Graduatl%n Package

FERAME E &

Lunch Buffet Package from HKS448 per person /
Dinner Buffet Package from HK$538 per person

With a party of 40 persons or above, you may enjoy the following privileges:
e 2 glasses of fresh orange juice per person
e Complimentary parking spaces for guests (subject to availability)

e Complimentary scheduled shuttle bus from Edinburgh Place Central to Parkview and e
then back to Wanchai, Admiralty and Central or 60-seater coach(es) between Parkview
and selected pick-up and drop-off point(s) on Hong Kong Island for guests

e Free flow of soft drinks and fresh orange juice for only HK$40/2 hours at lunch and ’
HKS80 / 3 hours at dinner

With a party of 80 persons or above, you may enjoy the following extra privileges:

e HKS500 dining voucher at Tea House

Remarks:
%k For bookings from 1 May to 31 August, 2024 = Subject to 10% service charge *k Terms & conditions apply
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For enquiries and site visit please contact our Banquet Team at
SHANKBNZ2BESG  FRESPHLE

Hong Kong Parkview 5 88 1L 3

88 Tai Tam Reservoir Road, Hong Kong
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www.hongkongparkview.com M
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2024 Graduation Lunch Buffet Menu
2024 BE¥ BT EFRE

e ¢ ¢ Cold Selection /588 e ¢ o

Whelk and Fresh Shrimps /812 & KR
Norwegian Smoked Salmon #FEZE =X £
Salmon and Snapper Sashimi =X &K AR &
Assorted Japanese Sushi B\ 3 $8= 5]
Assorted Cold Cut Platter 388 5Py 552
Tomato and Mozzarella EHi K k4 =2+

e o ¢ Sglad )")‘fio )

Salad Bar with Condiments and Dressings {210 E 2 FBUE & D EE
Grilled Pineapple and Pork Jow!l with Thai Dressing &% #5 S R0E
Avocado, Tomato and Shrimps Salad Ehi4h R IR E
German Potato Salad ZEIZ{FE
Fresh Fruit and Shrimps &R iR

o e o Soup e e e
Cream of Mushrooms A & = 55
(Served with Continental Bread,Rolls and Butter) Bl fE =26

o o o Hot Selection #H# e o »
Pan-fried Sole Fillet with Dill Cream Sauce & FIEER &M J E 2 ET

Peri Peri Chicken Steak FEMZEH

Rack of Lamb with Rosemary Sauce ¥ E&EE T

Roast New Potatoes with Garlic and Herbs B E & E#HE
Sautéed Seasonal Vegetables &1 B ik
Japanese Style Fried Rice with Eel B X8 & 18Rk
Japanese Chicken Curry B =\ HIVE %
Sweet and Sour Pork T I& B

e o o Carvery JEPIAE R o o o
Roast Austrian Rib Eye with Gravy and Black Pepper Sauce 2 PR 4 N\ BLALE 5+ & ZHUT

o o e Dessert Fifh e o o
Seasonal Fresh Fruit Platter #&¥#s< R4
Tiramisu 2 A F B + 8%
American Cheesecake £ 2 +##
Strawberry Mousse Cake * %I E A4 EFE
Chocolate Truffle Cake ki HIABRER
Chestnut Tart ¥
Green Tea Panna Cotta #2Z5 3%
Bread Pudding &% &

Coffee or Tea WIBEER S

Mon - Fri 28— Z#: HK$448
Sat, Sun & Public Holiday 2817~ * BRARERE: HK$478

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

U EEREES AMAERET (RD40M)




2024 Graduation Dinner Buffet Menu A
2024 EEMEBEMMEIRE A

o o ¢ Cold Selection K8 o o
Whelk and Fresh Shrimps /812 & A 15
Norwegian Smoked Salmon EE =X &
Salmon and Snapper Sashimi =X & iR &
Assorted Japanese Sushi A\ 3857
Assorted Cold Cut Platter 7 $2 R 52
Tomato and Mozzarella EHik4 =+

L I .Salad 5’)&. L I )

Salad Bar with Condiments and Dressings Y2 E E % R ERl & 28
Grilled Pineapple and Pork Jowl with Thai Dressing k&% 2258 S8y )12
Avocado, Tomato and Shrimps Salad &4 m R A E
German Potato Salad ZRZE{FE
Fresh Fruit and Shrimps Salad £S5

eeeSoUp Fe e
Cream of Wild Mushroom £} & S B&5
(Served with Continental Bread, Rolls and Butter) Bt =006

o o o Hot Selection & e o »
Pan-fried Salmon Fillet with Dill Cream Sauce HRI= X AWME JEZE T
Peri Peri Chicken Steak FEMZH
Rack of Lamb with Rosemary Sauce F3REEE T
Roast Pork Loin stuffed with Prune ZEH55&H]

