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Perfect for annual dinners, corporate events, birthday parties
and all celebrations

* Free flow of orange juice during the event

[ R ARG
* Free corkage for self-brought wine
~ B 96 5% G LK B
i, * Complimentary centerpieces on all dining tobles
%Xég B LER
NV Complimentary use of audio-visual equipment

and wireless microphones
REERAR S RERERK

and more NE%

Premium UpgradeFf 4R EE
100 persons or above 10018 L E
Complimentary Chocolate Fountain
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: Prlces are on g pei' uest deIS dnd are sub]ect to 10% service charge; Aeminimum ct;endonce Of 50 . gu“EStSHS required; Prlces,
: specml offerfand”service items are sub]ect to change without prior notice; In the event of any disputes, the decision of The
Harboury, é’ all be final. BB RS ERBRN—MREE ; BTAMBC0MIE ; BE. EELRBEEENEER, BFBTEM ; tDﬁﬁH‘J%%,
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. .PETIZERS i SR Py
\Salmon Ogtopus and Napper Sasl:uml =€, }\mﬁ& 'J'%
-~ Agsorted Sushi‘and-Sushi Rols MR E TN EES, -
d Shrimps‘and New Zealand Mussels ﬂ@%ﬁﬂ?ﬁ&?ﬁﬁ% %’D |
Mixed Garden Salad with Asserted Dressings FHE &fi S .' .
Caesar Salad Fl#CD2 ' -’
Sichuan Spicy Cucumber Salad IU)||FRERSMvE . °
Potato Salad with Smoked Salmon &= %@A{i W
Smoked Duck Breast Salad with Apple and Peach 3ERZEHk(ERR 12 \

Roasted Mussels Salad with Barley and Pumpkin &/&& Om/AZAKDE \ ‘ \\
.\ SN

*.‘

Assorted Bread Rolls and Butter & AHE A4

SOUP 5

Boston Seafood Chowder ;& 1888 F1T S5 S -
Chinese Daily Soup f&FEFHE S -

HOT ENTREES h8& -

Pan-seared Sea Bass with Dill and Anchovies Sauce ERI;/EE A A JEREWIT / /
\\ 7, Braised Beef Spare Ribs with Red Wine 4L;&E /&4 Rhi& 7/
Y Grilled Pork Neck with Thai Spicy Sauce & FEER / / (
Baked Mashed Potato with Triple Cheese = Z B2 S
PANT Pan-fried Pork Chops in Sweet and Sour Sauce F#BF&H\
\' Grilled Beef Rib with Black Pepper Sauce ZH4{F&
Sautéed Shrimp and Zucchini with XO Sauce XOE/MR{—ZEE/N
inguine with Porcini Mushroom and Emince of Chicken A& &KX T R 2
Fried Rice with Assorted Seafood and Pineapple S&Z&/88f /AR

DESSERT &

' Bread Pudding i@
' Blueberry Cheesecake &= 5
Almond Banana Cake - HEEE
Chocolate Puffs ki /1783%
. .Mango Pudding EEHE -
4 Chocolate Truffle Mousse, Cake ﬁ/ﬁﬂiﬁﬁ saﬁ\ . e P
. . : Fruit Jelly ﬁ#%“%ﬂr .. v, o
. ¢ Fresh Fruit Platter #ﬁ-‘fﬁﬁﬁ}#ﬂg '_' MUt s®, Lheie: TU ¢
- LA : Assorted lee Cr‘e’an;m&%“ﬁzu‘}f-eE i : . '.-k.' ; \

& BEVMGEsﬁk.!ﬁ?
Gt R e 7_“ IR

St in gw -Orange Juice 7]=§,—i— = — T T
‘Sﬁswﬂaﬁ,‘é‘. ,

Ky P “ ELL HK$428 per guest =5

Price is subject to 10% service charge BES =IN—ARFZ &
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" - EJJ@;?;%B”
‘ \SaLmon Oq;opus and napper Sashlml _w\ /\m@&ﬁﬂﬁﬂ‘% L ’ :,'

~“Assorted Sushi and'Stushi Rolls %’Ef%a'c_cl'&%ﬂ% s

Chilled Shrlmps New ealand Mussels and.Canadian Sea Whelks Ekfﬁﬁi‘iﬁx\ %Fﬁ%ﬂ &ﬂﬂgj( Eﬂ?%'i

. Smoked Salmoh =37
Mlxed Garden Salad with Assarted Dressings | L 1$
Thai Seafood and Glass Noodle Salad ﬁTﬁs‘iﬁ/ﬁ@ﬁﬁ%//‘é |
Potato Salad with Smoked Salmon E=X B E{F/)E \ ,
Smoked Duck Breast Salad with Apple and Peach FHREER/EBATIHE
Roasted Mussels Salad with Barley and Pumpkin FESOBMEXDEZ \
Assorted Bread Rolls and Butter ZXEE K471 \ \\

