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THE FULLERTON

OCEAN PARK HOTEL » HONG KONG

WESTERN GRADUATION BUFFET LUNCH MENU |
AT EMEENTERE (—)

APPETISER AND SALAD F882 K7 7/) 72
Smoked Salmon served with Traditional Condiments [ — 328 S B4R AC K
Pink Prawn Cocktail, Basil Tomato Tartare f7 4L #5081 ~ 2SN
Prosciutto, Honeydew Melon /& 57 W i ~ Z 1
Japanese Maki Roll, Pink Ginger H T\ &Y f 552
Chicken and Roasted Pumpkin Walnut Salad Z Y& F L & kD E
Beetroot with Citrus and Spinach Salad #T S EBEFIESRE 5/ D12 &
Garden Green Salad, HEHZ/DE &

Waldorf Salad ZEES K712 R

SOUP &%
French Onion Soup, Cheese Crouton ;2 T\ E & 2 A0 EH]

Selection of Artisan Bread {5755 T Z0C)

HOT SELECTION ZAf&
Poached Plaice Fillet, Sweet Corn Salsa fUZ G ER AN ~ SORIDINEE
Roasted Chicken in Supreme Soy Sauce & &5 %
Veal Piccata, Basil Tomato Coulis (P854 = L& s
Slow-roasted Pork Spare Rib with Barbecue Sauce 25 EE5ENE
Fried Rice with Crab Meat, Diced Chicken, Roasted Duck, Pine Nut and Conpoy 7% (/) il
Sautéed Zucchini and Assorted Mushroom ViR 2 AH F/H &

Penne Pasta with Spicy Tomato Sauce E@FACE EHEHTT R

FROM THE CARVERY £/
Roasted Australian Pork Rib with Apple Mustard Jus ;BN FERNEECI TR FEER T

3 Ocean Drive, Aberdeen, Hong Kong T +852 2166 7388  E fop.info@fullertonhotels.com W FULLERTONHOTELS.COM



DESSERT &

Bread and Butter Pudding 2575 )
New York Cheesecake 41147 = &%
Chocolate Tart 27 /74
Mango Pomelo Sago #771 H B2/
Chocolate Bounty 45 /7
Vanilla Cream Custard ZEIEE /%

“++

Earl Grey Puff [HE55/85%

—++

Freshly Brewed Coffee or English Tea i EEPNHEE) 20 5%

HK$688 per person
Inclusive of free-flowing of soft drinks and fresh orange juice for 2-hours

ST 688 7T,
BE 2 /N E RS RS K B 1

*The above offers are valid for graduation lunch reception held on or before 31 August 2024.
"D EESEBAR 2024 FF 8 B 31 AR ATRT 2 HMETE o

With a minimum guaranteed attendance of 60 persons

B DHE AEA 60 111

@3 Vegetarian Items

Prices are in Hong Kong Dollars and subject to a 10% service charge.
Please refer to the terms and conditions for more details.

M EEERLIAREHE » TREFWIN—RFE - srI5r2RIFRRAMR -


https://www.mrspskitchen.net/bread-butter-pudding-%E8%8B%B1%E5%BC%8F%E9%BA%B5%E5%8C%85%E5%B8%83%E7%94%B8/
https://www.mrspskitchen.net/bread-butter-pudding-%E8%8B%B1%E5%BC%8F%E9%BA%B5%E5%8C%85%E5%B8%83%E7%94%B8/

THE FULLERTON

OCEAN PARK HOTEL » HONG KONG

WESTERN GRADUATION BUFFET LUNCH MENU I
PAREMEEIFERSE (D)

APPETISER AND SALAD B84 Ko /)i22
Smoked Salmon and Gravlax, Sweet Honey Mustard & Dill Sauce
E=XR s IEM=XER s EEEREITART
Parma Ham, Salami, Melon 2 55 MR ~ S0 842 B3 A E I
Assorted Sushi and Hand Roll Sushi #5755 &2 F &

Chicken and Roasted Pumpkin Walnut Salad Z Y& F L & kD E
Assorted Garden Vegetables, Choices of Dressing and Condiments%
R DR AT RIS R

Quinoa Salad with Bean and Corn 2225/ VRS K 5K £

SOUP &%
Manhattan Clam Chowder £ 72 18R AE 15
Selection of Artisan Bread 154 1 206

