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2026 Western Wedding Lunch Package & 3° ¥4 & = &

¢ 453 PR LR ATk R E AR
Inclusive of free flowing soft drinks, chilled orange juice and local beer for 3 hours

2026 # 1" 1p 297 30p = i HK$928 4=

1 January — 30 September 2026 Menus priced from HK$928 per person
2026 # 10" 1p 2 127* 31 p # = HK$1,028 4=

1 October — 31 December 2026 Menus priced from HK$1,028 per person

iz wp
Terms and Conditions
@ PP - JRIER -
All prices are subject to 10% service charge.
S NS
Minimum charge is applied.
@ A WBFPREFR FRETBRIPY - B DL RCEH - AR RETAFFE PRI BTN R R
FRoSd e iR AR R
Due to unforeseeable market price fluctuations of items on menu, hotel reserves the right to adjust the menu price, or
substitute any item with an alternative dish so as to maintain the same price, one month prior to the banquet.
@& MIPEAIVEIRBEARPFLY G FTARTLIHE -
Offers cannot be used in conjunction with other special privileges and are not applicable for all confirmed bookings.
& i * Y2026 & 17 1Ei12’-‘31£lf'“r$f—7i&‘§}5§‘)f‘]lﬁ°

All prices are valid for wedding banquets to be held from 1 January until 31 December 2026.

B3 MR T e g
For reservations, please contact us
Tel T 3%:(852) 2996 8041 Email 7 £8: catering.hgkln@harbourgrand.com

1 AE R R
Harbour Grand Kowloon
BB WL Y THREE2205 (BEFHED200)
20 Tak Fung Street, Whampoa Garden, Hunghom, Kowloon, Hong Kong (MTR Whampoa Station, Exit D2)
www.harbourgrand.com/kowloon
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p 84 < £ Lunch Buffet

LpEd 50 fe & 12 b 150 8 14
Complimentary Benefits Minimum of Minimum of
50 persons 150 persons
LA RELFEE S LG - % N BRERT S
One night’s accommodation at Harbour Grand Kowloon Tower Harbourview Room

ARFEEPNESNAZENERE R EHI A

In-room American breakfast for two, honeymoon amenities and -- 4
a bottle of Champagne
f BN &
o 3 & pounds 5 & pounds

Fresh fruit cream cake
Roaies § s

. 2 4 bowls 5 4 bowls
Welcome fruit punch
FR G- Hp HhETR AR Y
(FF PR AT 5 &R 1 HKS350, 7 s HK$600) v v
Free corkage for one bottle per table (additional charges at HK$350 net
per bottle of wine & HK$600 net per bottle of spirit)
LR ETERESG A R (B RN 2 R v v
Six sets of invitation cards for every 10 persons (printing excluded)
REpd
e - 2 13 spaces 5 i spaces
Hotel valet parking space
RS B LEFTRER v v
Fresh floral centerpiece on each dining table and reception table
HE %_?{ "y v v
Guest signature book
R S AR - N v v
5-tiered model wedding cake for photo shooting
*HERREE
. : v v
eat covers

3 Fr i EZ2 VCD/DVD %48 v v
Use of LCD projector with VCD / DVD player
3% 427 4% VCD/DVD k4%

. v v

Set-up of 42” TV and VCD / DVD player



O\
S 2]

HARBOUR GRAND

KOWLOON

Ju i A A S

2026 WEDDING BUFFET LUNCH MENU A
2026 p B+ = B R # A

SALADS /5 &
Iceberg Lettuce # & # ¥
Mesclun Salad 3z % /) =
Cucumber with Dill 4 ¥+ /»
Tomato and Onion & #v% i+ &
Egg Mayonnaise 4 & - =
Kernel Corn and Bell Pepper § 3 ez’ =
Potato Salad with Mustard Dressing 7 * & i3 /) &
Japanese Scallop Skirts Salad p ;% & + 4% ) &
Japanese Jelly Fish Salad p ;%% $7) &
Dressings: Caesar, Thousand Island and Herb Vinaigrette Dressings
A A Ol e B
Condiments: Croutons, Crispy Bacon, Parmesan and Spring Onion
Jed DA E e R 0 T E F