L]

SOUP % — \
Cream of Tarragon Pumpkin Soup HE ZER /N5 ———
Chinese Daily Soup ¥5EPXE S e T
—— —
HOT ENTREES 4%
Pan-seared Red Snapper Fillet with Pesto Sauce ZFFIAL A BMIAL & 51 ‘?‘q'/ / / .
%/, Braised Oxtail with Port Wine #E/&4E

) “~  Roasted Barbeque Baby Pork Spare Ribs in American Style =T\ E &5 S / / / [
"7 ___.Dim Sum Platter (Steamed Shrimp Dumpling and Siu Mai) B0 (IRER M JEE
AN Wok-fried Green Mussels with Black Bean Sauce Sk & O
“ / ADeep-fried Chicken Slices with Almond Flakes in Lemon Sauce ﬁ*ﬂ’k):'r VEZEH]
Braised Crabmeat and Broccoli %I’ﬂy\ﬁﬁ%{t
Seafood Linguine with Creamy Sea Urchin Sauce ;S84 REH
Fried Rice with Diced Chicken and Kimchi in Korean Style #2832 hi kD8R

DESSERT 5

) Bread Pudding 5
. Mango Panna Cotta BRXE TR
Blueberry Cheesecake BiE 2 +E
Serradura Pudding A¥g#h
Strawberry Mousse Cake EERMER -

» ' "~ Chocolate Puffs %Eﬁ,@%_ U
S . Fresh Fruit Cream Cake BFREBRRERE. -~ .0 . o 10
. ¢ Fresh Fruit Platter %ﬁ%ﬁ%{#ﬂx AL RALICATTER L o
ct .t - maagen-Dasm e Cieam ager-BatsEIRE L %G
S s o e BEVWGES T ,' 2 RAREA )
oM 8 e " 3 & o e -l N i o ® ¢ ey e NN
is‘ ’*6;-.1'-:.-.- f '.'.‘....:,‘;- ;..—“'. ra ." . . L ’ ./‘.l',',’. € land Tea ﬂb&qu&/_j_\ :3 . . S . ..,& . :.. N
%‘,H}".‘j‘:ﬁﬁ-‘é; ' i J 2 %fgé:;'- ‘ Orange JUICG *ﬁ"’}— . <« . S | o® e : i
A ¢ ‘iﬁsp.gmg{:%;l:;f. : .
- =il HK$468 per guest |
-

Price is subject to 10% service charge B8 HZ & IN—RFBE
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& APPETIZERS _;Eﬁﬁ‘ SECEIR R 3
Salmon Qctopus Herrmg nd Snapper Sashimi S, /\m ;ﬁgﬁ&@gﬁmg LAY
*.:Assorted Sushiand SushiRolls’ %ﬁ%ﬂ&—;‘]% Lo e ‘.: §
mmps and New Zealand Mussels /&fﬁﬁﬂ?}t&%ﬁﬁ?ﬁ [ R "  A
o S..wkedSa}monJE X .-,' B el
- Mixed Garden Salad with Assorted Dressfngs EEII""@ B

Caesar Salad gl Lo L . -

Kale Salad with Mixed Berry and Pomelo PREBWE SR |
Tuna Fish Salad with Bellpepper EEZf=@HUIE

Potato Salad with Smoked Salmon JE=X & Z {7/ [ / |
Seafood Salad with Green Papaya and Mango in Thai Style x5 *E\t%/@ﬂ i -
Smoked Duck Breast Salad with Apple and Peach $&5RZ Wk /ERE 9512 \\
Assorted Bread Rolls and Butter F A0 E A4 71 i
~ \\ '?
SOUP 5 \' !
Minestrone Soup BAFIHZ5 —— -

Chinese Daily Soup f5EFH &S —

HOT ENTREES 5%

Pan-seared Sea Bass Fillet with Lemon Tangerine Sauce FHl;/SHEf tﬂﬂﬁﬂhﬁlﬁ/ ‘|’/ / = \g
Braised Beef Spare Ribs with Red Wine ALE/&4 Bh &

N\ Roasted Barbeque Baby Pork Spare Ribs in American Style 23t iS/&5hE / / /
N b Roasted Chicken Steak with Lemongrass }&2 3 Z/\ (
AR Seafood Gnocchi Rosso /B R E A
S N Pan-fried Pork Chops in Sweet and Sour Sauce F#BFEH\ |
L4 : Stir-fried Squid and Shrimps with XO Sauce #E/ZEH7IREk

Braised Seasonal Vegetables with Bamboo Piths and Mushrooms F&E 1t #EH Bk
Linguine with Porcini Mushroom and Emince of Chicken 4FFE kX TR =5
Spanish Paella FEYISF GV ER

