
 

 

聖誕自助餐套餐 2024 
Christmas Buffet Packages 2024 

 

自助晚餐 Buffet Dinner  

(星期一至星期日 Monday – Sunday) 

 

Menu A: 每位港幣HK$640* per person 

Menu B: 每位港幣HK$760* per person 
 

(供60 - 90位享用 For 60 - 90 persons) 
 

優惠包括 Complimentary Privileges Includes：  

 無限量供應汽水、橙汁及精選啤酒 3 小時 

Free flow of selected soft drinks, chilled orange juice and house beer for 3 hours 

 4小時免費私家車泊車車位3個；額外每小時淨價港幣$80元 

4-hour free parking at hotel with valet parking service for 3 private cars;  

A further charge of HK$80 nett per hour will be charge thereafter 

 全場音響設備 

Hotel PA system with microphones 

 液晶體投影機及螢幕^ 

LCD projector & screen^ 

 1個月前預訂及支付訂金可享倚窗閣自助午餐兌換券2張 

Buffet Lunch vouchers for 2 persons at The Window Café upon 1 month advance booking with deposit 

 

*另收加一服務費 Subject to 10% service charge 

^須視乎供應情況而定 Subject to availability 

 

條款及細則 Terms & Conditions  

- 優惠如有更改，恕不另行通知 Offers are subject to change without prior notice 

- 不可與其他優惠一併使用 Cannot be used in conjunction with other promotional offers 

- 如有任何爭議，九龍酒店保留最終決定權 The Kowloon Hotel reserves all right upon any dispute 

 

如欲查詢更多資料，請與宴會部聯絡：  

For more details, please contact Catering Department:  

Tel 電話: (852) 2734 3869 Fax 傳真: (852) 2301 2000 

Email 電郵: catering.klnh@harbour-plaza.com  

Website 網上查詢: https://www.harbour-plaza.com/kowloonhotel/en/meetings/  

mailto:catering.klnh@harbour-plaza.com
https://www.harbour-plaza.com/kowloonhotel/en/meetings/


 

 

聖誕自助晚餐 - A 
Christmas Buffet Dinner Menu A 

 
Chilled Seafood 冰鎮海鮮 

Canada & Russian Snow Crab Leg 加拿大及俄羅斯雪花蟹腳 

Fresh Cooked Shrimp 凍海蝦 

Chile Blue Mussel 智利藍青口 

  

Appetiser 前菜 

Goose Liver Mousse on Toast 鵝肝慕絲多士 

Charcoal-grilled Norwegian Salmon with Black Pepper and Dill 炭燒黑椒香草挪威三文魚 

Roasted Vegetables Platter with Herb, Olive oil & Balsamico 香草意大利陳醋烤雜菜碟 

Parma Ham and Melon 意式巴馬火腿香瓜 

Mortradella Sausage Cold Cut 意大利凍肉腸 

Assorted Sushi & Sashimi 雜錦壽司及刺身 

 

Salad 沙律 

Greek Salad with Turkey and Feta Cheese 希臘火雞沙律 

Nicoise Salad 吞拿魚沙律  

Waldorf Salad 華多夫沙律 

Finnish Creamy Potato Salad 芬蘭薯仔沙律 

Garden Salad with Your Choice of Dressings and Condiments 田園什菜沙律 配自選醬汁 

 

Soup 餐湯 

Cream of Wild Mushroom Soup 野菌忌廉湯 

Double-boiled Soup in Chinese Style 中式老火湯 

 

Barbecue 燒味 

Barbecued Spanish Iberico Pork with Honey 蜜汁西班牙黑毛豬叉燒 

Soy Sauce Chicken with Chinese Rose Wine 玫瑰豉油雞 

 

Carving 燒烤肉類 

Roasted Christmas Turkey 聖誕火雞 

Roasted Rib Eye Steaks 烤肉眼牛排 

Served with: 配以: 

- Braised Chestnut, Brussels Sprouts, Cranberries Sauce on Side, Giblet Gravy, - 燴栗子、椰菜仔、金巴倫子汁、 

Black Pepper Sauce, Truffle & Mushroom Red Wine Sauce 火雞汁、黑椒汁、黑松露雜菌紅酒汁 



 

 

聖誕自助晚餐 - A 
 Christmas Buffet Dinner Menu A 

 

 

Main Course 主菜 

Sweet & Sour Pork 咕嚕肉 

Steamed Halibut with Cordyceps Flowers 蟲草花蒸比目魚   

Wok-fried Green Vegetables in Chinese Style 中式炒時菜 

Fried Rice with Seafood 海鮮炒飯 

Braised Blue Mussel with Dill & Lemon Butter Sauce 香草檸檬汁煮藍青口 

Spaghetti Tossed with Mushroom & Black Truffle Sauce 野菌松露意大利麵 

Indian Beef Curry 印度牛肉咖哩 

Red Curry with Chicken in Thai Style 泰式紅咖哩雞 

Pan-fried Norwegian Salmon Fillet with Morel Cream Sauce 烤挪威三文魚柳伴羊肚菌忌廉汁 

Pan-fried Lamb Chop with Rosemary 香煎露絲瑪莉羊扒 

 

 

