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Happy Graduation

Harbour Plaza Hong Kong provides spectacular harbour view function rooms and a
4,500 sq. ft pillarless Grand Ballroom, the ultimate venues to entertain your
favourite teachers at your Graduation Dinner.

Validity 1 May, 2006 ~ 31 August, 2006

Menu A
Sunday ~ Thursday: HK$260 per person
Friday ~ Saturday: HK$290 per person

Menu B
Sunday ~ Thursday: HK$300 per person
Friday ~ Saturday: HK$330 per person

Based on a minimum of 50 persons, the package includes:
Two glasses of soft drinks per person (A supplementary charge of HK$30 plus 10% service charge per
person entitle to unlimited consumption of soft drinks throughout the dinner)
Flower arrangement on reception table
Centrepiece arrangements on dining tables
Free use of ruffle drum / lucky draw box (subject to availability)
Free use of Karaoke system with 2 wireless microphones, 34” TV and 40 laser discs for self-
operation
2 complimentary valet parking spaces will be provided
Complimentary shuttle bus service from Tsimshatsui MTR Station to Hotel
Invitation cards for your principal and teachers
Free seat-covers for the head table (maximum 1 table for 12 persons)
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Additional privileges will be offered for a guaranteed attendance of 150 persons or above:

Complimentary banner with your preferred wordings
Graduation photo taking corner
Free use of public address system, cassette deck player, CD player, amplifiers and microphones
Free use of LCD projector with screen
Buffet lunch coupon for two persons at The Promenade Restaurant for lucky draw
A 5-Ib fresh fruit cream cake
2 additional valet parking spaces will be provided
Free seat-covers for the head table (maximum 2 tables for 12 persons each)

Remarks:
Valid from 1 May — 31 August, 2006
All prices are subject to 10% service charge.
This package cannot be used in conjunction with other promotional offers
For reservations or details, please call our Catering Sales Department at 2996-8041.

(Scroll down for menus)
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Harbour Plaza Hong Kong
GRADUATION PACKAGE 2006
BUFFET DINNER MENU A

SALADS ')t

Tomato segment 3 7 ﬁp £
Caesar salad £ &7 i

Waldorf salad 2" #i4.3' f&
Pickled cauliflowe @Z?E]Et I
Kernel corn with bell pepper 5~ 57
Roast pumpkin with pine nuts &/ 47 =" =

Dressings: French, Italian, Thousand Island, Roquefort and herb vinaigrette
B RBEY ,;f/[ )

P AN BT TR (i
Condiments: CroQtons, roast pine nuts, bacon Parmesan cheese and spring onions
LI PR R

JEH] ST - ]
SOUP
A [

Tomato soup with herb cro(tons f
COLD DISHES Jiri%
PR
Tk

Japanese assorted sushi and California rolls | I=¢
Seafood cocktail & fEf P%
[Efi\ =t

Marinated mussels in Thai dressin
Salmon marinated with Sichuan orange E‘_ lEr T
Roast chicken with mango and sweet corn salsa %S85kl %Jﬁ*fﬂ%f/‘j'
Thai beef salad 5 ' [«Ji 0% &f
Assorted cold cuts % A
Barbecued meat platter % %iﬁtﬂ%
Marinated vegetables with mozzarella cheese §* F£5: (£ -

HOT DISHES £vi#
Mussels stewed with tomato, onion and parsley 7 lif ey
Sautéed red snapper fillets with fungus and honey beans ¥ Y i/[[jgjﬁj, Hl F Wl
Pan-fried chicken fillets in lemon sauce [ & 5%
Sweet and sour pork [pﬁ,t[«J
Braised ox-tail with red wine sauce x" {f 147§ =
= (3H)

Assorted dim sum (3 kinds) &5
Steamed chive dumplings ﬁﬁf%iﬁ

Deep-fried spring rolls g% =
Sautéed new potatoes with fresh her s : ?'IEE’J =3
Stir-fried seasonal vegetables &%}
Fried rice Yeung Chow style #17/[% T &
Fried Japanese udon noodles with enoki mushrooms in soya sauce F £l & ﬁFL[*J,H

E «Wb

CARVING *£f4|
Roast rib eye of beef with gravy and horseradish %252 |FSLF A |fic 2+

