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GOURMET"
A SF[E B C i
I;H';'ﬂ\;ﬁi:" 142§ Catering Menu
E1 £l /{77 &l Order Quantity & X1 Price
V) & Salad
HBERNE=RTERDE
Mediterranean Roasted Bell Pepper, Smoke 5 f/Ibs $396.00
Salmon & Mango Salad
B ERERIRTERDE
Mediterranean Roasted Bell Pepper, Prawns & 5 f55/lbs $396.00
Mango Salad
Smoked Salmon Waldolf Salad
BT ARDE 5 f5/lbs $330.00
Fresh Prawn & Mango Salad
R EH KD 5 F5/lbs $308.00
Roasted Chicken Waldolf Salad
BRBERDE 5 f/lbs $308.00
Tuna & Fresh Fruit Salad
BEMNEERDE 5 F5/lbs $308.00
Crab Roe, Ham & Egg Salad

r=' Style EIEl/[5 £l Order Quantity

SRE S P REX | & Hot Entrees & Snacks

<~ TBHRER 4 §E/lbs $396.00
Baked Seafood w/ Mashed Potato

EXNEARALLEN 4 53 /1b 396.00
Roasted Sirloin Beef'American Style' f2/1bs $396.
S+ Hl E5 A 4 52/l 396.00
Beef Shashiik fz/lbs $39%.
FWFFE 4 F5llbs $330.00
Beef Short Rib in Black Pepper Sauce

mAERRTE 4 5/lbs $308.00

Roasted Baby Back Ribs in Tomato Herb Sauce
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I;H';'ﬂ\;ﬁi:" 142§ Catering Menu
F =" Style Ei1El/{77El Order Quantity & & Price
SRE S WIS [ & Hot Entrees & Snacks
715 A MR S AN WEE 5 15 /|b 308.00
Chicken Curry 'Hainan Style' /oS $308.
AL A4 5%E/b 308.00
Beef Red Curry 'Thai Style" /oS $308.
2% 30 55 MONOEE ZEE DD 5 75 /| 280.00
Chicken Green Curry 'Thai Style' f2/lbs $280.
FAEEAL 5 F5/lb 308.00
Stewed Meat Ball 'Sicillian Style' fi/los $308.
BRIV EREET 4 73 /lbs $308.00
Grilled Chicken Steak in Wild Mushroom Sauce
TR 5 F2/lb 308.00
Chicken in Portuguese Sauce fia/los $308.
AR 4 5Ellb 286.00
Pan-fried Pork Chop w/ Onion f2/lbs $286.
= HI5E 4 %5 /lb 286.00
Pork Chop Cutlet /108 $286.
B ER5 2.5 /b 286.00
Roasted Pork Chop w/ Herb 2 5110 $286.
Smoked Salmon w/ Capers Roll
wn E A2 H 4 5 los $264.00
Jumbo Sausage in Garlic & Tomato Sauce
AXBERE 2 $7/doz §264.00
Baked Stufied Mussel w/ Mashed Potato
BUHB AR 3 $T/doz $264.00
Chicken Wing in Chinese Soy Sauce
R EH R 347/d 264.00
Roasted Chicken Wings 'Thai Style' #1/0oz $264.
AR R P HE 3 $T/doz $264.00

Roasted Chicken Wings in Black Pepper

7 1\ 77 — =
Braised Vegetables & Mushroom 5 $264.

LS 5 F2/lb 264.00
Braised Vegetable w/ Tomato Sauce failos $264.
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I;H';'ﬂ\;ﬁb\l*g‘ 74251 Catering Menu
F=' Style EIEl/[7;7El Order Quantity & & Price
f‘, FEavg g3 ] & Hot Entrees & Snacks
BB 2 2 #7/doz $253.00
Stuffed Cherry Tomato w/ Crab meat
BT RN 2 $T/doz $253.00
Fresh Shrimp & Mango Ball
H sUIR G & 2 #7/doz $253.00
Teriyaki Chicken Skewers

F =" Style EIEl/[;7El Order Quantity & 3% Price
qﬁ;&‘%’sﬁﬁ}i Noodles and Rice

EEMM 5 55/lbs $330.00
Fried Rice w/ Twin Sauce

i) B HERI 1 B 5 5/lbs $330.00
Fried Rice w/ Baby Abalone & Diced Chicken

B LEIZAT R AT

Braised "E-Fu" Noodle w/ Dried Scallops and 5 fE/lbs $330.00
Golden Mushroom

AN AEFE T\ B 5 g /lbs $330.00
Baked Pork Chop in Tomato Sauce w/ Fried Rice

Ao M 1D B 5 5/lbs $308.00
Fried Rice “Yeung Chow Style”

% 52 KR B 5 fz/lbs $308.00
Fried Rice w/ Diced Chicken & Pineapple

B IR G (A AE 5 5/lbs $308.00
Braised “E-Fu” Noodle w/ Mushroom

EMHK 5 f&/bs $308.00
Fried Vermicelli “ Singapore Style”

