Harbour Plaza Resort City Limited
- (Incorporated in British Virgin Islands)
18 Tin Yan Road, Tin Shui Wai

HARBOUR New Territories, Hong Kong
PLAZ A (MTR Tin Shui Wai Station-Exit E2 Ginza)
Tel +852 2180 6688 Fax+852 2180 6333

K( {o r1 ! T)/ WwWw.harbour-plaza.com

TIN SHUI WAI « HONG KONG

2023 Western Wedding Lunch Buffet

Menu A

COLD DISHES # %
Salmon Sashimi #7# = < 4. 1] &
Cold Shrimp on Ice /% ¥
Assorted Sushi and Rice Rolls p 7 3244 & &
Selection of Italian Cold Cut &, 3" 3244 i f
Thai Beef Green Papaya Salad EJR FAEEF AR
Marinated Eggplant with Garlic 7% & ,T,Tzﬁ Fo

N7
//i

SALADS ¥ &
Frisbee /2 ® 2 ¥
Butter Lettuce £ ¢ 4
Red Leave = £ 4 ¥
Romaine %~ 4 ¥
Greek Salad # ") =
Potato Salad & 7 /) &
Tomato and Cheese Salad % i- ~ 320 &
Prawn and Garden Salad = Fl#g ) &

4

DRESSINGS ) & %‘ Vet
Caesar, Thousand Islands and Herbs Vinaigrette
ot s F B2 z_%_*v:;‘v_bﬁf.%'}*

CONDIMENTS ge #!
Croutons, Roasted Pine Nuts, Crispy Bacon,
Grated Parmesan Cheese and Spring Onions
N IS SR L R AN R S A

SOUPS #
Minestrones & = fI3e % #
Conpoy Broth with Assorted Seafood 7% 1. /% ## &
served with Selection Bread Rolls and Butter iz 2 s\ $g & 2 = 4

A member of Harbour Plaza Hotels and Resorts



HARBOUR

Harbour Plaza Resort City Limited
- (Incorporated in British Virgin Islands)
18 Tin Yan Road, Tin Shui Wai

New Territories, Hong Kong
(MTR Tin Shui Wai Station-Exit E2 Ginza)

k PLAZA
Tel +852 2180 6688 Fax+852 2180 6333
€ or
K ’ 1 (. Ty www.harbour-plaza.com
TIN SHUI WAI + HONG KONG

2023 Western Wedding Lunch Buffet

Menu A

HOT DISHES # %

Braised Ox Tail with Vegetables in Red Wine Sauce ‘= iFpe % + &
Pan-fried Fillets of Sole with Orange Butter Sauce }T} e HrEe A FE 2 e
Sweet and Sour Chicken with Peach % +‘v5 vlg\ ok
Barbecued Spare-ribs with Garlic 7 3 &4 ¥
Sautéed Shrimp with Broccoli & jF 7= i =
Braised Vegetables with Black Mushroom ## % g3\ pF 3%

Braised E-fu Noodles with Enoki Mushroom in XO sauce XO c}?’ ERFRER

Fried Rice with Shredded Conpoy and Barbecued Pork 7% 1.1 &) 4%

DESSERTS & &

Chocolate Truffle #it -~ % + # F=fx
Strawberry Mousse Cake 4 % »7 4] & 3% F-#x
Mango Pudding with Seasonal Mixed Fruit = % # g
Passion Fruit Cheese Cake # % 7~ 4 3=
Assorted Mini Fruit Tartlets 3248 ¥ i @ % 3&
Black Glutinous Rice Syrup with Coconut %+ 2. 45 5
Assorted Jelly & 3%+ vm
Dreyer’s Ice-cream Dreyer’s = #x
Fresh Fruit Platter #7# % 2

Coffee or Tea rbret gt &
HK$420+10% service charge per person

(Minimum 50 persons)

(Serving for 1.5 hours)

A member of Harbour Plaza Hotels and Resorts



Harbour Plaza Resort City Limited
(Incorporated in British Virgin Islands)
18 Tin Yan Road, Tin Shui Wai

HARBOUR New Territories, Hong Kong
PLAZ A (MTR Tin Shui Wai Station-Exit E2 Ginza)
Tel +852 2180 6688 Fax+852 2180 6333

K( {o r1 . Ty Www.harbour-plaza.com

TIN SHUI WAI « HONG KONG

2023 Western Wedding Lunch Buffet

Menu B

COLD DISHES ¢ %
Salmon Sashimi and Yellow Herring Fish = < ,‘iv. 1"J L2 E %A
Cold Shrimps and Mussels . /% ¥& -
Assorted Sushi and Rice Rolls p 3t “E‘ﬁﬁw =
Smoked Norwegian Salmon with Trimmings and Condiments " #% = = <~ 4.
Salami Milano + f7 ) % % %
Parma Ham with Cantaloupe Melon TR HE - WIS
Japanese Soba with Condiments p ;% & ¢ /4 %
BBQ Knuckle with Jellyfish /= £ # &

