2025

Kowloon Harbourfront Hotel

Western Wedding

Buffet Package

NEEEDERN EESHEES

Lunch Buffet Menu BEIF 8L A

Lunch Buffet Menu BB 5B B

Dinner Buffet Menu EIBhBG & 3EEE A
Dinner Buffet Menu BB &35 B

F|{I#% HK$618 per person
S{I#E% HK$718 per person
B % HK$798 per person
B AN HK$898 per person

For minimum booking of 50 persons or more,
the following privileges will be offered
FREIS0NIT L £ - BNOZEBUTMER

® 3 pounds of heart-shaped fresh fruit wedding
cream wedding cake

ZHOBEBREREEER

* 1 bowl of non-alcoholic welcome fruit punch

DEERRACE

* 1 bottle of sparkling wine for toasting
BEEEZHR

* Free corkage for 1 bottle of self-brought wine

or hard liquor per table
BREHERAMBRLX

* 5-tier dummy wedding cake for

photo-shooting
IEEISEEEREMMER

* Table centerpiece on each dining table and

complimentary seat covers
EERLEARRREBERHEREEE
WEHKE

* Backdrop with the English name
of bride and groom

RREFMAZLEFRENRE

* Easel stand for wedding photo display
SERERTEIERF ZHER

* 8 sets of invitation cards
per 12 persons (printing excluded)

BHIMBERERR/\E (FEEEDR)

* A western guest signature book
AXERREMZAE

e Standard PA system with wireless
microphones
REEA:ETERREREERA

* Free use of LCD projector, portable screen,
TV monitor and multimedia player
REERARRERERE K& EHRE
SRR B

* 2 complimentary parking spaces
(for private car only)
SRAEMME (RRMKRE)

*FEERE B R IN—MRHE All prices are subject to 10% service charge
“BEH F2023%12 A31H Valid until 31 December 2023



2023

Western Wedding Buffet Package
ANBEEE

Lunch Buffet Menu BB B A

Appetizers and Salad BB 8 B ib &
Chilled Cooked Prawns and Canada Snow Crab Clusters
served with Lemon Wedges and Chili Hot Sauce
ARG EMEXSTEENEERARERMT
Dill Smoked Salmon with Horseradish Mayonnaise
HHE=Y2RRRERE
Curd Ham Mattonella and Salami & & %Il L85 ¢ BR #1082 X 15
Roasted Beef Roll served with Tartar Sauce 4B &R b bt
Assorted Sushi and Rice Roll with Wasabi, Pickled Ginger and Soy Sauce
ERTFAREYERFE - MERRH
Marinated Green Mussel with Thai Salad Dressing i #iTBE0
Soft Boiled Egg with Japanese Sesame Dressing i3 & Bi#0 8 2 i i
Fresh Pineapple and Green Apple Salad SRRV E
Tuna Fish Salad with Penne Pasta EAREMFE RS
Romaine Lettuce, Yellow Frisse, Lollo Rosso and Iceberg Lettuce
BEEX ERE AEERBEEEFR
Cherry Tomatoes, Kernel Corns, Sliced Cucumber and Jade Sprouts
HEf - REH - SN RFES
Crouton, Bacon Bits, Parmesan Cheese, Organic Pumpkin Seeds
Sak Eal BREZL - AEBLE
Thousand Island Dressing, Vinaigrette, Caesar Dressing
and Japanese Sesame Dressing

F&iT - WET - R ETRIRZRT

Soups fRERE
Cream of Tomato Soup with Crab Meat E# % A S &F
Sweet Corn Soup with Snow Fungus and Minced Chicken BEE K HEE
Selection of Bread and Roll X & H

Carving ¥ H
Roasted Beef served with Gravy and Black Pepper Sauce 4 B E TR E#it

Hot Entrée #4488
Deep-fried Shrimp Mousse on Toast Bread BrE B £+
Stir-fried Fillet of Ling Fish with Chilli XO Sauce and Vegetable XO# ¥ k85 < & 00
Sautéed Broccoli with Sliced Cuttlefish FEfEW LR
Thai Style BBQ Pork Cheek . ERTER

Stewed Beef Rib with Portuguese Sauce % i1 4 A
Roasted Chicken with Honey and Sesame %13 i 42 2
Braised Assorted Mushroom with Oyster Sauce S 2R Z @

