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MANDARIN ORIENTAL
HONG KONG

Banquet Group Dinner Buffet 2024

Seafood Tower
(Served on table, no refill)

Half Lobster, Snow Crab Leg, Mussel (4 pieces), Prawn (3 pieces), Abalone (2 pieces)
Condiments
Lemon Wedge, Shallot Vinaigrette

Mandarin Sushi & Sashimi
(Refill once only)

Selection of Sashimi
Norwegian Salmon, Octopus, Ebi, Tuna, Scallop, Hamachi
Selection of Nigiri
Saba, Tamago, Salmon, Hamachi, Tuna, Ikura
Selection of Maki
California Roll, Kappa-Maki, Tekka, Futo
Condiments
Soya Sauce, Pickled Ginger, Wasabi

Hors d’oeuvres

Seared Pigeon, Lentil Salad, Sherry Dressing
Poached Shrimp Salad, Mango, Basil Mango Dressing
Grilled Vegetables Platter
Scottish Smoked Salmon, Horseradish Cream, Capers
Thai Seafood Salad, Lemongrass Vinaigrette
Shaved Parma Ham, Salami, Coppa Ham, Melon
Poached Chicken, Quinoa, Avocado, Lemon Dressing

Soup

Lobster Bisque, Tarragon, Brandy, Cream
Bread
Mini French Baguette, Graham Roll, Soft Butter Roll
Creamy Butter

Heat Lamp
Roasted Pork Belly, Soya Chicken, Barbecued Pork
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Chafing Dishes

Wok-fried Scallops, Garlic, Seasonal Vegetables
Miso Glazed Sea Bass, Teriyaki Sauce
Pan-seared King Prawns, Tomato Basil Sauce
Roasted Chicken, Thyme Jus
Pan-seared Duck Breast, Sweet Potato, Duck Jus
Wok-fried Beef Tenderloin, Mushroom, Gravy
Sweet and Sour Pork, Pineapple, Bell Pepper
Pan-fried Lamb Cutlet, Spinach, Lamb Jus
Lasagna, Bolognaise Sauce
Wok-fried Asian Greens, Garlic, Ginger
Roasted New Potatoes with Thyme Butter
Fried Rice “Yeung Chow” Style

The Carvery
Roasted Prime Rib of Beef, Yorkshire Pudding, Veal Jus

Desserts

Fruit and Berry Salad
Bread and Butter Pudding
Cherry Crumble
Chocolate Whisky Cake
Blueberry Cheesecake
Ginger Egg Custard
Mandarin Chocolate Mousse
Mango and Coconut Pudding
Champagne Jelly with Mixed Berries
Baked Cinnamon Apple Tart
Strawberry Mille-feuille

HKD988 plus 10% service charge per person, minimum of 24 persons is required.
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