SALADS ¥ &
Frisbee /= R # ¥

A

Butter Lettuce 2 jé # %

X

Red Leave = & 2 %
Romaine %~ # %
Greek Salad # "7 =
Potato Salad & 7 /) &
Thai Octopus Salad %\ ARG E

Russian Egg Salad #& % 27 3-) &

DRESSINGS 7 #& &
Caesar, Thousand Islands and Herbs Vinaigrette
PR R E AR R

CONDIMENTS ge #!
Croutons, Roasted Pine Nuts, Crispy Bacon,
Grated Parmesan Cheese and Spring Onions
MR F oSBT R T LR R i x

SOUPS #
Black Truffle Cream Soup 2 & A& i#
Japanese Vegetarian Shark’s Fin Soup p ;¢ % 2 &
served with Selection Bread Rolls and Butter fie % ;%45 & 2 £ /4

A member of Harbour Plaza Hotels and Resorts



Harbour Plaza Resort City Limited
- (Incorporated in British Virgin Islands)
18 Tin Yan Road, Tin Shui Wai

New Territories, Hong Kong

HARBOUR
(MTR Tin Shui Wai Station-Exit E2 Ginza)

k PLAZA
Tel +852 2180 6688 Fax+852 2180 6333
€ or
K ’ 1 (. Ty www.harbour-plaza.com
TIN SHUI WAI + HONG KONG

2023 Western Wedding Lunch Buffet

Menu B

HOT DISHES #: &%
Roasted Beef Fillet with Onion Black Pepper Sauce ¥ & 2 ##&2 #r
Roasted Salmon with Japanese Miso P ;8 = < 4. & » &
Roasted Lamb Leg with Herb 4 ¥ & % $i-
Fried Pork Spare Ribs with Chili & Garlic #x % Y& p ¢
Indian Chicken Curry with Papadum & Steamed Rice
&;“c’vcv}ig‘r_;%’p‘_ﬁ&fﬁféﬁ& v AR
Sautéed Scallop with Broccoli & fF =) % +
Vegetable Mornay -2 v i+ %&ie %
Braised E-fu Noodles with Enoki Mushroom in XO sauce XO %? £
Fried Rice with Assorted Seafood, Conpoy & Egg White #4175 ## F-v V) 4x

DESSERTS # &

Chocolate Brownies 4+ # TR 1
Chestnut Cream Cake & + & B 3=
Marble Cheese Cake =~ 2 7 % 3~ 4 3%
Osmanthus Pudding ¢ & 4 7~ #x
Chocolate Puffs 4 + # j¢ %
Strawberry Tartlets X % »7 4 5% &
Sweetened Red Bean Soup with Lotus Seed £+ ‘= & /)
Assorted Jelly & 3%+ vm
Dreyer’s Ice-cream Dreyer’s £ #x
Fresh Fruit Platter #7# % 2

Coffee or Tea esrrztg %
HK$500+10% service charge per person
(Minimum 50 persons)

(Serving for 1.5 hours)

A member of Harbour Plaza Hotels and Resorts



Harbour Plaza Resort City Limited
(Incorporated in British Virgin Islands)
18 Tin Yan Road, Tin Shui Wai

HARBOUR New Territories, Hong Kong
PLAZ A (MTR Tin Shui Wai Station-Exit E2 Ginza)
Tel +852 2180 6688 Fax+852 2180 6333

K( {o r1 . Ty WwWw.harbour-plaza.com

TIN SHUI WAI « HONG KONG

2023 Western Wedding Dinner Buffet
Menu A

COLD DISHES # ¥

Oysters on lce #7# # s&gz
Salmon Sashimi = <+ # i1 &
Sea Whelk 4 722 17
Cold Shrimp on Ice i &
Smoked Norwegian Salmon with Trimmings and Condiments PR = 2 A
Assorted Sushi and Rice Rolls p 7 ﬁwﬂ,

Parma Ham with Cantaloupe Melon IS TARN ’Ln» z% IS
Selection of Italian Cold Cut %, ;* ;z’ﬂ e pé
Spicy Squid and Mussels Salad 5§ #: & # § // (=
Thai Roasted Chicken Salad % 3* ’;%;%ﬁ// =
Japanese Soba with Condiment El NE LR
Pork Knuckle with Jellyfish ¢ 3% /% £33 %ﬁﬁ%

