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B % BB Ofrigtmas LUNCA Buffet 2010

SOUTH PACIFIC HOTEL
HONG KONG

Design Your Buffet Menu § i % X

No. of Choice £iE# &
HK$288.00 HK$328.00 HK$358.00

Appetizers ¥z 4 5 6
Salads VD1 4 5 6
Soup % 1 1 1

Hot Entrees Z{#% 5 6 7
Side Dishes ZAfif Z= 3 4 5
Carving BE/Z A H 1 1 1
Desserts fiH ik 6 8 10
Total /;)\[f;ishes o4 30 36

Package Includes :

% 1glass of complimentary Welcome Fruit Punch to be served upon arri
* Complimentary Invitation Card
% Free use of Karaoke System

% Christmas Decoration

Beverage Packages

* Unlimited supply of Soft Drink, Chilled Juice & Local beer for 2 hours, will be charged
at $68 per person

* Unlimited supply of Soft Drink, Chilled Juice, Local beer & House Wine for 2 hours, will
be charged at $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 LUNCA Buffet 2010

Please make a v'for vour choices of dishes

Appetizers 1%

Salads ¥R

[ =2t Smoked Salmon with Condiments
[ AEmaEw] Assorted Sushi

sy Assorted Sashimi

(] Hzmpiil Chilled Japanese Soba Noodles
(] HESR TR A Assorted Cold Cut Platter

] K EERE Dressed Turkey Platter

] kR Smoked Gammon Ham

(] AFHFE Chinese Spicy Shin Beef

L] r&ses Mortadella

L] RR/ U Marinated Mini Octopus

L] A Roasted Beef Striploin

L Haeyadid s @t Mixed Green Salad with Selection of Dressing
(French, Thousand Island, Italian and Vinaigrette)

IS5 e S 7S P Thai Beef Salad

L1 o D Curry Egg Salad

] ZUEUT Thai Chicken Feet Salad

(] &HEAARDE Tuna and Roasted Bell Pepper Salad

[ {EEEE German Potato Salad

[ ALZEUESE D Beetroot and Apple Salad

IR A L5 SUE: Crab Meat and Sweet Corn Salad

(] HEFRE TV Potato Salad with Mustard and Dill

] HaUEkrde Japanese Crab Roe Salad

] ZEASERE Chicken Meat and Sweet Corn Salad

L] Fphiics bt Tomato and Mozzarella Salad with Pesto

(] HES R Shrimp and Fresh Fruit Salad

(] BRI KR Ham and Pasta Salad

1 Sl Caesar Salad

[ FTHEENDE Banana and Peach Salad
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Christmas LUNCA Buffet 2010

Soups &
Western PET,
[ ] SERHER Y American Vegetable Soup
SR TSR Boston Clam Chowder
[ BESERS Cream of Wild Mushroom
L N5 Pumpkin with Almond Soup
(] VHEEESERS Cream of Broccoli
* Jic 25 AR S 2T served with Selection of Bread and Butter
Chinese H15,
(] XEEAE Conpoy and Winter Melon Soup
[ SRigess Seafood and Seaweed Soup
] TRz Hot and Sour Soup

Hot Entrees Zji%

Western Style FEXER

(] &S Pork Spare Ribs Glazed with Maple Syrup
) BRI EwZED Roasted Chicken Thigh Italian Style with Balsamic Dressing
[ == Al it Poached Salmon Fillet with Champagne Sauce
= RSN Beef Tenderloin with Tomato and Tarragon Jus
L] {2EFEA Braised Lamb Ragout with Root Vegetable
[ =xfAaidEeE Poached Salmon with Creamy Lime Sauce
Asian Style FaJl{ER
[ EAKEA Steamed Sea Bass with Soy Sauce
L] RS Deep-fried Pork Spare Rib with Sweetened Sauce
] ZaCRT i 2 Thai Red Curry Chicken
(] HeEB4A Stir-fried Beef Fillet with Mango
(] EREEumiE==A Indian Lamb Curry
L] BE Fried Beef Steak Rib with Black Pepper Sauce
[ ] nhiEN Sweet and Sour Pork
] PEEEEBEER Sauteed Broccoli with Fish Fillet
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Hot Side Dishes Z\HIZE

Vegetables and Potatoes HFi7 ki FE 55

] ZdHEmE/K Gratin of Pumpkin
IS Sz e Butter Mixed Vegetable
] EEeE=E Baked U.S. Potato with Condiment
L] FFRER Lyonnaise Potatoes
(] B Braised Twin Seasonal Vegetable topped with Conpoy
L gl ids Sautéed Mix Vegetable in Almond Olives Oil
1 PEAAR AT Brussel Sprout with Bacon
] wHalr ek Oven-baked Garden Vegetables with Portuguese Sauce
[ ZhHeBlZEtt Cheese Sauce with Cauliflower
Pasta =¥

(] W= Spaghetti Bolognaise
] KERE R R Penne Carbonara
[ FanEEme Fussili with Tomato Concasse

Rice and Noodle ¥;%i 5 &2
] B&ES) Chow Kwai Teow
I Py ] Fried E-Fu Noodles
[ Jemgekihan Fried Rice with Salted Fish and Chicken
(] AR Fried Rice with Minced Beef
L] =R IR Fried Rice with Yuman Ham and Shrimp Meat
1 2k Fried Singapore Rice Vermicelli
L] &ZNER Fried Rice “Young Chow Style”

Wagon S5

[ BEEekE kgt Traditional Roasted Turkey with Giblet, Gravy and Chestnut Stuffing
L] & KR Baked Honey Glazed Ham with Pineapple Gravy
] EEvamdA Roasted Sirloin of Beef with Red Wine Jus
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HONG KONG

Desserts FH

EER

[ EEHCAf) Christmas Pudding with Brandy Custard
(] EEEeEEes T4l Christmas Stollen

] BRI AN IS Christmas Log

(] HEEChay et Christmas Cookies

[ BEdesidr4a it Christmas Minced Pies

[ EEEESR-r-6f Christmas Fruit Cake

] k= ERet Mocca Cream Cake
Y Caramel Custard

[ B A-ff Dark Cherries Cheese Cake

] BT HREERE Chestnut Cream Cake

[ EERERR Lemon Bavaroise

L] HiZ ik Sweetened Sesame Cream Soup
L] At Assorted French Pastries

[ BEXRHE L8 Tiramisu

B NEPIESER Chocolate Mousse

L] RN Fruit Jelly

] BAebRak: Black Forest Cake

[ =AREK Cream Puff

I ) Mango Pudding

] JEmRIet et Double Chocolate Brownies with White Chocolate
L] 2EREL Passion Fruit Mousse

L] el Fresh Fruit Slices

Coffee or Tea



