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Harbour Grand Hong Kong Catering Limited
%%%Eg% 2026 Harbour Grand Hong Kong
Graduation Dinner Package 2026 23 0il Street, North Point, Hong Kong
(MTR Fortress Hill Station, Exit A)

20265E5 H1HE 8 A 31H
1 May — 31 August 2026
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Buffet dinner menu from HK$628 per person
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Inclusive of 2 hours serving of soft drinks and chilled orange juice
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Inclusive of the following privileges:
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A glass of welcome fruit ﬁ}?unch to be served upon guest arrival
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Complimentary use of in-house PA system, LCD projector, DVD player and microphones

Intelligent built-in lighting system
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Stylish table cloths and seat covers for selection

JABEIE Bt A R L AL AR

Fresh flower centerpiece at reception table and dining tables
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Free use of lucky draw box or raffle drum
JIEEE R AR 2 =8 o Bin S
Complimentary 3 car parking spaces for the event

120 AP R B R DU REHSMEE:

With a minimum of 120 persons, you will enjoy the following additional privileges:

Harbour Grand Café WIIHEIES H Bl WG48 8% (R H) AR h8E 2 A

Harbour Grand Café buffet dinner coupon for 2 persons for lucky draw
JERTHRAL 8 TN

8 dozens of pre-dinner snacks servi
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2 additional parking spaces for the event

JUR 2025 4F 12 A 31 HETHAT Z U T RS EE:
Early-Bird Privileges for bookings confirmed on or before 31 December 2025:
Selon— R Fs &

Enjoy a 10% service charge waiver -
JUTART N 80 NBLLA L, )= R S AR A REB L THET I 120 NBRLA b, A5\ BHEE S R RS
Compllmentar; 5 Ibs fresh cream cake for a minimum of 80 persons or 8 Ibs for a minimum of 120 persons
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Tailor-made gobo lighting design to be projected on our Grand Ballroom waterfall ( For Grand Ballroom Booking only)

Tel +852,2121 2688 Fax+852 3908 6860
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Terms & Conditions:
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es are valid from 1 May 2026 to 31 August 2026
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The above
DA bR

SQC

SRS}

A mmlmumfof 80 persons is required
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All rices are sub]ect to 10% service charge (for Food & Beverage comumptlon only)
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The aboveirlvll es will be offered if the minimum food and bcverauc charge is consumed
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Tailor-made
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obo ]1 htm is onh a phcable to bnnlungs at the Grand Ballroom
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€s are sub]ect to availability and advance reservation is required
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rices are sub]ect to chan g without prior notice
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The abovegackages cannot be used in con)unctlon with other promotional offers
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In case of dispute, Harbour Grand Hong Kong reserves the right of the final decision

WA AT A E FHET FHEE (852) 2121 26565}2‘@5yﬁEcatering@hghkcatering.comEﬁiE R 4%
For details, please contact our Catering Team on (852) 2121 2656 or email to catering@hghkcatering.com
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Please visit www.harbourgrand.com/hongkong for more information
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<TG B SERE 2026 - Graduation Buffet Dinner Menu 2026>
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HISE B WiE Appetizers & Salads
TR 35 5448 & 5 [ Prawns, jade whelks and mussels on ice

HEER I B Assorted sashimi
=5 P NN Assorted sushi and California rolls
B AKHZ VP Tomato and mozzarella salad \\

S 2 3 ZE VD3 Smoked chicken and pineapple salad
Ze A FESHPI VP13 Thai pork neck salad
£ HE B Smoked fish platter

B RS K BB AC 25 ) Parma ham with melon

\.\ / B Z ATV German potato salad .
\\ | // AT Grilled vegetables platter
W — H VD4 Mesclun salad

e, HEMG. BN SOK. EMG e, AR, DEEZL)

/ / \\ * (Lettuce, cherry tomato, cucumber, sweet corn, bell pepper, croutons, bacon bites, parmesan cheese)
YOHEEEEYT Choices of salad dressing
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IR S HEY% Cream of tomato soup with crab meat
#6085 Assorted rolls and butter

Y E] Carving

J& 2= Al Roasted prime rib

#4# Hot Dishes
Ze B FESHIN Roasted pork neck with Thai sauce
H 207174 #E Roasted chicken with teriyaki sauce
JEUSBCE ER YT Deep-fried shrimp with sweet and sour sauce
JEE R R £ & B8V T Grilled duck breast with orange sauce
AL Te MRt faBic ZE 77T Baked sea bass saffron fillet with saffron and tomato sauce
WD AR Fried rice with seafood
BELE TR IE A Penne pasta with mushroom sauce
HEPZ Sautéed potatoes with onion
THIPHEER Wok-fried seasonal vegetables

& i Dessert
iﬁ*”%i%*f Tiramisu
TR BVE FHEAR Mango & passion fruit mousse
£ 2 HKE American cheese cake
ZEFFHEEHRE Chestnut & vanilla log cake
TSR T J1EKE Orange chocolate dome
WHEHLSE Coffee Buffs
G IRFEF R BE Presh fruit platter
T2 WAL T R B RE Strawberry cream cake
6 7K Mévenpick Z5 k& Movenpick Ice-cream station (with 6 flavors)
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Coffee or tea

O HEWE 628 JU(E H—F 2 HAPD)
HK$628 per person (Monday — Thursday)

A3 728 SU(BE ML R H KA RE)
HKS$728 per person (Friday — Sunday & PH)
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Inclusive of 2-hours free flow of soft drinks and chilled orange juice
3 n—RRA% & Subject to 10% service charge

St BUAEAS WA AT HE%E, R T8 A Menus and prices are subject to change without prior




