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PARK HOTEL

HONG KONG

VIP Room Private Package Lunch Buffet Menu A

Appetizers i 4
Clam v
Prawn ;= i
New Zealand Mussel ‘=& fF  ©
Assorted Sashimi and Sushi 3244 1] £ 2 £ 7
Smoked Salmon Platter “& = ~ 4.7
Carpaccio Beef Platter ji+» £ p &

Japanese Chilled Soba with Crab Meat and Cucumber 3 /* ¢ p %4 #§

Salads ;) &

Tomato Cheese Salad # irz 2 7% &

Italian Seafood Salad with Black Truffle & + 12+~ /s # ) =
German Potato Salad with Mustard 4 B & * & & ) &
Prawn Salad with Fresh Fruits # 3¢ % ¥ ) =
French Green Salad ;2 ;\ 32 % /) &

Caesar Salad 4y &

Soup #
Pumpkin Ginger Soup # * & /A )k #

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

Carving "& p 2

Slow-cooked Lamb Leg served with Black Pepper Sauce and Gravy
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PARK HOTEL

HONG KONG

Hot Entrees %

Pan-fried Beef Tenderloin with Red Wine Sauce % j} + frfe = iF)*
Pan-fried Sole Fillet with Butter Cream Sauce % i< fi#rfe £ b & &
American Roasted Pork Ribs # ;% gt 4
Pan-fried Duck Breast with Cranberry Sauce 3 % *§%9fe & = 17+
Sauteed Clam in Kombu Miso # # vk vy #L
American Roasted Chicken with Pineapple Sauce # ;%% 5g i ;j;ifgi%?
Sweet and Sour Spare Ribs # %) ¥
Stir-fried Broccoli with Shrimp & 7 =) 45 5
Stir-fried Kale with Ginger Sauce & * ) % i

Singaporean Curry Chicken with Coconut Sauce (served with Steamed Rice)
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Desserts #| &

Serradura Cake * # 3%
Tiramisu & = 12_ L 3%
Chocolate Mousse Cake 4 + # & 5: 3=#¢
Strawberry Cheesecake X % 8 4] 3721 =k
Black Forest Cake 2. &+ 3=4x
Mixed Fruit Jelly 3& % =% v
Mango Pudding = % # g
Mini Fresh Fruit Tart i 732 % &
Sago Sweetened Soup with Fruits @ % & i #&
Fresh Fruit Platter @ % 7=

Beverages 4k &

A

Coffee and Tea wrezt 2 %
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