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SECONDARY SCHOOL
GRADUATION DINNER BUFFET 2026
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APPETISER

KR ERRADE
Seafood on Ice Charcuterie Board
3 F 0347 Prawns, Mussels, Clams ESPINHE BB AR PP SF B D 4235 BT I
Bo s BB E 25 A with Cocktail Sauce and Lemon Wedges Gammon Ham, Parma Ham, Chorizo Ball, Salami, Cantaloupe Melon

EAEAFAREY BEAE R
Assorted Sushi and Maki Rolls Selection of Garden Lettuce
) F &%+~ 888 Thousand Island Dressing, French Dressing, Vinaigrette
E =X A HER

Smoked Salmon, Condiment BRSNS NER DR
e Waldorf Salad with Smoked Duck Breast
MMM T HEIDE

Quinoa Salad with Chickpeas and Capsicums 1K GE e
Caesar Salad
TEBHEMDE FClEm, fEREE, 2+ Bacon Lardons, Croutons, Parmesan
Seafood Pasta Salad with Thousand Island Dressing

SOUP

TSRS
Wild Mushroom Cream Soup
& \REE B A4l Bakery Selection with Butter

5, f2

o

HOT SELECTION

RHE B R IEIA T 2 BEmE—F8
Cantonese Barbecued Specialties Deep-fried Pork Spare Ribs with Spiced Garlic Salt

BEES BN T AR
Roasted Chicken with Cajun and Herbs Fried Rice with Minced Pork and Preserved Olives

BRI R TR EAEREMERREY

Pan-seared Fish Fillet with Spinach Cream Sauce Penne Arrabiata with Mixed Vegetables

FRMWEF TR R
Sautéed Potatoes with Onion Stir-fried Seasonal Vegetables with Garlic

EPE S BCRIUT RERIR S B

Roasted Beef Striploin with Black Pepper Sauce and Horseradish Cream

& an
DESSERT

RN SRR ER R NRAAELS
Bread and Butter Pudding Fresh Fruit Cream Cake Chocolate Mousse Cake

ITEMAUFTEZIERR ki3 Clifad

Vanilla Strawberry Cheesecake Portuguese Egg Tart Seasonal Fruit Platter

Pk Bk 2

Coffee or Tea

HK$620 per person HK$660 per person
Monday to Thursday Friday to Sunday, Public Holidays

Prices are subject to a 0% service charge
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