2021
Harbour Plaza Metropolis Western Wedding Buffet Package
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Western Wedding Buffet FiTVIEE BB &

LUNCH Buffet Menu BENF&REA SI/ENE$658 per person DINNER Buffet Menu BIENIREBSREA {18 45$848 per person
LUNCH Buffet Menu BB &3R8 S{i;848$758 per person DINNER Buffet Menu ESBNI8&53R5EB S{/E48$958 per person

For minimum booking of 50 persons or more, the following privileges will be offered TRSTSOfEIA L » BIGIZHEATES ¢

- 3 pounds of heart-shaped fresh fruit cream wedding cake =BEINRIS R B EBAS 16K

- A bowl of welcome fruit punch B RBEHZ &

- 1 bottle of champagne for toasfing REBEZ 1R

+ Free corkage for 1 bottle of self-brought wine or hard liquor per table BZ$H ZRBEL <
- 3-tier dummy wedding cake for photo-shooting =B 5B 5 B LR

+ Table centerpiece on each dining table & reception desk 25/ £ RINE BRI THER
- Complimentary seat covers FEILESERE

+ Complimentary backdrop with the English name of bride and groom
RERETARZTEZRE

* Valid until 31 December 2021 B#HE 2021 &£12 8318
* Al prices are subject fo 10% senvice charge FIEBE BB RN —RER

Lunch Buffet Menu A BEIF SB35 (A)

Appetizers and Salads GESERZWE
Chilled Cooked Prawns, Canada Snow Crab Clusters and Green Mussels served with Lemon Wedges and Chili Hot Sauce
BB NEASTENRSORBEARSRIT
Smoked Salmon and Smoked Mackerel EE=Y RHtEEERY
Curd Ham Mattonella with Melon BAFIBREZNREZ N
Roasted Chicken Breast and Liver Pate ¥EEERIATSHE
Assorted Sushi and Rice Roll with Wasabi, Pickled Ginger and Soy Sauce HBRIRENBES X - BERFH
Vermicelli and Minced Pork Salad in Thai Style R R#EERNE
Smoked Ducked Breast and French Bean Salad BERB R #BTWE
Beetroot and Green Apple Salad fIHRBEBEBERDE
Tomato Salad with Yuzu Sauce RIBRBHDEBHBFIT
Romaine Lettuce, Yellow Frisse, Lollo Rosso and Iceberg Lettuce BFER - BRE - HELRRERLR
Cherry Tomatoes, Kernel Comns, Sliced Cucumber and Jade Sprouts &% « K4l » BAA RERE
Croutons, Bacon Bits, Parmesan Cheese, Organic Pumpkin Seeds
\EK - B BREST  BHENS
Thousand Island Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing
FET - BET - EDERAOBRZ M
Soups BEERE
Cream of Chicken, Sweet Com and Asparagus Soup ZEREAZKESS
Braised Seafood Supreme Soup with Egg White BEE288
Selection of Bread and Roll BHEE

Carving &R
Roasted Beef served with Gravy and Black Pepper Sauce HeH4-AEET R BHT

Hot Entrée ZhA8
Yakitori Chicken Steak REEZEFIS
Deep-fried Fillet of Fish served with Tartar Sauce YRR MMNEEE
Mini Beef Patties with Mushroom Onion Sauce M{RER4NBOERET
Deep-fried Shrimp Balls with Sweet and Chili Sauce BRYESRN BERA %S
Stir-fried Beef Fillet with Assorted Bell Pepper E#RID4-#I{E
Braised Twin Vegetables with Portuguese Sauce  EISTA& &%
Fried Rice with Shrimps, Scallops, Wild Rice and Diced Vegetables BR$R#5 B4 SERIINER
Linguine with Forest Mushroom Cream Sauce ZMEDHRRER
Roasted Barbecued Pork and Deep-fried Crispy Chicken &35t R RIBRIEF &

Desserts FaifEH 5
Mango Napoleon E=RE
Tiramisu AR L8
Chocolate Cake KN
Bread and Butter Pudding 4379
Mini French Pastries 3RS A&
Coconut and Sago Pudding HStTEK
Strawberry Swiss Roll T8 5
Fresh Fruit Solod B2y
Héiagen-Dazs Mini Cup Ice-cream Héiagen-Dazs 3{REEEHR