Roast New Potatoes with Garlic and Herbs & & fraitE =
Wok-fried Vegetables with Shrimps B g 81
Sweet and Sour Pork 1 B
Indian Beef Curry ENZ\HIVE 4
Japanese Style Fried Rice with Eel A X #8f&ER
Penne with Tomato Coulis EX &M & ERH

o o o« Carvery JEPIfERR o o o
Roast Austrian Rib Eye with Red Wine Gravy and Black Pepper Sauce SEMNPYAR 4 P\ B ALE 5+ & BHUT

o o e Dessert G e o o
Seasonal Fresh Fruit Platter #T&F4< R4
Tiramisu 2= AR 0GEE + 6t
American Cheesecake E\ 2 L ##
Strawberry Mousse Cake T ZMB LR 441
Chocolate Truffle Cake k5 h B TEERE
Chestnut Tart ¥
Green Tea Panna Cotta 455 4/%
Bread Pudding 282 %

Baileys Créme Bralée B FEHBERERE

Coffee or Tea MIBESEZE
Mon - Fri E#i—Z#: HK$538

Sat, Sun & Public Holiday 2875 - BR AR EHH: HK$568
The above package price includes 2 glasses of fresh orange juice per person (Minimum 40 persons)
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2024 Graduation Dinner Buffet Menu B
2024 EEMEEMMESE B

o o «Cold Selection /58 e o o
Mussel, Whelk and Fresh Shrimps & O, 842 K& X
Norwegian Smoked Salmon BEE =X &
Sashimi of Salmon, Snapper and Octopus =X &, &K /AR &
Assorted Japanese Sushi B R 8=
Assorted Cold Cut Platter 7 55 Y Hf 8

Tomato and Mozzarella E R K42+
Parma Ham with Sweet Melon A& A BE £ ZE I

o e oSalad DiFEe e o
Classic Salad Bar with Condiments and Dressings H B2 H Z FEE kA EE
Japanese Cold Noodles Salad with Cucumber and Crab Stick in Sesame Paste B =5 S22
Roast Pumpkin with Herbs and Garlic & & 5538 = /I
Braised Beetroot in Orange Juice TR TIBAL 5 E
Thai Style Beef Salads F= 4R E
Quinoa, Pineapple and Old Bay Shrimp with Ranch Dressing
HERERBRBCEEADEE
eeeSoUpZe e

Manhattan Seafood Chowder £ i85 FTS

(Served with Continental Bread, Rolls and Butter) BlEfE X306 K 4
o o o« Hot Selection 5 « « «
Chinese Barbecued Meat Platter 7= 1k 82
Pan-fried Halibut Fillet with Lemon Butter Sauce &RItt B Al B @& 4 it
Pan-fried Tiger Prawns with Tomato Salsa &RI1¥ & K BREZ M55
Teriyaki Chicken H =\ /&E%
Braised Oxtail in Red Wine Sauce ALE /&4 2
Roast Rack of Lamb Chop with Rosemary Sauce/&F BB EEET
Sweet and Sour Pork [fI&
Vegetables Curry IIIE 3
Nasi Goreng with Sambal Sauce ElfE &R
Penne with Mushroom Cream Sauce E#E =BT R EH

b o oy

Roast New Potatoes with Garlic and Herbs & B 75 & /EHE

o o Carvery JERERE e o o
Roast Austrian Rib Eye with Red Wine Gravy and Black Pepper Sauce &M PR 4P\ B ALE 525+ & 2HUT

o o e Dessert Effae o o
Seasonal Fresh Fruit Platter #&¥s< R4
Tiramisu 2 A FMNLES 8%
American Cheesecake E= = +##
Chocolate Mousse Cake k5 HE#E
White Chocolate Truffle Cake skt h B EER
Chestnut Tart & 7%

Black Sesame Panna Cotta 2 [ 3 /%&
Bread Pudding &%

Cré me Brol é e EEHEBIEE
Mango Sago Pudding &R F K

Coffee or Tea MIBESEZ
Mon - Fri E#i—Z#: HK$568
Sat, Sun & Public Holiday 2875 + BR ARERH: HK$598

The above package price includes 2 glasses of fresh orange juice per person (Minimum 40 persons)
U EEBBEEAWMMERET (R40M)
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Service
ch,
99€ Per person BB n—pBHE




