MARCO POLO
HONGKONG HOTEL
EREREBEE

2025 Graduation Lunch Buffet #ETIE BB F &L

APPETISERS R

Smoked Turkey, Pastrami, Green Peppercorn Sausage, and Sweet Pickles HERRNE
Assorted Sushi with Wasabi, Soya Sauce, and Pickled Ginger #iFHRXED
Norwegian Smoked Salmon with Lemon and Horseradish Cream MEE=3CR
Chinese Barbecue Platter oh =€ J52 ok 5 48
Thin-sliced Chicken Tonnato with Tuna and Capers HRNERREERE
Baby Shrimp Cocktail RE

SALADS WEE

Seafood with Mixed Fruits and Vegetables in Japanese Sesame Dressing BHIiEviE
Pomelo and Chicken with Peanuts and Fish Sauce in Thai Style M FEE
Spicy Roast Beef with Peppers, Onion, and Gherkins SRR
Tomato, Mozzarella, Basil, and Balsamic Dressing BREMZLE
Swiss Smoked Cervelas with Emmental Cheese and Parsley Vinaigrette WmTERZ 0 E
Salad Bar with Selection of Dressings and Condiments ERSLEE
SOUPS (both soups served for events with 80 or more guests) = N\ HIs U LI ZBAMMR)
Mushroom Soup with Truffle Croutons and Whipped Cream or HEZERS 3
Braised Crab Meat with Superior Broth LBERE
MAINS falie]

Pan-fried Sole Fillet with Fresh Dill Sauce, Roasted Almonds, Mushrooms, and Croutons &RIE Rl
Lamb Shoulder with Garlic and Rosemary Sauce p=ES =]

Marinated Roasted Chicken and Vegetables with Jus BkiEz
Chinese-style Pepper Beef with Cashews EHNEE R A
Indian Tandoori Chicken with Raita and Poppadum ENz(ieEzt
Stir-fried Seasonal Vegetables with Garlic AN IR
Yangzhou Fried Rice B ER

Penne Bolognese with Parmesan Cheese AERBEN

Au Gratin Potatoes with Cream and Cheese ZTIIRE
DESSERTS m i

Black Forest Cake EARMERE

Bread and Butter Pudding fiEl17h
Blueberry Cheesecake EsTi
Strawberry Tartlet TRBEE

Mango Pudding =RhE
Assorted Ice Cream Eix

Seasonal Fruit Platter mEEER

Freshly Brewed Coffee or Tea B 00 I3 = 35

* Remarks &5t
An additional HK$40 plus 10% service charge per person is required for changing the selection of sushi to sashimi

BEAAFIEHRBARRE  SURASMBED T (SRM—EHEEHE)

3 Canton Road, Harbour City, Tsim Sha Tsui, Kowloon, Hong Kong SAR, China T +852 2113 0088

@ dobalhotel dliance
marcopolohotels.cn | marcopolohotels.com



MARCO POLO
HONGKONG HOTEL

FEIFESEBIE

2025 Graduation Dinner Buffet 415l = B B & 3258
APPETISERS R
Smoked Turkey, Pastrami, Green Peppercorn Sausage, and Sweet Pickles HERRAR
Norwegian Smoked Salmon with Lemon and Horseradish Cream MEE=XRA
Assorted Sushi with Wasabi, Soya Sauce, and Pickled Ginger BEBEARNTE
Chinese Barbecue Platter ch o IE IR 8
Thin-sliced Chicken Tonnato with Tuna and Capers HRAERRETERASE
Baby Shrimp Cocktail SRR E
SALADS R
Seafood with Mixed Fruits and Vegetables in Japanese Sesame Dressing B igsviE
Pomelo and Chicken with Peanut and Fish Sauce in Thai Style M FEE
Spicy Roast Beef with Peppers, Onion, and Gherkins JEFRDE

Tomato, Mozzarella, Basil, and Balsamic Dressing
Swiss Smoked Cervelas with Emmental Cheese and Parsley Vinaigrette
Salad Bar with Selection of Dressings and Condiments

SOUPS (both soups served for events with 80 or more guests)
Mushroom Soup with Truffle Croutons and Whipped Cream or
Braised Crab Meat with Superior Broth

CARVING STATION

Roast Beef Striploin with Black Pepper or Ham with Herbs and Cherry Sauce

MAINS

BERXFEMZL0E
mtERZ e

BRELERIE

w8 O\ U L= AmMRE
g%ﬁlh\ﬁl’ﬁ :2
‘Eﬁgmg

SRS
B PR 3 JEKRR

Pan-fried Sole Fillet with Fresh Dill Sauce, Roasted Almonds, Mushrooms, and Croutons & R #E k4l