SALADS ’r?-
Frisee /= B 4 ¥
Butter Lettuce 2 & 4 %
Red Leave iif A
Romaine E’gv
Tomato % iv
Carrot 4 %f
Cucumber and Red Onion 7?“ AN
Cabbage and Capsicum #% 3 - ﬂ‘dfﬂi
Gammon Ham with Pineapple Salad /}L B 3\, )
Tomato and Cheese Salad % 3=~ 7+ /0 &
French Potato Salad /% ;¢ & 5 e

-‘;{‘
i
£

DRESSINGS ) & %i‘ yas
Caesar, Thousand Islands and Herbs Vinaigrette
gt~ F 542 éi;‘v_’zﬁiﬁ‘}i

CONDIMENTS pe #L
Croutons, Roasted Pine Nuts, Crispy Bacon,
Grated Parmesan Cheese and Spring Onions
R R R S N D AN N

SOUPS #
Cream of Black Truffle Soup 2. > & % 1%;%’
Shark’s Fin Soup with Bamboo Pith and Crab Meat H i,ipi e g
served with Selection Bread Rolls and Butter iz 2 ;% $g & 2 = /4

A member of Harbour Plaza Hotels and Resorts



Harbour Plaza Resort City Limited
(Incorporated in British Virgin Islands)
18 Tin Yan Road, Tin Shui Wai

HARBOUR New Territories, Hong Kong
PLAZ A (MTR Tin Shui Wai Station-Exit E2 Ginza)
Tel +852 2180 6688 Fax+852 2180 6333

K( {o r1 . Ty WwWw.harbour-plaza.com

TIN SHUI WAI « HONG KONG

2023 Western Wedding Dinner Buffet
Menu A

HOT DISHES #: ¥
Roasted New Zealand Rack of Lamb e ﬁﬁ T
Roasted Beef Tendon lion with Herbs and Mustard # % 4 % &2 ¢
Barbecued Spare-ribs with Garlic 7 4 '{3%43‘% I
Chicken Masala with Papadum 5 /) > %t ¢ fie &7 B & 44
Pan-fried Fillet of Sole in Butter Sauce 4 | &= 4| #frfe £ 4 i+
Barbecued Pork Combination 5* & vk 44 4
Steamed Fresh Garoupa i# 7 = 7?“ fzi

Sautéed Scallop with Broccoli & fF =) % +
Baked Cheese Potato in Cream Sauce »_ -2 vﬁ e J;%:%T 5
Stir-fried Seasonal Vegetables with Garlic 7 BV R
Braised E-fu Noodle with Crab Meat and Mushroom i%pé fﬁiiﬁ\ £ ]
Fried Rice with Crab Roe, Conpoy and Vegetables # ¥ 7% 3 {35 ) 4x

FROM THE CARVING TROLLEY ¢ #

Roasted NZ Rib-Eye of Beef with Gravy and Black Pepper Sauce *% &= & ff & p p2fie 2 #5+

DESSERTS ==1 pa
Macaroon i 3% |- ¢4 4#
Tiramisu & = 'f]v/vc\?:«-,g ) I
Mango Pudding with Seasonal Mixed Fruit 32 % = % % g
Marble Cheese Cake +« 12 % % 3~ 4 F—fx
French Cream Puff ;2 ;“ EN: Ry
Chocolate Brownie 3k & + 4 m@ & #7358
Coconut Pudding Thai Style % 3% %+ 4%
Chinese Wolfberry and Osmanthus Paddlng A R
Mini Fruit Tartlets iF = ## 5 &
Black Glutinous Rice Soup in Coconut Milk with Dumpling #%;+ 2 %% 5 F 1
Haagen-Daz Ice-cream ¥4 12 :£ 272 %
Fresh Fruit Platter #7&# % 2

Coffee or Tea vt %
HK$618+10% service charge per person
(Minimum 50 persons)

(Serving for 2 hours)

A member of Harbour Plaza Hotels and Resorts



Harbour Plaza Resort City Limited
(Incorporated in British Virgin Islands)

18 Tin Yan Road, Tin Shui Wai

HARBOUR New Territories, Hong Kong
i PIL.AZ A (MTR Tin Shui Wai Station-Exit E2 Ginza)
Tel +852 2180 6688 Fax+852 2180 6333
€§or
K ’ 1 . T)/ www.harbour-plaza.com

TIN SHUI WAI « HONG KONG

2023 Western Wedding Dinner Buffet
Menu B

COLD DISHES ¢ #
Oysters on Ice #7# 2 ik
Salmon and Tuna Sashimi = ~ & ~ & £ 4 {1 ¢
King Crab Leg » ¥ & %r{#