Baked Beef Lasagne {RA T B
Braised Fried Rice with Shrimps in Rich Coconut Milk #8 i+ BAtg %8R

Desserts M
Mango Napoleon EREW &
Tiramisu EAFIZ L
Chocolate Cake R 1E#
Bread and Butter Pudding 4h3EEH &
French Macaroon &R B A &2 &
Coconut and Sago Pudding #+ 5 # 4
Strawberry Swiss Roll + % 18315+ %
Fresh Fruit Salad SR ib @
Haagen-Dazs Mini Cup Ice-cream Haagen-Dazs ¥R SH:HT

Beverage S/

Coffee or Tea MRS, 4T %

F|{IA% HK$618 per person

Lunch Buffet Menu Bi &3t B

Appetizers and Salad BE#8 Ribi#
Chilled Cooked Prawns and Canada Snow Crab Clusters
served with Lemon Wedges and Chili Hot Sauce
ARG RMEXSTEENEEE A RTRMNT

Smoked Salmon Roll served with Honey Mustard = X fa 4R £+ %

Curd Ham Mattonella and Coppa Ham & 2 Fil & &2 A B8 £ B 2288 T i

Smoked Duck Breast with Rum Raisin and Green Apple Salsa
ERMERERFEHERDD
Assorted Sushi and Rice Roll with Wasabi, Pickled Ginger and Soy Sauce
MHEZAREYEEFR - MEREH

Marinated Squid Tentacles with Thai Salad Dressing i £ i1 88 i fa 5

Soft Boiled Egg with Japanese Sesame Dressing ifa 7 5 B 7l /8L 2 Ji 2

Potato Salad with Fried Onion and Bacon A& ¥R EA K HE b2
Shoyu Marinated Cucumber Salad with Sesame 1B & hEZ S Liv &
Romaine Lettuce, Yellow Frisse, Lollo Rosso and Iceberg Lettuce
BEER EHE AESFEREEER
Cherry Tomatoes, Kernel Corns, Sliced Cucumber and Jade Sprouts
HEM REN - SMARBEES
Crouton, Bacon Bits, Parmesan Cheese, Organic Pumpkin Seeds
AN Bk BREZL - AR
Thousand Island Dressing, Vinaigrette, Caesar Dressing
and Japanese Sesame Dressing

FBiT BT - SRRt RAEEZ KT

Soups ESE
Cream of Chicken, Vegetable and Pasta B R EM ZE S
Braised Bamboo Pith and Crab Meat Supreme Soup ¥ & &
Selection of Bread and Roll EX 8 &

Carving %5

Roasted Beef served with Gravy and Black Pepper Sauce &4 BT R 2

Hot Entrée 48
Sweet and Sour Fish with Fresh Pineapple & B I& M8 @il
Deep-fried Mushroom and Shrimp Mousse Terrine B & EEE
Honey Glazed BBQ Pork Spare Ribs & i+ i B H &
Braised Beef Rib Steak with Abalone Sauce 831405 24 fA
Soy Sauce Marinated Chicken T & i 2
Braised Broccoli with Enoki Mushroom and Conpoy & i 24 | B W 7E
Stewed Beef and Potato Gnocchi with Forest Mushroom Sauce
GHETRFRAEERRY
Spanish Seafood Penne Pasta T3 1E 2 848 = 18 19
Braised Fried Rice with Shredded Chicken in Cream Sauce B it BE&k i iR

Desserts fi S5 &
Mango Napoleon =3 S i #
Sweetened Mango Cream with Sago and Pomelo ## H &
Mini Fruit Tarts 3 {7 8% S 42
Black Forest Cake B HER
Warm Cheese Pudding I Z + %
Red Bean Pudding L E % f]
Fresh Fruit Salad i 204
Haagen-Dazs Mini Cup Ice-cream Héagen-Dazs RS HHR

Beverage il &

Coffee or Tea MIBEEE AL 5

F{IA% HK$718 per person

*EEEE BRM—PRIEE Al prices are subject to 10% service charge
*EMHIZ 2023412 31 Valid until 31 December 2023