< THRAEZKFH 5 §&/lbs $308.00
Spaghetti Bolognaise

EWMF B KT 5 55/lbs $308.00

Fried Spaghetti w/ Shredded Beefin Black Pepper Sauce
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”*??c Style £1£!/{77 &l Order Quantity £ 3@ Price
?ﬁ%’fﬂﬂz‘l’ﬁ’@

4 rEll _
Fresh Fruit Coconut Pudding f5/Ibs $264.00
BREERE

4 1E/lb 264.00
Mango & Pomelo Pudding fiz/lbs $
BHERAE
: 4 5l 264.
Fresh Mango Pudding 5 /lbs $264.00
W+ &EF KR

4 rE/b 264.
Taro & Coconut Sago Cake iz /lbs $264.00
it ESkE

4 rE/b 264.
Coconut Pudding W/ Yellow Split Bean % /lbs $264.00
AR IE VR A

4 5E/b 176.
Jelly Candy w/ Shredded Coconut 5 /lbs $176.00
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GOURMET"

2= E Buffet Menu A

S

Roasted Chicken & Potatoes Salad

B R 1
Crab Roe, Ham & Egg Salad
AN A
Prunes & Pork Loin in Herb Sauce
At T
Jumbo Sausage in Garlic & Tomato Sauce
HOReEE e

Roasted Chicken Wing w/ Honey
AR
Fried Rice "Yeung Chow' Style
A RS
Spaghetti Bolognaise

)4, 5

B Y

Honey Dew Melon Pudding

$2,398

20 2] For 20 persons
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2= E Buffet Menu B

FE 2 D
Tuna & Fresh Fruit Salad
Il
Green Salad w/ Roasted Chicken
I
Japanese Dumpling
FERUSHTT
Pan-Fried Pork Chop w/ Onion
EEak il
Roasted Chicken Wing 'Thai Style'
T R
Baked Sea Food with Mashed Potato
S i IR
Fried Rice w/ Eggs White, Diced Chicken & Dried Scallop

FURET Al
Fried Spaghetti w/ Shredded Beef in Black Pepper Sauce

e ) B
Fresh Mango Pudding

$2,948

f' #2058 2] For 20 persons
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=88 Buffet Menu C

SRR AP
Roasted Chicken Waldolf Salad
[N
Fresh Prawn & Mango Salad
= 0 hﬁﬁéﬂ E4
Roasted Clglcken Wings 'Thai Style'
Pt 7 2
Roasted Spare Ribs in Tomato Herb Sauce
7 ’tf 3 “T F
Roasted Sirloin Beef 'Amerlcan Style'
F IS4 pr/sses
Chicken Steak Teriyaki
gﬂfW@#W
Beef Red Curry 'Thai Style"
Rl
Lasagna with Meat Sauce
B2
Braised "E-Fu" Noodle w/ Dried Scallops and Golden Mushroom
AT AR
Baked Assorted Vegetable in Portuguese Sauce

b 3 )
Mango & Pomelo Pudding

e R
Fresh Fruit Platter

$4,048

f'#20 * " |For 20 persons
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2= &8 Buffet Menu D

PO RS Y
Mediterranean Roasted Bell Pepper, Smoke Salmon & Mango Salad
BTy
Honey Dew Melon & Prawns Salad
11 Ryl 2%

Assorted Chinese Dim-Sum
T EBS
Mini Croissants & Assorted Sandwiches
FEr
Roasted Lamb Rack w/ Herbs
A P VeTEE
Stewed Chicken in Red Wine
Pt AR R
Stewed Diced Beef in Tomato Herb Sauce
CE i
Pan-fried Pork Chop w/ Apple Puree & Gravy
ViR PR
Chicken Curry 'Hainan Style’
XOFEE A

1 FIIVI

Braised E-Fu Noodle w/ Shredded Chicken & XO Sauce
[ ] =
Spanish Fried Rice with Mixed Seafood
P s
Sautéed Mushrooms w/ Vegetables
DA B
Cheese Cake / Fruit Tarts

PR T 55T b
Mango & Pomelo Pudding

R P 452,

Fresh Fruit Platter

$5,918

f' #3045 2] For 30 persons
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i far 44 Delivery Charges % T&lk7%5 Waiter Service

PRS2, 000 e A2 £ R FIATI /5
Free delivery for order over $2,000/ Location First 4 hour/ per staff $450
: : , LN RN WO R
[EA A R b Fri Additional houj];/ per staff $150
Hong Kong i Kowloon : New Territories
HK$500/ i  $400/ $300/
Location Location Location

1. FCRIERSIH T (EaET
Please submit the order to Hong Kong Gourmet at least 5 working days
prior to the food pick up or delivery date

2. EEREL AL Atk
Free cutlery will be available

3. ,@ﬁ/ ;@/iﬁ ‘LE"H PlZ

Please contact us for any on-site decoration details

=) Ee="
0 F‘I F[Fl

2475-0272 / 2475-0237




