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> “

2024 Christmas Lunch Buffet Menu B

COLD DISHES 4 #
Salmon Mousse = ~ & & 3%
Assorted Sushi and Rice Rolls with Ginger Pickles 3244 & &
Assorted Cold Cut 244 /% p
Smoked Salmon & Cucumber Salad "§ = < & F /A7) &
Pineapple and Chicken Salad with Light Curry Mayonnaise -;:4;;4”@ EERRE -
Spicy Cuttlefish and Mussels Salad 7% % 4. i ~ # ¢ /&
Shrimps and Pomelo Salad 4+ = &) L
Smoked Duck Breast with Fusilli Salad "¢ #g7%53 /) & &2 4% S: %

SALADS ¥ #&
Frisee /2 W 2 ¥
Butter Lettuce £ ;
Red Leave ‘=
Romaine Lettuce % <
Tomato % iv
Carrot 4 3
Cucumber and Red Onion # & ~ # &
Cabbage and Capsicum #%& 3§ ~ 3k iz

<’

W
o
2%
o
2 %

DRESSINGS ) & -’“f;‘ yad
French, Italian, Vinaigrette, Herbs, Thousand Islands % ;%7 = 4% 7

CONDIMENTS pg& st
Bacon, Grated Parmesan Cheese, "% p 72~ -4 ¥
Toasted Pine Nuts, Spring Onions and Bread Croutons “&4>3 ~ /X & /&~ §§ ¢ /&

SOUP #
Cream of Black Truffle Soup 2.+

fé & %/g
served with Bread Roll and Butter fiefg ¢ 2 £ 4



Harbour Plaza Resort City Limited
(incory ands)

2024 Christmas Lunch Buffet Menu B

HOT DISHES # 4
Stewed Ox Tail with Red Wine Sauce ‘= iF1g 4 &
Teriyaki Chicken p ;% P& &3¢
Pork Ribs with Lemon Grass in Thai Style ? VAT
Deep-fried Fillets of Sole with Butter Sauce # 7|4 2| ¥#rfe 2 b i+
Sauteed Fresh Mushroom with Broccoli # &5\ & #F 1=
Baked Mashed Potato with Black Truffle and Thyme Butter 2. +» & 4 % &% %
Baked Vegetables in Portuguese Style § i+ % i
Braised E-Fu Noodle =+ & #5
Fried Rice with Assorted Seafood, Sakura Shrimps and Eggs # 1= 48 ;4 ## 3-V) 4<

FROM THE CARVING TROLLEY g #
Christmas Turkey with Cranberry Sauce and Giblet Gravy

M T & 7 11

DESSERTS # &
Christmas Pudding ¥ &%
Christmas Stollen % 3&fq & 3t
Christmas Mince Pie B &4 /5 3+
Black Forest Cake 2. %tk 34
Chestnut Cream Cake # + & & 3=
Strawberry Mousse Cake 4. 7 =¥ 4] 3 5% 3
England Bread Pudding & ;% $g ¢ # 4
Chinese Wolfberry and Osmanthus Pudding & + 42 7~ #x
Assorted Ice-cream % ;% 2 4

Fresh Fruit Platter #7 % 4z

Coffee or Tea wrrztgt &
HK$340 +10% service charge per person

(Minimum 50 persons)
(Serving for 1.5 hours)



