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PARK HOTEL

HONG KONG

VIP Room Graduation Package Dinner Buffet Menu

Seafood on Ice k4% &

Crab Leg & #ri®
Prawn ;& ig

New Zealand Mussel =@ §  ©

Appetizers g 4

Assorted Sashimi (Salmon,Snapper,Herring) 3244 $1 £ (= < 4.8 4, % % 4.)
Assorted Sushi 244 & 7
German Cold Cut Platter 4¢ B/ p 7
Smoked Salmon served with Pesto Sauce *§ = <+ #& fietf - B+

Chicken Liver on Toast 3¢5+ % L

Salads ;) &

Tuna Potato Salad = £ 4 % 7 ) &
Seafood Salad with Pear ;& #*% 4] /) =
Green Apple Orange Salad # # % £ ¢ 7/ &
Tomato Mozzarella Cheese Salad -k 2 -2 § ici) &

Grilled Peppers Salad #\ ;& #z7) =

Soup #

Crab Meat Pumpkin Cream Soup #¢ = A & &%

Served with bread roll and butter % ;%% & 2 2 4

Carving &' ¢ &

New Zealand Roasted Ribeye Steak served with Black Pepper Sauce and Gravy
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HONG KONG

Hot Entrees #t 4

Roasted Lamb Rack with Garlic and Black Pepper Sauce ‘&% # X % 2 2+
Pan-fried Duck Breast with Red Wine Sauce % 7| "853 e ‘= iF*
Pan-fried Sole Fillet with Orange Sauce % #} # {] & ¥rpe 4 &2+

Stir-fried Crab with Ginger and Spring Onion ¥ % ) {#&
Stewed Beef in Red Wine Sauce = iFp¢ + ¢

Baked Escargot Vol Au Vent with Truffle and Wild Mushroom 25 4~ & o b1 f* £

Braised Seasonal Vegetables with Shredded Abalone and Crab Meat {#¢ # 4. 3t #\ ¥ gz

Stir-fried Wild Mushroom with Herbs and Black Truffle 2 > % 4 ¥ %) % [
Baked Potato with Cream Sauce & & “& % i3

Penne Carbonara + £% & £ i

Desserts #] &
Tiramisu & = 134 38
Cheesecake 7~ 4
Black Forest Cake 2. %tk -4
Mango Mille-feuille = % £ & %
Fruits Mousse in Shooter Glass i+ % & i 47 i3
Apple Crumble # % & #
Mini Fresh Fruits Tart i 7% 32 % &
Creme Brulee ;# ;% £ #E'%
Honey Osmanthus Pudding with Wolfberry & + = 5 42 <34
Mango Sago Sweetened Soup with Pomelo 1§ + £ #
Ice Cream 2 3x

Fresh Fruit Platter ## % &

Beverages 4 &

a—

Coffee and Tea w2 %
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