Beverage #X5&@

Coffee or Tea WIBETUAIZ

BB HK$658 per person

 Easel stand for wedding photo display R EiR RS/ EEH 2 BB

« Complimentary 8 sefs of invitafion cards per table (prinfing excluded)
BRETRBEEFER)\& (FEEHR)

- Western guest signature book TR EEIRBMZ A

* Complimentary Chinese tea B EDER

 Free use of PA system with microphones 235 S £ %{&

+ Free use of LCD projector, portable screen, TV monifor and DVD / CD player
SBEARRERYE  AHR  BRERBIVERH

- 2 complimentary parking spaces (for private cars only) 2EBEMIMIE (RBLRE)

Lunch Buffet Menu B EB)F&%:E (B)

Appetizers and Salads GRS&RW iR
Chilled Cooked Prawns, Canada Snow Crab Clusters and Green Mussel served with Lemon Wedges and Chili Hot Sauce
BAE  NEASTENRSORBEARSRIT
Smoked Salmon and Smoked Mackerel JEE =Y @ htEEERY
Curd Ham Mattonella with Melon BAFIREZNREZH
Roasted Beef, Smoked Duck Breast and ltalian Salami $E4-A « EERBMHEATDEES
Slow-cooked Fillet of Salmon with talian Herb and Black Pepper {EiRIBRARNEERR=XR
Assorted Sushi and Rice Roll with Wasabi, Pickled Ginger and Soy Sauce MSBIRENESI K - RERFD
Seafood Salad in Thai Style TR B& D&
German Potato Salad BEIFHE 2
Tuna Fish and French Bean Salad FERFBTVE
Crab Stick, Crab Roe and Cucumber Solod FRERENSMDE
Romaine Lettuce, Yellow Frisse, Lollo Rosso and Iceberg Lettuce B4R  BHE « XL RREBLER
Cherry Tomatoes, Kernel Corns, Sliced Cucumber and Jade Sprouts 1 « ¢k « EMA RERE
Croutons, Bacon Bits, Parmesan Cheese and Organic Pumpkin Seeds
WK - Bk EREZIRERBNS
Thousand Island Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing
FET BT - SHDE RABZMIT
Soups EERE
Seafood and Tomato Cream Chowder Y& EHE1T%
Braised Bamboo Pith and Conpoy Supreme Soup TTEEREAEEE
Selection of Bread and Roll BXER
Carving &M
Roasfed Beef Rib Eye, served with Gravy and Black Pepper Sauce BE4-AREE REHUT
Hot Entrée Z88
Deep-fried Pork Filet Stuffed with Cheese and Parma Ham S5 M8 T RE SN R
Pan-fried Plaice Fillet with Crab Meat Lobster Cream Sauce BRIBERYREREBRRET
Deep-fried Shrimp Mousse Balls with Water Chestnut BRYETSEFSBA
Sautéed Sliced Cuttlefish with Celery and Bell Pepper MBI ERA
Sautéed Broccoli with Chicken FOBETEEEHD
Braised seafood with Fettuccini in Tomato Sauce FEIEFEEHEER
Braised E-fu Noodles with Assoried Mushroom B &XP4E
Roasfed Barbecued Pork and Soya sauce Marinated Chicken 25t R R IR T %

Desserts Fai#Eim
Mango Napoleon E=RE
Sweetened Mango Cream with Sago and Pomelo B8 HE
Mini Frit Tarts RE{REF 4%
Black Forest Cake BFRMEE:
Warm Cheese Pudding B 1+75%9
Red Bean Pudding #2759
Fresh Fruit Solod BV
Haagen-Dazs Mini Cup Ice-cream Hdagen-Dazs ¥{REE:F

Beverage BRfa

Coffee or Tea HIBFSHALH

SIB% HKS$758 per person

All prices are subject to 10% service charge FiEBEBSRIN—REE



Dinner Buffet Menu A Qﬁﬂﬂﬁé&iﬁ (A)

