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M) - . ." LUNCH BUFFET BB &
7, MENU E®A #S{lIHK$468 PER PERSON
N/~ MENU E®B #SfiHKS$618 PER PERSON

= DINNER BUFFET BEBKE
2Y " MENU E#A #{IHK$668 PER PERSON
7 \MENU E#&B ##fiHK$718 PER PERSON

sl AR R EEl, REFBEROTERER —EEEERE AT K H.
Explore all-round events that match your passions,

our enthusiastic catering team will assist you to execute a flawless event.

{'%ﬁ% (.\ (852) 2186 9001 D<) catering.khfh@harbour-plaza.com

[ ]
KOWLOON =Y (852) 3160 6920 @ www.harbour-plaza.com/kowloonharbourfront
HARBOURFRONT HOTEL

KOWLOON - HONG KONG

18 8 8 Hung Luen Road: Hunghom Bay, Kowloon, Hong Kong
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2024 CHRISTMAS BUFFET PACKAGE -
2024 ERBEHRHER

LUNCH MENU HBEIFZ&A S{iHK$468 PER PERSON
LUNCH MENU HBIf#B ${iHK$618 PER PERSON
|  DINNER MENU HEIi%A S{iHK$668 PER PERSON
| DINNER MENU BEIEEB S{IHK$718 PER PERSON -
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Exclusive privileges for 40 guests or above: <
FARTA0(UM E - BPRIZERLUTERE

e Unlimited supply of house beer, chilled orange juice and soft drinks
for three hours
SNEEESHEIEE B  ACRE T RAK
e Christmas Party favors
o EIRE/NE
e Abowl of welcome fruit punch during the pre-function period 2
B ERRERZLE b
Table centerpiece on each dining table and seat covers for all chairs
2R LTEARRREGRERE
Free corkage for 1 bottle of self-brought-in wine per table
SEVHREARELRX
Free use of PA system with microphones
i ERERERIK
Free use of LCD projector, portable screen,
TV monitor and multimedia player
RECARRBRTR  KER - SURKSHEEEBR
Parking spaces for 2 cars (Private cars only) N \
ZERAEMU2ME (REFARKE)

&5 Remarks:

All prices are subject to 10% service charge
FrEEERSRN—BHE

The above package is available for 40 persons or above
DEEBRBARA0USU LER

Valid until 31 December 2024

BXMHHEE2024%€12A 31 B

Kowloon Harbourfront Hotel reserves the right to change or cancel the above offers without prior notice,
In case of any disputes, Kowloon Harbourfront Hotelwreserves the right of final decision
NESHEEREULBEZEERER  BEARRAUNNEEAEN ~BFBTE
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2024 CHRISTMAS BUFFET PACKAGE
\ 2024 EEBERNER
¢ | EENFERE A
£ LUNCH BUFFET MENU A«

Appetizers and Salads BES R ibi#

Assorted Sushi and Rice Roll
MRS EHRE

Cooked Shrimp, Jade Whelks and New Zealand Green Mussels on Ice

IR FRBERMAABRS O
Smoked Salmon
BIE=A
Chicken Terrine and Liver Terrine
YRR P EEHE
Italian Mattonella Cured Ham and Smoked Duck Breast
> B AR B 52 A BR 3 JE V& §E B
Roasted Turkey with Fresh Pineapple and Cranberry Sauce
NS REREEM/F T
Tomato and Mozzarella Cheese with Pesto
BEXZtENMETEE
Penne Pasta Salad with Sweet Corn, Boiled Egg and Smoked Ham
EXEREMVEBEHEERBRERIEZENE
Tuna Fish and Potato Salad
FEEAERENR
Cherry Tomato, Cucumber, Whole Kernel Corn and Jade Sprout
HEM BN RBARAERSBEEH
Garden Mixed Salad
SaEp e -

Dressing and CondimentsiE it Rk

Thousand Island Dressing, Vinaigrette, Caesar Dressing,
Yuzu Vinaigrette and Japanese Sesame Dressing
F &+ ~ hEET ~ SEUL R - MF TR A Z T
Bread Crouton, Bacon Bit, Parmesan Cheese
and Pumpkin Seed
MEN - BRANA - EREZTRE/NFF
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Soup BESZE