2023

Western Wedding Buffet Package
AAEEEE

Dinner Buffet Menu ElBjIR S A

Appetizers and Salad GR 8 R i &
Chilled Cooked Prawns, Jade Whelk and Snow Crab Clusters
served with Lemon Wedges and Chilli Hot Sauce
FRE - BEERNEENEEEARTRMT
Smoked Salmon Roll with Asparagus = il 5 &
italian Mattonella Curd Ham with Melon 7 2 1| B 82 X B Fo & /I
Roasted Beef Roll, served with Tartar Sauce 4 A& i i
Marinated Green Mussel with Thai Salad Dressing Z= i @ HESE 0
Sushi and Rice Roll with Wasabi, Pickle Ginger and Soy Sauce
MRS RMERENIR  MERERH

Japanese Tobiko Salad with Cucumber and Crab Stick B R R&EFSM Sk &

Soft Boiled Egg with Japanese Sesame Dressing il & BB B2 i i
Fresh Pineapple and Green Apple Salad SRS ER &2
Tuna Fish Salad with Penne Pasta EX REMFE AV E
Romaine Lettuce, Yellow Frisse, Oak Leaf, Lollo Rosso and Iceberg Lettuce
BELER BHE BEF AXEXREELER
Cherry Tomato, Kernel Corn, Sliced Cucumber, Carrot Julienne and Jade Sprout
HEM BXuBME HEHRSGES
Crouton, Bacon Bit, Parmesan Cheese and Organic Pumpkin Seed

Ha - ER - BEET - RAERELN

Thousand Island Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing

F &It HEET ~ SR REAEZ KT

Soups BEZE
Lobster Bisque with Crab Meat A3 8S
Braised Bamboo Pith and Conpoy Supreme Soup with Egg White
PFEEABER
Selection of Bread and Roll & E &

Carving ¥
Roasted Beef served with Gravy and Black Pepper Sauce
BEHARETRERT

Hot Entrée 2448
Diced BBQ Pork with Rose Wine and Fried Bean Sheet Roll
—OBRBENEHFEZR
Baked Hiroshima Oyster with Golden Garlic Paste & 7 £ 15 & & 8%
Deep-fried Cuttlefish Mousse Ball BRFETE#LAL
Baked Fillet of Ling Fish with Bacon and Button Mushroom Cream Sauce
EARESRTREHERAN
Braised Pork Spare in "Wuxi" Style & 88
Roasted Chicken with Ginger and Scallions B & £ &
Chicken Cordon Bleu BRI& = + A BERREE I
Sautéed Broccoli with Shrimp and Sliced Chicken B TE &G IZE K
Fried Noodles with Dried Ham, Enoki Mushroom and Bean Sprouts

A g T Ok ]
Fried Rice with Scallop, Wild Rice and Diced Vegetables & F 27 K FHi 1 R
Desserts i # &
Mango Napoleon &R £#i#

Sweetened Mango Cream with Sago and Pomelo 1 H &
Bitter Chocolate Cake $i8 R hEH
Cheesecake T+ &

Mango Mousse =R E &

Caramel Custard Pudding &8 & + % 4
Tiramisu EAFIZ LT
Warm Apricot Cheese Pudding BE &2 7 ]
Green Tea and Red Bean Pudding #54l S fal
Macaron 3%/ Bl 8%

Fresh Fruit Salad 8R40
Haagen-Dazs Mini Cup Ice-cream Haagen-Dazs #{R FEEH

Beverage i
Coffee or Tea MR AL 3

F{I A% HK$798 per person

Dinner Buffet Menu B BB &S B

Appetizers and Salad BESE R i i#
Chilled Cooked Prawns, Jade Whelk and Snow Crab Clusters
served with Lemon Wedges and Chilli Hot Sauce
K LRERARBARSEARFRMT
Smoked Salmon Roll with Asparagus E= A A #
Smoked Duck Breast with Rum Raisin and Green Apple Salsa
ERRRRERTARRADY
Italian Mattonella Curd Ham with Melon B X FI| B8 K BEREZ/L
Marinated Squid Tentacles with Thai Salad Dressing st i &2 i B8t 2 5
Sushi and Rice Roll with Wasabi, Pickle Ginger and Soy Sauce
HRBARBERSTT R  BEREH
Korean Roasted Beef Salad SV IEEM 2
Soft Boiled Egg with Japanese Yuzu Dressing i 5 & Bo# Bl #F it
Potato Salad with Fried Onion and Bacon REFAERNBHE D
Shoyu Marinated Cucumber Salad with Sesame #1848 2 ff 5 0 2
Romaine Lettuce, Yellow Frisse, Oak Leaf, Lollo Rosso and Iceberg Lettuce
BELE WHE - BEX - AEERREELER
Cherry Tomato, Kernel Corn, Sliced Cucumber, Carrot Julienne and Jade Sprout
HEMN - BRE - HNE - HEHRBERS
Crouton, Bacon Bit, Parmesan Cheese and Organic Pumpkin Seed

