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Dinner Buffet Menu A HK$ 208
Dinner Buffet Menu B HK$ 238

Complimentary 2 glasses of Soft Drinks during dinner period

(Minimum Attendance 40 persons)

**Additional HK$30 +10% per person for Sashimi (Salmon, Tuna, Octopus)**

**Additional HK$20 +10% per person for 2 hours unlimited consumption of Soft Drinks**


Congratulations to All Graduates!!!

Graduation is a remarkable occasion in lifetime. It’s the time to celebrate, and most importantly, to show your greatest respect and appreciation to your devoted teachers. The Kimberley Hotel has specially designed a unique Graduation Dinner Package for you. Our professional team is ready to serve you and ensure you will have a memorable night!

For Parties of 40 Persons or More, You are entitled to Enjoy the Following Privileges:

· Karaoke System

· Welcome Fruit Punch

· Private Function Room

· Invitation Cards for Teachers

· Buffet Coupon for Lucky Draw

· Complimentary 2 Car Parking Spaces 

· Complimentary 3 Lbs Graduation Cake

· Banner for your School’s Name in English 

· Silk Floral Arrangement on Each Dinning Table

· Invitations for 2 Persons in Joining our VIP Card Membership

(ALL PRICES ARE SUBJECTED TO 10% SERVICES CHARGE)


Please Contact our Banquet Department for Enquiry

Tel: 27233888 ext 219 
Fax: 27396982

E-mail: kh-fnb@kimberley.com.hk
Web Site: http://www.kimberleyhotel.com.hk
28 Kimberley Road, TsimShaTusi, Kowloon, Hong Kong
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每位HK$238 +10% per person


Complimentary 2 glasses of soft drinks during dinner period


(晚餐時段每人免費提供汽水兩杯)





**晚餐時段無限量供應汽水每位只需另加HK$20 +10%**


**魚生拼盆 (三文魚、吞拿魚、八爪魚) 每位只需另加HK$30+10%**





Minimum 40 persons guaranteed


(最少四十位起)

















每位HK$208 + 10% per person


Complimentary 2 glasses of soft drinks during dinner period


(晚餐時段每人免費提供汽水兩杯)





**晚餐時段無限量供應汽水每位只需另加HK$20 +10%**


**魚生拼盆 (三文魚、吞拿魚、八爪魚) 每位只需另加HK$30+10%**





Minimum 40 persons guaranteed


(最少四十位起)








Complimentary 


1 person for Every 50 persons Guaranteed





湯:


羅宋湯





冷盆:


日式壽司


煙三文魚


雜凍肉腸





沙律吧:


美國生菜


蕃茄


青瓜


紅菜頭


甜粟米豆


紅腰豆


雜果沙律


意大利沙律


墨魚仔沙律


德國薯仔沙律





熱盆:


咖喱肉片


紅酒燴羊膝


法式燴牛


泰式蔗蝦


吉列炸豬扒


清炒時菜


白汁焗海鮮意大利粉


茄汁焗牛脷飯





甜品:


德國芝士餅


薰衣草朱古力毛士


青蘋菓翡翠果凍


日式豆腐紅豆布甸


芒菓千層批


澳洲椰絲小餅


椰汁黑芝麻布甸


鮮果拼盤


咖啡或茶�
Soup:


Borsch





Cold Cuts:


Japanese Sushi


Smoked Salmon


Assorted Cold Cut





Salad Bar:


American Lettuce


Tomatoes


Cucumber


Beetroots


Sweet Corn Beans


Red Kidney Beans


Fruit Salad


Italian Salad


Squid Salad 


German Potatoes Salad





Main Courses:


Pork Curry


Braised Lamb Knuckle with Red Wine


Braised Beef Brisket in French Style


Shrimp Paste Stuffed with Sugarcane in Thai Style


Deep-fired Pork Cutlet


Sautéed Seasonal Vegetables


Baked Spaghetti with Seafood in White Cream Sauce 


Baked Rice with Beef’s Tongue in Tomatoes Sauce





Dessert:


German Cheese Cake


Hyssop Chocolate Mousse


Thai Lan Green Apple Jelly


Japanese Pudding 


Mango Filo Pie


Lamington


Black Sesame Seed Pudding with Coconut Sauce


Fresh Fruits Slice


Coffee or Tea�
�






湯:


意大利菜湯





冷盆:


日式壽司


有殼凍蝦


各式雜凍肉





沙律吧:


生菜、蕃茄、西芹


青瓜、紅腰豆、粟米


雞心豆薄荷沙律


菠蘿桃沙律


燒牛肉雜菜沙律


俄羅斯蛋沙律





熱盆:


薑蔥炒蟹


咖喱牛肉


香煎羊扒


星洲燒比目魚


泰式燒豬仔脾


燴牛脷意粉


清炒時菜


楊州炒飯


海鮮焗寬條麵





甜品:


巴伐洛提咖啡餅


鮮芒椰汁布甸


牛奶朱古力餅


綠茶蜂蜜青檸凍


意大利芝士餅


黑白芝麻布甸


木瓜雪耳凍糕


法式杏仁脆餅


鮮果忌廉蛋糕


軟朱古力巴扶山


鮮果拼盤


咖啡或茶�
Soup:


Italian Minestrone





Cold Cuts:


Japanese Sushi


Prawn 


Assorted Cold Cut





Salad Bar:


American Lettuce, Tomatoes, Celery


Cucumber, Red Kidney Beans, Sweet Corn


Chicken Kidney Beans Mint Leaf Salad


Pineapple and Peach Salad


Roasted Beef Salad 


Russian Eggs Salad





Main Courses:


Wok-fired Crab with Ginger and Spring Onion


Beef Curry


Broiled Lam Chops


Baked Halibut Fillet


Thai’s Roasted Pork Leg 


Braised Beef’s Tongue with Spaghetti


Sautéed Seasonal Vegetables


“Yeung Chow” Fried Rice


Baked Fettuccine with Seafood 





Dessert:


Coffee Parf Ait


Mango with Coconut Pudding


Chocolate Butter Cream Cake


Japanese Honey Aga-Aga


Tiramisu 


Black & White Sesame Pudding


Papaya & Fungus Pudding


Fresh Almond Cake


Fresh Mix Fruit Cream Cake


Soft Chocolate Sauce with Cream Puffs


Fresh Fruits Slice


Coffee or Tea�
�









