2

HARBOUR PLAZA
8 DEGREES

KOWLOON +- HONG KONG

8 i i 1o 3 1
ICED SEAFOOD 7kifiEfs

Shrimp, Sea Whelk and Mussel
Bk, BEREO

st

COLD DISHES /%8

Cold Cut Platter 333 E AFIRAE

Smoked Fish Platter (Salmon or Mackerel)
R (E=XRF R

Beef Salad in Thai Style ZRILER VR
Sichuan Spicy Shredded Chicken Ff¥%R 32t
Marinated Chicken Kidney with Fungus Salad
e NKE#RE VR

ltalian Seafood Salad EAF|EE D1

SALAD BAR j/b{ng

Crab Roe and Egg Salad %45 & /)1
Romaine Lettuce Z&H 4

Cucumber with Dill FES/I

Tomato and Red Onion Salad 4L¥ R &m0
Mesclun Mixed FHE3ES D1

Pineapple and Potato Salad SE#EE{F)1E

Dressings: Balsamic Vinaigrette with Olive Oil, Thousand Island Dressing,

Caesar Dressing and Sesame Dressing

it BEXF BEREEEH. T8+, S REAZHIE
Condiments: Crolton and Shaved Parmesan Cheese
ok e R EREZ LR

SASHIMI & SUSHI BAR §IS&RSTE
Assorted Japanese Sashimi and Sushi

BRI S &R EE

SOUP ;5
Cream of Mushroom Soup SERELS 5

CARVING STATION EM{JJEE
Roasted Beef Rib-eye EFA

Dressings: Horseradish Sauce, Demi-Glace, Pepper Sauce and English
Mustard
ot SR, Bt BRUTREETTR

« Subject to 10% service charge 21— &

Social Gathering Banquet
Lunch Buffet Menu B

RIS ESE

B+ZB

HOT DISHES &

Braised Beef Short Ribs in Red Wine A& /&4-Ah{&
Pan-fried Sole Fillet with Tomato Sauce
ERIREMIINECSF At

Baked Seafood with Cheese in French Style

Vo W i

Spring Chicken with Teriyaki Sauce B EEZ MEH
Crispy Smoked Duck Breast in Pot Wine Sauce

e B2 RS R A B

Sautéed Shrimp with Mixed Vegetable and Cashew Nut
FE SR AESRALD MR

Braised Broccoli with Straw Mushroom I\ B #EECFERTE
Roast Pork Neck in Thai Style ZZRV &5 EA

Deep Fried Spare Ribs with Garlic fr& &

Fried Rice with Conpoy and Egg White 2132 B8R
Lamb Curry 3 AIIIE

DESSERTS #HG[E

Mango Napoleon TR 27

Hokkaido 3.6 Milk Pudding Jt/&i&3.654-%L.% &
Strawberry Mousse Cake T2 IRFU R A4S
Mixed Berry Cheesecake &= +E1
Pineapple Mousse Cake SEEER4AfH#

Marble Cheesecake ERZ L&

Durian Mousse Cake 1BHER4# =%

Tiramisu B AXFIEZ -84

Movenpick Ice Cream Tk

COFFEE & TEA STATION BEh=CHIMHER &

1 /person

HK$558

« Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours

EREFEREEHESK - BT REBRRE2)E

+ Seasonal ingredients on the menu may be subjected to changes, depending on the availability,
Harbour Plaza 8 Degrees reserves the right to replace with items of similar value.
FEFNEHAREYEESHRENE - SR EIRTCRESRAERUERREBNZEH -

- Ifyou have any concerns regarding food allergies, please alert your event manager prior to ordering.
IETHESEEPEEHEE  SERERENEARETHEIEE . LEFHESZH -
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HARBOUR PLAZA
8 DEGREES