DESSERT &

' Bread Pudding 58
\Blueberry Cheesecake &2 &k
Chocolate Puffs SRty /758%
Black Forest Cake BFFMELE
Lychee Strawberry Mousse Cake %’%1‘3‘2?&%%5&1‘*

. ' Mixed Doughnuts ##7EHEHE S .
» I ) _ Créme Brilée SETVARREINER .- - "o/t s T el e
. * Fresh Fruit Platter, ’%’Eﬁﬁ%ﬁﬁ AR A TR AL A (s
R . . Haagen Dazs™"Ice Creaanaagen J)a'zs“““"e'qﬂéi AL A Y
’ - BmﬁRAGESﬁ'xng oL s N

: m Tea ILEPNES

2 B HK$678 per guest

Price is subject to 10% service charge EESRN—REE
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SaTRel SnapperﬁHerrlng and Hol; dido Scallop Sashlrfu . B % 2 &i&zﬁk%?%@go
+ Assorted Sus and Sushi Rolls %f% _l&—rfjﬁ
imps; N ;w Z"ea‘and Mussels d. Canad1an Shew 'Cl‘.ab Cluster ﬂkiﬁ'ﬁﬂ&\ ¥ﬁﬁﬁ£%ﬁ &

G U IEAEIEERN T R,
- - Smoked Salmon E= SZ@ B e e
Assorted Cold Cut and Salami.Platter 3855 P K3 b E"%Hﬁ?#ﬂ%'. R
Mixed Garden Salad-with Assorted Dressmgs HEDE . -

Potato Salad with Smoked Salmon JE=XBZEF)1E
Slow-cooked Chicken Breast with Pumpkin and Kale in Honey Mustard Dressing 18 %ﬁﬂﬂﬁﬁm;@ﬁﬁg |
IR E T AT :
Roasted Mussels Salad with Barley and Pumpkin Z&/&& O/ EXKD7E \ \\ :
Assorted Bread Rolls and Butter Z 506 K43 \ \ 3

SOUP 5 \‘- I

Cream of Porcini Mushroom Soup i & S &% ~—~
Chinese Daily Soup {FiEHPNE S —
HOT ENTREES A&

Grilled Green Wrasse Fillet with Creamy Dill Sauce #\#xUIFEESS EEU%( / /
Braised OxTail with Port Wine MEE4E '

M\~ Roasted Barbeque Baby Pork Spare Ribs in American Style = EERE ~/ / /
Y 2 Roasted Spring Chicken with Herb Sauce HEEHILEFE T (
= W oy o Roasted Potato with Black Truffle and Bacon ERM B EFHE
PN Roasted Lamb Rack with Rosemary Sauce #&FZ2 A 4435 F 7T
s 4 Stir-fried Squid and Shrimps with XO Sauce R ERIREK

Braised Seasonal Vegetables with Bamboo Piths and Mushrooms 772 1t #5$/\BFik
Seafood Penne with Lobster Sauce #eiRi1 88 KRB
Fried Rice with Wagyu and Duck Foie-gras F14-88FF 4D ek

DESSERT 5

. Bread Pudding 3f€l 74
Blueberry Cheesecake BE 2 5k
Créme Caramel £¥E7n -
Black Forest-Cake BFRHERE
Mango Pudding %t*ﬁ@ o

. - ‘Raspberry Mousse Cake AL ES T 7|‘ oS
"B Mixed Doughnuts 3§$8EHEHE" - S D Tenle e
. * FreshFruit Plattef %ﬁﬁ¥%¥%m FURTA S R PR TP LA S
o - ' Haagen DastM IceCFeam H}lagen—f)azsm ;{:i S e % el
. BEV GES 7 MU SUNILE 8
> aﬂbﬂﬂi?&ﬁ% ’ B LAY

.
»\4‘ i

5 S HK$768 per guest

Price is subject to 10% service charge {8 5 & I1—R#E &




	LUNCH BUFFET MENU A
	自助午餐菜譜 A
	APPETIZERS 頭盤
	SOUP 熱湯
	HOT ENTREES 熱盤
	DESSERT 甜品
	BEVERAGES 飲品


	HK$428
	每位
	per guest
	LUNCH BUFFET MENU B
	自助午餐菜譜 B
	APPETIZERS 頭盤
	SOUP 熱湯
	HOT ENTREES 熱盤
	DESSERT 甜品
	BEVERAGES 飲品



	HK$468
	每位
	per guest
	DINNER BUFFET MENU A
	自助晚餐菜譜 A
	APPETIZERS 頭盤
	SOUP 熱湯
	HOT ENTREES 熱盤
	DESSERT 甜品
	BEVERAGES 飲品



	HK$678
	每位
	per guest
	DINNER BUFFET MENU B
	自助晚餐菜譜 B
	APPETIZERS 頭盤
	SOUP 熱湯
	HOT ENTREES 熱盤
	DESSERT 甜品
	BEVERAGES 飲品



	HK$768
	每位
	per guest