Roasted Tomato and Lemongrass Soup with

Baby Shrimps T+EEE
WBREEMET BB Chocolate Cake
Assorted Bread and Roll, served with Butter kT hHER
& T80 B AL o i Chestnut Cake
EFER
Hot Entrees A% Bread and Butter Pudding
4 H5E € 7 &
Pan-fried Barramundi with Tiramisu
Limon Crﬁag Sauc\e EARS+ER
p SHERNFRRSERT Mango Napoleon Cake
Low Temperature Roasted Beef, B B s sae &
served with Gravy Christmas Puddin
65 SR B S A DB N e o
Roasted Turkey Breast with Honey Glazed _
Chestnuts and Baby Carrots Christmas Log Cake
EXBHRESHERNEE L RER
Bacon Roll with Pork Sausage Skewers Christmas Cookies
- BEREERARBEE g E
Emmce Chicken with Herbs Mushroom Sauce Christmas Stollen
d FEXITHNFEEBRT PR FEHES
Indian Mutton Curry Fresh Fruit Platter
EN BE 3= Y hi e ¢ B8 13t fa
Deep-fried Shrimp Balls . :
B Y 48 1] Ice cregagn*;ﬁsﬁtatlon
Braised Seasonal Vegetables with
Enoki Mushroom -
£ I\ B R Beveragefim
Braised Rice Noodles with BBQ Duck and
Preserved Vegetable Coffee or Tea
BN R AR BUK 0hn Mk 2% %
Fried Rice with Seafood and Pineapple Beer, Chilled Orange Juice,
RS L ER Soft Drinks
MEH ~ WKRE T ~ IRK
S{IHK$468 per person =
e & All prices are subject ta 10% seryice charge FiA BB RS RM—REH® PN
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2024 CHRISTMAS BUFFET PACKAGE -
2024 EEBERNER

BEF&ERE A
LUNCH BUFFET MENU A«
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Desserts &H an

Home-made Cheese Cake

B R N e .
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9024 CHRISTMAS BUFFET PACKAGE
2024 ERBGERSHES

BEF&EEEB
LUNCH BUFFET MENU B+

Appetizers and Salads SES RV i#

Assorted Sushi and Rice Roll -
MRS RS o N
Cooked Shrimp, Jade Whelk and New Zealand Green Mussels on Ice o
AR SRBRMABERSIO ”
Smoked Salmon
EE = A
Roasted Beef and Italian Salami
A Rk BRI RER
Roasted Turkey with Fresh Pineapple and Cranberry Sauce
(“ AR EREREEFIT
Italian Mattonella Cured Ham and Liver Terrine
B A F B B2 A R Bz BF 25 $it
Japanese Baby Octopus and Sea Snails
EIRN\MBAKRKMER
Green Asparagus with Olive Oil and Shaved Parmesan Cheese
FREFEEAREREZ L
Grilled Vegetables Antipasto
RIS
/‘ Cherry Tomato, Cucumber, Whole Kernel Corns and Jade Sprouts
HEM BN BARBERE
g- Garden Mixed Salad
&

R )2
Dressing and CondimentsiE i+ Rt

Thousand Island Dressing, Vinaigrette, Caesar Dressing,
Yuzu Vinaigrette and Japanese Sesame Dressing

TE - aiEA ~ SRR - P RMEZR T

Bread Croutons, Bacon Bits, Parmesan Cheese and Pumpkin Seeds

ek ERK - BEEZTREARF



Soup BERE

Cream of Pumpkin Soup with Minced Chicken
REASERM/NS
Assorted Bread and Roll, served with Butter

=0 NN R

Hot Entrees EAf8

Baked Mixed Seafood with Netherlands Style
a7 80 W 78
Roasted Turkey Breast with Honey Glazed

2 Chestnut and Baby Carrots

BARNEREERR/NES
Roasted Rack of Lamb Provencal with

Baby New Potatoes
EREFIHME

Brandy Sauce
BMFIN\HEERASF BT
Tortellini with Wild Mushroom Cream Sauce
EXEEETAZRET
Grilled Pork Neck Served with Spicy
RUEEA
Sautéed Slice of Cuttle Fish with Celery and
Bell Pepper
EMFEWIERR
Braised Seasonal Vegetable with Assorted
Mushroom
ELRERRK
Braised E-fu Noodles with Conpoy, Enoki
Mushroom and Crab Meat
: ERewEERNFEE
/ Fried Rice with Shrimps, Conpoy, BBQ Pork and

M Tk WL T Y R W e

9024 CHRISTMAS BUFFET PACKAGE
2024 ERBGERSHES

¢ @ EENFETM B
t LUNCH BUFFET MENU B

Diced Vegetables o P B #%
BA 9 3% A S I3 ST L AR Beer, Chilled Orange Juice, }\
, Soft Drinks \
. | iR ‘7J< R HAK N
¥ J F{IHK$618 per person .- ‘* "

