2021
Harbour Plaza Metropolis Western Wedding Buffet Package
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Western Wedding Buffet TiT\ I B BN &

LUNCH Buffet Menu BB & A SIiENE$658 per person DINNER Buffet Menu E3BNIREERA S{iIiE4$848 per person
LUNCH Buffet Menu EIBN &3R8 S{;8#8$758 per person DINNER Buffet Menu ESBNI8E&53%:EB {8 #8$958 per person

For minimum booking of 50 persons or more, the following privileges will be offered TRSTS0RIESA L » BIT]ZHATES

+ 3 pounds of heart-shaped fresh fruit cream wedding cake IR R REEREIERE

- A bowl of welcome fruit punch MBHREHRZ &

- 1 bottle of champagne for toasfing FOEEEZ M

- Free corkage for 1 bottle of self-brought wine or hard liquor per table FFE FFIREZ S
- 3-tier dummy wedding cake for photo-shooting =B iE 5 B E4tHRMA

« Table centerpiece on each dining fable & reception desk Z13/% F RINE B/ RIEFHER
- Complimentary seat covers REILEBEMRE

- Complimentary backdrop with the English name of bride and groom

REZIFARNDTRERE

* Valid until 31 December 2021 BHHZ 2021 £12 8318
* All prices are subject fo 10% service charge FTEEBE BRR I —REE

Lunch Buffet Menu A BEIF B3 (A)

Appetizers and Salads SREERZ A&
Chilled Cooked Prawns, Canada Snow Crab Clusters and Green Mussels served with Lemon Wedges and Chili Hot Sauce
BB - NEABHENRSORBEARSRIT
Smoked Salmon and Smoked Mackerel EE=X RHtERERY
Curd Ham Mattonella with Melon BARIBEZNREZN
Roasted Chicken Breast and Liver Pate SZERIBHET IS4
Assorted Sushi and Rice Roll with Wasabi, Pickled Ginger and Soy Sauce XS3BIRENESF  RERTH
Vermicelli and Minced Pork Salad in Thai Style FRE BRI E
Smoked Ducked Breast and French Bean Salad EERMR X8 )&
Beetroot and Green Apple Salod #IFEBESHERIE
Tomato Salad with Yuzu Sauce BB ERBRBFH
Romaine Lettuce, Yellow Frisse, Lollo Rosso and lceberg Letiuce B4R « BHE « AELRRERLER
Cherry Tomatoes, Kernel Coms, Sliced Cucumber and Jade Sprouts ZE7 + X4l - EARRERE
Croutons, Bacon Bits, Parmesan Cheese, Organic Pumpkin Seeds
WEK - BRK - BREST  BHBIK
Thousand Island Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing
FEI - BT - NEVET ROBRZFT
Soups FAXmE
Cream of Chicken, Sweet Corn and Asparagus Soup AR KESS
Braised Seafood Supreme Soup with Egg White BEEEL!
Selection of Bread and Roll ZHER
Carving &R
Roasted Beef served with Gravy and Black Pepper Sauce $EtHARET RBHIT
Hot Enfrée 3188
Yakitori Chicken Steak JREEHEAISR
Deep-fried Fillet of Fish served with Tartar Sauce ¥ERMIBMMBESE
Mini Beef Patties with Mushroom Onion Sauce ¥IRERENBOERRT
Deep-fried Shrimp Balls with Sweet and Chili Sauce BRYFSRN BER 3RS
Stir-fried Beef Fillet with Assorted Bell Pepper BARIDA-#DER
Braised Twin Vegetables with Portuguese Sauce EH@ &%
Fried Rice with Shrimps, Scallops, Wild Rice and Diced Vegetables BRR#3 Bp SRR
Linguine with Forest Mushroom Cream Sauce FHEHERER
Roasted Barbecued Pork and Deep-fried Crispy Chicken &5t R 15 BB NES %
Desserts F&i#H 5
Mango Napoleon =Rz
Tiramisu RARIZ T8
Chocolate Cake k&N
Bread and Butter Pudding 4-EEHD
Mini French Pastries ¥R R
Coconut and Sago Pudding HTFEKE:
Strawberry Swiss Roll T2BIHTHS
Fresh Fruit Salod B0
Héagen-Dazs Mini Cup Ice-cream Héiagen-Dazs R{RE R