Appetizers and Salads ZRESRZN{E
Chilled Cooked Prawns, Jade Whelk, Mussel and Snow Crab Clusters served with Lemon Wedges and Chili Hot Sauce
RARE  HRE  NEEPRFORBEARSRIT
Smoked Salmon and Smoked Mackerel EE=Y @B R
Curd Ham Mattonella with Melon FXAFIREZNIREER
Roasted Chicken Breast, Liver Pate and Coppa Ham %80 + FFS# RSN BR
Chicken Terrine BEPIRH!
Assorted Sushi and Rice Roll served with Wasabi, Plckled Glnger and Soy Sauce
ERBIRBYE BIFK « RERTD
Japanese Chilled Soba Noodles B i,"g%mﬂ
Beef Salad in Thai Style FRFFADE
Shrimp and Melon Slad B¢$R& M) &R
Greek Salad FM)E2
Romaine Leﬁuce, Yellow Frisse, Arugula, Lollo Rosso and Iceberg Lettuce
RER - BHE - WEK - ARERREBER
Cherry Tomoioes Kemel Corns, Sliced Cucumber, Carrot JuIlenne and Jade Sprouts
B - B4 BOE - DEHRES
Croutons, Bacon Bits, Parmesan Cheese and Organic Pumpkin Seeds
mEXK - B - EREZTREREMNS
Thousand Island Dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing
TEst BB - MBI RRBZT
Soups FEXRE
Lobsfer Bisque MRS
Braised Seafood Supreme Soup with Egg White and Conpoy BBEHEEE
Selection of Bread and Roll BXEE
Carving $8A
Roasfed Beef Rib Eye served with Gravy and Black Pepper Sauce 4-PRERH B R BT
Hot Entrée Z8
Roasfed Lamb Rack with Sautéed Onion and Potatoes BRIEFNBNEERFHE
Roasted Chicken with Butter and Rosemary BE 4%
Braised Seafood with Portuguese Sauce ESt 18 H
Sautéed Seasonal Vegetables with Olive Oil BEEMELFH
Braised Straw Mushrooms and Broccoli with Crab Meat Sauce EEPSH\ EFEF5#7E
Deep-fried Shrimp Mousse Balls with Aimond BRYFEEBN,

Fried Rice with Shrimps, Scallops, Quinoa and Diced Vegefables BRYR#F 2R HIER
Fried Noodles with BBQ Pork, Enoki Mushroom and Bean Sprout & #5H 518
Assorted Chinese Barbecued Meat Platter with Suckling Pig SLES#EBkHHER
Desserts ¥5i2iEHam
Mango Napoleon E=REH
Sweefened Mango Cream with Sago and Pomelo #B#HE
Bitter Chocolate Cake K TNEH
Cheesecake ¥ TEE
Mango Mousse 85
Caramel Custard Pudding £ 5L
Mini French Pastries R{R% AR
Warm Apricot Cheese Pudding IBE#§=2 1759
Green Tea and Red Bean Pudding ST
Macaroons 3%/ \EIRH
Fresh Fruit Salod BE)2
Héagen-Dazs Mini Cup lce-cream Haagen-Dazs {REHEM
Beverage 8X&

Coffee or Tea WNGESIALH
SIB% HK$848 per person

Dinner Buffet Menu B Qﬁﬂﬂﬁﬂfﬁﬁ (B)

