH  AORBTREK 2 /N

Beverage Package BRmE® C : BI/&% HKS$60 per person
Extend unlimited supply of House Beer, Chilled Orange Juice and Soft Drinks to 3 hours

IERERSHBIETALEE - BF - HORETRAKE 3/NF

o FIEEBEBRSRM—RIEE All prices are subject to 10% service charge
o BEHAZE 2025 % 12 A 31 H Valid until 31 December 2025

Explore all-round events that match your passions,
our enthusiastic catering team will assist you to execute a flawless event.

RIS E  BERMBEBOMTERER —ERBEIMAEENZHE -
Tel EFE: (852) 2186 9001 Fax {8 E: (852) 3160 6920
Email EH: catering.khfh@harbour-plaza.com Website #81lt: www.harbour-plaza.com/khfh

P.6
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