
 

 

2023 Graduation Western Buffet Lunch Menu A 
畢業聚餐西式自助午餐A 
 
APPETISER  
前菜  
Smoked Salmon with Tradition Condiments  
挪威三文魚 
Mozzarella and with Tomatoes, Basil and Balsamic Vinaigrette 
鮮茄水牛芝士  
Papaya Mint Salsa Shrimp Cocktail 
鮮蝦木瓜咯嗲   
Homemade Liver Terrine with Port Wine Jelly  
自製法式砵酒肝醬批  
Seared Beef Carpaccio with Cheese and Basil Mayonnaise 
意式生牛肉薄片 
Thai Style Spicy Glass Noodle Salad with Seafood 
泰式海鮮粉絲沙律  
 
SALAD  
沙律  
Assorted Lettuce 
雜錦生菜   
Sweet Corn and Bell Peppers 
粟米彩椒  
Beetroot and Orange 
香橙甜菜頭 
Herbed Cherry Tomatoes  
香草車厘茄  
Potato with Chives  
青蔥薯仔  
Mixed Beans with Olives  
橄欖雜豆  



 

 

CONDIMENT AND DRESSING  
沙律配料及醬汁  
Crispy Bacon, Shaved Parmesan, Roasted Almond and Croutons  
脆煙肉、芝士粉、烤杏仁及麵包粒  
A selection of French, Honey Mustard, Caesar, Balsamic and Thousand Island Dressing  
法汁、蜜糖芥末、凱撒汁、 意大利甜醋及千島汁  
 
SOUP  
湯  
Seafood Chowder 
海鮮周打忌廉湯 
Seafood and Sweet Corn Soup 
海鮮粟米羮  
Served with Bread Basket  
配新鮮餐包  
 
HOT SELECTION  
熱盤  
Braised Chicken Fillet, Shallot and Bacon with Red Wine Sauce  
紅酒煙肉燴雞  
Pan-fried Sole Fillet with Lemon, Capers and Brown Butter  
法式香檸煎魚柳 
Wiener Schnitzel, Veal Cutlet with Lemon, Capers and Anchovies 
維也納吉列豬扒 
Grilled Beef Fillet with Mushroom Sauce  
燒牛柳扒配蘑菇醬  
Spicy Lamb Curry with Steamed Rice    
印度羊肉咖喱配香苗 
Braised E-fu Noodles with Conpoy and Enoki Mushrooms 
瑤柱金菇伊麵 
Ham and Cheese Penne  
火腿芝士直通粉 
 
 
 
 
 



 

 

DESSERT  
甜品  
Chocolate Raspberry Gateau      
朱古力紅桑子餅 
Grand Marnier Chocolate Mousse  
君度橙酒朱古力慕絲  
Chocolate Truffle Cakes  
香濃朱古力餅  
Lime and Lemon Tarts  
青檸檸檬撻  
Mango Cheese Cakes 
芒果芝士餅  
Fruit Platter with Mixed Berries  
鮮果雜莓拼盤 
 
Price at HK$708net per person  
with 2 glasses of orange juice or soft drink per person  
 
每位港幣708元（已包括服務費） 

每位包括汽水或橙汁兩杯 
 
This graduation menu is valid for 2023 only. Hotel ICON reserves the right to alter the above 
menu prices and items due to unforeseeable market price fluctuations and availability. 
此菜單只適用於 2023 年之畢業聚餐。由於價格變動及貨源關係，唯港薈保留修改以上菜單及項目之權利。 

  



 

 

2023 Graduation Western Buffet Lunch Menu B 
畢業聚餐西式自助午餐B 
 
APPETISER  
前菜  
Marinated Salmon Rolls with Honey Mustard Dressing  
蜜糖芥末三文魚卷  
Assorted Cold Cut and Air-dried Meat Platter 
雜錦凍肉拼盤 
Sichuan Sliced Pork and Cucumber with Chilli Garlic Sauce   
川式蒜泥白肉   
Thai Style Pomelo and Shrimp Salad with Sweet Basil  
泰式柚子鮮蝦沙律  
Munich Liver Pâté served with Mixed Pickles 
慕尼黑肝醬批  
Grilled Eggplants and Mozzarella Rolls  
水牛芝士鮮茄碟 
 
SALAD  
沙律  
Assorted Lettuce with Herbs  
香草雜錦生菜  
Creamy Potato Salad with Mustard Dressing 
芥末薯仔沙律  
Greek Salad with Feta Cheese   
希臘沙律  
Roasted Bell Peppers and Corn Salad 
彩椒粟米沙律 
Cucumber and Sesame Seeds Salad 
京式青瓜沙律 
Ham and Pesto Penne Salad 
香草醬火腿直通粉沙律 



 

 

CONDIMENT AND DRESSING  
沙律配料及醬汁  
Crispy Bacon, Shaved Parmesan, Roasted Almond and Croutons  
脆煙肉、芝士粉、烤杏仁及麵包粒  
A selection of French, Honey Mustard, Caesar, Balsamic and Thousand Island Dressing  
法汁、蜜糖芥末、凱撒汁、 意大利甜醋及千島汁  
 
SOUP  
湯  
Blue Crab Bisque with Chive Cream 
蟹肉忌廉湯  
Braised Abalone and Fish Maw and Black Fungus Soup 
鮑魚花膠碗仔翅 
Served with Bread Basket  
配鮮焗餐包  
 
HOT SELECTION  
熱盤  
Grilled Marinated Chicken 
日式燒雞扒 
Poached Pork Knuckles and Chorizo with Cabbage  
德國豬手拼辣肉香腸 
Poached Sea Bass with Lobster Butter Sauce  
鱸魚柳配龍蝦汁  
Stir-fried Beef Strips with Garlic, Basil and Chilli  
川椒牛柳條 
Indian Nutty Curry with Cauliflower and Potatoes served with Steamed Rice  
印度咖喱椰菜花薯仔果仁配香苗  
Oven-baked Lasagna with Parmesan 
焗肉醬千層麵 
Braised Seasonal Vegetables with Mushrooms 
北菇扒時蔬 
 
 
 
 
 



 

 

DESSERT  
甜品  
Chocolate Banana Cakes  
朱古力香蕉蛋糕  
Baked Sour Cream Cheesecake  
酸忌廉芝士蛋糕  
Mango Panna Cotta   
芒果忌廉布甸  
Strawberry Olive Oil Sponge Cakes  
士多啤梨欖油蛋糕  
Lemon Meringue Tarts  
檸檬蛋白撻  
Fruit Platter with Mixed Berries  
鮮果雜莓拼盤  
 
Price at HK$818net per person  
with 2 glasses of orange juice or soft drink per person  
 
每位港幣818元（已包括服務費） 

每位包括汽水或橙汁兩杯 
 
This graduation menu is valid for 2023 only. Hotel ICON reserves the right to alter the above 
menu prices and items due to unforeseeable market price fluctuations and availability. 
此菜單只適用於 2023 年之畢業聚餐。由於價格變動及貨源關係，唯港薈保留修改以上菜單及項目之權利。 

 


