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oo Christmas Dinner Buffet 2010

HONG KONG

Design Your Buffet Menu § i ¥ X

% No. of Choice £3Z#% &
HK$338.00 HK$368.00 HK$388.00

Appetlzelrsv SR 6 7 8
Salads 74 6 7 8
Soup % 1 1 1
Hot Entrees #k 2> 5 6 7
Side Dishes #t#z % 3 4 5
Carving k% i) & 1 1 1
Desserts # o 8 9 10
Total /E(.)\f;];)ishes 30 35 40

Package Includes :

* 1glass of complimentary Welcome Fruit Punch to be served upon urr'ly° )
* Complimentary Invitation Card
* Free use of Karaoke System
* Christmas Decoration

Beverage Package:

% Unlimited serving of Soft Drink, Chilled Juice & Local Beer for 2 hours, will be charged
at HK$68 per person

% Unlimited serving of Soft Drink, Chilled Juice, Local Beer & House Wine for 2 hours,
will be charged at HK$88 per person

Prices are subject to 10% service charge
( Minimum 80 persons )
For details, please contact our Banquet Sales Office at 2831 1225
Or E-mail : bgsm @southpacifichotel.com.hk
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SOUTH PACIFIC HOTEL
HONG KONG

Christmas Dinner Buffet 2010

Please make a v'for vour choices of dishes

Appetizers 1%
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Mussels in Half Shell
Fresh Prawn in Shell
Smoked Salmon with Condiments
Assorted Sashimi
Assorted Sushi

Japanese Cold Noodles
Beef Pastrami

Parma Ham with Melon
Smoked Tangini
Assorted Cold Cuts
Chinese Spicy Shin Beef
Dressed Turkey Platter
Roasted Beef Striploin

Mixed Green Salad with Selection of Dressing
(French, Thousand Island, Italian and Vinaigrette)
Avocado with Shrimps

Cole Slaw with Orange Salad

Chicken and Pineapple Salad

Thai Seafood Salad

Curry Egg Salad

Smoked Mussel Salad

Crab Meat and Sweet Corn Salad

German Potato Salad

Potato Salad with Mustard and Dill

Japanese Crab Roe Salad

Chicken Meat and Sweet Corn Salad

Tomato and Mozzarella Salad with Pesto

Shrimp and Fresh Fruit Salad

Tuna and Egg Salad

Ham and Pasta Salad

Caesar Salad

Beetroot and Apple Salad

Banana and Peach Salad

Fresh Mushroom and Herb Salad with Balsemico Vinaigrette
Marinated Mushroom Salad with Pinenuts and Smoked Duck
Spicy Thai Beef Salad with Crispy Greens

Green Papaya Salad



)