All prices are subject to 10% s,ewlce charge FRIEEE RS RM— R H

] . IRy Pray T e
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Desserts &

Homemade Cheese Cake =
Z1IER
Baked Apple Crumble g
ﬁﬁ%ﬁg Y
Chestnut Cake |
EFER
Mini Fruit Tart
Bread and Butter Pudding 3\
FhEaRa AN
Tiramisu
BRAMNZLIER
Fruit Napoleon Cake =
HEREWEH “
Christmas Pudding
ECH TR R
Christmas Log Cake
BB EER
Christmas Cookies
e E
Christmas Stollen
DR FIHEE
Fresh Fruit Platter
EERptE
Ice-cream Station

{' xs}::

Beveragefiam Q&E
AR

Coffee or Tea

s W S B 8 L. B



9024 CHRISTMAS BUFFET PACKAGE
2024 ERBGERSHES

i BENMEEREE A
t DINNER BUFFET MENU A

Appetizers and Salads BB RV iE

Assorted Sushi and Rice Roll
HMiRSEIHERE
Cooked Shrimp, Snow Crab Leg, Jade Whelk and
New Zealand Green Mussels on Ice
Al MEERN - SRERMAEMSI O
Smoked Salmon and Smoked Mackerel
BB = X ABHEIEE RN |
Italian Mattonella Cured Ham with Melon
BRAF REZNBEHFEZN
Roasted Beef Striploin, Italian Salami, Liver Terrine.and Smoked Duck Breast
B, DEER, FEHM K EIERKE

(- Roasted Turkey with Fresh Pineapple and Cranberry Sauce \\%
BB EREEREEMFIT
Tomato and Mozzarella Cheese with Pesto 4 :
BEXZILENESTEE
Poached Salmon and Broccoli Salad
EXARABETEDE
Cucumber Salad with Crab Meat and Crab Roe
Z BREFENSLADE
= F Melon Salad with Baby Shrimps
/u BRIRE NV 12
T Thai Pomelo Salad
EXEFLER

g Cherry Tomato, Cucumber, Beetroot, Whole Kernel Corn and Jade Sprouts
Erﬁ\ﬁﬂ~ﬂﬁﬁ s RAKREERE
- Garden Mixed-Salad and Romaine Lettuce

HEMRVERERERDIR

% Dressing and Condimentsi& i+ RE#

Thousand Island Dressing, Vinaigrette, Caesar Dressing, Yuzu Vinaigrette and
Japanese Sesame Dressing
F &+ et ~ I EA - MFARMAZ A
Bread Crouton, Bacon Bit, Parmesan Cheese and Pumpkin Seed
BEl - BAN - BREZERENS

@9 ¥ “E" f OV




Soup HHEZE

Braised Conpoy and Yellow Chive Thick Soup
EFELSE
Cream of Asparagus Soup with Scallops
EREEW TS
Assorted Bread and Roll, served with Butter

EREERSH
Carving R

Honey and Mustard Glazed Gammon Ham
served with Pineapple Gravy

4 FIE SCEARPE W B by
e Hot Entrees Z##

Pan-fried Tiger Prawn, served with
Spicy Garlic Tomato Sauce
BRERRBES®EMT
Baked Salmon Fillet with Herbs Crust
in Lemon Wedge
BER=XANEEA
Pan-fried Beef Steak with
Button Mushroom Cream Gravy
ENFIN\EBESRET
Roasted Turkey Breast with
/‘.»f Honey Glazed Chestnuts and Baby Carrots
3 EAHMEESHERER/NEE
Indian Fish Curry
N © EDEEMNOE A0
X Grilled Mixed Vegetable with Herb and Olive Oil
&, EEWMShINEXR
W Stir-fried Scallops and Cuttlefish with XO Sauce
)fi XOBE I TER T F
'

Braised Seasonal Vegetables with Shiitake
and Bamboo Pith
B LB EINRR
Fried Rice with Chicken and Pineapple
S RE L BR
Braised U-don with Eel in Teryiaki Sauce
EtBAans%
Chinese BBQ Platter
IRk B R

9024 CHRISTMAS BUFFET PACKAGE
2024 ERBGERSHES

BEEERE A
DINNER BUFFET MENU A-

ﬁﬁ'ZH Ksesgs‘pler persorg‘_\,

Desserts i 5

Homemade Cheese Cake
L Z1XER :
Chocolate Cake s ¥
. KEHER .
Black Forest Cake "
BRRAMER .
Bread and Butter Pudding
Fmii e a
Tiramisu
BANZEER
Fresh Fruit Napoleon
BRI o
Chilled Sweetened Sago Cream —¥n
with Mango and Pomelo
BRHE
Christmas Pudding
Bt a
Christmas Log Cake
Christmas Stollen
DPRRFIHEAER
Fresh Fruit Platter
¥ R P&
Ice-cream Station

