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2023 Graduation Western Package
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2023 GRADUATION PACKAGE BENEFITS i ZEEBE=(BE:

Hotel Alexandra

(Owned by Ocean Century Investments Limited)

32 City Garden Road, North Point, Hong Kong
(MTR Fortress Hill Station, Exit B)
Tel +852 3893 2888 Fax+852 3893 2999

www.hotelalexandrahk.com
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COMPLIMENTARY BENEFITS BE={BE

Minimum
5 tables/
60 persons

5 fEa A L/
60 AL E

Minimum
10 tables/
120 persons

10 Bl L/
120 AL E

Minimum
15 tables/
180 persons

15 FEal B/
180 AU E

Table linen and seat covers
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Splendid silk floral centerpieces for reception table
and each dining table

EIHF ERIE RMICER

Use of built-in AV equipment
REERS

EA=Edr]

One glass of welcome fruit punch per person

BUBRMEREAIMN

Unlimited serving of soft drinks and chilled orange juice
(3 hours for dinner packages, 2 hours for lunch packages)

EIREAKRETHEBME=F - FTEM/NE)

Use of raffle drum and background music

ERmERRE =T

LA AR IR A
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Invitation cards 20 sets E 40 sets B 60 sets E

TS5 (A EHEMNSCENR)

In-house backdrop with school’s name (English) --

Ei=y—} EE' = @ @
ERMBEEREBF(EX)

Raffle prize of Café A voucher for two persons Tea Set Lunch Buffet Dinner Buffet

BIE B (M) fFHhER 2 F TFREZ BEFE BEBE

Fresh fruit cream cake

EERTEREN

3 pounds =

6 pounds %

9 pounds &

Free parking spaces

REHEEN

1 space 1@

2 spaces &

3 spaces &

For enquiries and reservations, please contact our Event Management Team at (852) 3893 2879 or email to

catering@hotelalexandrahk.com

B NTEE] - AR EE (852) 3893 2879 T EHE

A member of Harbour Plaza Hotels and Resorts

M EE catering@hotelalexandrahk.com
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Hotel Alexandra
HOTEL M (Owned by Ocean Century Investments Limited)
) m 32 City Garden Road, North Point, Hong Kong
% (MTR Fortress Hill Station, Exit B)
Tel +852 3893 2888 Fax+852 3893 2999
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Western Graduation Lunch Buffet — A
SEMEARNBBFE-A

Appetizers & Salads BIZE & DiE
Assorted Smoked Fish Platter with Lemon % %1% f $} S8 FC 1215
Assorted Cold Cut Platter with Pickle Z 5% 3R A AR AC AL 3
Cajun Seafood Salad FE ;&) 1E
Japanese Potato and Crab Finger Salad HT{ G2 Z &) 2

Roasted Pumpkin Salad with Pine Nut JERI A F DR
Black Fungus and Cucumber Salad with Sesame Oil ;R ARE SNV

ey

Fresh Salad Greens ¥ 8% /D {RiE5E
Romaine Lettuce, Mesclun Mixed Greens, Lollo Rosso ZB X AE 3 « SRS - ATZE4 3

Sliced Cucumber, Cherry Tomatoes and Corn Kernel /R A ~ BBEA K T
Dressings: Balsamic Vinaigrette, French Dressing and Japanese Sesame Dressing
Bt BEARRERET AUV REREAZME
Condiments: CroGton, Bacon and Shaved Parmesan Cheese

ol : fesEEl - B RERFZLh

Sushi 5]
Assorted Maki (California Roll, Futomaki and Inari Sushi)
HIBTZEE (NMINSE - KERIEEET)
Served with Wasabi, Soya Sauce and Pickled Ginger Bt H AR ~ MK FE=

Soup %
=

Minestrone Soup with Pesto B AR 35

Selection of Slice Breads and Rolls, Grissini 1 1= 3 £ &

Carving [
Slow-Roasted Crispy Pork Belly 12 ¥ R 1% iz FZ 54 i
Served with Apple Sauce and Gravy FR3ER % K &+

A member of Harbour Plaza Hotels and Resorts



Hotel Alexandra
HOTEL (owned by Ocean Century Investments Limited)

m 32 City Garden Road, North Point, Hong Kong
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www.hotelalexandrahk.com

Hot Dishes £ &
Braised Beef Ox-tail in Red Wine Sauce and Root Vegetables AL &4 AT IR ik 3
Deep-Fried Chicken with Sweet and Sour Sauce [t & Z# Bk
Deep-Fried Sole Fillet with Sweet Corn Sauce FRYE I £ ZEAHK