HOT SELECTION ZAf&
Poached Garoupa, Lemongrass Coconut Cream /K= 5T ~ EF M+ S EF T
Braised Lamb Shoulder, Celeriac, Carrot /&F /5 ~ i8N HE
Thai Grilled Pork Neck Z=T{ 558
Stir-fried Prawn and Asparagus with XO Sauce XO £ &5 V) i1k

Fried Rice with Iberian Pork and Garlic Z&wrPAEE S B DBl
Braised Vegetable with King Oyster Mushroom &
RSN ZE R G

Penne Pasta with Eggplant and Sun-dried Tomato T EMNEEEN =

FROM THE CARVERY JEHX

Roasted U.S. Beef Sirloin, Black Truffle Jus JF=EI4AIPE,% ~ BALEE T

3 Ocean Drive, Aberdeen, Hong Kong T +852 2166 7388  E fop.info@fullertonhotels.com W FULLERTONHOTELS.COM



DESSERT &

Apple Crumble with Vanilla Sauce 78R B EEZE
Raspberry Lychee Mousse #1 & T 77/ 524k
Chocolate Crunch Cake <5 JIfEABE L
Yuzu Cheesecake 7l = &%

Coconut Puff i8¢
Lemon Meringue Tart {8154 H &

E=pi=l=]

Seasonal Fresh Fruit with Berries 5228 52

—++

Freshly Brewed Coffee or English Tea f#EMIHES 2T 55

HK$788 per person
Inclusive of free-flowing of soft drinks and fresh orange juice for 2-hours

BT 788 7T
BIE 2 /\BFE RV K R S+

*The above offers are valid for graduation lunch reception held on or before 31 August 2024.
*D HESEBAN 2024 F 8 B 31 AN ATRT 2 HMETE o

With a minimum guaranteed attendance of 60 persons

=/ HE AR 60 (1L

@ Vegetarian Items

Prices are in Hong Kong Dollars and subject to a 10% service charge.
Please refer to the terms and conditions for more details.

M EESRLBAREE » TRFWIN—RFE - sri5r2RIFRRMR



THE FULLERTON

OCEAN PARK HOTEL » HONG KONG

WESTERN GRADUATION BUFFET DINNER MENU |
PAIEHEIE BB ERE (—)

APPETISER AND SALAD T88& Ky 7D {#
Seasonal Seafood Platter ;S &F %

(Pink Prawn, Green Mussel, Clam #4115 ~ 4HF5R 5 ~ 45)
Lemon, Shallot Vinaigrette, Chilli Bean Sauce, Cocktail Sauce

1BR ~ RBADERS ~ IVE ~ #ET
Radish Salad with Mayonnaise /\#& &2 &= =557/) 12
Assorted Sushi and Maki Roll 152 H 55 251
(Japanese Soya, Ginger Pickle, Wasabi HZAEH ~ B2E ~ 715
Smoked Salmon and Pepper Tuna, Onion Ring /&= ~ BEIEERA  FEE
Chef's Cold Cut Platter with Olive and Pickle EFRTIE7E @7 L BRHTBR (118 ~ FEF /I
Asparagus and Fennel Salad E &[5 & /) 1# %
Vine Tomato and Mozzarella Cheese with Basil Salad 271 )72 R
Garden Green FHE R
(Romaine, Iceberg, Butter Head, Red Radicchio #5452 ~ PEAESE ~ 4EMAES  BLER)

DRESSING # il

Balsamic, Herb Vinaigrette, Caesar, Shiso S2f5 ~ EAFEE ~ FlIEUT ~ REET

CONDIMENT el
Crudites, Boiled Egg, Bacon Bits, Bread Crouton (& ~ M5 ~ EARE ~ BB

Scallion, Olive Qil, Sun-dried Tomato, Walnut & & ~ &0 « Fhngs ~ Sk

SOUP &%
Braised Spinach, Scallop and Conpoy in Supreme Soup IZ1 751 H 35
Cream of Tomato, Garlic Crouton HNEE S ~ a2+ &

