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HARBOUR PLAZA
8 DEGREES

KOWLOON « HONG KONG
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Baked stuffed with Assorted Seafood in Crab Shell
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Braised Seasonal Vegetable with Sliced Sea Whelk and Black Mushroom
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Deep-fried stuffed with Mashed Shrimp Ball
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Double-boiled Chicken Soup with Fish Maw and Conch

%ﬁ% Oﬁwd\zb/n\%&q:1§*_]_
Sautéed Diced Veal with XO Sauce accompanied with

Seaweed Roll with Mashed Cuttlefish

r?E /2 QE }D ﬁn\ =
Braised Goose Web W|th Lingzhi Mushroom and Vegetable
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Steamed Fresh Whole Garoupa
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Roasted Crispy Chicken with Preserved Red Bean Curd
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Fried Rice with Sakura Shrimp with Conpoy
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Poached Egg Noodles with Shrimps Dumpling
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Double-boiled Papaya with Rock Sugar

DR
Chinese Tea

- EEINEVHEBSYAEZSHRZTEE > 8 EERBERBSRRERUBIREBBH2EM - 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.
-WETHEEBEYHRERE  FREXGENSERESMBCE > DUEFBLERH - If you have any concerns regarding food allergies, please alert your event manager prior to ordering.
- ZIERRMMAR - FBEBAESHEH - Terms and confitions apply, please contact our Catering Department for more details.



