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Soup 5
Clam Chowder 552 t& BEE [A1 & 105
Chinese Daily Soup A3 k5

Cold Selection %

Freshly Shucked Oyster B[I5fHF 4 405
Canadian Snow Crab Leg Jj1& K& L5 AE A
Cold Shrimp 51
Blue Mussel EZ &[]

Salad /D
Parma Ham with Melon 25 Sk 25 1K
Mango and Shrimp Salad A # = 5 /DR
Roasted Chicken with Waldorf Salad f2&fE%E 25 K/ D
Smoked Duck Breast with Cranberry Vinaigrette (& HSH& (- 4T &g
Thai Beef with Green Papaya Salad ZE U4 A1/ ME#
Cucumber and Jelly Fish Salad with Spicy Sesame Dressing Jiii i 5 )\ = it ME
Tomato and Mozzarella Cheese with Pesto Salad HFEFH i = +/ME
Roasted Pumpkin and Feta Cheese Salad J&&rg J\JE#E = +-)/D{F
Assorted Cold Cut Platter #&-Z{H AP
Caesar Salad gJLIF/
Garden Mixed Soalad RS/ D

Sashimi Selectiongfil| & @
Salmon =
Tuna & MA '
Sweet Shrimp #HiE;
Octopus /\J\ &
Assorted Sushi with Wasabi and Ginger Pickle Z =5l H AT M EE

Carving A EL
Roasted Beef JE AR

Hot Selection Z
Grilled Lamb Leg $/\F=H#
Pan-fried Beef Rib in Tomato Sauce 775 A5
Braised Beef Cheek with Guinness Gravy Sauce J& 4= [H#E £ B e |-
Roasted Black Beer with Honey Pork Knuckle f:&12 ] B2 15 B 5E ik
Baked Scallop with Chilli and Garlic E&fsi & a5E E
Braised Whelk in Spicy Wine Sauce /7§ & CH2

A member of Harbour Plaza Hotels and Resorts
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P LAzA 2024 Dinner Buffet Menu (Con’t)
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Hot Selection Zi%
Steamed Halibut ;5 72&EEH &
Pollo Alla Cacciatora = A FIJjE A 2k
Roma Meatball Z=CAH,
Curry Beef [fIE4-Hf
Green Curry Chicken 11 Z
Basmati Rice EF[I[EHF{N

Dessert #Hfin
Dark Chocolate Rum Cake B4ty JIRKEERE
Mango and Pomelo Cake T B Ml & kE
Lavender Cheese Cake E X 5~ &L
Strawberry Tiramisu =2 I ALE K FI| = f-EfE
Mini Chocolate Truffle Cake #E{REF 4t 1L
Greens Tea Tiramisu 4L 55HE R &%
Assorted Fruit Platter 4= SE-Hf%
Movenpick Ice-cream e

Unlimited Serving Beverage for 3 hours 3/\NIS4E[R &AL EEN T
Soft Drink 57K
Chilled Orange Juice &1
Freshly Brewed Coffee ffEENIE

Black Tea 4[%%
]

@
{51y 5% $768 per person ,

Subject to 10% service charge SIS IT—R 1% E

A minimum of 60-person is required

H S A\ B/ Deofir ke

Beverage Upgrade: A supplement at HKS50 per person for unlimited serving of house red / white wine and beer for 3
hours

BT T S AR RES 50T A 3/ NI R B (R eI 2R 4T/ 5 B R o

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

W T HEERYABEE - FERER ARG H N GRS - DIEFLZE2HE

In case of any disputes, the decision of Harbour Plaza North Point shall be final

WHEERFE - LA R R B s E R

A member of Harbour Plaza Hotels and Resorts ~ Please contact us for more information or to schedule an appointment
TR IR EE R E Tel: (852) 2185 2838 Email: catering.hpnp@harbour-plaza.com
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