HE Y

Roasted Pork Spare Rib with Barbecue Sauce BEE S
Thai Fish Cakes Z= = F2 8)f
Poached Baby Cabbage with Dried Shrimp in Soup YR T &5 /2 i iE 3
Fried Rice in Yangzhou Style H ¥ &
Penne Carbonara BT = T/ERIEEFE

Desserts &
Sweetened Red Bean Cream with Lotus Seed 741 27D
Crystal Custard Dumplings 1 2K &
Roselle Chocolate Cake ;& fB{ER T 1 &%
Coconut Panna Cotta i 7458
Orange and Lemon Chiffon Cake HIEE S EIE
Cinnamon Green Apple Cake A ESFERETE
Blueberry Cheesecake EENRFY 2 + %

Fresh Fruit Cube $£3 11U

Coffee & Tea MNIER 3

1l per person
HK$438

Inclusive of unlimited serving of soft drinks and chilled orange juice for 2 hours.
BIERRERER KRBT 2 /M-
All above prices are subject to 10% service charge.
PEBERSWIN—REE -
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.

KEFRENEMEBEUERTHTE BUASRBRECRAERUERFESEENRY -

A member of Harbour Plaza Hotels and Resorts
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HOTEL

Western Graduation Lunch Buffet — B
HMEAXNEFE -8B

Appetizers & Salads BIZE & /DiE

Norway Sliced Smoked Salmon with Traditional Condiments & & = X & B F Be ikt
Shaved Prosciutto Ham with Hami Melon K F) /& 82 X R £ 2 I
Roasted Pineapple and Prawn Salad &% 28 KRR
Waldorf Salad with Smoked Chicken ZEEBK /D12 £ JE ZE Y
Black Fungus and Lotus Root Salad with Sichuan Chili Dressing /| |[FR /KB &35 7D 12
Tomato and Feta Cheese Salad E % 5= 7012

Fresh Salad Greens F8¥ /DR

Romaine Lettuce, Mesclun Mixed Greens, Lollo Rosso ZB X AE3E « SRS « AT

Sliced Cucumber, Cherry Tomatoes and Corn Kernel /R A ~ BEEA K T
Dressings: Balsamic Vinaigrette, French Dressing and Japanese Sesame Dressing
Bt BEARRRET AUV REREAZME
Condiments: CroGton, Bacon and Shaved Parmesan Cheese

Foft : BEsEEl - B REBZ LR

Sushi 5
Assorted Sushi and California Roll 8= 3] K IIMNE
Served with Wasabi, Soya Sauce and Pickled Ginger Bt H AT+ K « B K FE

Soup %
New England Clam Chowder #1252 mE$T 95

Selection of Slice Breads and Rolls, Grissini 1 = 5 £ €%

Carving 2
Roasted Australian Sirloin Y& R &8 M 7,2 3
Dressing: Gravy Sauce, Pommery Mustard Bt 851 SOERI 7+ 7R

A member of Harbour Plaza Hotels and Resorts
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Hot Dishes £ &
Baked Pork Spare Rib with Spiced Salt &5

Deep-Fried Chicken Wing with Honey Glazed ZEiEZEE

Irish Lamb Stew with Potato and Garlic EWEEFA
Sautéed Sliced of Cuttlefish with Broccoli and Bell Pepper ¥l BIEYD TERL F

White Fish Fillet with Thai Red Curry Z= =\ AL INNE S 400

Gratinated Vegetables with Cheese = T YRS i7

Fried Rice with Shredded Conpoy and Egg White 2T E AW HEH

Penne with Herbed Tomato Sauce HEEMBIEH B

Desserts &

Bread and Butter Pudding with Vanilla Sauce 4=#3E 1 fh @A ENE 251
Chilled Melon and Sago with Coconut Milk 5128 /R K B8
Osmanthus Pudding with Red Date Purée £ 7EHERL AT =

70% Chocolate Truffle Cake 70%45 /2R T I &%
Vanilla Créme Brillée Tart ;A =V EEIE I &1
Blueberry Cheesecake E5IR 5V + k%
Mango Napoleon =R E 75
Fresh Fruit Cube #f5R i

Coffee & Tea MNMER 2%

21l per person
HK$488

Inclusive of unlimited serving of soft drinks and chilled orange juice for 2 hours.
BIERRERER KRBT 2 /M-
All above prices are subject to 10% service charge.
P EBERSWIN—REE -
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.

KEFRENEMERBAUERTHFE BEUEERBRECREEUERFSEENRY -

A member of Harbour Plaza Hotels and Resorts



