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Hotel ICON
Owned hy@l’n]_\'lf
2025 Graduation Western Buffet Dinner A
SEPEAABIKEA
APPETISER
AU

Norwegian Smoked Salmon with Condiments and Honey Mustard Sauce
W& =S8R

European Cured Meat Platter with Mixed Pickles

BRPE R A H 28

Marinated Shrimp Cocktail with Brandy Dressing

EHIR IR B B B R T

Italian Parma Ham with Seasonal Melon

BARKHEFEZTR

Venetian Seafood Salad with Sundried Tomatoes and Bell Pepper
&L JEHT a8 D

Smoked Duck Breast with Rose Dressing

WIRE IS

Buffalo Mozzarella with Tomato
BERNKGFZ L

SALAD
PURE
Organic Mixed Lettuce

BHMBLER

Curried Potato Salad
IMIEZE 702

Fruit Salad with Shrimps
EHIRFER D

Thai Style Papaya Salad
ZRIVATID

Sweet Corn and Capsicum Salad
P S E
Mediterranean Tuna Salad
BERDE
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Hotel ICON

Owned hy@l’n]_\'lf

CONDIMENT AND DRESSING

WERRRKEE]

Crispy Bacon, Shaved Parmesan, Roasted Almond and Croutons

MRVER ~ Z4h - B RFEKL

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

BT BRESR  EVEDT - BEAMEEBERTET

SOuP
N=1

=
Seafood Chowder

BEBIIRES

HOT SELECTION

e

Grilled Lamb Chop with Caramelized Thyme Jus
BEEFI

Honey Glazed Barbecued Pork Ribs
BtiES

Roasted Beef Rib Eye with Mushroom Sauce
ERIRFIN\ECELE T

Stir-fried Seafood and Broccoli with XO Sauce

XOEETEND B &

Singaporean Chicken Curry with Steamed Rice
SMNMEXREEE

Thai Style Fried Rice with Pineapples and Shrimps
R\ U 2R KO Bl

Penne Pasta with Ham and Cheese

KEEZ +EHBk

Braised Seasonal Vegetables with Conpoy Sauce

ALY \BFiR
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Hotel ICON

Owned by @ PolyU

DESSERT

HH o

Seasonal Fruit Salad with Mixed Berries
EERMEDE

Chocolate Cream Puff
EN=PANSY: EAES

Mango Cheesecake
TERZTER

Mango Pana Cotta
TRHEYR

Chocolate Raspberry Gateau
KO NARFEH

Green Tea Chocolate Gateau

RGO B ER
Black Forest Cake

**E\ I|\\
Strawberry Olive Sponge Cake

i uﬂ 7': *EE :E E\ II\\

Price at HK$748net per person
with free-flowing chilled orange juice for two hours

BNBEE7487T ( CEERBEE )
M EE SR /SRR EET

This graduation dinner menu is valid for 2025 only. Hotel ICON reserves the right to alter the above
menu prices and items due to unforeseeable market price fluctuations and availability.

IREBERBEAR 2025 FZEEERE - ARNEREFREREG - EEERBEMULXERIER ZEF -




2025 Graduation Western Buffet Dinner B
SXPRENABKEES

APPETISER

A3

Norwegian Smoked Salmon with Condiments

W& =S8R

Chilled Fresh Shrimps with Garlic Aioli and Cocktail Sauce
KRS PR

Munich Liver Paté served with Mixed Pickles
RIEEMER

Galician Slices Octopus with Olive Qil and Lemon Jus

A EE)\UT&

Poached Chicken Wing with Hua Diao Wine

Pt i

Seared Yellow Fin Tuna with Lime and Basil Sauce
BEAZRN

Assorted Cold Cut Meat Platter

FERRAPHR

Marinated Shredded Chicken with Cucumber Sesame Dressing

i 3 Hh 2

SALAD

i

Caesar Salad with Dressing
SR

Germany Potato Salad with Pickles
EEZSFE

Quinoa and Avocado Salad

R AR

Thai Style Glass Noodle Salad with Shallots, Lime and Shrimps
ZRIVE IR ARV

Greek Salad

75 B

Roasted Bell Pepper and Corn Salad

M ARIDE
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CONDIMENT AND DRESSING

WERRRKEE]

Crispy Bacon, Shaved Parmesan, Roasted Almond and Croutons

MEVER ~ 24k - B RFEKL

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

BT BRESR  EVEDT - BEAMEEBERTET

SOuP
N=1

Z
Boston Lobster Bisque

R TIRRERS

CARVING STATION

BN

Roasted Beef Rib Eye with Truffle Red Wine Sauce
FERRFI\ BN EADE T

HOT SELECTION
AR
Grilled Marinated Lamb Chop with Caramelised Garlic and Thyme Jus

m e i S EF A\

Portuguese Poached Pork Knuckle and Chorizo

BN FERHRANEG

Steamed Sea Bass Fillet served with Lobster Sauce

BEMROT iR R A

Stir-fried Seafood with Asparagus and Walnut
HEE M B e

Grilled Chicken Fillet in Teriyaki Sauce

HIUE T2

Stir-fried Sliced Duck with Pineapple and Bell Peppers
SRR

Indian Mild Nutty Curry with Mixed Vegetables served with Steamed Rice
RLCMIER A E S

Fried Rice with Tomato Shrimp Sauce and Sweet Corn Pork Sauce

BB (FiRmmT, FRAK)
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Hotel ICON

Owned by @ PolyU

DESSERT

HH o

Seasonal Fruit Salad with Mixed Berries
EERMEDE

Green Tea Mousse Cake Slices

R = B
Chocolate Mousse Cake
KONRHER
Vanilla Creme Brilée

—ZFEE‘HEEE/LA%_T/E@
Mango Cake Slices

R
Chocolate Cream Puff
EN=WAFSY JaES
Lychee Jelly
FA AR
Strawberry Cream Cake
TR ERER

Price at HK$858net per person
with free-flowing chilled orange juice for two hours

B8 1E8587T ( BEIERKEE )
P R EEE /)RR EAET

This graduation dinner menu is valid for 2025 only. Hotel ICON reserves the right to alter the above
menu prices and items due to unforeseeable market price fluctuations and availability.

IRERBERAR 2025 FZEEERE - AREREFRERRE®G - EEERBEMALXERIER ZEF -