DESSERTS 2 i,
Split bean pudding [ £1£%

Deep-fried sesame balls %]
Fruit and wine jelly = F I(Jpjipf]lﬁ
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E Mango pudding with mango purée tf FL'J“ F[J
gg white soufflé with mixed berries % §F 14" El
Bread and butter pudding with vanilla sauce % & -f Y17} pr/ [l S par i+
Home made cheese cake 7V - f)f
Peanut butter mousse pie & £
Seasonal assorted fruit flan Eé;‘J‘éFN G
Coconut sago syrup with melon &/ X 714 5%
Mini fruit tarts £ “eEEpl BE
Fresh fruit platter fEf &
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Harbour Plaza Hong Kong
GRADUATION PACKAGE 2006
BUFFET DINNER MENU B

SALADS J'
Tomato segment 3 7f; £
Butter lettuce - 314 2
Cole slaw FERI% ] i
Potato and bacon B4 &5 41 A, i
Corn kernel with ham B K i /- JpL
Pasta salad with capsicum and mushrooms i@!ﬁ’?ﬁﬁﬁﬁ =) E

Dressings: French, Italian, Thousand Island, Roquefort and herb vinaigrette
P B AN TR AR R
Condiments: CroQtons, roast pine nuts, bacon, Parmesan cﬁeese and spring onions
JRH] < G [ JGIR P A RS

SOUP B
Clam chowder ’ﬁjfi&' A3

COLD DISHES Jiri%

Rock oysters, mussels and prawns on ice “* 3] [ 10
Japanese sashimi, sushi and California rolls El “;ﬁﬁ ff adil 7&/ N
Japanese bean curd with crab roe f ” “@%ﬁ

Poached whole salmon with pickled vegetables f ?1/ f,;f;srgjt
Drunken chicken wings [rE&%e A

Selection of Italian cold cuts & F{|FEA [T A
Thai style grilled pork neck 1‘\ R, ETF A

Spicy vermicelli salad with shrimps and mlnced pork { = RJ o g
Jelly fish and cucumber salad uﬁ?‘ L) $

HOT DISHES Zvig
Steamed whole garoupa with soya sauce Z%ikiiiff
Sautéed mussels in spicy garlic and tomato sauce 7 fifi==7 ¢ [ 12571
Chicken curry with condiments pgppm%
Assorted Japanese yakitori F55,F 1= F g
Braised pork spare ribs with sweet vinegar sauce &8 £
Grilled lamb chops with vegetables stew 7 =F 7 (£ /g EERt
Assorted dim sum (3 kinds) F&5#EF~ (35])
Samosa [I[E! £ f&f Eﬁ
Braised “Lo Hon” vegetables LT
Seafood paella 177 141 iy
Emile of chicken breast with mushrooms, asparagus and tagliatelle [ 115 Euj;'ﬁﬁrd*?t'j 3
Herbed spaghetti topped with chilli con corne F“?’l% 5 Tl fifiss ﬁ%{ S

CARVING %3]
Roast sirloin of beef with gravy and horseradish %7 Ih Al T

DESSERTS Jﬂﬂ,
Red bean puddlng 5
Deep-fried sesame balls E{ +éu
Fruit and wine jelly OO0 pr
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Mango pudding with mango purée ¥ F,\J F‘J
Coconut sago syrup with melon/ X114 |7{<'3¢
Egg white soufflé with mixed berries ”n}f}rp et IR
Mango Napoleon tf {1 £ f‘ﬁi r%'

Mango cheese cake tf A7) - é}{t
Peanut butter mousse pie &% Lgm
Vienna banana charlotte -['i‘""‘hf
Raspberry chocolate mousse 7=z~ 7‘!&? J%l
Fresh fruit platter fEf &
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Harbour Plaza Hong Kong
GRADUATION PACKAGE 2006

SET DINNER MENU A SET DINNER MENU B

Basil and tomato bisque Marinated orange dill salmon

with herb crodtons
;‘. BN R

[ 2 b

Roast half chicken

with lemon, green olives and pasta

SRR B A

Mini apple strudel

with vanilla ice cream
A RLSAN
[ S B e

Coffee or tea

P %

with mesclun mix
A - 5= R
[ e

Roast beef tenderloin
with red wine sauce

and seasonal vegetables

Bt A R I

Chocolate cointreau cake

AR

Coffee or tea

P %
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