Selection of Artisan Bread &%=+ [ Z0E

3 Ocean Drive, Aberdeen, Hong Kong T +852 2166 7388  E fop.info@fullertonhotels.com W FULLERTONHOTELS.COM



HOT SELECTION #A8%
Miso Cod Fish, Spinach with Sake Sauce 78 RJEFE B HEI ~ BB T
Pan-fried Sirloin Steak, Grilled Vegetable & 5170,% 41\ 752
Roasted Chicken Breast, Wild Mushroom with Rosemary Jus /&2 (27 R ~ B4R ST
Japanese Fried Rice with Eel 5T EEE D ER
Green Kale with Oyster Sauce #5177 &
Honey Roasted Pumpkin, Almond Z &)/ I B~ &
Penne Pasta with Wild Mushroom Cream Sauce HE 2 +E81) VR

Lyonnaise Potato ;¥ 102 &

FROM THE CARVERY J&HA]
Roasted Australian Pork Rib with Apple Mustard Jus /& EINERNE ~ S5 TR

DESSERT &

Vanilla Red Fruit Roll ZIEE4T 55
S'mores Tart fB{CHES T /01E
Mont Blanc Glass 22711
Jasmine Milk Chocolate Z<F] 4135 5 /7
Tiramisu 102 &k
Coffee Choux MIHEEZE
Bread and Butter Pudding 2261758
Seasonal Fresh Fruit /575852

-

Freshly Brewed Coffee or English Tea #FEMIMFal 2502 55

HK$880 per person
Inclusive of free-flowing of soft drinks and fresh orange juice for 2-hours

S ETE 880 7T,
BE 2 /N E RS AT K R B 1

*The above offers are valid for graduation dinner reception held on or before 31 August 2024.
D BB 2024 F 8 A 31 HEZATRITZ HIEIERE o

With a minimum guaranteed attendance of 60 persons.

B/ DHFE AR 60 11

@ Vegetarian Items



THE FULLERTON

OCEAN PARK HOTEL » HONG KONG

WESTERN GRADUATION BUFFET DINNER MENU I
PAIVEENE B EIRERE ()

APPETISER AND SALAD 5875 7/ 1#
Seasonal Seafood Platter /8 &FH 7%

(Pink Prawn, Green Mussel, Clam 34115 ~ 4HPEEEFS [ ~ 18)
Lemon, Shallot Vinaigrette, Chilli Bean Sauce, Cocktail Sauce

1BiIE ~ RRADERS ~ DIHE ~ #ET
Radish Salad with Mayonnaise /\Z2 2] &= =557/) 12
Assorted Sushi and Maki Roll Roll 5% H .55 25V
(Japanese Soya, Ginger Pickle, Wasabi HZAEH ~ B2 & ~ 577x)
Gravlax with Honey Mustard Dill Dressing -] 5 = X ~ #£E 55511
Parma Ham, Coppa, Salami, Sweet Melon EEWER ~ SIRANER « SDBEERGHZEI

Thai Papaya Salad with Tomato = T\ E /)12
Waldorf Salad ZE255k /)72 &
Garden Green H[E/)1E ®

(Romaine, Iceberg, Butter Head, Red Radicchio Z&E4-52 ~ PRAETE ~ 45MES ~ HLER)

DRESSING £k}
Balsamic, Herb Vinaigrette, Caesar, Shiso ~2f2 ~ B AFEE ~ FUHUT ~ REET

CONDIMENT #cil
Crudities Slice, Boiled Egg, Bacon Bit, Bread Crouton R~ IG5 ~ fEARE ~ BEEIN

Scallion, Olive Qil, Sun-dried Tomato, Walnut & & ~ HI& 0 « gz ~ aik

SOUP &5
Double Boiled Chicken Soup, Bamboo Pith and Black Mushroom 1725 {E 4% 1315
Manhattan Clam Chowder £ 7 IEB9RAE1] 5%
Selection of Artisan Bread 1% T Z0E)

HOT SELECTION Z&
Chinese Barbecue Platter 91T B2k H &

s SO s _
Teriyaki Mackerel, Broad Bean 715 ~ HIURE T~ B2

3 Ocean Drive, Aberdeen, Hong Kong T +852 2166 7388  E fop.info@fullertonhotels.com W FULLERTONHOTELS.COM



At

Roasted Lamb Rack, Ratatouille 5 /5 22 I& A1
Stir-fried Prawn with XO Sauce XO £ )b #1k
Braised Spinach with Salted Egg and Preserved Egg < #R &5 %3 &
Singaporean Fried Hokkien Noodles /1357 /) &
Fried Rice with Iberian Pork and Garlic & 7rF5HE S BNV Bl

