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GRADUATION LUNCH PACKAGE 2026
2020 HETEBMFEES

Confirm Before
31/5 to Enjoy

‘ l ‘ . (A E Ry ) 31/5 FIFERRI =
Minimum Minimum Minimum

Complimentary Benefits EZ{EE 50 persons 100 persons 150 persons
50 A5l E 100 AL E 150 A5k 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 2 hours

BUBAIMRE A RERE KRG T2/ B

Pre-dinner snacks

*RERENE

Free parking space
RERZAEEN

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

2.3
23
X

20 sets E

3

3

4 dozens 1T

4 valets 1@

¥
x*
X

40 sets E

X
X

23

6 dozens 7

6 valets 1@

Lunch Buffet
BEFE

¥
x*
X

60 sets E

X
X

¥

8 dozens #T

8 valets 1@

Dinner Buffet

HEhE

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)



HOTEL

(2>
B
2026 Graduation Lunch Buffet Menu A
(for Kindergarten & Primary School)

2026 SHETEEHBFE A
(hHEE RN ER)

Hot Dishes %%

Appetizers & Salads FiZE Rz Pan-fried Pork Dumpling

Assorted Cold Cut Platter with Pickled Cucumber

BRIBFRAERT
MERR A HHE . . o .
AR Eﬁi#m Braised Chicken Wing with Swiss Soy Sauce
Ham and Pineapple Salad ]
I BET Ny
*H’gj’ﬁ%")é Deep-fried Fish and Chips with Tartar Sauce
Paste Salad with Sausage VR R B Mt
- 8= WA Y4 i 2 /
RAFFRRAIIR Roast Pork-loin with Plum Sauce
Roasted Wild Mushroom with Pesto IR H RS
. EREEHE . Sautéed Shrimp and Chicken with Broccoli
Japanese Crab Shck§ and Cu‘?ulber?(ilod with Crab Roe FERTE LB B
BAENEF BV E Lyonnaise Pofato
Potato Salad with Bacon SEEE
R (EI SR
ERESDE Penne Bolognaise
- T HEREREY
 Fresh Salad Greens ¥V @iR:R Fried Rice with Diced Chicken and Pineapple
Romaine Lettuce, Mesclun Mixed Greens, Lollo Rosso SEERTANTI AR

Sliced Cucumber, Cherry Tomato and Corn Kernel

D 1 #H o
EIE. BEMRERN essert &l

) S Mango Pudding
Dressing: Balsamic Vinaigrette, French and Japanese Sesame EEEE
#=1. = 2. 3 WY Lo R e A
El . ,Ej(%'l‘]%ﬁﬂl-l-\ /fft//ﬁg&aftzrﬁg Blueberry Cheesecoke
Condiments: CrotGton, Bacon and Shaved Parmesan Cheese BT E
Bkl HEEE. @ARBEZLTH Mini Cup Cake
- RIRIF T
Sushi Bar & 75]1E Panna Cotta
Assorted Sushi and Maki Roll = .
> X BAFIITR
| WBSAREAFE Rainbow Frit Jelly
Served with Wasqbl,;joy So%c::aond P;kled Ginger AT K BRI IE
BERATR, BHkFE Bread and Butter Pudding with Vanilla Sauce
Soup 38 S L el
oup i Seasonal Fruit
Cream of Sweet Corn T
M EEEE ) )i
5 T{:’T’ﬁ’g‘ . MOVENPICK® Ice Cream
read Roll with Butter " "
MOVENPICK® E %%
mEmaE B

Coffee and Tea Station E BhINMERz 5%

B AAdult / &1 HK$428.00 per person
INEEChild / =11 HK$328.00 per person

Subject to 10% service charge SUn—AR#E &

Inclusive of unlimited serving of soft drinks and chilled orange juice for 2 hours EIEEIRS AT R T2/ B

Child price applies to guests aged for 4 — 11 INEWEERAA- 115

Seasonal ingredients on the menu may be subjected to changes, depending on the BE MEHENEMEBRERERZSSHNEE, BLUBERERICRTERE
availability MU ERREEENEM

Please advise Event Management Team if you have any special diefary requirements or WM RERYHBRIHEMERHER, FRETHHEE:
allergies

&
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B
2026 Graduation Lunch Buffet Menu B
(for Kindergarten & Primary School)

2026 ST EEHBIFE B
(hHEE RN ER)

Appetizers & Salads BiSERz01E
Fresh Fruit and Shrimp Salad

Hot Dishes 5
Mini Beef Burger with Pickle

SERKIRE HIRAFPUEE
Sausage and Macaroni Salad Baked Shrimp Toast
PRFER DR Bieirz L
Smoked Turkey with Peach Salad Chicken Satay with Homemade Peanut Sauce
ENHEN DR BV EHMRTEE
Potato Salad with Bacon and Spring Onion Assorted Veggie Tempura
EREREFE ESE
Fusilli Pasta Salad with Gammon Ham and Sun-dried Tomatoes Thai-style Roasted Pork Neck
BIUABRIRAAKY DR RUFREER
Roasted Wild Mushroom with Pesto Sautéed Sliced of Cuttlefish with Broccoli and Bell Pepper
BEEFRE EMARTLERR
Braised E-fu Noodle with Straw Mushroom
Fresh Salad Greens ¥ ) iEEks FIEEEFRM
Romaine Lettuce, Mesclun Mixed Greens, Lollo Rosso Fried Rice in Yeung Chow Style
BEER. BME. I8LER BMIDER

Sliced Cucumber, Cherry Tomato and Corn Kernel

BMA. BEMKRSERNL

Dessert &

Dressing: Balsamic Vinaigrette, French and Japanese Sesame Mini Fruit Tart
Eit: BEAMERT. ERXANVRERERZHE KRR R GE
Condiments: CroGton, Bacon and Shaved Parmesan Cheese Blueberry Cheesecake
fokl: MREEE. ERKBEZ TR BEEZIER
Strawberry Mousse
Sushi Bar F75] T 2IRTUR 44
Assorted Sushi and California Roll Dark Chocolate Truffle Cake
MIRF A RINMNE RAROHER
Served with Wasabi, Soy Sauce and Pickled Ginger Mango Panna Cotta
ERATTR. EhNTFE EREHTIR

French Cherry Clafoutis with Vanilla Sauce

Soup i ERE T AERERET
French Onion Soup Seasonal Fruit
EVER S 28 i)
Bread Roll with Butter MOVENPICK® Ice Cream
EEMmEE MOVENPICK® E 4%

Coffee and Tea Station E BNz %<

B AAdult / &1 HK$488.00 per person
INEEChild / =11 HK$388.00 per person

Subject to 10% service charge

Inclusive of unlimited serving of soft drinks and chilled orange juice for 2 hours
Child price applies to guests aged for 4 — 11 NEWEERARA- 115

Seasonal ingredients on the menu may be subjected to changes, depending on the BB FRENEMEEE RS ST E FUBERERRTE
availability UERESEFEENEM

Please advise Event Management Team if you have any special dietary requirements or MHEERYBRIHAMBERER, FRnEG e &S
allergies

S —RRBE
IEEIRE HAE KRG 2/ )\

&