KOWLOON +- HONG KONG

8 M i 1 3 I
ICED SEAFOOD kiHiB#

Snow Crab Leg, Oyster, Shrimp, Sea Whelk and Mussel
EIZER. £5. Bk, BB&REO

COLD DISHES $%8&

Cold Cut Platter 38R AFIRAMG

Smoked Fish Platter (Salmon or Mackerel)
FERR (E=REF R

Seafood Salad in Thai Style Z=T\ #5812
Spicy Beef Salad in Sichuan Style IU) || FFERS-PY 7D 12
Sichuan Spicy Shredded Chicken Fx¥R 12
Marinated Chicken Kidney with Fungus Salad
Be\KE#HE DR

Celery and Bean Curd Salad FF 2§ 7/){#
Black Pepper Tuna Salad 2 E&E=&VE

Crab Roe and Pumpkin Salad in Japanese Style

BV RV

SALAD BAR ‘}‘QEHE

Lady Fingers with Japanese Sesame Sauce FkZh1#
Crab Roe and Egg Salad 87 &/)##

Romaine Lettuce BE4E X

Cucumber with Dill EE &R

Tomato and Red Onion Salad AL ¥ @&V iE
Mesclun Mixed FESE D

Pineapple and Potato Salad SEZEZE{F)1E

Dressings: Balsamic Vinaigrette with Olive Oil, Thousand Island Dressing,
Caesar Dressing and Sesame Dressing

S BAF REREEs. TES. ST REAZRE

Condiments: Crodton and Shaved Parmesan Cheese

Bk N REEEZ LR

SASHIMI & SUSHI BAR RIS K F]E

Assorted Japanese Sashimi and Sushi

BRI S R EE
SOUP ;&

Minestrone Soup BEAF IS

CARVING STATION EMJI4ER
Roasted Beef Rib-eye [EFHA

Dressings: Horseradish Sauce, Demi-Glace, Pepper Sauce and English
Mustard
Bt B, B REUT R SRR

« Subject to 10% service charge ZWNI—RHEE

Social Gathering Banquet
Dinner Buffet Menu B

BRI ZEZE

B =B

HOT DISHES &

Braised Oxtail with Red Wine ALE/&4 2
Roasted Lamb Chop with Rosemary Jus
BEFEH\HERIEE T

Roasted Pork Belly i@

Pan-fried Sole Fillet with Tomato Sauce
ERIREMINECEF AT

Baked Seafood with Cheese in French Style
FENZTIREkE

Spring Chicken with Teriyaki Sauce AR EEZ MEL
Crispy Smoked Duck Breast in Pot Wine Sauce

e B2 JE RS R BB

Braised Seasonal Vegetable with Black Mushroom
a5\ R

Steamed Sea Garoupa Fish /5 & A3

Sweet and Sour Prawn P& HRER

Beef Curry 4-PIMNIE

Fried Rice with Sakura Shrimp and Preserved Vegetable
FEAEERIER

DESSERTS EHfmE

Mango Napoleon =R £ &

Mango Pudding with Mango Purée =X &
Double Chocolate Cake 254 18#
Green Tea Red Bean Cake %A1 2 B
Strawberry Mousse Cake: ZIEFIRALE E
Mixed Berries Cheesecake & =2 1+
Pineapple Mousse Cake & #5448
Durian Mousse Cake 1@tE5R44E
Tiramisu B AFEZ L8

Fruit Juice Jelly &2

Assorted Fresh Fruit #856% 2
Movenpick Ice Cream T

COFFEE & TEA STATION )

HK$698

« Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours

EREREREEHESK - BT RERRE3 )N

« Seasonal ingredients on the menu may be subjected to changes, depending on the availability,
Harbour Plaza 8 Degrees reserves the right to replace with items of similar value.
FEFNaVHETTERSHRZRE  CEERAGRBERAERUEREERNZEH -

« Ifyou have any concerns regarding food allergies, please alert your event manager prior to ordering.
ETHEESEPEEHEE SERHERENEARETREIEE . LEFHESZH -



