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Complimentary Benefits EZ{B&E

Table linen and seat covers
SIEEBIGNBFE

Splendid silk floral centerpieces
for reception table and each dining table
LIFE ERINE RAATERER

Use of built-in AV equipment
REFERENEERE

Invitation cards (printing excluded)
FEEER (R EFEPIENR)

Use of raffle drum and background music
ERMBENERTR

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

One glass of welcome fruit punch per person

Unlimited serving of soft drinks and chilled orange juice
for 3 hours

BUBAIMRE A RERE KRG T3/

Pre-dinner snacks

*RERENE

Free parking space
RERZAEEN

Buffet voucher for 2 persons at Cafe A as raffle prize
FLEERS 271R) fEmiE 2 A

TR

GRADUATION DINNER PACKAGE 2026 ¢onfirm Before
2026 HENEBBREER

Minimum
50 persons
50 A5 E

3
x*
23

20 sets E

3

23

4 dozens 1T

4 valets 1@

=

10%
OFF

10

28/2 to Enjoy

28/2FFERR A =
Minimum Minimum
100 persons 150 persons
100 AL E 150 A5k E

* *
) )
* X*

40 sets E 60 sets E

X* X*
) )

* X*

6 dozens T 8 dozens §T

6 valets 1@ 8 valets 1@

Dinner Buffet
BHEMgE

Lunch Buffet
BEFE

SEFRAABIZIZR Terms and conditions may apply

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

32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station Exit B)
EFARAILAWHEREI2HR CBEEE LILBEO)
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2026 Graduation Dinner Buffet Menu A
2026 HIEFEEBHIEE A

Appetizers & Salads BiSERz Vg
Norway Sliced Smoked Salmon with Traditional Condiments
M EE = RS ECK
Assorted Cold Cut Platter with Pickle
FEERRAH R AR R
Roasted Pineapple and Prawn Salad
EREAIRVE
Tomato and Feta Cheese Salad
HmAmEZEE
Potato Salad with Bacon and Spring Onion
ERFREFDIE
Japanese Crabmeat Stick and Cucumber Salad with Crab Roe
AER VR
Fusilli Pasta Salad with Gammon Ham and Sun-dried Tomatoes
BIUARBRIRARRD D12

Fresh Salad Greens Hifi )ik
Romaine Lettuce, Mesclun Mixed Greens, Lollo Rosso
BEAN. BN A8EX
Sliced Cucumber, Cherry Tomato and Corn Kernel
BAR. HEMMRTEKRN
Dressing: Balsamic Vinaigrette, French and Japanese Sesame
Eit: BAMERT. ZRXVEEREBXZRE
Condiments: Cro(ton, Bacon and Shaved Parmesan Cheese
fokl: MefRE. BRKEBEZLH

Sushi & Sashimi &) RFI&

Assorted Maki (California Roll, Futomaki and Inari Sushi)
MIRSEE (NS, XKEREFEH)
Assorted Sashimi (Salmon, Tuna and Octopus)
HIEHRARE =EXAR. BEAEN/N\NA)
Served with Wasabi, Soy Sauce and Pickled Ginger
HATTR. EdkFE

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

Soup i
French Onion Soup
EIVERS
Bread Roll with Butter
PN

Carving J&E
Honey Glazed Bone-in Gammon Ham with Pineapple Gravy

BT A RRASR T

Hot Dishes A%
Braised Beef Short Ribs with Red Wine Sauce
“UBEHRIA
Pan-fried Sole Fillet with Dill Cream Sauce
BREEMNHEERET
Roasted Spring Chicken with Mustard and Garlic
TEEEH
Sweet and Sour Pork with Pineapple
BEr4IER
Sautéed Shrimp and Chicken with Broccoli
AR IRIZER
Braised Seasonal Vegetables with Enoki
SR\
Fried Rice with Seafood and Egg White
ERBELEE
Penne with Wild Mushroom and Herbs Cream Sauce
BEREFRERANREN

