PARK HOTEL

HONG KONG

VIP Room Full Moon & Hundred Days Package Dinner Buffet Menu

Seafood on Ice k4% &

Crab Leg & #ri®
Prawn ;& ig

New Zealand Mussel =@ §F  ©

Appetizers/ Salads/ Sandwiches i} # /) =

Assorted Sashimi (Salmon, Snapper, Herring) 7244 §] £ (= < 4 .8 4, % & 4.)

Assorted Sushi and Rice Roll 3244 & @ 2 4%

a— e

Pineapple Chicken Salad jx & ¥ p ) &
Shrimp Salad with Fruits @# ¥ i+ % /) &
Waldorf Salad &35+ 7 &

Crab Roe Potato Salad &+ & i+ /) 1=

Japanese Snacks Platter (Chuka Tsubu Gai, Chuka Salada, Sesame Octopus)
Pl SEE GREERRE, P ENE TR

Assorted Sandwiches (Egg Mayonnaise, Ham & Cheese, Tuna)

Soup #
Pumpkin Cream Soup = /* & & i#
Served with bread roll and butter % ;% $g ¢ 2 2 /4

Carving '& p 2

New Zealand Roasted Ribeye Steak served with Black Pepper Sauce and Gravy
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PARK HOTEL

HONG KONG

Hot Entrees # %

Roasted Lamb Rack with Garlic and Garlic Sauce &% # ¥ % # 7% i+
Pan-fried Duck Breast with Red Wine Sauce % J] "§%9 fie iz iF)*
Pan-fried Sole Fillet with Orange Sauce % #} # {] & ¥rpe 4 &2+

Swiss Chicken Wing 74 2 3 ¥
Stewed Beef in Red Wine Sauce = iFp¢ + #

Baked Escargot Vol Au Vent with Truffle and Wild Mushroom 2 > & v 3 5% £
Braised Seasonal Vegetables with Shredded Abalone and Crab Meat {#¢ # 4. 3t #\ ¥ gz
Baked Potato with Cream Sauce & & “&% #

Hawaii Pizza § = % j& 44
Penne Carbonara + #% & & i

Desserts #4 &

Japanese Cheesecake p ;% 34 3
Mango Mousse Cake % = 3 & 3%
Butter Bread Pudding with Raisin &% 4 3 g ¢ # 4
Mini Cream Puff i iz & B e X
Panna Cotta 2 4 # 4
Mixed Fruit Jelly 5 % =¥ o8
Mini Fresh Fruit Tart 3 i% 32 % 3&

Fresh Fruit Platter @ % 7=

Beverages “x &

Coffee and Tea vret2 %
Soft Drinks, Chilled Orange Juice and Fruit Punch i< -k, £+ % 2% % in
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