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2023 Wedding Dinner Buffet Menu
2023 5 E B B & 5L

Soup %
Lobster Bisque BEURZ
Fine Selection of Bread and Butter 1550 &1 & 451
Cold Selection ;5%
Blue Mussel EE& [
Prawn &1
Canadian Snow Crab Leg IE A5 2 M
Assorted Smoked Fish Platter &35
Assorted Cheese Platter = +Hf#&

Salad 7LiE
Caesar Salad =712
Greek Salad 75 P& /D12
Blueberry and Chicken Salad EEEZEAD1E
Cervelat Sausage with Cheese Salad F{EEIE =S /012
Shredded Chicken with Jelly Fish Salad ZE#%8 /)12
Mini Octopus with Peach Salad #K¥R )\ ZE#EDE
Pomelo and Shrimp with Lime and Spicy Sauce Z= {1+ i) 12
Apple and Cranberry Salad with Waln ZE8RAIESHkDE
Cucumber, Tomato, Mushroom, Sweet Corn /I * &1 * BEif - fHE
Romaine, Lollo Rosso and Frisee ZEfE4ESE « 4133 AR5
Selection of Salad Dressing and Condiments D22 & fig ksl

Assorted Sashimi and Sushi 8% 5 K =5
Salmon =X &
Snapper fEfR
Tuna Fish BEZ8
=< ==

Herring Fish F/A 2
Assorted Sushi Z =5

Carving &N
Roasted Angus Rib Eye EZEETAIEH

Hot Selection Z\#&
Roasted Spare Ribs with Barbecued Pork £ Ei5&iNS
Braised Ox-tail with Red Wine ZLA{&4-=

— N

Roasted kwith Rosemary Sauce {E=FZ2HCE44IHF]S
Signature Deep-fried Crispy Chicken 1A h% }ifg 5 2

—+4 N

Roasted Halibut with Pasto Sauce ¥Etb B RBEEEFE T
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Hot Selection (Con’t) Z1%% (48)

Steamed Scallop with Vermicelli, Spring Onion and Garlic 25 H
Sautéed Shrimp and Sliced Clam with Vegetable 3522[[ 55 1Rk
Baked Escargot AT\ R HH 12
Baked Potato with Garlic and Parmesan Cheese Tn&s = T {Fi=
Fried Rice with Foie Gras and Waygu Beef #ERFFIADER

Porcini Mushroom Ravioli with Lobster Sauce BEIR T4 EEAFIER

Dessert #Hm
German Cheese Cake &[> 18
Blueberry Cheese Cake 1+ 8F2 &%
Chocolate Truffle Cake R 1&E %
Raspberry Lychee Cake T=ERAIRE RIS
Hazelnut Chocolate Mousse Cake &K &
Egg Tart with Bird's Nest Jit& &1
Sweetened Red Bean Cream with Lotus Seed &AL &)
Fresh Fruit Platter BfSRHFHER
Assorted Macaroon ##if55<HE
Chocolate Fountain K JIER

H&aagen-Dazs / Movenpick Ice-cream Eik

EH—20 SO ZHRE L TREBRE
Mon;lay to Thursday Friday - Sunday and Public Holidays
BB % $668 per person BB %L $718 per person

Subject to 10% service charge

HWIN—HRFHE

A minimum of 60-person is required

A& 60 e

Inclusive of unlimited serving of soft drinks, chilled orange juice , house beer of Freshly Brewed Coffee and Black Tea
for 3 hours

BRERSHESK - &1 - (FEERE - HFEIMUERAZ3/NEG
Beverage Upgrade: A supplement at HKS40 per person for unlimited serving of house red / white wine for 3 hour
BB R EA/BRBERSHE SUS MEEESI0TT

Seasonal ingredients on the menu may be subjected to changes, depending on the availability,
Harbour plaza North Point reserves the right to replace with items of similar value.

RE FNEMHREAJERFHRRTE  IREBRAERERLREERUERBERNZEM -

If you have any concerns regarding good allergies, please alert your event manager prior to ordering

METHEBRRYABURE FEMXGENEZRESHESE  DBEFEZSEH -
In case of any disputes, the decision of Harbour Plaza North Point shall be final
MERMFE - LABRBERRERLRTERE
Please contract our Catering Team for more Premium Offer B8 EZ I 7 M EZE S BEHFE

A member of Harbour Plaza Hotels and Resorts JBiZBIFREEEI A E  Tel: (852) 21852838  Email: catering.hpnp@harbour-plaza.com
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