Dessert 甜品 

Chestnut & Chocolate Christmas Log Cake 栗子朱古力柴頭蛋糕 

Snowman Strawberry Hokkaido Cream Cake 雪人草莓北海道忌廉蛋糕 

Winter Berry Panna Cotta 雜莓意大利奶凍 

Chestnut Caramel Crème Brûlée 栗子焦糖燉蛋 

Christmas Pudding 聖誕布丁 

Assorted Macaron 精選馬卡龍 

Christmas Cookies & Stollen 聖誕曲奇及聖誕蛋糕               

Mango Mille Feuille 香芒千層酥 

Blueberries Cheese Cake 藍莓芝士餅 

Mango Pudding 香芒布丁 

Chilled Osmanthus Pudding with Wolfberry Seeds 杞子桂花糕 

Fresh Fruit Platter 時令鮮果盤 
 

 

 

 

 

 

 

 

 

 

HK$640* per person  每位港幣 640元* 

 

 
*Subject to 10% service charge 另收加一服務費 

 (Menu is subject to change without prior notice 菜式如有改動，恕不另行通知) 
  



 

 

聖誕自助晚餐 - B 

Christmas Buffet Dinner Menu B 
 

Chilled Seafood 冰鎮海鮮 

Canada & Russian Snow Crab Leg 加拿大及俄羅斯雪花蟹腳 

Canada Sea Whelk 加拿大翡翠螺 

Fresh Cooked Shrimp 凍海蝦 
Chile Blue Mussel 智利藍青口 

  

Appetiser 前菜 

Goose Liver Mousse on Toast 鵝肝慕絲多士 

Charcoal-grilled Norwegian Salmon with Black Pepper and Dill 炭燒黑椒香草挪威三文魚 

Roasted Vegetables Platter with Herb, Olive Oil & Balsamico 香草意大利陳醋烤雜菜碟 

Parma Ham and Melon 意式巴馬火腿香瓜 

Mortradella Sausage Cold Cut 意大利凍肉腸 

Assorted Sushi & Sashimi 雜錦壽司及刺身 

 

Salad 沙律 

Greek Salad with Turkey and Feta Cheese 希臘火雞沙律 

Nicoise Salad 吞拿魚沙律 

Thai Seafood Salad 泰式海鮮沙律 

Finnish Creamy Potato Salad 芬蘭薯仔沙律 

Quinoa with Sun-dried Tomato & Broccoli 茄乾素菜藜麥沙律 

Garden Salad with Your Choice of Dressings and Condiments 田園雜菜沙律配自選醬汁 

 

Soup 餐湯 

Boullibassis 法式海龍皇湯 

Double-boiled Soup in Chinese Style 中式老火湯 

 

Barbecue 燒味 

Barbecued Spanish Iberico Pork with Honey 蜜汁西班牙黑毛豬叉燒 

Marinated Chicken in Soy Sauce 玫瑰豉油雞 

 

Carving 燒烤肉類 

Roasted Christmas Turkey 聖誕火雞 

Baked Gammon Bone Ham with Honey 焗蜜汁帶骨火腿 

Roasted Rib Eye Steaks 烤肉眼牛排 

Served with: 配以: 

- Braised Chestnut, Brussels Sprouts, Cranberries Sauce on Side, Giblet Gravy, - 燴栗子、椰菜仔、金巴倫子汁、 

Black Pepper Sauce, Truffle & Mushroom Red Wine Sauce  火雞汁、黑椒汁、黑松露雜菌紅酒汁 



 

 

聖誕自助晚餐 - B 

Christmas Buffet Dinner Menu B 
 

Main Course 主菜 

Grilled Tiger King Prawn with Garlic 蒜香烤大蝦 

Sautéed Crispy Oyster with Salted Egg Yolk 鹹蛋黃炒脆生蠔 

Steamed Halibut with Cordyceps Flowers 蟲草花蒸比目魚 

Wok-fried Green Vegetables in Chinese Style 中式炒時菜 

Braised Blue Mussel with Dill & Lemon Butter Sauce 香草檸檬汁煮藍青口 

Spaghetti Tossed with Scallops & Urchin 帶子海膽意大利麵 

Indian Beef Curry 印度牛肉咖哩 

Red Curry with Mussel and Squid in Thai Style 泰式紅咖哩煮青口魷魚 

Pan-fried Norwegian Salmon Fillet with Morel Cream Sauce 烤挪威三文魚柳伴羊肚菌忌廉汁

Pan Fried Lamb Chop with Rosemary 香煎露絲瑪莉羊扒 

 

 

Dessert 甜品 

9 kinds Mini Cup of Mövenpick Ice Cream Mövenpick 雪糕（9 款） 

Chestnut & Chocolate Christmas Log Cake 栗子朱古力柴頭蛋糕 

Snowman Strawberry Hokkaido Cream Cake 雪人草莓北海道忌廉蛋糕 

Winter Berry Panna Cotta 雜莓意大利奶凍 

Chestnut Caramel Crème Brûlée 栗子焦糖燉蛋 

Christmas Pudding 聖誕布丁 

Assorted Macaron 精選馬卡龍 

Christmas Cookies & Stollen 聖誕曲奇及聖誕蛋糕 

Mango Mille Feuille 香芒千層酥 

Blueberries Cheese Cake 藍莓芝士餅 

Mango Pudding 香芒布丁 

Chilled Osmanthus Pudding with Wolfberry Seeds 杞子桂花糕 

Fresh Fruit Platter 時令鮮果盤 

  

 
 

 

 

 

 

 

 

 

HK$760* per person  每位港幣 760元* 

 

 
*Subject to 10% service charge 另收加一服務費 

 (Menu is subject to change without prior notice 菜式如有改動，恕不另行通知) 


