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2020 Graduation Packages
: EEMNNEER]

v/ o
%t  Lunch Buffet Package from HK5358 per person 575
S Dinner Buffet Package from HK5S448 per person
.-‘g With a party of 40 persons or above, you may enjoy the following privileges: .-”
T  ® Two glasses of fresh orange juice per person ecte
S )
¥, _® Karaoke system in the function room °...":
: %‘\; ® Parking spaces for guests (subject to availability) piit
- ® Free shuttle bus tickets for all guests between Hong Kong Parkview and Central, ‘,.‘:
‘."" &/ 'Admiralty and Wan Chai a0
4\' ® Free flow of soft drinks and fresh orange juice for only HK$40/2 hours at lunch and oo,
X!/ “HKS60 / 3 hours at dinner. e
»‘g‘%“ i With-a party of 80 persons or above, you may enjoy the following extra privileges:
43 ~ ® Backdrop lettering i
3 ® A lunch buffet coupon for 2 persons
Remarks:
M For booklngé from 1 May to 31 August, 2020 .
* ) * Subject to 10% service charge
* Terms & conditions apply
BBy FE 8585358
E B b & 7 {i1 78 # $448
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""'* For enquiries and site visit, please contact our Banquet Team at \ B3
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ity 2, . e Ty
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?: 5 o Hong Kong Parkview [ 831U 4t "3,.
‘:_ 88 Tai Tam Reservoir Road, Hong Kong 5% Yoy
3% &8 XA RS L
.':.ah" www.hongkongparkview.com HONG KONG W ' \,;
K ‘1 n | Hong Kong Parkview |Q| @I hongkongparkview |Q| G | §%FEEHIJ.IEIQI =Tﬁ ‘o%
w j, Pt 20 fs

ALK b b A * k; 3 ‘ we
T i S A S PR R B PR A L SR R RS L

T i



w1

X3¢
b8

mg,,
ey

¢
’

o8 10,030 & T §°

4 J
Kt

v, L.')\- g 'bt. &P

.
‘s
+

‘.»
U 7
wWii'e

g
o

2020 Graduation Lunch Buffet Menu
2020 EXHBEFESE

Cold Selection 2 #
Whelk and Fresh Shrimps J&2 & KR
Norwegian Smoked Salmon #EE = f&
Salmon and Snapper Sashimi =X & K % &5

% "‘*\f“i - i
PR »‘-

NI
et s

+t

C
.

Assorted Japanese Sushi B 855 3}
Assorted Cold Cut Platter 7 £ 5 21 5 48 ;:':
Tomato and Mozzarella Effik4 =2 + ".;':;
Salad A& 2%
Classic Salad Bar with Condiments and Dressings HE A EH 270028 .'.',"
_ Grilled Pineapple and Pork Cheek with Thai Dressing J& & 255 AR D12 X
) Avocado, Shrimp and Tomato Salad ZF i 4l R E .::'
German Potato Salad BB &F)1# il
Fresh Fruit Salad i R0 # .
Soup &
Cream of MushroomH B =R B&i5
(Served with Continental Bread, Rolls and Butter) BCE(p =86 .

Hot Selection 448
Pan-fried Sole Fillet with Dill Cream Sauce ZRIFER AT I E S5 T .
Peri Peri Chicken Steak JE/MZEH
Rack of Lamb with Rosemary Sauce ¥ZREFE T
Roasted New Potatoes with Garlic and Herbs & & 57 & 5 #1 2
Sautéed Seasonal Vegetables &1 ik

Japanese Style Fried Rice with Eel B 2R ER \§iE
Japanese Chicken Curry H= U2 Z JJ A
Sweet and Sour Pork [ 1§E \ \I o
X i )
Carving BREEE \ ' ;.’
Roasted Austrian Rib Eye with Gravy and Black Pepper Sauce 2 AR 4 H\ B AL B 25+ K BHUT - t\ ‘ ;::
R\ e
Dessert & SRR {2 /L/
Seasonal Fresh Fruit Platter $#f#< R4 ' IR ’4{
Tiramisu ARG 1 8% 1 : .:;
American Cheesecake £3 = +## €
Strawberry Mousse Cake + 212 R H 44K Py
Chocolate Truffle Cake sk DR T ERE , 173
Chestnut Tart ¥ % ™ o/ . o
Green Tea Panna Cotta #5455 3 T
Bread Pudding 827 & I8 ;‘

Coffee or Tea MIBEEE %

Mon-Fri E8—Zf: #¥HK$358
Sat, Sun & Public Holiday 2817~ - ERARRBE: #%HK$388

'he above package price includes 2 glasses of fresh orange juice per person (Minimum 40 persons)

L EERBES AWMTERT (FD401L)
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2020 Graduation Dinner Buffet Menu A
2020 EEMEENBRERE A

Cold Selection %

Whelk and Fresh Shrimps /82 & A 5
Norwegian Smoked Salmon #BEE= & ,’%
£

Salmon and Snapper Sashimi =X & #i &R & B
Assorted Japanese Sushi B R 857

e
23

o

Assorted Cold Cut Platter 352 R p B4 :o"e

Tomato and Mozzarella Ehik4Z+ :::

Salad ##& Lxa

Classic Salad Bar with Condiments and Dressings H B2 E S 7002 E .:_:g..

