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PARK HOTEL

HONG KONG

VIP Room Wedding Package Dinner Buffet Menu

Seafood on Ice k4% &
Edible Crab % ¢ &

Prawn /% g

Crab Leg {#%r

Appetizers g 4
Assorted Sashimi (Salmon,Snapper,Geoduck)
Feg T (22 A M, Rt
Assorted Sushi and Tuna Cucumber Rice Roll je4i & 2 2 & £ 4. 7 A~ %
Smoked Salmon Platter '& = ~ 4.7
Assorted Cold Cut 5244 if p &%
Sweet & Sour Beef Cubes Salad #f iz + ¥ =
Chicken Live Toast with Camembert Cheese Strawberry Dressing
SN AN A AR
Chilled Beancurd with Sesame Dressing i & & fie 27 i) 27+

Chilled Japanese Soba p ;%% f&

Salads ;) &

Fresh Shrimp and Pineapple Salad # i jx & /) i=
Chili Salmon k. = = 4.
Crab Roe and Potato Salad with Egg -+ #3-% i+ /) i=

Baked Mushroom Salad with Balsamic Vinegar Dressing sz 7 2 fig ) =7

Soup #

Clam Chowder #Lp % 37 & & F

Served with bread roll and butter % ;% $g ¢ % 2 /4

Carving "'t p @

New Zealand Roasted Ribeye Steak served with Black Pepper Sauce and Gravy
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Hot Entrees #t 4

Roasted Lamb Rack with Rosemary Sauce # %% #\ fie 4135 37
Stir-fried Crab with Ginger and Spring Onion & & ) #*
Spanish Roasted Suckling Pig & ¥ 7 &5 7%

Baked Herbal Sole Fillet with Lemon Butter Sauce 4 % “a#s fl#rpe g 5=+ @
Baked Escargot Vol Au Vent with Truffle and Wild Mushroom ¥ > & o £ % £
Japanese Roasted Chicken Loin with Sesame Sauce p ;% &4 fie 27 fr it
Steamed Seabass in Traditional Chinese Style + /= 7 /s @ 4.

Braised Seasonal Vegetables with Shredded Abalone and Crab Meat {#&#4. & 4. st 4\ pF &
Stir-fried Wild Mushroom with Herbs and Black Truffle 2 > % 4 ¥ %) ¥ ff

Fried Rice in Park Style 3 %) 4%

Desserts # &

Coffee Cookies Mousse Cake rérezia’ & B 5% Fbi
Japanese Milk Cheesecake p ;% #4534 3
Green Tea Red Bean Mousse Cake % % ‘= & 3t 5% J=%
Mini Puff with Fresh Fruits i = # % j¢ %

Mango Mille-feuille = % £ & 4
Rich Chocolate Mousse Cake # )k % + # & 4 34
Creme Brulee 2 ;% £ &% &

Apple Crumble # % & #

Mini Blueberry Tarts i# § &% 3
Mini Chocolate Cherry Roll i i 4+ 4 & @ 334 &
Osmanthus Honey Pudding with Wolfberry & + = & 2 -4
Mango and Sago Sweetened Soup with Pomelo 1§+« £ #
Fresh Fruit Platter @ % 7=

Beverages “x &

a

Coffee and Tea wrezt 2 %

Soft Drinks, Chilled Orange Juice and Local Beer {3 -k, i+ % &} i
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