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Graduation Cala

YascsI 8128 Early Bird Offer:
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For booking confirmed and settled deposit by 31 May 2025, additional offer: Party Menu Selection
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>
Package

e H“Celebrate Together' 3B R B F 4] £ Bright Future"3¢ &
Free upgrade “Celebrate Together” Menu to “Bright Future” Menu

o EIRANEVIKRBITRELERZ 1/ Celebrate Brig ht

Complimentary extending One-hour free flow of soft drinks and

chilled orange juice Together Future
e NEEEEMSO N AIZFEMNUREREE -
Complimentary 1on buffet menu for 80 paying guests from Sz from Sz
HK$ + HK$ +
o NEEEEM150 > JZHREMNNUREREE 568 638

Complimentary 3 on buffet menu for 150 paying guests PER PERSON PER PERSON

FLRBIEER

Silk floral decoration on each dining table

REEHTERE PS PS

Free use of PA systems with microphones

RERUEBXTEE SRANSALEDRRETR °

Complimentary Graduation-themed E-backdrop display on built-in LED wall

& R #MA Terms and Conditions:
HEEGMEH2025558 18 £8A31H Lk This package is valid from 1 May to 31 August 2025
L BB ZUWin—BRISE All prices are subject to 10% service charge
BBEHD AEB501Z A minimum of 50 persons is required for buffet menu
WEERHEEMEERBEREFE M This package cannot be used in conjunction with other promotional offers

WEFTREH  BREESHED

For reservations or enquiries, please contact Banquet Sales Office
E i Tel: (+852) 2507 6605

EH E-mail: H3562-SB@accor.com

SBmESHELBIS ~/
Novotel Century Hong Kong N

EEEFHIZEB238%%

238 Jaffe Road, Wanchai, Hong Kong

T (852) 2598 8888 - F (852) 2598 8866 - E h3562@accor.com
novotel.com - all.accor.com - novotelhongkongcentury.com

BQ250501
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2025 GRADUATION PACKAGE

Bright Future Menu
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Seafood on Ice ki858
Mussels, Shrimp, Brown Crab Clams, Baby Octopus
L O TR VAVITY =l
Freshly Shuck Oyster
e REL R

Cold Appetizer HRES

Italian Antipasti
EXATESHE
Assorted Cold Cut Platter
HERERPHR
Norwegian Smoked Salmon with Condiments
PREAE = 3 R ER st
Japanese Sashimi with Condiments
BABLER & R EEH
Assorted Japanese Sushi and Maki Roll
EXERAREY
Hummus and Pita Bread
EBEERhRE
Assorted Cheese Platter
FEEZ LR
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Bright Future Menu (Cont’d)
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Salads ;D
Roasted Beef Salad
B4R E
Caesar Salad with Chicken Breast
S R R E
Prawn Pasta Salad with Cocktail Sauce
KgFib 1
Green and Yellow Zucchini Salad with Mozzarella and Pine Nuts
BEXAFREZ TWFE
Mediterranean Salad with Grilled Vegetables and Pesto
iR R R
Roasted Broccoli with Turmeric and Garlic Salad
EEEEEmOE
Kernel Corn and Ham in Mayonnaise
ERNBRIDEE
Mixed Garden Salad
HEDE
Thousand Island dressing, Caesar Dressing, Italian Citron Dressing Condiments
(Garlic Croutons, Parmesan Cheese Grated and Bacon Bit)

R HEREH

B

Soup =

Cream of Mushroom with Truffle
N oY

Assorted Bread and Rolls

£RET
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Bright Future Menu (Cont’d)

3k 3k 3k 3k 3k 3k >k 3k 3k sk %k >k 3k %k %k %k 3k 3k %k k ok %k %k k k ok

Carving Station JEREE
Roasted Beef Prime Ribs with Cognac Jus
BHINETET
Roasted Lamb Leg with Rosemary Jus

