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Graduation Dinner Package 謝師宴 

HK$498 per person 每位港幣$498 
 

Package includes 套餐包括： 
 

 A glass of welcome non-alcoholic cocktail for each guest  

每位客人可享無酒精雞尾酒乙杯 
 

 Unlimited serving of chilled fruit juice and soft drinks for 3 hours  
無限量供應冰鮮果汁及汽水三小時 
 

 One 3-lb fresh fruit cream cake 
三磅鮮果忌廉蛋糕一個 
 

 Use of PA system with 2 wireless microphones 
免費使用音響設備及無線咪兩支 
 

 Background Music 
場內背景音樂 

 

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

惠顧 100 位或以上可獲下列額外優惠： 
 

 A voucher for Dinner Buffet for two at Kudos 酒店 Kudos 餐廳雙人自助晚餐劵乙張 

 A car parking space throughout the event 宴會時段內提供泊車位乙個 

 

 

For inquiries or reservations 查詢或預訂 

Tel 電話：3980 3385 

Email 電郵：events@cphongkong.com 

 
 

Terms and Conditions 條款及細則 

 The above package is valid until September 30, 2020 以上套餐有效期至 2020 年 9 月 30 日 

 The above package is valid for a minimum of 80 guests 以上套餐適用於最少 80 人 

 Subject to 10% service charge 另收取加一服務費 

 The above package is subject to availability and may change without prior notice   

以上套餐視乎供應情況而定，如有更改恕不另行通知 

 In case of any dispute, Crowne Plaza Hong Kong Causeway Bay reserves the rights of final decision  

如有任何爭議，香港銅鑼灣皇冠假日酒店保留最終決定權 
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Graduation Dinner Buffet Menu 

Selection of Seafood-on-ice 冰鎮海鮮 

Prawn, Mussel, Whelk, Crab Leg and Yabbie 
凍蝦、青口、太平洋螺、雪花蟹腳、龍蝦仔 

Dressings: Saffron Garlic Aioli, Cocktail Sauce and Thai Dressing 

醬汁：香蒜紅花欖油醬、雞尾茄醬、泰式海鮮汁 

 

Sashimi & Sushi 刺身及壽司 

Salmon, Octopus, Tuna, Snapper Sashimi 
三文魚、八爪魚、吞拿魚、鯛魚刺身 

 Assorted Sushi 雜錦壽司 

 
Appetizer 前菜 

Cold Cut Platter凍肉拼盤 

Atlantic Smoked Salmon 大西洋煙三文魚 

Grilled Portobello Mushroom with Fate Cheese 希臘羊奶芝士烤大蘑菇 

Roasted Butternut with Thyme, Garlic and Virgin Olive Oil百里香橄欖油香蒜燒奶油瓜 

Beetroot Carpaccio with Orange Salsa 紅菜頭薄片伴香橙莎莎 

 
Salad 沙律 

Fruit Salad with Avocado 鮮果牛油果沙律 

Turkey Waldorf with Dried Cranberry and Pecan 火雞華都夫沙律 

Idaho Potato Salad with Chive and Sour Cream Dressing 薯仔沙律 

Grilled Seafood with Fennel, Dill and Orange 烤海鮮茴香鮮橙沙律 

Eggplant and Chicken Salad with Sesame Sauce 雞肉及茄子配芝麻醬 

Romaine Lettuce, Butter Lettuce, Rocket, Mesclun, Cherry Tomato,  
Sweet Corn, Tomato, Cucumber 

羅馬生菜、牛油生菜、火箭菜、法式雜菜、車厘茄、粟米粒、番茄、青瓜 

 

Dressing & Condiment 醬汁及配料 

French Dressing, Thousand Island Dressing, Italian Dressing, Caesar dressing,  
Balsamic Vinegar and Olive Oil 

法式醬汁、千島汁、意式油醋汁、凱撒汁、意大利黑醋、橄欖油 

Caper, Pearl Onion, Cucumber Pickle, Kalamata Olive, Parmesan, Anchovy, 
Crispy Bacon Bit, Onion Ring and Garlic Crouton 

水瓜榴、珍珠洋葱、酸青瓜、黑水欖、巴馬臣芝士、銀魚柳、香脆煙肉碎、洋葱圈、香蒜麵包粒 

 

Cheese Board 芝士拼盤 

Brie, Blue, Edam, Emmental 
Grape, Dried Apricot, Nut 

 

Soup 湯品 

Cream of Wild Mushroom Soup 蘑菇忌廉湯 

Crab Meat and Conpoy Soup 蟹肉瑤柱羮 

served with European Bread and Rolls 配歐陸麵包 
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Graduation Dinner Buffet Menu  
 

Hot 熱葷 

Roasted Pork Loin with Pepper Sauce 燒豬柳伴黑椒汁 

Braised Beef Tongue in Red Wine Sauce 紅酒燴牛舌 

Deep-fried Sesame Fish with Tartar Sauce 香炸芝麻魚伴他他汁 

Roasted Lamb Rack with Herb Gravy香草燒羊扒伴香草燒汁 

Teriyaki Chicken with Sesame Yaki Sauce 日式芝麻照燒雞 

Golden Fried Thai Prawn Cake with Sweet Chili Sauce 黃金炸蝦餅 

American Roasted Barbeque Baby Pork Ribs美式燒豬仔骨 

Pan-fried Salmon with Lemon Butter Sauce 香煎三文魚伴檸檬牛油汁 

Braised Beef Cheek with Roots Vegetables in Port Wine Sauce 砵酒燴牛臉頰 

Baked Escargots in Garlic and Herb Butter on Mashed Potato 香草牛油焗田螺薯蓉 

Fried Rice with Shredded Conpoy and Egg White 瑤柱蛋白炒飯 

E-fu Noodle with Straw Mushroom and Yellow Chive 乾燒伊麵 

Sautéed Seasonal Vegetables with Garlic 香蒜炒時蔬 

Indian Vegetables Korma 印式椰香咖喱雜菜薯仔 

Indian Mutton Masala 印度羊肉馬沙拉咖喱 

Madras Rice 印度飯 

Daily Pasta 精選意大利粉 

Roasted New Potatoes with Garlic and Herbs香蒜燒新薯 

Grated Coconut, Lime Pickle, Mango Chutney, Raita, Raisin, Papadum, Naan 
椰蓉、印度酸青檸、印式芒果醬、青瓜乳酪、提子乾、印式薄脆、印式薄餅 

 
 

Dessert 甜品 

German Cheesecake 德國芝士蛋糕 

Blueberry Cheesecake 藍莓芝士蛋糕 

Strawberry Mousse Cake 士多啤梨慕絲蛋糕 

White Chocolate Mousse Cake 白朱古力慕絲蛋糕 

Chocolate Pudding with Banana 朱古力香蕉布甸 

Strawberry and Blood Orange Mousse Cake士多啤梨血橙慕絲蛋糕 

Brown Sugar Jelly with Mango黑糖芒果啫喱 

Panna Cotta with Oreo 奧利奧意式奶凍 

Crème Brûlée法式焦糖燉蛋 

Tofu Pudding 豆腐花 

Italian Gelato乳酪軟雪糕 

Häagen-Dazs Ice Cream 雪糕 