Dessert &
Sweetened Sago Cream with Mango and Pomelo
B HE
Panna Cotta
BAFIR
Green Tea Mousse Cake
Chocolate Truffle Cake
FRAhHER
Baked Pineapple Crumble
IEEEE
Oreo Tiramisu
BRI BEEAFIZ 0
Blueberry Cheesecake
BEEZLER
Bread and Butter Pudding with Vanilla Sauce
o mmEmAEEERET
Fresh Fruit Platter
EERBE

Coffee and Tea Station B BhmNrdERz 5%

I HK$598.00 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
EIEERBHAEIKRAG T3\

BE MRENBEMHEEURZENZE BLUEERERERER

UEEEEENEM
IHESARMHRBAEEMERINER FREENHEEH
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2026 Graduation Dinner Buffet Menu B
2026 ST EEBIEE B

Appetizers & Salads BISERV1E
Norway Sliced Smoked Salmon with Traditional Condiments
W ENE = R EGEck
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BAHMREEZ ABEHZET
Seafood and Fresh Fruit Salad
pistid e SYEES
Coleslaw Salad with Raisin
B VR
Pomelo Salad with Assorted Seafood
R dTF B
Japanese Crabmeat Stick and Cucumber Salad with Crab Roe
BEFE
Marinated Mushroom Salad with Pesto Dressing

MEVRERHEEE

Fresh Salad Greens ¥f¥ iRk
Romaine Lettuce, Mesclun Mixed Greens, Lollo Rosso
Sliced Cucumber, Cherry Tomato, Corn Kernel
BFLMR. EEM. FKNL
Dressing: Balsamic Vinaigrette, French and Japanese Sesame
Bt RAMERT. FRANVRERERXZHRE
Condiments: CroGton, Bacon and Shaved Parmesan Cheese
fokl: Mefme. ERARBEZ LA

Sushi & Sashimi FE) RFI &
Assorted Sushi and California Roll
MERSE RINME
Assorted Sashimi (Salmon, Tuna & Octopus)
RIBARRE (=XA. BEAKR/\MA)
Served with Wasabi, Soy Sauce, Pickled Ginger
EERATTR, Eh. FE

Seafood on Ice 7k3H: SR
Snow Crab Leg, Shrimp, Sea Whelk, Clam & Mussel
RIS, RIR. 5RE RLEO

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

Cocktail Sauce
Bt EEA. BT, ZRAUER. BEET

Soup ;5
Seafood Chowder
BEEY] SRS
Double-boiled Chicken Soup with Snow Fungus and Coconut
SEMFIHZES
Bread Roll with Butter
e &

Carving &F
Oven-roasted Striploin with Red Wine Sauce
JEFRPER HATE T
Served with Gravy Sauce and Pommery Mustard

EelEt RoERTTR

Hot Dishes A%
Roasted Rack of Lamb with Pommery Mustard Sauce
BFERATTRIFT
Pan-fried Sea Bass Fillet with Shallot Butter Sauce
EREE R AN R T
Pan-fried Duck Breast with Green Peppercorn Sauce
BRI EARUET
Fried Seafood with Chilli Paste and Sweet Basil in Thai-style
RAE D BEF
Sweet and Sour Pork Ribs with Pineapple
BEZREE
Braised Bamboo P|Th with Seasonal Vegetables
TESZIER
Fried Rice with Barbecued Pork, Shrimp, Conpoy, Salty Egg and Kale
EEERFIVEE
Penne Bolognaise
RiEREH

Dessert ¥
Sweetened Sago Cream with Mango and Pomelo
B HE
Chocolate Profiteroles
I A%
Mango Napoleon
TREWH
Orange Chocolate Cake
ERRENERE
Oreo Tiramisu
B B AR Z L HH
Sea Salt Caramel Cheese Cake
RN B
French Cherry Clafoutis with Vanilla Sauce
FEE R ERERET
Fresh Fruit Platter
o S
MOVENPICK® Ice Cream
MOVENPICK® E

Coffee and Tea Station B BhMNMER %

=1 HK$698.00 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
BEEREBMHASIK AT T3\
RE LRENAMEREURERZHZE ELBEERERORTER
UEEHEENRM
IHEERMHBHHEMERINER FRESHNHEEH



