


 

 

 
2025 GRADUATION PACKAGE 

 
 Bright Future Menu 

************************** 
 

Seafood on Ice  冰鎮海鮮 

Mussels, Shrimp, Brown Crab, Clams, Baby Octopus 

青口、凍蝦、蟹、蜆、小八爪魚 

Freshly Shuck Oyster 

新鮮原隻生蠔 

 
 
 

Cold Appetizer  凍盤 

Italian Antipasti 
意式前菜拼盤 

Assorted Cold Cut Platter 
雜錦凍肉拼盤 

Norwegian Smoked Salmon with Condiments 
挪威煙三文魚及配料 

Japanese Sashimi with Condiments 
日本魚生刺身及配料 

Assorted Japanese Sushi and Maki Roll 
各式壽司及卷物 

Hummus and Pita Bread  
鷹嘴豆蓉配中東包 

Assorted Cheese Platter 
精選芝士碟 



 

 

 

Bright Future Menu (Cont’d) 
************************** 

 

Salads  沙律 

Roasted Beef Salad 
燒牛肉沙律 

Caesar Salad with Chicken Breast 
雞肉凱撒沙律 

Prawn Pasta Salad with Cocktail Sauce 
大蝦粉仔沙律 

Green and Yellow Zucchini Salad with Mozzarella and Pine Nuts 
意大利青瓜配芝士松子沙律 

Mediterranean Salad with Grilled Vegetables and Pesto  
地中海沙律配扒雜菜 

Roasted Broccoli with Turmeric and Garlic Salad 
烤西蘭花香蒜沙律 

Kernel Corn and Ham in Mayonnaise 
玉米火腿沙律 

Mixed Garden Salad 
田園沙律 

Thousand Island dressing, Caesar Dressing, Italian Citron Dressing Condiments  
(Garlic Croutons, Parmesan Cheese Grated and Bacon Bit)  

各式汁醬及配料 

 

 

 

Soup  湯 

Cream of Mushroom with Truffle 
松露蘑菇忌廉湯 

 
Assorted Bread and Rolls 

各式麵包 



 

 

 

Bright Future Menu (Cont’d) 
************************** 

 

Carving Station  燒肉車 

Roasted Beef Prime Ribs with Cognac Jus 
燒牛扒配干邑汁 

Roasted Lamb Leg with Rosemary Jus 
燒羊腿露絲瑪利汁 

 

 

Hot Dishes  熱盤 

Roasted Baby Pork Shank with Sichuan Spices 
燒川辣豬仔脾 

Roasted Whole Chicken with Caramelized Garlic Gravy 
燒雞配香蒜汁 

Steamed Giant Garoupa 
清蒸大海斑 

Indian Beef curry 

印式咖喱牛肉 

Steamed Rice 
絲苗白飯 

Sautéed Asparagus, Broccoli and Black Garlic 
露荀炒黑蒜西蘭花 

Stir-fried Seasonal Green Vegetables with Crispy Garlic 
香蒜清炒時蔬 

Prawns Penne Pasta in Lobster Bisque 
龍蝦汁大蝦長通粉 

Oven Roasted Potato with Truffle Paste 
松露醬燒薯 

Fried Rice with Seafood 
海鮮炒飯 

Stir-fried Egg Noodles with Beef and Enoki Mushroom 
金菇牛肉炒麵 



 

 

 

Bright Future Menu (Cont’d) 
************************** 

 

Desserts  甜品 

French Lemon Tartlet 
法式檸檬撻 

Opera Cake 
歌劇院蛋糕 

Basque Cheesecake 
巴斯克芝士蛋糕 

Strawberry Cake Roll  
士多啤梨卷蛋 

Tiramisu 
意式芝士餅 

Red Fruits Panna Cotta 
紅果子奶凍 

Portuguese Custard Tart 
葡式蛋撻 

Mango Pudding with Coconut Sago 
芒果西米布甸 

Assorted Fresh Fruit Platter 
時令鮮果盤 

Assorted Ice-cream 
精選雪糕 

 

 

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

 
 



 

 

 
2025 GRADUATION PACKAGE 

 
 Celebration Together Menu  

************************************* 

 

Seafood on Ice  冰鎮海鮮 

Mussels, Shrimp, Clams  
青口、凍蝦 及 蜆 

 

Cold Appetizer  凍盤 

Assorted Cold Cut Platter 
雜錦凍肉拼盤 

Norwegian Smoked Salmon with Condiments 
挪威煙三文魚及配料 

Assorted Japanese Sushi and Maki Roll 
各式壽司及卷物  

 

Salads  沙律 

Thai Green Papaya Salad with Prawns 
泰式青木瓜蝦沙律 

Caesar Salad with Parmesan Cheese 
凱撒沙律 

Cucumber, Tomatoes and Feta Cheese 
青瓜番茄芝士沙律 

Grilled Eggplant Salad in Soy Sauce 
醬油燒茄子 

Nicoise Salad with French Beans, Tuna, Hard-boiled Egg, Black Olives and Romaine 
 尼斯沙律 

Fresh Tabbouleh with Bell Pepper, Tomatoes, Mint and Olive Oil    
塔布勒沙律 

Mixed Garden Salad 
田園沙律 

Thousand Island dressing, Caesar Dressing, Italian Citron Dressing Condiments  
(Garlic Croutons, Parmesan Cheese Grated and Bacon Bit)  

各式汁醬及配料 

 
 
 
 
 



 

 

Celebration Together Menu (Cont’d) 
****************************************** 

 
Soup  湯 

Creamy Leek and Potato Soup 
薯仔大蒜忌廉湯 

 
Assorted Bread and Rolls 

各式麵包 

 

Carving Station  燒肉車 

Roasted Beef Rib Eye with Black Peppercorn Sauce 
燒肉眼牛扒配黑椒汁 

 

Hot Dishes  熱盤 

Roasted Pork Loin with Dijon Mustard 
芥末燒豬柳 

Confit Lamb Shoulder with Spices 
香炆羊肩 

Baked Salmon with Lemon Butter Sauce  

焗三文魚配檸檬牛油汁 

Wok-fried Shrimp and Celery in XO Sauce 

XO 醬炒蝦仁西芹 

Macaroni Duck Ragu  

鴨肉長通粉 

Indian Chicken Curry  

印式咖喱雞 

Steamed Rice 

絲苗白飯 

Stir-fried Seasonal Green Vegetables with Crispy Garlic 

香蒜清炒時蔬 

Roasted Potatoes with Herbs 

香草燒薯 

Fried Rice “Yeung Chow Style” 

楊州炒飯 

 

 

 

 

 



 

 

Celebration Together Menu (Cont’d) 
****************************************** 

 

Desserts  甜品 

French Lemon Tartlet 

法式檸檬撻 

70% Dark Chocolate Mousse 

香濃朱古力餅 

Basque Cheesecake 

巴斯克芝士蛋糕 

Custard Cake Roll  

吉士卷蛋 

Vanilla Panna Cotta 

雲呢拿奶凍 

Portuguese Custard Tart 

葡式蛋撻 

Mango Pudding  

芒果布甸 

Assorted Fresh Fruit Platter 

時令鮮果盤 

Assorted Ice-cream 

精選雪糕 

 

 

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

 
 


