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GRADUATION DINNER PACKAGE 2027 Confirm Before

Al

Complimentary Benefits S {EE

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

One buffet voucher for 2 persons at Cafe A as raffle prize
FLEBREABPES—RIFMmEZRA

2-hour Photo Booth Service (Single Print)
BN B RIE=

One glass of welcome fruit punch per person
BUBAMRELAIK

Party Props
IKE/NER

Unlimited serving of soft drinks and chilled orange juice
for 3 hours
RIR SRS KRG+ =/

Pre-dinner snacks

SEERNR

Free parking space

SEAEN

Invitation cards (printing excluded)
FEEFR (R EIEPISENR)

Table linen and seat covers
PEEBIHNEGE

Splendid silk floral centerpieces
for reception table and each dining table
2I5E ERDE SAHTERER

Use of built-in AV equipment
FERSNTERE

Use of raffle drum and background music
ERmERRE RS

SEFRAABIZIZR Terms and conditions may apply

2027 HETEMEES

Minimum
50 persons
50As A E

%
%3

X

4 dozens T
4 valets 1@

20 sets E

kAR EE

Minimum
100 persons
100 A LA E

3

Buffet Lunch
BEFE

LR SR Sk

6 dozens T

6 valets 1@

40 sets E

* | K| K K

28/2 to Enjoy
28/2 FItERBRI Z

Minimum
150 persons
150 A5 LA E

*

Buffet Dinner
&

8 dozens T

8 valets &

60 sets E

* | K| KK

& :f) Enquiries: 3893 2879 / catering@hotelalexandrahk.com

32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station Exit B)

FRAFEHEEBEI25E (BEMEa LIEBH M)
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2027 Graduation Dinner Buffet Menu A
2027 HENEEHBIEEE A

Appetizers & Salads BiSERz Vg
Norway Sliced Smoked Salmon with Traditional Condiments
PEIE = X S E e BTk
Assorted Cold Cut Platter with Pickle
MR R HH AR ACER ST
Roasted Pineapple and Prawn Salad
IR AKIRIDE
Thai Style Shrimp Glass Noodles Salad
ESAWAN Ly v PR E
Potato Salad with Bacon and Spring Onion
ERFEEFDVE
Japanese Crabmeat Stick and Cucumber Salad with Crab Roe
A&V
Fusilli Pasta Salad with Gammon Ham and Sun-dried Tomatoes
BN ABRIBRAR D12

Fresh Salad Greens ZR&#V1EFH:SE
Romaine Lettuce, Mesclun Mixed Greens, Lollo Rosso
BEAN. BN 48X
Sliced Cucumber, Cherry Tomato and Corn Kernel
BIAR. HEMMRTEKRN

Dressing: Balsamic Vinaigrette, French and Japanese Sesame

Eit: BAMERT. ZRXVEEREBXZHRE
Condiments: Cro(ton, Bacon and Shaved Parmesan Cheese

foxl: Mefnel. ERAKEBEEZ XA

Sushi & Sashimi Z&] R FI&

Assorted Maki (California Roll, Futomaki and Inari Sushi)
MIRSEE (MNE. XKEREFEH)
Assorted Sashimi (Salmon, Tuna and Octopus)
HIBARR S (=XA. BEAR/\MA)
Served with Wasabi, Soy Sauce and Pickled Ginger
RHATTR. BoakFE

Seafood on Ice 7kiE:EH¥
Shrimp, Sea Whelk and Mussel
IR, BHRBREO
Dressing: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot, Cocktail Sauce
Bt BiRA. BT ZRADER. BEBET

Soup i
Cream of Mushroom
HRRES
Bread Roll with Butter
R e

Carving KEE
Honey Glazed Bone-in Gammon Ham with Pineapple Gravy

BT ARRASR T

Hot Dishes Zh#g
Braised Beef Short Ribs with Red Wine Sauce
AUBEIEHRIA
Pan-fried Sole Fillet with Dill Cream Sauce
BN EERET
Roasted Spring Chicken with Mustard and Garlic
TEEEH
Sweet and Sour Fish Fillet
HEEE
Sautéed Shrimp and Chicken with Broccoli
AR IRCE S
Braised Seasonal Vegetables with Enoki
T\
Fried Rice with Minced Beef
RIGHAIER
Penne with Wild Mushroom and Herbs Cream Sauce
EESRFEEANREYN

