ICON

2023 Graduation Western Buffet Dinner A
SXPE2AABKEA

APPETISER

AU

Norwegian Smoked Salmon with Condiments and Honey Mustard Sauce
MR =S R

European Cured Meat Platter with Mixed Pickles

R PR A

Marinated Shrimp Cocktail with Brandy Dressing

£ R IR [E D 3 R T

Italian Parma Ham with Seasonal Melon

BARAKEE N

Venetian Seafood Salad with Sundried Tomatoes and Bell Pepper
el FE B v D1

Smoked Duck Breast with Rose Dressing

BORESH

Sliced Pork and Cucumber with Sichuan Chilli Garlic Sauce

N=FREBHA

Buffalo Mozzarella with Tomato
BEINKGZ L

SALAD

pLES

Organic Mixed Lettuce

BB R4 F Curried Potato Salad
V=S E DU

Fruit Salad with Shrimps
FHIRFERIDE

Thai Style Papaya Salad
RIVATIDE

Sweet Corn and Capsicum Salad
TR
Mediterranean Tuna Salad
BERVE




CONDIMENT AND DRESSING

RN RE]

Crispy Bacon, Shaved Parmesan, Roasted Almond and Croutons

BB - Ek - HCREEN

A selection of French, Honey Mustard, Caesar, Balsamic and Thousand Island Dressing

BT BWESK  BVBEDT - BEAMEERTET

SOuUP

N=]

=
Seafood Chowder

BEBIRRZ

HOT SELECTION

o

Grilled Lamb Chop with Caramelized Thyme Jus& & EF#
Honey Glazed Barbecued Pork Ribs

BHEES

Roasted Beef Rib Eye with Mushroom Sauce
FERIRFINECELE T

Stir-fried Seafood and Broccoli with XO Sauce
XOEMEEICI) B &

Singaporean Chicken Curry with Steamed Rice
MM TS

Thai Style Fried Rice with Pineapples and Shrimps
IV B R ZE VDB

Penne Pasta with Ham and Cheese
KEEZ +H i@k

Braised Seasonal Vegetables with Conpoy Sauce

ALY\ iR

DESSERT

iHm

Seasonal Fruit Salad with Mixed Berries
BR#EIE

ICON




Chocolate Cream Puff

EN=PANSE JES

Mango Cheesecake

TRELTER

Raisin Bread and Butter Pudding
HHEEHhE

Chocolate Raspberry Gateau

RENRT

Green Tea Chocolate Gateau

I\’\ t%aj} ﬁ# El Y
Black Forest Cake

BRMERE
Strawberry Olive Sponge Cake

THIRFUEHERE

Price at HK$708net per person

with 2 glasses of orange juice or soft drink per person

BB 708TT (CEERBE )

BUBREAKER T

This graduation dinner 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 avaiIabiIity

HREREZEFHRE

B RBRAN 2023 F2REEE -

Hotel ICON

B ERERIEE Z#EF) -

17 Science Museum Road,
Tsim Sha Tsui East,
Kowloon, Hong Kong
BENELVERS
NBEEL7R

T +852 3400 1000
F +852 3400 1001
www.hotel-icon.com



2023 Graduation Western Buffet Dinner B
SXPEABKEES

APPETISER

AU

Norwegian Smoked Salmon with Condiments

i =

Chilled Fresh Shrimps with Garlic Aioli and Cocktail Sauce
KSR i o 8

Munich Liver Paté served with Mixed Pickles
SIERIER

Galician Slices Octopus with Olive Oil and Lemon Jus

T EE\NR

Poached Chicken Wing with Hua Diao Wine

ot iz 2

Seared Yellow Fin Tuna with Lime and Basil Sauce
BEAZRAN

Assorted Cold Cut Meat Platter

FHER AT

Marinated Shredded Chicken with Cucumber Sesame Dressing

i 3 fHh 2

SALAD

pEES

Caesar Salad with Dressing
SR

Germany Potato Salad with Pickles
EEZSFE

Quinoa and Avocado Salad

B AR

Thai Style Glass Noodle Salad with Shallots, Lime and Shrimps
Zr T\ Mk D 2

Greek Salad

Gl PR ES

Roasted Bell Pepper and Corn Salad
FMEARIDE

ICON




CONDIMENT AND DRESSING

RN RE]

Crispy Bacon, Shaved Parmesan, Roasted Almond and Croutons

BB - Ek - HCREEN

A selection of French, Honey Mustard, Caesar, Balsamic and Thousand Island Dressing

BT BWESR  BVBEDT » BEAMEERTET

SOuP

=

Mushroom Cream Soup

—+,

= N
i o RS

CARVING STATION

yEIN
Roasted Beef Rib Eye with Truffle Red Wine Sauce

FERRFIECRNELDET

HOT SELECTION

aag

Grilled Marinated Lamb Chop with Caramelised Garlic and Thyme Jus
el

Portuguese Poached Pork Knuckle and Chorizo

BNEFERAE

Steamed Sea Bass Fillet served with Lobster Sauce

FE BT E Sl

Stir-fried Seafood with Asparagus and Walnut

HEES S BE

Grilled Chicken Fillet in Teriyaki Sauce

HIUE TN

Stir-fried Sliced Duck with Pineapple and Bell Peppers

SEEFH IS

Indian Mild Nutty Curry with Mixed Vegetables served with Steamed Rice
RIOCMNEF A &=

Fried Rice with Tomato Shrimp Sauce and Sweet Corn Pork Sauce

EEWR (BT, FORAK)

ICON




Hotel ICON

DESSERT

&H o

Seasonal Fruit Salad with Mixed Berries
ERMEDE

Green Tea Mousse Cake Slices

niﬁ‘x/p\% Eﬁ
Chocolate Mousse Cake

KO NRHER

Vanilla Creme Br(ilée
ReE=REME

Mango Cake Slices

-H-%/L‘\ A\'

Apple Crumble with Vanilla Custard
EREENE

Lychee Jelly

i e

Strawberry Cream Cake

j:%uﬁitu%%E II\\

Price at HK$818net per person
with 2 glasses of orange juice or soft drink per person

BAEE818TT ( CEERKEE )
BUBEAKERE T

This graduation dinner 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.

IERERBRAR 2023 FZRERE - AREREHRERAG - WEEREBEBMU LRERIEE ZEF) -

17 Science Museum Road,
Tsim Sha Tsui East,
Kowloon, Hong Kong
BENELVERS
NBEEL7R

T +852 3400 1000
F +852 3400 1001
www.hotel-icon.com