BeFBREARIBFT

Hot Dishes Zi#g

Roasted Baby Pork Shank with Sichuan Spices
1) BR5E R
Roasted Whole Chicken with Caramelized Garlic Gravy
EME AT
Steamed Giant Garoupa
BARKEH
Indian Beef curry
FN = o0 e 4 By
Steamed Rice
HhE Ak
Sautéed Asparagus Broccoli and Black Garlic
2 81 k) R TRE e
Stir-fried Seasonal Green Vegetables with Crispy Garlic
B ARBR
Prawns Penne Pasta in Lobster Bisque
FElRIT K Ra@ i
Oven Roasted Potato with Truffle Paste
REERSE
Fried Rice with Seafood
B ER
Stir-fried Egg Noodles with Beef and Enoki Mushroom
T AL
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Bright Future Menu (Cont’d)
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Desserts #Han
French Lemon Tartlet

ER RN
Opera Cake
MBI ERE
Basque Cheesecake
Bfim T ERE
Strawberry Cake Roll
TZIEREE
Tiramisu
BEXZ et
Red Fruits Panna Cotta
FRFIUE
Portuguese Custard Tart
BRERE
Mango Pudding with Coconut Sago
EREXRAE
Assorted Fresh Fruit Platter
(Sl Sy
Assorted Ice-cream

FREER

HK$638 plus 10% service charge per person
(Minimum 50 persons)
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2025 GRADUATION PACKAGE

Celebration Together Menu
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Seafood on Ice JKEEVESE

Mussels, Shrimp, Clams
FO. FiE &R

Cold Appetizer X
Assorted Cold Cut Platter
HERRADHE
Norwegian Smoked Salmon with Condiments
PRRAE = 3 R ER
Assorted Japanese Sushi and Maki Roll

EXFAREY
Salads /D

Thai Green Papaya Salad with Prawns
RAFTARMRDE
Caesar Salad with Parmesan Cheese
Sl
Cucumber, Tomatoes and Feta Cheese
EFEREMZLE
Grilled Eggplant Salad in Soy Sauce
EihEMmF
Nicoise Salad with French Beans, Tuna, Hard-boiled Egg, Black Olives and Romaine
[EHTiDE
Fresh Tabbouleh with Bell Pepper, Tomatoes, Mint and Olive Oil
EmEhiE
Mixed Garden Salad
HEDE
Thousand Island dressing, Caesar Dressing, Italian Citron Dressing Condiments
(Garlic Croutons, Parmesan Cheese Grated and Bacon Bit)

FXTEREH
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Celebration Together Menu (Cont’d)
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Soup &
Creamy Leek and Potato Soup

BFRm2RES

Assorted Bread and Rolls

EREE

Carving Station JEREHE
Roasted Beef Rib Eye with Black Peppercorn Sauce
fERAR 4 Y\BC R+

Hot Dishes Zix
Roasted Pork Loin with Dijon Mustard
TR EBEFEA
Confit Lamb Shoulder with Spices
ERFER
Baked Salmon with Lemon Butter Sauce
B=XARESS BT
Wok-fried Shrimp and Celery in XO Sauce
O BWIR{CAA
Macaroni Duck Ragu
ISAREN
Indian Chicken Curry
EDZC I E &
Steamed Rice
#HE I ER
Stir-fried Seasonal Green Vegetables with Crispy Garlic
Bims R
Roasted Potatoes with Herbs
BEEE
Fried Rice “Yeung Chow Style”

BN ER
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Celebration Together Menu (Cont’d)
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Desserts EH/h

French Lemon Tartlet
ATVERE
70% Dark Chocolate Mousse
£ =il
Basque Cheesecake
B &K
Custard Cake Roll
StE&E
Vanilla Panna Cotta
ERZYHE
Portuguese Custard Tart
BT EHE
Mango Pudding
ERmE
Assorted Fresh Fruit Platter
F5< R RER
Assorted Ice-cream

e EE

HK$568 plus 10% service charge per person
(Minimum 50 persons)