Beverage &R&R

Coffee or Tea MIBFSUAI

SIB% HK$658 per person

- Easel stand for wedding photo display (& REt BB IEEA 2 HBLR

+ Complimentary 8 sefs of invitation cards per table (prinfing excluded)
BRIEEEFR\& (FEEHR)

- Western guest signature book B EZRBMZA

- Complimentary Chinese tea REEEDEZ 4

 Free use of PA system with microphones 2B S &R

* Free use of LCD projector, portable screen, TV monitor and DVD / CD player
SECARBBRIE AER  ERURSFVEE

- 2 complimentary parking spaces (for private cars only) 2EBELIMIE (REMRE)

Lunch Buffet Menu B BEIF &% (B)

Appetizers and Salads GES& Rz
Chilled Cooked Prawns, Canada Snow Crab Clusters and Green Mussel served with Lemon Wedges and Chili Hot Sauce
RRE  NEASHENRSORBEARBRIT
Smoked Salmon and Smoked Mackerel JEE=X R EEERY
Curd Ham Mattonella with Melon BEAFIREZNREEMR
Roasted Beef, Smoked Duck Breast and ltalian Salami $E4-A « EERMHEATDLES
Slow-cooked Fillet of Salmon with talian Herb and Black Pepper {EiRIBRARTERHR=XR
Assorted Sushi and Rice Roll with Wasabi, Pickled Ginger and Soy Sauce #SBIRENESF X - RERTD
Seafood Salad in Thai Style &N E
German Potato Salad BEIFH BV
Tuna Fish and French Bean Salod BERZEDVE
Crab Stick, Crab Roe and Cucumber Salad FIRESEGSMDE
Romaine Lettuce, Yellow Frisse, Lollo Rosso and Iceberg Lettuce B4R « BHE « AIELRREALER
Cherry Tomatoes, Kernel Corns, Sliced Cucumber and Jade Sprouts &7 « KHi « BAA RERE
Croutons, Bacon Bits, Parmesan Cheese and Organic Pumpkin Seeds
WEK - BN EREZTRERBNS
Thousand Island Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing
FET BT - SHDETRABZMIT
Soups ¥EXRHR
Seafood and Tomato Cream Chowder & EHE1T%
Braised Bamboo Pith and Conpoy Supreme Soup TTZEREAE 2
Selection of Bread and Roll BXER
Carving f&R
Roasfed Beef Rib Eye, served with Gravy and Black Pepper Sauce E4-AREEN REHOT
Hot Enfrée ZR8%

Deep-fried Pork Filet Stuffed with Cheese and Parma Ham S5 MBS+ RE FNE
Pan-fried Plaice Fillet with Crab Meat Lobster Cream Sauce BRIBERYERERERET
Deep-fried Shrimp Mousse Balls with Water Chestnut BRYETSHFSEA
Sautéed Sliced Cuttlefish with Celery and Bell Pepper MW KA
Sautéed Broccoli with Chicken FBRTEEEH
Braised seafood with Fettuccini in Tomato Sauce FEIESF SRR
Braised E-fu Noodles with Assorted Mushroom B & P4
Roasfed Barbecued Pork and Soya sauce Marinated Chicken 25t R 5 R IR B %t
Desserts F&i#Ei R
Mango Napoleon =Rz
Sweetened Mango Cream with Sago and Pomelo B8 HE
Mini Fruit Tarts XK/ 4%

Black Forest Cake BARMEEE
Warm Cheese Pudding BB 179
Red Bean Pudding #2759
Fresh Fruit Salod BR)E
Haagen-Dazs Mini Cup Ice-cream Hdagen-Dazs ¥{RE AR

Beverage BRfa

Coffee or Tea HIBESHI

SIB% HK$758 per person

All prices are subject fo 10% service charge FTEBE RSN —REE



Dinner Buffef Menu A ﬁﬁﬂﬁﬁé/&%ﬁ (A)