Dessert &
Sweetened Sago Cream with Mango and Pomelo
BRHE
Panna Cotta
BAFIR
Green Tea Mousse Cake
Chocolate Truffle Cake
FrRARGHER
Baked Pineapple Crumble
IEESE
Oreo Tiramisu
BRI BEEAFZ 0
Blueberry Cheesecake
BEEZLIEE
Bread and Butter Pudding with Vanilla Sauce
o mimEmAEERET
Fresh Fruit Platter
EERBE

Coffee and Tea Station B BhMNMER 5%

1 HKS$598 per person

Subject to 10% service charge
Inclusive of unlimited serving of soft drinks and chilled orange juice for 3 hours

Seasonal ingredients on the menu may be subjected to changes, depending on the

availabil

Please advise Event Management Team if you have any special dietary requirements or

allergies

ity

FUWIN—AREE
BIEERBHESIKEART =/

BE MRENBEMHEEURZENZE BLUEERERERER

UEEEEENEM
IHESARMHRBAEEMERINER FREENHEEH
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2027 Graduation Dinner Buffet Menu B
2027 ST EEBIEE B

Appetizers & Salads FiZE Rz
Norway Sliced Smoked Salmon with Traditional Condiments
MENE = R EG Ak
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BAFREZAEREFEL
Seafood and Fresh Fruit Salad
TR
Pineapple and Shredded Chicken Salad
SRRV
Pomelo Salad with Assorted Seafood
R FIBE VR
Japanese Crabmeat Stick and Cucumber Salad with Crab Roe
BEFFIDE
Bacon and Potato Salad

ERZEFIHE
Fresh Salad Greens S iR

Romaine Lettuce, Mesclun Mixed Greens, Lollo Rosso
Sliced Cucumber, Cherry Tomato, Corn Kernel
EFEMAR. EHEM. FKN
Dressing: Balsamic Vinaigrette, French and Japanese Sesame
Bt BERMERET. ERXNEEREXZHE
Condiments: CroGton, Bacon and Shaved Parmesan Cheese
fokt: e, ERANBEEZ TR

Sushi & Sashimi FE) RFI &
Assorted Sushi and California Roll
MRS RIMME
Assorted Sashimi (Salmon, Tuna & Octopus)
HIBARRE (=XA. BEAKR/\NA)
Served with Wasabi, Soy Sauce, Pickled Ginger
EEAATTR, BH. FE

Seafood on Ice 7kiE:Ef¥
Snow Crab Leg, Shrimp, Sea Whelk, Clam & Mussel
ISR, RIR. BFE RLEO

Dressing: Lemon Wedge, Tabasco Sauce, Red Wine Vinegar with Shallot,

Cocktail Sauce
Bt EEA. T, ZRAUER. BEET

Soup i
Seafood Chowder
BEETRES
Double-boiled Chicken Soup with Snow Fungus and Coconut
SEBTHH#S
Bread Roll with Butter
EpE TN

Carving &R
Oven-roasted Striploin with Red Wine Sauce
ERIETR A HATES
Served with Gravy Sauce and English Mustard
Felgeit RN TTR

Hot Dishes A%
Roasted Rack of Lamb with Pommery Mustard Sauce
R RAETTRIF T
Pan-fried Sea Bass Fillet with Shallot Butter Sauce
BRUE B AN E R HT
Pan-fried Duck Breast with Green Peppercorn Sauce
BRI EARUET
Fried Seafood with Chilli Paste and Sweet Basil in Thai-style
RS BEF
Sweet and Sour Pineapple Chicken
BEz
Braised Bamboo Pith with Seasonal Vegetables
MESZIER
Fried Rice in Yeung Chow Style
NI ER
Penne Bolognaise
NiERIEK

Dessert &
Sweetened Sago Cream with Mango and Pomelo
i HE
Chocolate Profiteroles
o A%
Mango Napoleon
TREWH
Orange Chocolate Cake
ERALHER
Oreo Tiramisu
BaF B AFZ 8
Sea Salt Caramel Cheese Cake
TBEEEENET B
French Cherry Clafoutis with Vanilla Sauce
ENENRAERERET
Fresh Fruit Platter
MOVENPICK® Ice Cream
MOVENPICK® Z#%

Coffee and Tea Station E BhMNMER 5

1L HK$698 per person

Subject fo 10% service charge

Inclusive of unlimited serving of soft drinks and chilled orange juice for 3 hours
Seasonal ingredients on the menu may be subjected to changes, depending on the

availability

Please advise Event Management Team if you have any special dietary requirements or

allergies

FHUIN—ARESE

BIEEREBMHESK AR T =/

RE LRENAMEREURERZHZE ELBEERERORTER
UEEHEENRM

IHEERMHBHHEMERINER FRESHNHEEH
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	雜錦凍肉拼盤配酸菜
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