Lamb Shoulder with Garlic and Rosemary Sauce
Marinated Roasted Chicken and Vegetables with Jus
Chinese-style Pepper Beef with Cashews

Indian Tandoori Chicken with Raita and Poppadum
Stir-fried Seasonal Vegetables with Garlic

Yangzhou Fried Rice

Penne Bolognese with Parmesan Cheese

Au Gratin Potatoes with Cream and Parmesan

DESSERTS

Black Forest Cake

Bread and Butter Pudding
Blueberry Cheesecake
Strawberry Tartlet

Mango Pudding

Assorted Ice Cream
Seasonal Fruit Platter

Freshly Brewed Coffee or Tea
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An additional HK$40 plus 10% service charge per person is required for changing the selection of sushi to sashimi

BEAAFIEHBARRE  SURASMBED T (SRN—BHEE)

3 Canton Road, Harbour City, Tsim Sha Tsui, Kowloon, Hong Kong SAR, China T +852 2113 0088

marcopolohotels.cn | marcopolohotels.com

(0,‘ global hotel dlicnce


https://hk.search.yahoo.com/search%3B_ylt%3DA2oKmLvxF6lZOFwAew2zygt.%3B_ylu%3DX3oDMTBzZzBha3RnBGNvbG8Dc2czBHBvcwMxBHZ0aWQDBHNlYwNyZWw-?p=%E7%89%9B%E6%B2%B9%E9%BA%B5%E5%8C%85%E5%B8%83%E7%94%B8%2Bbread%2Band%2Bbutter%2Bpudding&ei=UTF-8&fr2=rs-top&fr=yfp-search-sa-bucket-693

GATEWAY HOTEL
HONG KONG
EHBEES

2025 Graduation Lunch Menu
a1 B - = S 5L

% Soup
AR ZECA TR
Chicken and Cauliflower Soup with Truffle Foam
3 or
B ERS

Tomato Cream Soup with Croutons and Basil Oll

*kkkkk

% Main Course

BERBRTARBEZIRE - BX

Cajun-style Sliced Roast Beef
Au Gratin Potatoes, Spinach, Roasted Cherry Tomatoes, Herbs

3§ or
E Y eI PN IS S AR

Thyme-roasted Chicken Breast with Creamed Leeks
and Grilled Sweet Bell Peppers

*kkkkk

#Hmm Dessert
EXBEEEORER

Creme Br(lée with Pistachio Ice Cream and Berries

*kkkkk

BOEEMIBE 3§ %%

Freshly Brewed Coffee or Tea

* R E—F S 4 AT A B &=/ | *Please select one soup for all guests
* /& & o] #E—7IE 3 | *Each guest can select their own main course
* BRI 10 XA B#)5] 2 | *Please confirm food order at least 10 days before the event



GATEWAY HOTEL
HONG KONG
EHBEES

2025 Graduation Dinner Menu
21 B it == S 5

=88 Appetiser

e Q== FARS A pY
Gravlax Salmon, Cucumber, Tomato Tower with Sour Cream,
Beetroot, and Wasabi Pea Dressing

g% or
BREMNS DV RACIRERR
Caprese Salad and Crabmeat with Aged Balsamic Reduction

*kkkkk

N
-,

= SOUQ
BEERESIINERX
Asparagus Cream Soup with Truffle Cream Foam
3 or
BEMNZES
Tomato Cream Soup with Croutons and Basil Oil
*kkkkk
F 3 Main Course

EAEH\EE - TINEES
Roasted Beef Tenderloin with Grilled Asparagus, Glazed Red Shallots,
and Parmesan Truffle Mashed Potatoes

g or
P\HE RO DS 32 S S AT H T

Roasted Chicken Breast with Sautéed Spinach and
Grilled Red Bell Pepper Sauce

kkkkkk

#an Dessert
TR
Yoghurt with Mixed Berry Compote and Honeycomb

*kkkkk

BNEEIMGE 3k =%

Freshly Brewed Coffee or Tea

* SEHEE— SRR R S4BT A B & Z /| *Please select one appetiser and soup for all guests
* /& & O] #E—71E % | *Each guest can select their own main course

* BRI 10 XFfEE B 572 | *Please confirm food order at least 10 days before the event



