Party C Wour own pace R

Graduation Dinner Package #EfiE
HK$498 per person N7 3 $498

Package includes E8 a7 :

e A glass of welcome non-alcoholic cocktail for each guest
(SENRYNEIRES il o =i P 2

e Unlimited serving of chilled fruit juice and soft drinks for 3 hours
IR 2 B VKEE R RORK =/

e One 3-lIb fresh fruit cream cake
—hEEE R SRR —(E

e Use of PA system with 2 wireless microphones
OB {50 FH o B A B AR AR DR T 52

« Background Music
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For booking of 100 persons or above, extra privileges will be offered:

HEH 100 fir s bA E R T HIZES/MBE ¢

e A voucher for Dinner Buffet for two at Kudos FijE Kudos & EEtE \ 5 Bk 205
e A car parking space throughout the event &2 & i S N2 L HE 7 2. (F

For inquiries or reservations FEHETEE]
Tel gL : 3980 3385
Email %[ : events@cphongkong.com

Terms and Conditions {&=k 54 H]

e The above package is valid until September 30, 2020 L\ FEEEXHEIZE 202049 A 30 H
e The above package is valid for a minimum of 80 guests D) & &N &/ 80 A
e Subject to 10% service charge SBUEUII—RE 152
e The above package is subject to availability and may change without prior notice
M FERGAFHRIERRMNE » W75 E SR STmA
e In case of any dispute, Crowne Plaza Hong Kong Causeway Bay reserves the rights of final decision
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S
CROWNE PLAZA

IHG" BTEIE
HONG KONG CAUSEWAY BAY
FREE S8R A BE

Tel E&E: (852) 3980 3980 Fax {HE: (852) 3980 3900 Web #&ik: www.cphongkong.com
8 Leighton Road, Causeway Bay, Hong Kong
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Graduation Dinner Buffet Menu

Selection of Seafood-on-ice JKEBEE
Prawn, Mussel, Whelk, Crab Leg and Yabbie
SR~ F O KRR - FACEER - FEdR(T
Dressings: Saffron Garlic Aioli, Cocktail Sauce and Thai Dressing

Bt SrdlitiEmsE - R - U0

Sashimi & Sushi §| 5 F=HE]
Salmon, Octopus, Tuna, Snapper Sashimi

=) URR - BHER RS
Assorted Sushi iR =H|

Appetizer Fij3E
Cold Cut Platter FAHf %
Atlantic Smoked Salmon A 512 =7
Grilled Portobello Mushroom with Fate Cheese Z5i=E4)= +-j& K pEsk
Roasted Butternut with Thyme, Garlic and Virgin Olive Oil 7 B B & & wr eI\
Beetroot Carpaccio with Orange Salsa 4 3206 - fEERETHIH

Salad /bR
Fruit Salad with Avocado 5411 58/ D1
Turkey Waldorf with Dried Cranberry and Pecan >k #EFEH A /D
Idaho Potato Salad with Chive and Sour Cream Dressing Z{7/0{#
Grilled Seafood with Fennel, Dill and Orange & & s 5 fefe ) D
Eggplant and Chicken Salad with Sesame Sauce A K i1t = i 5%
Romaine Lettuce, Butter Lettuce, Rocket, Mesclun, Cherry Tomato,
Sweet Corn, Tomato, Cucumber

SRS ~ AR OKETSE ~ AR ~ D ~ SOREL  Fh0 - B

Dressing & Condiment &+ K Aok}

French Dressing, Thousand Island Dressing, Italian Dressing, Caesar dressing,
Balsamic Vinegar and Olive Oil
ERET - TEA - BEULE T - 90T - BAFIRES - Hush
Caper, Pearl Onion, Cucumber Pickle, Kalamata Olive, Parmesan, Anchovy,
Crispy Bacon Bit, Onion Ring and Garlic Crouton

KKK ~ BERER - BeEN ~ FBOKIE - BREZ L - SRAENN - BREAR - F2E - Bk

Cheese Board Z+-5%
Brie, Blue, Edam, Emmental
Grape, Dried Apricot, Nut

Soup Bh
Cream of Wild Mushroom Soup EE#4t =55
Crab Meat and Conpoy Soup &A1 sE
served with European Bread and Rolls JiCEx 50,
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Graduation Dinner Buffet Menu

Hot 2
Roasted Pork Loin with Pepper Sauce JE5E I AR
Braised Beef Tongue in Red Wine Sauce 4[)/t& 4~
Deep-fried Sesame Fish with Tartar Sauce FYE = Jisi A LEMAT 1
Roasted Lamb Rack with Herb Gravy & &&=y \ (L HE B
Teriyaki Chicken with Sesame Yaki Sauce H == Jifid B
Golden Fried Thai Prawn Cake with Sweet Chili Sauce & & VEIREF
American Roasted Barbeque Baby Pork Ribs == 55 (15
Pan-fried Salmon with Lemon Butter Sauce &I = fa fiEfess i+
Braised Beef Cheek with Roots Vegetables in Port Wine Sauce ff;F5 k& 4-fig e
Baked Escargots in Garlic and Herb Butter on Mashed Potato & &4~ {5 FHiEE 25
Fried Rice with Shredded Conpoy and Egg White ¥} H VPR
E-fu Noodle with Straw Mushroom and Yellow Chive &7 &%
Sautéed Seasonal Vegetables with Garlic il i
Indian Vegetables Korma E[J=U 2 e i 5% 2+
Indian Mutton Masala E[1/& =F A1 5 /D e
Madras Rice F[IEZ 8k
Daily Pasta f##E & A A
Roasted New Potatoes with Garlic and Herbs &7l =
Grated Coconut, Lime Pickle, Mango Chutney, Raita, Raisin, Papadum, Naan

M ~ ENERE A1 ~ ENUCERE - FNALES ~ $2 752 ~ ENzURAE - ENEUWET

Dessert &fh
German Cheesecake {&[&] % |-
Blueberry Cheesecake EE&f 2 %
Strawberry Mousse Cake |- IR AL ez FEfe
White Chocolate Mousse Cake [F4 i 1543k
Chocolate Pudding with Banana 415 11 & B Arifa)
Strawberry and Blood Orange Mousse Cake |- 215 R #5545 B kL
Brown Sugar Jelly with Mango Z = S
Panna Cotta with Oreo BLFI| B & =475
Créme Brilée ;A EMERE
Tofu Pudding Z &1t
Italian Gelato | Fig#kZs
H&éagen-Dazs Ice Cream &%
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