Social Gathering Promotion April 2024 to August 2024 — Buffet Dinner Menu A
2024 FF 4 AE 2024 FF 8 AR EEEE - BIMBRERE

APPETISER

AU

Salami and Parma Ham served with Pickles and Melon
SR s 1 D B OK R

Scottish Smoked Salmon

BFRISEE =R

French Country Paté with Mixed Pickles
ATNR AP ERHE

Spanish Seafood Salad with Bell Pepper and Olive
[iipoi s e

King Prawn and Fruit Salad

ARG SR

Smoked Duck Breast with Rose Dressing

WIRE IS

Buffalo Mozzarella with Tomato

EEAnKFZ £

Grilled Eggplant, Bell Pepper and Pumpkin with Herb Dressing
FRIEEEFE MR

SALAD

PURE

Organic Farm Garden Mixed Lettuce

B AMIRE

Thai-style Spicy Glass Noodle Salad with Seafood
Z=RIVBE ARV

Tomato and Red Onion

B RADFE

Crispy Cucumber with Sesame Dressing
Z s D

Greek Salad

D=

Creamy Potato Salad

BEREMDE

Hotel ICON



ICON

CONDIMENT AND DRESSING

WERRRETE

Crispy Bacon, Shaved Parmesan, Roasted Almond and Croutons

MeBA - Ttk - B REEK

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

BT BRESIR  EBEUT - RAREERTET

soupP

N=|
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Mediterranean Seafood Soup with Pernod
M BEEBHS

served with Bread Basket and Butter

HEBEEERSH

CARVING STATION

ZRA
Roasted Beef Rib Eye with Green Pepper Corn Sauce

FEARFINECS AT

HOT SELECTION
Slow-roasted Salmon with Clam and Prawn

152 = SRR A IR Y R

Roasted Chicken with Rosemary and Garlic

FRYE = U=

Steamed Sole Fillet with Black Olive, Sun-dried Tomato and Saffron Mussel Sauce
BALICE O RERIM

Indian-style Seafood Curry served with Butter Naan and Steamed Rice
EDZCIMNE S i A A R IZB R B E

Grilled Lamb Chop with Caramelised Garlic and Thyme Jus
e e e EF

Seafood Fried Rice with Egg Yolk and Salmon Roe

T BENHE

Baked Lasagna with Parmesan Cheese

EARETED

Mediterranean Style Vegetable Stew with Garlic and Tomato Sauce

ithoh g a5



DESSERT

HH o

Fresh Fruit Salad with Wild Berries
HREEE

Green Tea Chocolate Gateau

FEAIR T B

Lemon Tartlet

1S5

Vanilla Custard Puff

ENlE RIES

Chocolate Raspberry Gateau

EN=PARES

Mango Cheesecake

TRZLER

Baked Apple Crumble with Vanilla Sauce

SARETE

Strawberry Cream Cake

TZBRHCRER

SfiE¥sssT (CEEREE )

BE/MSFERREUSK » @t RIBERENSFE—HEE
Price at HK$888net per person with free-flowing soft drinks, chilled orange juice and
house beer for three hours and a complimentary bottle of house wine per table

IEREREARE 2024 F4 51 HE 2024 8 531 HZME - ARNEREEBEE
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This Dinner menu is valid for booking from 1 April 2024 to 31 August 2024 only. Hotel ICON reserves the right to alter the

above menu prices and items, due to unforeseeable market price fluctuations and availability.



Social Gathering Promotion April 2024 to August 2024 — Buffet Dinner Menu B
2024 FF 4 BE 2024 FF 8 AR EEEE - BEBRERE

APPETISER & SALAD

ARV

Scottish Smoked Salmon with Condiments
BISEE =R

Air-dried Meat and French Duck Liver Terrine

BBz R RATHEBS I #HE

Parma Ham with Rock Melon and Truffle Honey
BARM KA ZI

Drunken Chicken Wings

TR 2
Shanghamese Marinated Duckling with Vinegar Dip

TEHR i 85 1+

King Prawn and Fruit Salad

NURE D

Tomato and Buffalo Mozzarella with Vinaigrette Dressing
BEEEAIKEZ L

European Cheese Platter with Dried Fruit and Nuts
BSE T THHEE

Fresh Salad with Dressing

WV ERE

SEAFOOD ISLAND
REse
Crab Leg

i EH R E D
Cold Crab
RE

Clam

R
Crayfish
ZRUR/\EE MR
Blue Mussel

A E0
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Cooked Fresh Shrimp
B EH R B IR

Dipping Sauce
BNBETE

SASHIMI BAR
BXRERS

Amaebi

HEZE

Norwegian Salmon Fillet
el =&

Giant Octopus

JUTE
Tuna Fillet

BEAM
Surf Clam

pins3=]

SoupP

=

Chicken Soup with Fresh Coconut and White Fungus
EEFMFEH#S

Green Crab Bisque with Chervil and Brandy
BEREERNES

Served with Bread Basket and Butter
HEFEES KA H

COOKING AND CARVING STATION
FRIEZRRIEEER

Laksa Lemak

22D

Seafood and Chicken Congee

TRBEB G

Herb-roasted Suckling Pig with Apple Port Wine Sauce
BEEAE

Grilled Lamb Chop with Caramelised Thyme Jus
BEEFH

Hotel ICON



Hotel ICON
HOT SELECTION
Steamed Whole Garoupa with Coriander and Spring Onion
BARIRIEE
Poached Pigeon with Sweet Soy Sauce
BORERFLEE
Singaporean Chicken Curry
221 N1 %
Crispy Crab Cake with Mustard Mayo
B
Barbecued Pork Back Rib
ENEHE
Hainanese Chicken Rice
SRR
Lasagna Bolognese
ERETEE
Stir-fried Seafood with Broccoli
i) RS Ip=S
Tandoori Chicken Tikka
N B EZ
Italian Flatbread
BAREEH
Honey Glazed Sweet Potato and Sautéed Zucchini
THHEREBARNSIR
Fried Rice with Crab Meat, Salmon Roe and Salted Egg Yolk
BEERERWHE
Korean Barbecued Beef Short Rib
BIUTEF TS
Deep-fried Fish Fillet with Thai Chilli Sauce
RILEBREN



DESSERT
HH o
Green Tea Mousse Pudding

|?-?|'\/L,\§¥E@

Chocolate Raspberry Gateau

KA NARF8
White Wine Jelly

=Rz

Durian Sliced Cheesecake Slices
KR B

Durian Tartlet

1E1E = PR

Chocolate Cream Puff
EN=WAN=Y e

Mango Sliced Cake

TR B

Sliced Green Tea Mousse Cake

#EA S BRER

Lemon Meringue Tart

B R IR

Raisin Bread and Butter Pudding
4mEEEhE

Movenpick Ice Cream

It Movenpick Ei

Seasonal Fruit Salad with Mixed Berries

fFRMEE

BUE%1,0287T (EERERBE )
BREZ/NRERRECSK - EHRBERENSE—REE

Price at HK$1,028net per person with free-flowing soft drinks, chilled orange juice and
house beer for three hours and a complimentary bottle of house wine per table
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This Dinner menu is valid for booking from 1 April 2024 to 31 August 2024 only. Hotel ICON reserves the right to alter the

above menu prices and items, due to unforeseeable market price fluctuations and availability.