Appetizers and Salads SREERZW{E

Chilled Cooked Prawns, Jade )g;,lk Mussel and Snow Crab Clusters served with Lemon Wedges and Chili Hot Sauce

R HRE  NEEPREOREREARSRIT
Smoked Salmon and Smoked Mackerel SEE=X @i EEERY
Curd Ham Mattonella with Melon BAFIREZNREEHR
Roasted Chicken Breast, Liver Pate and Coppa Ham %8 « FrSst RS W
Chicken Terrine BtPYEHE
Assorted Sushi and Rice Roll served with Wasabi, Plckled Glnger and Soy Sauce
ERBIRENE BIK - BERID
Japanese Chilled Soba Noodles B i§§mﬂ
Beef Salad in Thai Style R A4ADE
Shrimp and Melon Salad SR8 M)
Greek Solod B2
Romaine Leﬁuce YeIIow Frisse, Arugula, Lollo Rosso ond Iceberg Lettuce
R EPE  WER  AXERRZE
Cherry Tomotoes Kernel Coms, Sliced Cucumber, Carrot Julsenne and Jade Sprouts
B BIE  HERRERE
Croutons, Bacon Bits, Parmesan Cheese and Organic Pumpkin Seeds
HEK - BN - EREXIRBMEBMAS
Thousand Island Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing
FET - BEN  SHDEA RARZ Mt
Soups FEERER
Lobster Bisque EERES
Braised Seafood Supreme Soup with Egg White and Conpoy BEEH RS
Selection of Bread and Roll BXEE
Carving 1&A
Roasted Beef Rib Eye served with Gravy and Black Pepper Sauce ¥4-PRERH B R B#OT
Hot Enfrée ZhA%
Roasted Lamb Rack with Sautéed Onion and Potatoes BREFHBIERRFHE
Roasted Chicken with Butter and Rosemary E&H 5%
Braised Seafood with Portuguese Sauce EST1@EE
Sautéed Seasonal Vegetables with Olive Oil BB EH
Braised Straw Mushrooms and Broccoli with Crab Meat Sauce EEPSH\ EF5FRTE
Deep-fried Shrimp Mousse Balls with Almond BRI BN,

Fried Rice with Shrimps, Scallops, Quinoa and Diced Vegefables B3#R#3 5225 RAIER
Fried Noodles with BBQ Pork, Enoki Mushroom and Bean Sprout X551V
Assorted Chinese Barbecued Meat Platter with Suckling Pig SL8ECk 11 88
Desserts Fgi#tdiam
Mango Napoleon E=RE
Sweetened Mango Cream with Sago and Pomelo B HE
Bitter Chocolate Cake JRAENELE
Cheesecake BTHE
Mango Mousse TR &k
Caramel Custard Pudding F3E5E 179
Mini French Pastries RARET 8t
Warm Apricot Cheese Pudding EBZE#§: t7H@

Green Tea and Red Bean Pudding %A S8
Macaroons 3%/ B8
Fresh Fruit Salad B RDE
Haagen-Dazs Mini Cup Ice-cream Héagen-Dazs IREEER
Beverage BXG

Coffee or Tea WIBFSUAI
B4 HKS848 per person

Dinner Buffet Menu B Qﬁﬂﬂﬁﬂﬂiﬁ (B)

