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GRAND STANFORD HONG KONG
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Secondary School
Graduation Dinner Buffet 2023

Menu

Cold Selection %%
Cantonese Barbecued Specialties 4% % f& % J& vk Hf 4%
Assorted Maki Rolls, Soy Sauce, Wasabi, Pickles &R, B &,/ &
Assorted Cold Cut 345 /& A
Roasted Chicken with Pineapple Salad with Light Curry Dressing JBl £ 58 #0074 ~ 3K oo i
Thai Glass Noodle and Shrimp Salad Z& &,y &4 3% 7042
New Potato Salad & Chives Salad %17 % %, 74
Selection of Garden Lettuce #%:% & B 7 4&
Thousand Island Dressing, French Dressing, Vinaigrette, Italian Dressing & i+ ~ &t ~ ihg ~ & A#]5+
Caesar Salad Station, Bacon Lardons S350 42 )& ;)
Croutons, Parmesan, Anchovies Jt4& &2, ~ ¥ 1+ & 48 &9

Soup &
Pumpkin Cream Soup & /N8 & %
Bakery Selection with Butter &5 4@ 6, &4 b

Hot Selection # 4%

Beef Sirloin with Shallot and Balsamic Sauce # 44\ &t 4z 8. 2 &% i+
Baked Salmon Fillet with Teriyaki Style B X, B8k = 3T &7
Stir-fried Chicken with Lemon Sauce #4% %

Deep-fried Pork Spare Ribs with Honey Plum Sesame Sauce % # % & &
Yeung Chow Fried Rice #5 M b £k
Braised E-fu Noodles with Straw Mushrooms ;)& 47 4&
Chinese style Wok Fried Vegetables & kb 8% 3%

Carving Station #%3€ 47 B £ X
Honey Baked Ham % i1 X i

Desserts #} 5
Butter & Bread Pudding 4 4@ 61,77 4)
Vanilla Strawberry Cheesecake + % "# £l & ¥ ¥ - Z 3£
Lemon Tart #2445 4&
Raspberry Clafouti Coconut Crumble with Vanilla Sauce 4z & F#rF 2 E & & 2 i+
Classic Tiramisu & 32 4 5% 3%
Grass Jelly with Taro and Sweet Potatoes Ball 4L ¥ 3
Seasonal Fruit Platter 4% & £ A%

Coffee or Tea wedk % %X

HKS$540.00 plus 10% service charge per person (Monday to Thursday)
HK$580.00 plus 10% service charge per person (Friday to Sunday)
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University
Graduation Dinner Buffet 2023

Menu

Cold Selection %%
Cantonese Barbecued Specialties 4% % f& % J& vk Hf 4%
Assorted Maki Rolls, Soy Sauce, Wasabi, Pickles &R, B &,/ &
Assorted Cold Cut 345 /& A
Roasted Chicken with Pineapple Salad with Light Curry Dressing JBl & 58 #0074 ~ 3K oo i+
Thai Glass Noodle and Shrimp Salad Z& &,y &4 3% 7042
New Potato Salad & Chives Salad %17 % %, 74
Selection of Garden Lettuce #%:% & B 7 4&
Thousand Island Dressing, French Dressing, Vinaigrette, Italian Dressing & i+ ~ &t ~ ihg ~ & A#]5+
Caesar Salad Station, Bacon Lardons S350 42 )& ;)
Croutons, Parmesan, Anchovies Jt4& &2, ~ ¥ 1+ & 48 &9

Soup &
Pumpkin Cream Soup & /N8 & %
Bakery Selection with Butter &5 4@ 6, &4 b

Hot Selection # 4%

Beef Sirloin with Shallot and Balsamic Sauce # 44\ &t 4z 8. 2 &% i+
Baked Salmon Fillet with Teriyaki Style B X, B8k = 3T &7
Stir-fried Chicken with Lemon Sauce #4% %

Deep-fried Pork Spare Ribs with Honey Plum Sesame Sauce % # % & &
Yeung Chow Fried Rice #5 M b £k
Braised E-fu Noodles with Straw Mushrooms ;)& 47 4&
Chinese Style Wok Fried Vegetables & kb a% 3

Carving Station #%3€ 47 B £ X
Honey Baked Ham % i1 X i

Desserts #} 5
Butter & Bread Pudding 4 4@ 61,77 4)
Vanilla Strawberry Cheesecake + % "# £l & ¥ ¥ - Z 3£
Lemon Tart #2445 4&
Raspberry Clafouti Coconut Crumble with Vanilla Sauce 4z & F#rF 2 E & & 2 i+
Classic Tiramisu & 32 4 5% 3%
Grass Jelly with Taro and Sweet Potatoes Ball 4L ¥ 3
Seasonal Fruit Platter 4% & £ A%

Coffee or Tea wedk % X

HK$630.00 plus 10% service charge per person (Monday to Thursday)
HK$660.00 plus 10% service charge per person (Friday to Sunday)
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University
High Table Dinner 2023

Menu

Smoked and Fresh Salmon Rillettes,
Orange, Aragula and Pickled Cucumber Salad

=X & A BE F N, K AT E b E

%k % %

Parmesan and Sage Crusted Breast of Chicken,
Potato Mousseline, Spinach, Grain Mustard Cream Sauce

TEFERBMERIRSRITHZERRE R
OR

Pan Fried Fillet of Barramundi,
Grilled Hispi Cabbage, Dutch Mussel in
Grain Mustard Cream, Herb Shallot Salad
A AP E
BAFENRSRABTEGLBHE

%k %k

Mocha Opera Cake
vedk 2k & 77 B IR

%k %k %

Coffee or Tea
opm g 2R, 5%

HKS630.00 plus 10% service charge per person (Monday to Thursday)
HKS660.00 plus 10% service charge per person (Friday to Sunday)