SOUPS #
Cream of Mushroom 32 {7 & & i#
Sweet Corn Broth with Assorted Seafood /= # & F &
Assorted Homemade Breads and Rolls % ;% p # 4 @

COLD DISHES # 2
Prawns, Mussels, Yabbies and Queen Crab Legsonice i ~ v ~ #5¥E 7 2 g & {#4r
Assorted Japanese Sashimi p 3% 3244 f{ | ¥
Assorted Japanese Sushi and California Rolls p 3 %aﬁﬁ, FFE M
Marinated Salmon with Dill 4 % = < 4
Italian Cold Cuts &, ;% 5244 /% p
Grilled Zucchini, Eggplants and Tomatoes with Basil Pesto #\ &, /A iv3F % icfe § ¥ i+
Hainanese Chicken ;4 = 3¢t
Pan-fried Bean Curd Rolls % 7} & 4 ¥

HOT DISHES #. &
Steamed Whole Garoupa with Soy Sauce 7 k % /% 32
Grilled Lamb Chops with Red Wine Reduction #| # $\ f2 ‘= jF™*
Sole Meuniere ;2 3% % ) 3 5 1r
Roasted Chicken with Rosemary Jus et fie & 5: 35 47
Sweet and Sour Pork with Cashew Nuts and Pineapple % % & & v+ vg p
Stir-fried Chicken and Prawns with Broccoli & §f 7=} 5 ) i=
Wok-fried Seasonal Vegetables with Garlic 7= % ) 32 %
Roasted Potatoes with Rosemary % & & &
Braised E-fu Noodles with Straw Mushrooms ¥ i % & #§
Fried Rice Yeung Chow Style 37 ' - &5

L/cont T E



O\
S 2]

HARBOUR GRAND

KOWLOON

Ju i A A S

2026 WEDDING BUFFET LUNCH MENU A
2026 p B = B ¥ @ A

CARVING %
Roasted Rib-eye Beef with Gravy and Creamed Horseradish “& g p% fie 47+ 2 3542+

DESSERTS & &
Sweetened Red Bean Cream = & /)
Bread and Butter Pudding with Vanilla Sauce £ $#§ ¢ # 4 fic £ *2 £+
Lemon Meringue Tart 8 5.5 £ #£
Creme Brilée & &% 3~
Mango Pudding = % # g
Fresh Fruit Napoleon @ 32 % £ #L 4
Tiramisu 7, 3% 7 4 744
Black Forest Cake 2. # 144
Marbled Cheesecake Z 7 3~ 2 4
Blueberry Cheesecake ¥ & >~ 21 44
Opera Cake 87ty &4
Fresh Fruit Platter ## % 7

ICE CREAM £ &
Crispy Cones % & #
2 flavours of Mdvenpick Ice Cream p £ = & © »k 22 MOvenpick £ #x
Strawberry Topping £ 7 ## #/,+ ~ Chocolate Topping % = # ,* » Caramel Topping & #£,%

Coffee or tea reezist &

2026 # 1 * 1p 2 9% 30°F = »HK$928 4=

1 January — 30 September 2026 Menus priced from HK$928 per person
2026 # 10 " 1p 1127 31 p # *HK$1,028 4=

1 October — 31 December 2026 Menus priced from HK$1,028 per person

SRR EWLA R I E APz
Inclusive of free flowing soft drinks, chilled orange juice and local beer for 3 hours
TFH PR - PRIER
All prices are subject to 10% service charge
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2026 WEDDING BUFFET LUNCH MENU B
2026 p # = B X #B

SALADS J &
Caesar Salad ¥ty =
Mesclun Salad sz 3% /) =
Egg Mayonnaise 4 ¥ 3 &
Tomato and Onion & #v% i+ &
Kernel Corn and Bell Pepper Salad & s} =
Beetroot and Red Onion Salad = 3 &g /X %00 &
Roasted Ham Salad with Gherkins ¢ & & § /& i) &
Potato Salad with Mustard Dressing 7 ® & i3 /) &
Japanese Jelly Fish Salad p ;%% 30 &
Japanese Octopus Salad p ;% ~ ' g% &
Dressings: Caesar, Thousand Island and Herb Vinaigrette Dressings
Pas /—}'f? CEH o F SR A
Condiments: Croutons, Crispy Bacon, Parmesan and Spring Onions
el DA AN EAEE Y