Appetizers and Salads SES8 Rz W2
Chilled Cooked Prawns, Jude Whelk, Mussel and Snow Crab Clusters served with Lemon Wedges and Chili Hot Sauce
B ERE  NEENREORERARBRIT
Slow-cooked Fillet of Salmon with Italian Herb and Black Pepper (&2 BRANBERR=XR
Smoked Salmon and Smoked Mackerel @ =\ @i BIEE R
Curd Ham Mattonella with Melon BAFREZNREEN
Roasted Beef, Smoked Duck Breast and ltalian Salami E4-79 + EERBHEATDLER
Assorted Sushi and Rice Roll with Wasabi, Pickled Ginger and Soy Sauce MBBIRSNESI K RERTD
Japanese Chilled Soba Noodles B &% 55
Pomelo Salad in Thai Style FRE TV
Pan-fried Tuna Fish Salad BRBZEDE
Scallop and Shrimp Salad with Melon BRSR# 38/
Romaine Leh‘uce Yellow Frisse, Arugulo Lollo Rosso and Iceberg Leftuce
BER Y8 WER - IEERREE
Cherry Toma!oes Kernel Coms, Sliced Cucumber, Carrot Jullenne and Jade Sprouts
BER - TXH - BRF - HEMRERES
Croutons, Bacon Bits, Parmesan Cheese and Organic Pumpkin Seeds
HEK - B - ERERTREABIS
Thousand Island dressing, Vinaigrette, Caesar Dressing and Japanese Sesame Dressing
T BE - EDVERARZ M
Soups fEEimER
Lobster Bisque BE#R#Z
Braised Bird's Nest Supreme Soup with Minced Chicken BEFER
Selection of Bread and Roll BHER
Carving 1EA
Roasted Beef Tenderloin served with Forest Mushroom & Porcini Sauce - IBARMA-FF RBEIT
Hot Entrée ZRA8
Baked Oyster with Scallop, Bacon and Spinach #3 BRERIGE
Barbecued Spare Ribs EXEHS
Thai Style Deep-fried Soft Shall Crab with Curry R HERRE
Deep-fried Stuffed Crab Claws with Shrimp Mousse BTEXFE
Steamed Fresh Giant Garoupa with Superior Soy Sauce BIERDE HEE
Sautéed Broccoli with Sliced Cuttlefish and Chicken FABETEWERIRA
Sautéed Vegetables B
Fried Rice with Sakura Ebi, Wild Rice and Egg White 18753 BEIBKIDER
Beef and Herb Tomato Sauce Lasagna BE4-ATHT FBE
Assorted Chinese Barbecued Meat Platter with Suckling Pig SLE&HEBkHHR
Desserts &3
Mango Napoleon =252
Double Boiled Fresh Milk with Bird's Nest FkES B
Sweefened Sago Cream with Mango and Pomelo & HE
Chilled White Wine Jelly BYERE
Mini French Pastries 3R, AEs#
Chocolate Pudding KB H7@
Raspberry Mousse LR Fifh
Macaroons 3%/ EIRH
Fresh Fruit Solad B R
Héiagen-Dazs Mini Cup Ice-cream Héiagen-Dazs R/REEH
Beverage BRG

Coffee or Tea WIBESHHIH

S{IB% HK$958 per person

All prices are subject fo 10% service charge FTEBE RIS RN —BEE

Weddin Pockoges Coupoms Offer
EEELESE 5

Western w@ddlng B@verog@ Pockog@
AN BENDEE

* Special offer for wedding photography and video produchon package by “ME Photography”  Unlimited supply of house beer, chilled orange juice and soft drinks

[ME Photographyl &2EE RixFES

* 20% off for any purchase of “"KEE WAH BAKERY LIMITED” Chinese wedding cake coupons

[SEMR] BERHS \NBE

Valid until 31 December 2021 EREEIZE2021F12831H

MIRBMBIERINE - KRB RISK

A B
BHEHK$128* B EHKS148*
2 hours /)\if 3 hours )\ _
(Per Person BABHI51E) (Per Person D\ &5t E)

Unlimited supply of house red and white wine, house beer,
chilled orange juice and soft drinks

RRBMEIORE - ERINE KRBT RISK

C D
HBHEHKS148* BHEHKS198*
2 hours /)\ 3 hours )\ _
(Per Person IABHI5E) [Per Person ABAIETE)

* All prices are subject fo 10% service charge and quoted on a per-person basis

FERERSHN—RBERRUSIGHE

Explore all-round events that match your passions, our enthusiastic catering team will assist you to execute a flawless event.
8 BEMMEBMTERRR—BRRERNZHRE o

@ (852) 3160 6815
(=) catering.hpme@harbour-plaza.com
7 Metropolis Drive, Hung Hom, Kowloon, Hong Kong (MTR Hunghom Station, Exit C2)

REHERE

@ (852) 3160 6920
www.harbour-plaza.com/hpme

BBNEAWESE ST (BEALHLEC2H0)