Sea Whelk i 7% 1%

Cold Shrimp on Ice i &

Smoked Norwegian Salmon with Trimmings and Condiments PR = 2 A
Assorted Sushi and Rice Rolls p 3¢ ﬁwﬂ,
Parma Ham with Cantaloupe Melon IS TARN ’Ln» z% IS
Selection of Italian Cold Cut &, 5t ;z’ﬂ P
Smoked Duck Breast Salad "§ "g§%3 /) =
Thai Octopus Salad % ;% ~ '~ 4.0 &
Pineapple and Chicken Salad with Light Curry Mayonnaise
Rerm S B
Marinated Chicken with Sesame and Garlic 7 i* fr 4 %t

SALADS ) ?2‘-
Frisee /= ® 4
Butter Lettuce 2 /vb %
Red Leave = ¥ #
Romaine % 4
Tomato g; i
Carrot 4 3
Cucumber and Red Onion 7?“ AN

Cabbage and Capsicum #% 3% ﬁq‘ﬁ
Russian Egg Salad # @g_ﬁLr} =
Tomato and Mozzarella Cheese Salad % -k £ 3~
Bacon and Potato Salad ' f &+ & iz 5 &

-‘;{‘
i
£

DRESSINGS ) & %5’ s

Caesar, Thousand Islands and Herbs Vinaigrette
gt F 52 éi;‘v_’zﬁiﬁ‘}i

CONDIMENTS pe #L
Croutons, Roasted Pine Nuts, Crispy Bacon,
Grated Parmesan Cheese and Spring Onions
e R AR e e L 8

SOUPS #
Cream of Black Truffle Soup 2. > & % 1%;%’
Shark’s Fin Soup with Assorted Seafood and Crab Meat = @i de
served with Selection Bread Rolls and Butter fiz & ;% 4§ # % = 5

nember of Harbour Plaza Hotels and Resorts



Harbour Plaza Resort City Limited
(Incorporated in British Virgin Islands)
18 Tin Yan Road, Tin Shui Wai

HARBOUR New Territories, Hong Kong
PLAZ A (MTR Tin Shui Wai Station-Exit E2 Ginza)
Tel +852 2180 6688 Fax+852 2180 6333

K‘j fo '/1 . T)/ WwWw.harbour-plaza.com

TIN SHUI WAI « HONG KONG

2023 Western Wedding Dinner Buffet
Menu B

HOT DISHES #: ¥
Roasted New Zealand Rack of Lamb @ EE
Roasted Beef Fillet with Porcini Mushroom Sauce “& =+ Jffr’ﬁo~ ’”-T;%]"
Prawns with Lemon Thyme Butter #& 7 2 1% R L AN
Roasted Spring Chicken with Herbs z% PaLt
Baked Buttered Scallop in Pastry Puff = & &= & f* £
Barbecued Pork Combination 35 A 2
Steamed Fresh Garoupa i 7 * /4 7 fsrT
Sautéed Clam with Broccoll S TR TR
Baked Black Truffle Mashed Potato * 2 ‘3 %\Eé %“ 3
Stir-fried Seasonal Vegetables with Mixed Mushroom * R *’" Yy B i
Baked Penne Pasta with Mushroom and Cheese j& 4 2”4 ’J;%m i 1‘”

Fried Rice with Diced Roasted Duck and Foie Gras #g3+ X wg s} )

FROM THE CARVING TROLLEY ¢ #
Roasted NZ Rib-Eye of Beef with Gravy and Black Pepper Sauce % = & fF =+ pé g’i fie 2 4t
Roasted Gammon Ham Bone in with Cloves Honey Sauce FAER T LR

DESSERTS ﬁ
Macaroon ;% 3\ -] gﬂjén
Tiramisu &, ?'Jv/vv\a»f;: ) R i
Cheese Pudding ?’%_# )
Marble Cheese Cake = .-_ R K
French Cream Puff i 5% & & 5%
Chocolate Red Bean Cake %+ # &= & o

Coconut Pudding Thai Style % 5% 87> 4%
Pomelo and Mango Pudding 13; ;+J B
Mini Fruit Tartlets iF % ## 5 &

Sweented Red Bean Soup Cream with Du mpling =& 5 1
Haagen-Daz Ice-cream v4 2 :% 27 2 #%
Fresh Fruit Platter ; fré&x% 2

Coffee or Tea vherzigt &
HK$718+10% service charge per person
(Minimum 50 persons)

(Serving for 2 hours)

A member of Harbour Plaza Hotels and Resorts



