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PARK HOTEL

HONG KONG

VIP Room Graduation Package Lunch Buffet Menu

Seafood on Ice k48,5 @

Clam v #g
Prawn /% g

New Zealand Mussel ‘= & fF  ©

Appetizers g 4
Assorted Sashimi (Salmon,Snapper,Herring) 324 §1 £ (= * 4.8 4, % & &)
Assorted Sushi and Rice Roll 3244 & @ % 4<%
German Cold Cut Platter 4¢ B/ p 7

Japanese Snacks Platter (Chuka Tsubu Gai, Chuka Salada, Sesame Octopus)

PR S E (CRHIRE, P ENE, T R R)

Salads 7 =
Waldorf Salad with Chicken #31 % jgp 7 =
Seafood Salad with Mango and Pineapple % = jx & /4 @) &
Pumpkin Beetroot Salad with Quinoa and Nuts ‘=¥ & a A % =% &) &
Crab Roe Beancurd Salad {## & &) &

Twin Apple Yogurt Salad # ¢ # % 5 i) &

Soup #
Fish Chowder Soup % # 4. %

Served with bread roll and butter % ;%4 # %2 2 /4
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PARK HOTEL

HONG KONG

Carving "' p @

New Zealand Roasted Ribeye Steak served with Black Pepper Sauce and Gravy
Wl G R PR R

Hot Entrees %

Deep-fried Spicy Salmon Head and Belly t5% = ~ & 8 'n
Baked Mussel with Bacon in Tomato Sauce # #=* "L %y ©
American Roasted Spare Ribs % ;% &4t 4
Baked Sole Fillet in Orange Sauce 3 & %+ 1 {r
Stir-fried Sweet Bean with Cuttlefish 24 & V) fo4x %
Chicken Karaage p i & 4 3¢
Braised Seasonal Vegetables with Shredded Abalone and Crab Meat {#¢ & 4. 53\ pF 3%
Baked Potato with Cream Sauce & & “&% i+
Yeung Chow Fried Rice 1§ + %) 4x

Penne Carbonara + £8 & £ i

Tiramisu with Mango = % & ~ f13 4 3%
Blueberry Cheesecake & 7~ 4 F-#%
Rum Raisin Cheesecake fkiFpt + 27 L 3-fx
Black Forest Cake with Berries $2% 4 + 4 2 A4k -l
Mini Swiss Roll i# =58 4 ¥
Strawberry Mille-feuille 2+ % *% 4] £ 5 4
Mini Fresh Fruits Tart i i% 3¢ % 3&
Mango Berries Panna Cotta = % f& % 47 .f
Serradura Pudding » # % 4
Home-made Chinese Beancurd Pudding p % & & i<
Ice Cream £ 3x

Fresh Fruit Platter ## % &

Beverages 4 &

a—

Coffee and Tea w2 %
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