=g

Beveragefi

Coffee or Tea
)11 3=
Beer, Chilled Orange Juice,
Soft Drinks
DA ~ KRBT ~ "K
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9024 CHRISTMAS BUFFET PACKAGE
2024 ERBGERSHES

BB & REE B
DINNER BUFFET MENU B-

Appetizers and Salads BB RV

Assorted Sushi and Rice Roll

HBEEPEE |
Cooked Shrimp, Snow Crab Leg, Edible Crab, Jade Whelk and New Zealand

Green Mussels an Ice _ S

RIEMEBERN . S8 FRBRAAEESO 5

Italian Mattonella Cured Ham with Melon
BEARAEZ AN HER
Smoked Salmon and Smoked Mackerel
EIE=XEBHEIZEE R
Roasted Beef, Italian Salami, Liver Terrine and Smoked Duck Breast
BHR, DEEE, FEM kR EEKE
> Roasted Turkey with Fresh Pineapple and Cranberry Sauce
AR B R Rk EBRFIT
Japanese Baby Octopus and Sea Snail Salad
B R N\ M A KK TR D2
Green Asparagus with Olive Oil and Shaved Parmesan Cheese
FREHBAIREREZ L
Cream Cheese and Diced Tomato Salad with Yuzu Dressing
SEZTEMVEEMFT
Grilled Fillet of Tuna Fish with Pepper, served with Sesame Dressing
&R NS = AMECZ Rt
Thai Papaya and Shrimp Salad

_ ZEAARNEND =2
, . Cucumber Salad with Crab Meat and Crab Roe
& BHRXEFENTN DR
) Cherry Tomato, Cucumber, Beetroot, Whole Kernel Corn and Jade Sprout

HEM BRA4AXE - BRAKRBFEH
Garden Mixed Salad and Romaine Lettuce
HEMXVERBEERNVE

%, Dressing and CondimentsiE it R & ¥l

3‘
A ¥

Thousand Island Dressing, Vinaigrette, Caesar Dressing, Yuzu Vinaigrette
and Japanese Sesame Dressing
F &+~ mEEt ~ SR ET - MF A RMAZR T
B ead Crouton, Bacon Bit, Parme.sap Cheese and Pungpkm Seed
(J %%ﬁﬁi&ﬁ-ﬁﬂﬁ‘ N




Soup BERE

Braised Seafood Soup with Bamboo Pith
MEBSESR
Shrimp Bisque with Crab Meat
BERAHERS
Assorted Bread and Roll, served with Butter
FXEEAF

Carving ¥R

Low Temperature Roasted Beef Steak
served with Gravy and Black Pepper Sauce

BRESEFINERETREHT
4 Hot Entrees 48

Baked Salmon Fillet with Italy Style
BIVE =X &
Roasted Pork Loin with Prune and Onion Marmalade
BERNEZERASFRE
Baked Oyster with Bacon and Spinach Cream Sauce
VP 3 B R T IR R
Roasted Turkey Breast with Honey Glazed Chestnuts and
Baby Carrots
EAEBMEERHEERNES
Grilled Lamb Chops with Rosemary and
4 Balsamic Vinegar Reduction

EENEREEEEERE

- : Spanish Paella
\ B O S R
& Stir-fried Scallops and Broccoli with XO Sauce
N2 XOEBWEMIES F
A Thai Style Prawns Curry
)j 2= 3 00 U K 98
7, Braised Seasonal Vegetables with Assorted Mushrooms
BEELRERR
Braised E-fu Noodles with Truffle and Crab Meat
MEEERNFRE
Chinese BBQ Platter
rh =X 4 Ok 1 28

9024 CHRISTMAS BUFFET PACKAGE

2024 EIBERHES

BRI & REE B
DINNER BUFFET MENU B,

S{IHKS718 per person .

All prlces are §ubje£t“‘c@£ _% ser |ce c‘harge Fﬁ'ﬁf‘ﬁﬁﬁ%ﬁ;ﬂﬁ—ﬁﬁﬁﬁ

Desserts &

Home-made Cheese Cake
: TT+ER |
Chocolate Cake

XENER .

Black Forest Cake 2
EEMER

Bread and Butter Pudding &

FHEERE NN

Tiramisu : W

AY

BEAMZLER
Fresh Fruit Napoleon X
RS =
Chilled Sweetened Sago 2
Cream with Mango and
Pomelo
BREE
Christmas Pudding
=R
Christmas Log Cake
PR ERER
Christmas Stollen
PRRFIHES
Fresh Fruit Platter
e Rpt
Ice-cream Station

g

\A

Beveragefi

Coffee or Tea
o0 Mk 3% %%
Beer, Chilled Orange
Juice, Soft Drinks
EE ~ ORI ~ [K
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