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Graduation Package

BUFFET MENU




Graduation Package

CELEBRATING YOUR ACHIEVEMENT IN STYLE!

PRIVILEGES FOR MINIMUM OF 50 PERSONS:
e Aglass of welcome fruit punch per person

Complimentary 3 Ibs fresh fruit cream cake

Your selection of table linen

Free use of 75"TV or LCD projector & screen

Complimentary use of in-house PA system with
microphones

Free use of prize table and lucky draw box

ADDITIONAL PRIVILEGES FOR MINIMUM OF 120 PERSONS:

e Fresh fruit cream cake upgrade to 5 Ibs

e Upgrade to free flow of Haagen-Dazs ice cream
(for buffet menu only)

e Use of popcorn machine or candy floss machine™
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HK$558 PER PERSON

with unlimited serving of soft
drinks and chilled orange juice
for 2 hours

TERMS & CONDITIONS

e Theabove packageisvalid from
1 May to 31 August 2026

¢ Noservice charge

¢ Minimum food and beverage
consumption applies

e The above package is
not applicable for events
in Sports Hall

o Aminimum of 12 persons is
required for set menu

e Aminimum of 35 persons is
required for buffet menu

* Popcorn machine and
candy floss machine
are subjected to availability

ENQUIRIES AND INSPECTION
2830 9513 or catering@hkfc.com



Graduation Package

BUFFET MENU

HK$558 per person ‘ with unlimited serving of soft drinks and chilled orange juice for 2 hours

APPETIZERS
Assorted Air Curded Meat Platter

Smoked Salmon with Traditional Condiments

Italian Roasted Vegetables Platter

Eggplant Caviar with Sourdough Chips

JAPANESE APPETIZER JAPANESE CORNER
Ahi Tuna Poke Assorted Sushi with Condiments
Corn Ox Tongue with Sweet Soy Sauce Deluxe Sashimi

Salmon, Tuna, Hokkigai, Snapper, Octopus
Eggplant with Crispy Enoki Mushroom

Served with Soya Sauce,
Wasabi and Young Ginger

SALADS
Classic Caesar Salad

Greek Potato Salad
Caribbean Shrimp Quinoa Salad
Grilled Honey Mustard Chicken Salad with Peach

Cucumber Tomato Chickpea Salad with Fresh Dill

Roasted Sweet Potato and Chickpea with Maple Dijon Tahini Dressing
SOUP

Roasted Cauliflower and Parmesan Soup

Assorted Bread Rolls and Butter
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Graduation Package

BUFFET MENU (Continue)

CARVING
Roasted Beef Rib Eye with Red Wine Gravy

WESTERN DISHES
Thai Style Honey Pork Ribs

Hawaiian Chicken with Pineapple

Salmon with Dill Cream Sauce

POTATOES AND STARCHES
Mashed Potatoes

Fusilli all'amatriciana

Beef Fried Rice with Cauliflower and Ginger

DESSERT
Coffee Praline Panna Cotta

Tiramisu Cake

Marble Cheesecake

Valrhona Fraise Truffle Cake
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CURRY SELECTION
Chicken Makhani

Steamed Rice

FROM THE WOK
Vietnamese Stir-fried Beef with Lemon Grass

Stir Fried Chicken with Celery and Lily Bulb

Pan Fried Prawns with Tomato Sauce

VEGETABLES
Wok-fried Seasonal Vegetables

Apple Pie
Nestle Ice Cream Cups
Fresh Fruit Platter
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SET MENU




Graduation Package

SET MENU

HK$558 per person | with unlimited serving of soft drinks and chilled orange juice for 2 hours

STARTER

Burrata Plate

Creamy Burrata Cheese, Roasted Roots Vegetables,
Cherry Tomatoes and Herb Drizzle

MAIN
Chicken Piccata
French Chicken Breast, Egg and Parmesan Cheese with

Creamy Mushroom Sauce, Baby Carrots, Broccolini and
Mashed Potatoes

OR

Roasted Halibut
Baked with Gremolata Crumb with Lemon-mustard Sauce,
Baby Carrots, Broccolini and Mashed Potatoes

SWEET

Mango Panna Cotta
Passion Fruit Ice Cream
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