SOUPS #
Lobster Bisque ¥ ¥& jk /8
Sweet Corn Broth with Assorted Seafood /# # & F #
Assorted Homemade Breads and Rolls % ;¥ p @ & &

COLD DISHES # 2
Boston Lobster, Prawns, Mussels, Yabbies and Queen Crab Legs on ice
WIS E S F T S AERZ 2R
Assorted Japanese Sashimi p ;% 3244 {1 &

Assorted Japanese Sushi and California Rolls p 5% 3244 & & 2 4+ %
Smoked Norwegian Salmon with Condiments “L#% = = < 4.
Smoked Trout and Smoked Mackerel “& 421 4. % T %% 4.

Parma Ham with Cantaloupe Melon & iz %% 4 A&

Grilled Eggplant and Zucchini with Crispy Cheese #\ 3w+ 2 & A feip i L
Hainanese Chicken /& 5 g

HOT DISHES #: 2
Steamed Whole Garoupa with Soy Sauce 7 f i /4 za
Roasted Smoked Duck Breast with Orange and Fig Sauce “&-'% vg5%3 fic 4 & & 1= % i+
Pan-fried King Fish Fillet with Cream Sauce J} 2 # & i & &+
Grilled Lamb Chops with Red Wine Reduction %} # #\ fie &= iF*
Crispy Golden Chicken % £ 'F+ 3¢
Braised Goose Webs and Mushrooms in Oyster Sauce #§ ¥ i ## i
Stir-fried Prawns and Lily Bulbs # 7 & %/ # ~ # 7%
Braised Assorted Vegetables with Portuguese Sauce # ;% Y&z 3
Roasted Potatoes with Rosemary 4 ¥ & %
Braised E-fu Noodles with Shrimp Roe and Carrots & + ¢ # f§
Fried Rice with Shredded Conpoy and Shrimp % 43 ## ¥& ) 4%
. lcomt TR
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2026 WEDDING BUFFET LUNCH MENU B
2026 p # = B X #B

CARVING *% ¢
Roasted Canadian Rib-eye of Beef with Gravy and Creamed Horseradish
e £ 5 p PR 2 R

DESSERTS & &
Sweetened Red Bean Cream = & /)
Bread and Butter Pudding with Vanilla Sauce £ i $#§ ¢ # 4 fic £ *2 £+
Assorted Mini Fresh Fruit Tarts fe44 ¥ 75 ## 5 3£
Lemon Meringue Tarts & .5 4 #
Panna Cotta &, 7% ¥ %
Tiramisu 7, 3% 7 4 #44
Mango Egg White Cake = % F-v 3
Chocolate Terrine with Banana Mousse Cake 4 + # % E it &4
Mango Napoleon = % £ &t 4

Opera Cake & Jy| I &o48

New York Cheesecake = %) -1 44
Fresh Fruit Platter # % 7

ICE CREAM £ &
Crispy Cones % & #
2 flavours of Mdvenpick Ice Cream p £ = & © »k 22 MOvenpick £ #x
Strawberry Topping £ 7 ## #/,+ ~ Chocolate Topping % = # ;+ » Caramel Topping & #£,%

Coffee or tea rhertat %

2026 # 1" 1p 2 9% 30°F & »HK$1,078 4=

1 January — 30 September 2026 Menus priced from HK$1,078 per person
2026 # 10 " 1p 1127 31 p + = HK$1,178 4=

1 October — 31 December 2026 Menus priced from HK$1,178 per person

FRENEWLA R I E ARz
Inclusive of free flowing soft drinks, chilled orange juice and local beer for 3 hours
TR PR Y A - JRAER
All prices are subject to 10% service charge




