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Soup &
Clam Chowder i (A [+ 5
Fine Selection of Bread and Butter J5 550 & & 45

Cold Selection 55%
Blue Mussel BE &[]
Prawn JHfE;
Smoked Salmon ¥ =<7 &
Assorted Cold Cut ST H A
Parma Ham with Melon = K BEFCZE T\
Tomato with Mozzarella Cheese ZFfjii/K4-= -+
Shredded Sea Conch and Crab Roe Soba Noodle JEGHE44 BT A %H

Salad b/
Fresh Fruit with Prawn Salad A i 5/
Fruit Salad with Crab Meat ff BLE& A/ D
Roasted Chicken with Waldorf Salad JE2ZfE=E 25 K/

Red Beetroot and Orange Salad & 41 3208/ M
Romaine, Lollo Rosso, Butter Lettuce %8 F5 4= 5% ~ 418552 ~ 4l
Cherry Tomato EL[E#fi
Selection of Salad Dressing and Condiments /D {FEE & fidf}

Assorted Sashimi and Sushi ﬁ%ﬁﬂ%{%ﬁ
o

Salmon = f4
Snapper fif f

Tuna &M
Assorted Sushi ZHX=H]

Carving JZR
Roasted Beef JE4F-[A]

Hot Selection ZJi%
Grilled Iberico Pork Rack with Black Truffle Sauce EEZHPEIT oF 22 B 589 \FEA
Braised Beef Cheek in Red Wine Sauce 4[JF4-TEA
Roasted Lamb Rack with Thyme Sauce E=FZd T HE 1
Signature Deep-fried Crispy Chicken ¥ 5% 57 2
Steamed Halibut JE74EEH &
Wok-fried Vegetable with Shrimp FHREE{E Dl
Braised Mussel with White Wine Sauce [ VP4H 75 e 5

A member of Harbour Plaza Hotels and Resorts
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Hot Selection (Con’t) £ (4&)
Gnocchi with Crab Meat Mushroom Sauce [ ;1%% A= HE

Seafood Paella PEHT Wbk
Penne with Mushroom Sauce 4t 2815

Dessert #H i
Mango and Pomelo Cake &= 5 Al ZE KL

Fresh Fruit Cream Cake ffZ SR KL
Strawberry Yoghurt Mousse Cake 215 ELH H&E44 TR L
Mini Chocolate Truffle Cake ZE{RiSF BT JJEfE
Greens Tea Tiramisu & Z5HER K 6k
Coconut Mango Cream Cake 44 0= 56
Blueberry Cheese Cake BEZE: = |-

Egg Tart & EEHE
Fresh Fruit Platter S5 PH%

Movenpick lce-cream £

Unlimited Serving Beverage for 2 hours 2/\NiF4E[R &AL FEE T
Soft Drink 57K
Chilled Orange Juice f&1
Freshly Brewed Coffee. fif FEIfIHJE

Black Tea ZI?%

o
FAENE $488 per pe'rson .

Subject to 10% service charge SULhI—HR1%E:

A minimum of 60-person is required

H S A\ B/ Deofir ke

Beverage Upgrade: A supplement at HK$40 per person for unlimited serving of house red / white wine and beer for 2
hours

BT B SN SA0TT LIS 2/ NRHEIR & (B 24T/ 15 B S

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 ERBRMBER TR FEHRNERFE » LIRS RE RS A ERE U BB B Z &1

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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