B ¥ B B

SOUTH PACIFIC HOTEL

Christmas Dinner Buffet 2010

HONG KONG

Soups &
Western PHE,

[ RS Shimp Bisque with Cognac

L] BESES Cream of Wild Mushroom

[ Wt TR A Boston Clam Chowder

] B French Onion Soup

[ ] SERHER American Vegetable Soup

(] fRHEHTHELS Russian Bortsch

] eI EIRS Chestnut and Wild Mushroom Soup

* il R R R AT served with Selection of Bread and Butter
Chinese 1=

[ AEANYEEE Crab Meat and Bean Curd Broth with Egg White

[ XEHEE Conpoy and Winter Melon Soup

] g kiSasse Chinese Shredded Duck Soup with Bamboo

[ FEeFfresE Chinese Conpoy Soup

Hot Entrees %

Western Style FERER

] il s L2 Seafood Mornay

[ RUA-HIEC S SR Beef Tenderloin with Green Pepper Corn Sauce

L] EHEE R Roasted Rack of Lamb with Rosemary Honey Glaze

IR FE W pARTAE i Braised Chicken in Burgundy Red Wine Sauce

] FEMI A EEEE A Baked Sole Fillet topped with Fresh Herbs and Lemon

] asEiEdsE S Sliced Pork Fillet with Calvados Sauce

] =il s Poached Salmon with Creamy Lime Sauce

L] feEFEA Braised Lamb Ragout with Root Vegetable

L] ATEEFETA Blanquette of Veal

RS> R FARTia Roasted Pork Loin with Onion Red Wine Sauce
Asian Style ¥AER

[ EAKEA Steamed Sea Bass with Soy Sauce

(] ZefEset Braised Chicken with Vegetable

= & Stewed Brisket of Beef with Chinese Leek

L] Z&=CE e 5440 Thai Green Curry Pork Fillet

L] VarriiR— Sauteed Fresh Shrimp with Celery

[ ] nhisEN Sweet and Sour Pork

(] EREEumiE==A Indian Lamb Curry

L] VR e BEEK Sauteed Broccoli with Fish Fillet

(] VEREAEGT Deep-fried Chicken with Lemon Sauce

(] M5k Baked Pork Spare Ribs with Spicy Salt

L HxEHE Roasted Pork Spare Rib with Lemon Grass & Chili
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SOUTH PRCACHOTEL  Chiristmas DINNEY Buffet 2010

Hot Side Dishes 428

Vegetables and Potatoes HFi7 ki 55

L] Ay FrParsE(e Broccoli with Almonds
(] VYK EAFE Stir-fried Seasonal Vegetable with Sliced Lotus
1 & T HA Honey Glazed Carrot with Thyme
L] Ry Baked U.S. Potato with Condiment
L] FFRER Lyonnaise Potatoes
] ERA e Braised Twin Seasonal Vegetable topped with Conpoy
L &l Sautéed Mix Vegetable in Almond Olives Oil
L] TR BR Oven-baked Garden Vegetables with Portuguese Sauce
1 PEARRE T Brussels Sprout with Bacon
1 EIEG Stir-fried Seasonal Vegetable
[ ZEEilsE Cheese Sauce with Cauliflower
(] i D PE R E Wok-fried Prawn & Abalone Clam with Broccoli
] e Sautéed Sliced Cuttlefish with Vegetable
Pasta =0 #y
(] EER Spaghetti Bolognaise
] FARARER Linguine with Tomato Clam Sauce
[ HHIEEREA 340 Spinach Tarliatelle with Chicken in Basil Cream Sauce
Rice and Noodle ;% jz fv2H
] Flep Fried E-Fu Noodles
%= Chow Kwai Teow
[ KRB ER Fried Rice with Conpoy and Green Kale
(] 8NS5 E e Fried Rice with Preserved Pork Sausage and Egg
U] s yesfeE B ek Fried Rice with Seafood in Tomato Sauce
L] =R IR Fried Rice with Yuman Ham and Shrimp Meat
1 2k Fried Singapore Rice Vermicelli
L] &ZNER Fried Rice “Young Chow Style”
I CEINE SR RS Baked Rice with Pumpkin and Chestnut Wrapped with Lotus Leaf

Wagon JIEH

[ BEEekE kgt Traditional Roasted Turkey with Giblet, Gravy and Chestnut Stuffing
L] EEramsd A Roasted Sirloin of Beef with Red Wine Jus

] & EE KR Baked Honey Glazed Ham with Pineapple Gravy
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Christmas DIinner Buffet 2010

Desserts EHihh

EER

[ EEHCAf) Christmas Pudding with Brandy Custard
(] BRsEes Al Christmas Stollen

] BRI AL IS Christmas Log

[ Bdedhsy et Christmas Cookies

[ BEdesidr4a it Christmas Minced Pies

(] BT -r6 Christmas Fruit Cake

(] SEE(Z L6t American Cheese Cake

G (e k| Créme Brulee

] BebRak: Black Forest Cake

[ =Rl EL Mango Mousse

] BT HRERE Chestnut Cream Cake

[ ™ CER Ginger Bread with Marzipan

L] AL A Red Bean Pudding

[ ERFZ 18t Tiramisu

] &k Sweetened Walnut Cream Soup
] ST S RS Fresh Fruit Cream Cake
HERCS-N i Assorted French Pastries

L1 Bashsf Apple Charlotte

[ i RLER R 6 Strawberry Feuillete

[ =HRER Cream Puff

I ) Mango Pudding

L] R ST Double Chocolate Brownies with White Chocolate
L1 2EREL Passion Fruit Mousse

[ BEHEL Chestnut Mousse

[ fEdiss Fresh Fruit Slices

Coffee or Tea