Grilled Pineapple and Pork Cheek with Thai Dressing 1% 2 5& @R 12 '.,‘:

Avocado, Shrimp and Tomato Salad Zhi4h R 2 e

German Potato Salad ZEIZ {112 e

’ T Fresh Fruit Salad f#f R $)1E ol

E Soup & .
Cream of Wild Mushroom % & 255 o
# (Served with Continental Bread, Rolls and Butter) Ep&(p% =40 &

Hot Selection # 88 .
_ Pan-fried Salmon Fillet with Dill Cream Sauce &RI= X A JE 25T
R Peri Peri Chicken Steak JEJZH
Rack of Lamb with Rosemary Sauce FZREHE T -

Roasted Pork Loin stuffed with Prune Fa#§5&1]
Roasted New Potatoes with Garlic and Herbs & & 574 5 $1 2
Wok-fried Vegetable with Shrimp B EE R
Sweet and Sour Pork 141 B
Indian Beef Curry EDZMINE 4
Japanese Style Fried Rice with Eel B =\ £8 &1k
Penne Pasta with Tomato Coulis EXE M EEH

Carving iR 1538 : v
Roasted Austrian Rib Eye with Gravy and Black Pepper Sauce &M 3R 4 H\BLALE 2+ & ZHUT \ t\ JE

Dessert & fm N ‘

Seasonal Fresh Fruit Platter $7#i54 548 SR !
Tiramisu & AL + 5 4 Vs iy
American Cheese Cake =32 + 8 -
Strawberry Mousse Cake + %12 L S 44 ¥E =

A
N

Chocolate Truffle Cake %k WA BERE ™ p
Chestnut Tart 211 S 17 4
Green Tea Panna Cotta #3513 & (’; ./ 24
Bread Pudding Zi &7 & % o
Baileys Créme Bralée B I EEERE &

Coffee or Tea WM 2

Mon-Fri 28— 2 #: #%¥HK$448
Sat, Sun & Public Holiday 2837~ - BERARRBE: #%HK$478

"he above package price includes 2 glasses of fresh orange juice per person (Minimum 40 persons)

L EERBES ARFERT (RD401)
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2020 EXHMEBMESE B

Cold Selection 2 &
Mussel, Whelk and Fresh Shrimps & 0, /&2 & KR
Norwegian Smoked Salmon E/E = £
Sashimi of Salmon, Sea Bream and Octopus =X &, &R \TAR &
Assorted Japanese Sushi B R 557
Assorted Cold Cut Platter 855 P P88

Tomato and Mozzarella EHikEE+
Parma Ham with Sweet Melon THEFIE X BER AL ZE I

Salad ¥
Classic Salad Bar with Condiments and Dressings B @B S0 3R E
Japanese Noodle Salad with Cucumber and Crab Stick in Sesame Paste B /281012
Roasted Pumpkin with Herbs and Garlic & & 55 58/& = N
Braised Beetroot in Orange Juice & & T/B4L 358
. e Thai Style Beef Salad = 4R

Quinoa, Pineapple and Old Bay Shrimp with Ranch Dressing
= REFRERERBREANRE

Soup &
Manhattan Seafood Chowder £ 52 iB;54E 15
(Served with Continental Bread, Rolls and Butter) BZE(fE =48

Hot Selection #8&
Chinese Barbecued Meat Platter 57 =\ g2 bk Hf 88
Pan-fried Halibut Fillet with Lemon Butter Sauce &Fitt B ABERE 48T
Pan-fried Tiger Prawn with Tomato Salsa &I Rk KBEE MDD

Teriyaki Chicken H =\ %

Braised Ox-Tail in Red Wine Sauce ALE/&4 2

Roasted Rack of Lamb Chop with Rosemary Saucefs ¥ 2Bl EE T
Sweet and Sour Pork I 1& B
Vegetables Curry M JE 7 5%
Nasi Goreng with Sambal Sauce ENfEER
Penne with Mushroom Cream Sauce & BB E L ST
Roasted New Potatoes with Garlic and Herbs & & i &5 512 N

Carving 1R1EE =R

Dessert & m
Seasonal Fresh Fruit Platter #5424
Tiramisu 2 A FNBES 18
American Cheesecake E=2 -6
Chocolate Mousse Cake sk h E#4E#E
White Chocolate Truffle Cake k& hIAEE R
Chestnut Tart 232
Black Sesame Panna Cotta 3 it 33 ~
Bread Pudding 3884 &
Créme Brilée EEHE
Mango Sago Pudding TR 7K &

Coffee or Tea WHEHZE
Mon - Fri E8—ZF: %*HK$508
Sat, Sun & Public Holiday 287~ « B R AR RKE: #%¥HK$538

The above package price includes 2 glasses of fresh orange juice per person (Minimum 40 persons)
L,u:ﬁﬁ’@%@kﬁﬂ SRt (%4*4011)
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2020 Graduation Dinner Buffet Menu B

Roasted Austrian Rib Eye with Gravy and Black Pepper Sauce BN PIAR 4\ BLALE K251 & ZHUT
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