B BAH - EREZLREREANF

Thousand Island Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing

FBiT - Wle - MR ERT RAMEZET

Soups = HE
Lobster Bisque with Scallops #F 5185
Braised Bird's Nest Supreme Soup with Minced Chicken and Bamboo Pith
MEREREE
Selection of Bread and Roll B X & &

Carving 8
Roasted Beef Tenderloin served with Forest Mushroom Sauce 4 #IERHHE it

Hot Entrée 2448
Roasted Whole Suckling Pig and Diced BBQ Pork with Rose Wine
BEAES-OBRENUE
Steamed Fresh Giant Garoupa with Dried Ham and Superior Soy Sauce
RmAZAREETREN
Baked Scallops and Fillet of Ling Fish with Portuguese Sauce
HHREFERAN
Deep-fried Soft Shall Crab with Thai Style Curry Sauce
BRAE R R A Rk
Stir-fried Cuttlefish and Shrimp Mousse Ball with Salted Eqqg Yolk % & TE 4218 4
Bacon Roll with Hiroshima Oyster B E B &%

Roasted Rack of Lamb with Herbs and Spices & EHE 1
Roasted Chicken with Preserved Red Beancurd Sauce 8 7L R 122
Braised Broccoli with Black Mushroom in Oyster Sauce 8 27t #5 9\ FEEITE
Fried Rice with Sakura Ebi, Wild Rice and Egg White Wrapped in Lotus Leaf
BEERAFATEMR

Desserts fEEE# &
Mango Napoleon &R & #

Double Boiled Fresh Milk with Bird's Nest 2 & 8 & i)
Chilled Sago Cream with Mango and Pomelo B# H &
White Wine Jelly 7582 5%

Tiramisu EAFIZ L EE
Chocolate Pudding # & /1% &

Raspberry Mousse L% 84
Macaron 3% /) E8#

Fresh Fruit Salad SR 2
Haagen-Dazs Mini Cup Ice-cream Haagen-Dazs #{R S4E4F
Héaagen-Dazs Ice-cream Bar Haagen-Dazs S##t

Beverage X

Coffee or Tea Mk AL 2

I &% HK$898 per person

*FAEEE SR IN—ARHBE Al prices are subject to 10% service charge
“f8 =i 2023412831 H Valid until 31 December 2023



alzs

Western Wedding Beverage Package
BAABENGRES

UNLIMITED SUPPLY OF HOUSE BEER,
CHILLED ORANGE JUICE AND SOFT DRINKS

PR 2 LB E A  JKFRET RIRK

Beverage Package EXGmER A: Beverage Package EXmER B:
AR HKS128* &% HKS148*

2 hours /NEF 3 hours /NI

(per person WA 5+ ) (per person WA & i 5t &)

UNLIMITED SUPPLY OF HOUSE RED AND WHITE WINE,
HOUSE BEER, CHILLED ORANGE JUICE AND SOFT DRINKS

EREMBEEACORE « BE - KRBT RARK

Beverage Package EXGEE C: Beverage Package EXmE® D:
AR HKS148* ¥ HKS188*

2 hours /NEF 3 hours /B

(per person KA B {5t &) (per person KL B {51 H)

*BEREE B MM—R#EE Al prices are subject to 10% service charge
*fE 8 HA £20234 12 A31 A Valid until 31 December 2023

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

B EEE  REMBERCITERESR —ERBEWRESH R -

§p

KOWLOON 1
AR OTRERONT HOEeD R (852) 2186 9001 B4 catering.khfh@harbour-plaza.com E

KOWLOON - HONG KONG & (852) 3160 6920 @ www.harbour-plaza.com/kowloonharbourfront

e ﬁ 8 Hung Luen Road, Hunghom Bay, Kowloon, Hong Kong
EEAERENATRE e SREma R ERA FHENREL S AT I E.