Appetizers and Salads GE88Fz4\ @
Chilled Cooked Prawns, Jade Whelk, Mussel and Snow Crab Clusters served with Lemon Wedges and Chili Hot Sauce
BAE - BRE  NEEPREOREEARSRIT
Slow-cooked Fillet of Salmon with Italian Herb and Black Pepper {EBBRATNBEZH=XA
Smoked Salmon and Smoked Mackerel \EB= RHEBE R
Curd Ham Mattonella with Melon FAFIREZNIREE R
Roasted Beef, Smoked Duck Breast and talian Salami 468 + BERMIFRARDLXE
Assorted Sushi and Rice Roll with Wasabi, Pickled Ginger and Soy Sauce M#RBIRSYESI* - RERTD
Japanese Chilled Soba Noodles B &% 51
Pomelo Salad in Thai Style TS
Pan-fried Tuna Fish Salod BABERE
Scallop and Shrimp Salad with Melon BRR#3-22 /[
Romaine Lettuce, Yellow Frisse, Arugula, Lollo Rosso and Iceberg Lettuce
FER - BRE - WHR  RERREBER
Cherry Tomatoes, Kernel Corns, Sliced Cucumber, Carrot Julienne and Jade Sprouts
BER - KK - BMF - OERRERSD
Croutons, Bacon Bits, Parmesan Cheese and Organic Pumpkin Seeds
HEK - B ERERTRBABIR
Thousand Island dressm Vinaigrette, Caesar Dressing and Japanese Sesame Dressing
St BEST « VBt RAR S
Soups ¥EXiREE
Lobster Bisque HESREi%
Braised Bird's Nest Supreme Soup with Minced Chicken BBFER
Selection of Bread and Roll EREE
Carving 1ER
Roasted Beef Tenderloin served with Forest Mushroom & Porcini Sauce 4 #HIBRARMAEFFRSBE)T
Hot Entrée Z188
Baked Oyster with Scallop, Bacon and Spinach #3 BAREIHE
Barbecued Spare Ribs EXEHE
Thai Style Deep-fried Soft Shall Crab with Curry R HERRE
Deep-fried Stuffed Crab Claws with Shrimp Mousse BTEXFEF
Steamed Fresh Giant Garoupa with Superior Soy Sauce BHIEFKVEHEE
Sautéed Broccoli with Sliced Cuttlefish and Chicken FBETERERRA
Sautéed Vegefables &I
Fried Rice with Sakura Ebi, Wild Rice and Egg White #2758 REIBH IR
Beef and Herb Tomato Sauce Lasagna BRI FEE
Assorted Chinese Barbecued Meat Platter with Suckling Pig SLESRECk &
Desserts FEif3im
Mango Napoleon FRZ %
Double Boiled Fresh Milk with Bird's Nest FES &0
Sweefened Sago Cream with Mango and Pomelo B HE
Chilled White Wine Jelly BBRE
Mini French Pastries RREZ ARt
Chocolate Pudding & & H7HE
Raspberry Mousse #L53 5k
Macaroons 3% /)\ERH
Fresh Fruit Solod BRIV
Haagen-Dazs Mini Cup Ice-cream Héagen-Dazs RRE£ERR
Beverage BRGa

Coffee or Tea HIBETHIZE

SIB% HK$958 per person

All prices are subject fo 10% service charge FTEBEES RN —REE

LU@ddmg Pockoges Coupoms Offer
2

QEE §1 /L;\ E%

Western Wedding Beverage Package
BN BENRREE

* Special offer for wedding photography and video production package by “ME Photography”  Unlimited supply of house beer, chilled orange juice and soft drinks

['ME Photographyl] EigEE RixFBE

mREn Fﬁeiﬂﬁ@ KRR RSk

B
* 20% off for any purchase of “KEE WAH BAKERY LIMITED” Chinese wedding cake coupons %MHK&Z 8 SEUHKS148*

[SEMR] BERRS \FBE

2 hours /)\ 3 hours )\ _
(Per Person DIEHiI5t8) Per Person DABAIEHE)

Unlimited supply of house red and white wine, house beer,
chilled orange juice and soft drinks

MRBHREIORE - BRIHE - KRBT RISK

C D
BHEHKS148* BHEHKS198*
2 hours /)\ 3 hours )\ _
(Per Person A5 E) (Per Person A5 &)

All prices are subject to 10% service charge and quoted on a per-person basis

Valid until 31 December 2021 BB EAIZE2021F12H318 A ROEAR ERRRLS RS

Explore all-round events that match your passions, our enthusiastic catering team will assist you fo execute a flawless event.
AREREN  RANMETMTERSR —EREERNEHREH

@ (852) 3160 6815
=) catering.hpme@harbour-plaza.com
7 Metropolis Drive, Hung Hom, Kowloon, Hong Kong (MTR Hunghom Station, Exit C2)

@ (852) 3160 6920
www.harbour-plaza.com/hpme

BENEAWHSESR (BRABIGC2H0)



