Sp

HARBOUR
PLAZA

NORTH POINT - HONG KONG

e £ ¥ e 4 75
2024 Christmas Dinner Party
2024 EE GG B E
Soup 35
Clam Chowder 5 A E+T:5
Chinese Daily Soup 3 K5

Cold Selection %
Freshly Shucked Oyster F[IFHs< 405
Boston Lobster i {-TEFEM
Cold Shrimp F /&
Canadian Snow Crab Leg Jj[1Z= A 6B L5545 il
Blue Mussel B:Z& 1

Salad yDfE
Parma Ham with Melon 2 5 K i {25 T
Mango and Shrimp Salad K= 5 /M
Roasted Chicken with Waldorf Salad f&#fE=E 25K/ D

Smoked Duck Breast with Cranberry Vinaigrette YRS fig fF AT &g |-

Assorted Cold Cut Platter #-={H AHHE

Thai Beef with Green Papaya Salad Z==U4F A1/DEE
Tomato and Mozzarella Cheese with Pesto Salad & &3 i~ /DE
Roasted Pumpkin and Feta Cheese Salad J&&Rg J\IE2E = /D
Caesar Salad gJl#fy/ M
Garden Mixed Salad 52/ DM

Sashimi Selection ¥l &
Salmon =X £
Tuna & A
Surf Clam & H
Octopus /\UT\FA
Assorted Sushi with Wasabi and Ginger Pickle Z= =5l H A7 E R EE

Carving [RE

Roasted Beef JZ&[AE
Roasted Turkey J& K Zf
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Live Station BYEMEIZE S
Thai Boat Noodles Z&= 40

Cheese Counter = 1-RE
Emmental KFLZ+
Danish Blue J}Z5EE =+
Dried Apricot Zf#EZ
Rambol Walnut &k
Cracker 57

Hot Selection 3%

Stir-fried Lobster Claw with Garlic and Chilli 35 JE\ 3 b e dig i
Baked Crab Shell with Cheese = |- JgfifE 2
Deep-fried Oyster %I FiE
Braised Sea Whelk in Spicy Wine Sauce ¥ F & {12
Steamed Scallop with Vermicelli, Spring Onion and Garlic T30 45 255 H
Stir-fried Clam with White Wine Sauce [F\bE 1
Deep-fried Salt and Pepper Squid with Lemongrass & ¢ #i &t &
Steamed Halibut J5Z&EE H &

Beef Rib with Korean Spicy Sauce ¥gT\4~{F&

Grilled Lamb Leg ¥/\=FfiE
Roasted Crispy Chicken JfE K7 VE+ %k
Cherry Duck HE[EIE
Beef Curry IfjIUE 4~
Basmati Rice F[I[EEER
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Dessert

Christmas Chocolate Log Cake EEZlfsiHE &KL
Christmas Chestnut Tart ZE-E2 3l fsfE
Jingle Bell Mango Cake EEHE#5 TSRk

Baked Sago Pudding with Chestnut Puree ZEE L KYaAT )

Mango and Pomelo Cake TS il &L

Strawberry Yoghurt Mousse Cake |- Z5 B R ik 44 T ke

Blueberry Cheesecake B+ FE
Chocolate Truffle Cake i 4 HZEFE
Green Tea Tiramisu %k4S = AFZ &Rk
Assorted Fruit Platter ZEERHH%
Movenpick ice cream ikt

Live Station BfET R8I
Deep-fried Doughnut YE/D43
Waffle f&{FEif
Créme Briilée EEHEEE

A ¥ $768 per adult
INEAFir M $598 per child

Subject to 10% service charge SSUIT—RBE

A minimum of 60 persons is required

S N B/ Deofir e
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Upgrade Offer F}- 45 {B

Supplement charge Upgrade item
MR TH4PHH

{17 HKS30 per person Unlimited serving of soft drink, chilled orange juice and beer
HEFRIGERSIK ~ fET SokEEE L

{17 HKS40 per person Unlimited serving of house wine
FERRIGERAL / HBH

{17 HKS50 per person Unlimited serving of house wine and beer
\\\BE$’JJ‘§ ZI/ El /@&Jﬂﬁ UE/@

Subject to 10% service charge SHUThI—R5E:

A minimum of 60 persons is required

tH s N BV eofirtt

Seasonal ingredients on the menu are subject to change depending on the availability. Harbour Plaza North
Point reserves the right to replace with items of similar value

RH FREMEEE T REZFHRERLE - AR S RE REAEMR I REEARGZ &M

If you have any concerns regardlng food allergies, please inform your event manager prior to ordering

WFE T HFEEYABEE - SHERSE BN EH N ZGREEHE > DEFL ST

In case of any disputes, the deC|5|on of Harbour Plaza North Point shall be final

WAEERFE - LA SR R B e EHE

Please contact us for more information or to schedule an appointment
Tel: (852) 2185 2838
Email: catering.hpnp@harbour-plaza.com

A member of Harbour Plaza Hotels and Resorts

TR RS E R B
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