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2026 Graduation Lunch Buffet M= B By & 25k

APPETISERS

Smoked Turkey, Pastrami, Green Peppercorn Sausage, and Sweet Pickles
Assorted Sushi with Wasabi, Soya Sauce, and Pickled Ginger

Norwegian Smoked Salmon with Lemon and Horseradish Cream
Chinese Barbecue Platter

Chicken Tonnato with Tuna and Capers

SALADS

Seafood with Mixed Fruits and Vegetables in Japanese Sesame Dressing
Thai-style Chicken and Pomelo Salad with Peanuts and Fish Sauce

Spicy Roast Beef Salad with Peppers, Onions, and Gherkins

Tomato, Mozzarella, Basil, and Balsamic Dressing

Swiss Smoked Cervelas with Emmental Cheese and Parsley Vinaigrette

Salad Bar with Selection of Dressings and Condiments

SOUPS (both soups are served for events with 80 or more guests)
Mushroom Soup with Truffle Croutons and Whipped Cream or
Braised Crab Meat in Superior Broth

MAINS

Pan-fried Sole Fillet with Fresh Dill Sauce, Roasted Almonds, Mushrooms,
and Croutons

Lamb Shoulder with Garlic and Rosemary Sauce
Marinated Roasted Chicken with Vegetables
Chinese-style Beef with Black Pepper and Cashews
Indian Tandoori Chicken with Raita and Poppadom
Stir-fried Seasonal Vegetables with Garlic
Yangzhou Fried Rice

Penne Bolognese with Parmesan Cheese

Potatoes au Gratin

DESSERTS

Black Forest Cake

Bread and Butter Pudding
Blueberry Cheesecake
Strawberry Tartlet
Mango Pudding

Assorted Ice Cream
Seasonal Fruit Platter

Freshly Brewed Coffee or Tea
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Assorted sushi can be changed to sashimi for an additional HKS40 plus 10% service charge per person
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2026 Graduation Dinner Buffet = H B & 5L

APPETISERS

Smoked Turkey, Pastrami, Green Peppercorn Sausage, and Sweet Pickles
Norwegian Smoked Salmon with Lemon and Horseradish Cream
Assorted Sushi with Wasabi, Soya Sauce, and Pickled Ginger

Chinese Barbecue Platter

Chicken Tonnato with Tuna and Capers

Shrimp Cocktail

SALADS

Seafood with Mixed Fruits and Vegetables in Japanese Sesame Dressing
Thai-style Chicken and Pomelo Salad with Peanuts and Fish Sauce

Spicy Roast Beef Salad with Peppers, Onions, and Gherkins

Tomato, Mozzarella, Basil, and Balsamic Dressing

Swiss Smoked Cervelas with Emmental Cheese and Parsley Vinaigrette

Salad Bar with Selection of Dressings and Condiments

SOUPS (both soups are served for events with 80 or more guests)
Mushroom Soup with Truffle Croutons and Whipped Cream or
Braised Crab Meat in Superior Broth

CARVING STATION
Roast Beef Striploin with Black Pepper or Ham with Herbs and Cherry Sauce

MAINS

Pan-fried Sole Fillet with Fresh Dill Sauce, Roasted Almonds, Mushrooms,
and Croutons

Lamb Shoulder with Garlic and Rosemary Sauce
Marinated Roasted Chicken with Vegetables
Chinese-style Beef with Black Pepper and Cashews
Indian Tandoori Chicken with Raita and Poppadom
Stir-fried Seasonal Vegetables with Garlic
Yangzhou Fried Rice

Penne Bolognese with Parmesan Cheese

Potatoes au Gratin

DESSERTS

Black Forest Cake

Bread and Butter Pudding
Blueberry Cheesecake
Strawberry Tartlet
Mango Pudding

Assorted Ice Cream
Seasonal Fruit Platter

Freshly Brewed Coffee or Tea
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Assorted sushi can be changed to sashimi for an additional HK$40 plus 10% service charge per person
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3 Canton Road, Harbour City, Tsim Sha Tsui, Kowloon, Hong Kong SAR, China T +852 2113 0088
marcopolohotels.cn | marcopolohotels.com