Potatoes Au Gratin with Double Cheese /=Tl = FEI& 5152 &

FROM THE CARVERY /£
Roasted U.S. Sirloin with Morel Mushroom Cream Sauce /Z=[E75)% ~ FHESEE T
Mustard, Horseradish Cream 773~ ~ ¥RiE S EE

DESSERT &
Baked Cheesecake /5~ &%
Peach Yoghurt HTkFLES
Opera Cake FNEIFTERE
Pistachio Puff F8/0, 5285
Panna Cotta =T 4/1/8
Dark Chocolate Meringue 2555 /)& HEf
Chestnut Blackcurrant Tart 22 22 /Il 55 1 1
Bread and Butter Pudding 2261758

Seasonal Fresh Fruit /525 52

a

Freshly Brewed Coffee or English Tea #fEIIMESSa (32 5

ht

HK$980 per person
Inclusive of free-flowing of soft drinks and fresh orange juice for 2-hours

BB 980 7T
BIE 2 /N E RS AT K B 1

*The above offers are valid for graduation dinner reception held on or before 31 August 2024.
D HEEEAN 2024 F 8 A 31 HEZATRITZ HIEIERE o

With a minimum guaranteed attendance of 60 persons.

B/ R A B 60 (i

@ Vegetarian Items



THE FULLERTON

OCEAN PARK HOTEL » HONG KONG

CHINESE GRADUATION SET DINNER MENU |
I ERERE (—)

hABERPIRT
Chinese Appetiser Platter

SRR T T

Sautéed Prawn and Scallop with Seasonal Vegetables

AL R IERE
Braised Bird’s Nest with Assorted Bamboo Pith and Shredded Chicken in Supreme Broth

STt )
Braised Sliced Abalone with Seasonal Vegetables

BRIV ERES

Steamed Giant Garoupa with Spring Onion and Soy Sauce

MeR7VE+%
Deep-fried Crispy Chicken

SRARIETEARLD AR
Fried Rice with Sergestid Shrimp and Assorted Meat

SR EF R AR
Braised E-fu Noodles with Assorted Mushroom and Enoki Mushroom

PREZAT S D
Sweetened Red Bean Cream with Dried Aged Tangerine Peel

EREFER
The Fullerton Chinese Petits Fours

RDBrREIE 2R
Freshly Brewed Chinese Tea
HK$10,288 per table of 12 persons &% £ 10,288 7T (12 1iI)

Inclusive of free-flowing of soft drinks and fresh orange juice for 2-hours

BFE 2/ N RS AU R BT

*The above offers are valid for graduation dinner reception held on or before 31 August 2024.
*PL BB 2024 F 8 A 31 HSZAIRIT 2 #HMNEBRE o

3 Ocean Drive, Aberdeen, Hong Kong T +852 2166 7388  E fop.info@fullertonhotels.com W FULLERTONHOTELS.COM



CHINESE GRADUATION SET DINNER MENU I
PIEMERERE (T

REAFERRE
Roasted Whole Suckling Pig

BRI R CAETE R

Sautéed Pacific Clam, Prawn and Seasonal Vegetables with Prawn Oil

NSl =R ===y
AEs2ets

Braised Bird’s Nest with Assorted Seafood in Supreme Broth

352240 HRELE
Braised Sliced Abalone with Mushroom and Seasonal Vegetables

BRERD
Steamed Tiger Garoupa with Spring Onion and Soy Sauce

e fe A 2
Deep-fried Crispy Chicken with Garlic

B2
Fried Rice with Assorted Seafood and Crab Roe

PR TR
Braised E-fu Noodles with Assorted Mushroom and Enoki Mushroom in Abalone Sauce

EELHE

Sweetened Walnut Cream

EEIEM
The Fullerton Chinese Petits Fours

RIBrREE 7R
Freshly Brewed Chinese Tea

HK$12,888 per table of 12 persons &[5 12,888 7t (12 11)
Inclusive of free-flowing of soft drinks and fresh orange juice for 2-hours

B 2/ N RBG AU ST

*The above offers are valid for graduation dinner reception held on or before 31 August 2024.
L EESE AN 2024 F 8 A 31 HE(ZATRITZ SN ERE



