PARK HOTEL

HONG KONG

VIP Room Wedding Package Lunch Buffet Menu

Seafood on Ice k485 @

Crab Leg & {#4r
Prawn ;i

New Zealand Mussel = & fF 7 ©

Appetizers & 4

Assorted Sashimi (Salmon,Snapper,Herring) 3244 {12 (= <~ 4,8 4 ,% & 4.)
Assorted Rice Roll 3244 s %
Smoked Salmon Platter "&£ = ~ 4.7
Japanese Snacks Platter (Chuka Tsubu Gai, Chuka Salada, Sesame Octopus)
PRl aEG (RERRE, P EE TR N

Chilled Japanese Soda p ;%4

Salads ) &
Green Garden Salad @ F/) &
Chicken Salad with Mango and Apple = % j#7 % ¢ ) =
French Potato Salad ;2 ;% % i3 /) =
Assorted Mushroom Salad with Truffle 32 F#> & ) &
Fresh Shrimp and Fruits Salad # g 32 % /) &

Soup #
Cream of Pumpkin and Crab Meat Soup = /» #¢ & &%

Served with bread roll and butter % ;X $g & 2 2 4

Carving & ¢ 2

New Zealand Roasted Ribeye Steak served with Black Pepper Sauce and Gravy
Y d R R L R
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PARK HOTEL

HONG KONG

Hot Entrees # 4

Pan-fried Lamb Rack 3 7 #
Baked Sole Fillet with Herbs % & V&4 4147

Singaporean Stir-fried Crab with Black Pepper % ' 2 #) {#

Oyster Cutlet with Mustard Dressing # 7| *F e i % 7 =5
Roasted Duck Breast Fillet with Herbal Tomato Sauce % ¥ # i-'&v§5%
Grilled Chicken Steak in Japanese Teriyaki Sauce p 7 g\ fie fo g+
Stir-fried Crispy and Chili Salmon Head and Belly # i %= ~ 4 & 'n

Braised Vegetables with Shredded Abalone and Crab Meat {#¢ # 4. 54\ PF 3%
Stir-fried Wild Mushroom with Black Truffle and Herbs 2 > & 4 ¥ %) 7 7
Fried Rice in Park Style § % 4%

Desserts 34 &

Tiramisu & = 1274 34
Blueberry Cheesecake & 7 4 #=f
Pomegranate Mousse Cake 7 #5 & & 3k
Raisin and Rum Brownie f jFpt+ # ¥ £
Puff with Caramel & #&:5¢ %
Créme Brulee with Coffee Flavour v#er & s 3
Almond Panna Cotta % i=4» %
Coconut Pudding #:=+ # 4
Orange and Sago Pudding % #£& + %
French Pastries ;= ;\ 3¢ 44

Fresh Fruit Platter # % 7

Beverages 4k &

o

Coffee and Tea w2 %

Soft Drinks, Chilled Orange Juice and Local Beer ;% -k, £+ 2 &3 * JF
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