V 0 Welcome to
Novotel Citygate Hong Kong
T E L EREGE B RENOBIE

T ™

2025 Graduation Celebration Party

Graduation Lunch Buffet Graduation Dinner Buffet
B AR N B B
HK$328 per person (&r) Menu A: HK$368 per person (£ir)
Menu B: HK$408 per person (1)

Early Bird Offer 2 BB
Below extra privileges will be offered to bookings confirmed
with deposit paid on or before 28 March 2025:

JLIA 2025 48 3 A 28 HELZAl, WERBISIATRT&A0ESR), WEILTEINEE

e Waive 10% service charge fchn— R 2
e Extension Beverage Package for 1 hour ZEE R 5L AL ERERT 1 /NEF

For party of 50 persons or above, you may enjoy the following privileges:

R 50 ABRDLE - TR D THEERE

e Exclusive buffet menu for 2.5 hours

H g e ERsfE (2.5 /NE)

e Unlimited serving of soft drinks & chilled orange juice for 2 hours

IR E UK R R 2 /N

e A glass of non-alcoholic welcome drink for each guest upon arrival
Bz 1 PR i S 2 AR (Sunset Peak or Golden Buddha)

e Free use of audio & visual equipment and LCD projectors with screens
REIR MRS . IR AT ST

e Complimentary 2 pounds of Fresh Fruit Cream cake or Black Forest Cake
L 2 R R TR ERE SEAMERE

e Complimentary 3 cars parking space on the function date (subject to availability)

REIHEAL 3(E (FFHEERT)

51 Man Tung Road, Tung Chung, Hong Kong /
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For party of 100 persons or above, you may enjoy the following privileges:

B 100 ABLLE » AR I THSMEBEEE

Complimentary use of the popcorn maker or cotton candy machine as a pre-dinner snack

" B RIR A B ARTERERS > (ERERTNE -

Terms and Conditions &k &z ZHE:

Prices are subject to 10% service charge

DL BB ARSI — IR S

The above package is valid from now till 31 August 2025
IHEEARTAREIHE 2 20254 8 H 31 H

A minimum of 50 persons is required for Graduation Lunch / Dinner Buffet Package
BT E BhAF 8 | W Berb 50 (it

NOVOTEL CITYGATE HONG KONG reserves the right to alter the above menu prices and items
due to unforeseeable market price fluctuations and availability

B RE B AR ER > AR SSTEA

As part of our environmental commitment, we do not serve shark fin dishes in any of our Food
outlets

T B PRIRGEI — 85y - AEIE A HE it g

This package cannot be combined with other promotional offers, Accor Plus discount, or discount
vouchers

BB B A SR - HEm A - REETIZRER

In the event of any dispute, the decision of NOVOTEL CITYGATE HONG KONG shall be final and
conclusive

WAEET 5% - 58 & R BRI OR B R e

For enquiries and reservations, please contact our Banquet Department at
WAEETHE » 552 & 3602 8809 =, 3602 8806
FEHIZE H6239-SB@accor.com / pauline.yan@accor.com / Johnson.ko@accor.com

*E 51 Man Tung Road, Tung Chung, Hong Kong
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2025 Graduation Celebration Lunch Buffet Menu

R BN 5 BBt

HK$328+10% service charge per person

Minimum 50 persons

Cold Selection EE
Thai Green Papaya Salad with Shrimp FRFHF AR 704
Cucumber and Crab Roe Salad in Japanese Style H 20 TN kb 3
Charcoal Grilled Sliced Pork and Pineapple Salad IR BEE KA B ALy
Assorted Sushi Rolls AR = w4

Mesclun and Lettuce Salad Combo

S S R R TDH

Soup & Bread 5 R,
Lobster Bisque HEWR S
Freshly Baked Bread Rolls and Butter B
Carving Station A
Roasted Rib Eye of Beef J2 RLHR 2R 9\
Served Gravy and Black Pepper Sauce WAy an
Hot Selection it
Deep-fried Fillet of Chicken with Garlic and Chili SEE JE YD HEH
Braised Pork Ribs in Honey Sauce e
Baked Eggplant and Minced Beef with Tomato Sauce and Mozzarella B Z R RENT
Whole Vietnamese Steamed Fish with Mixed Herbs BAEEEA
Braised Vegetables with Shredded Conpoy and Enoki Mushrooms oS g I
Fried Rice with Shredded Chicken A SR ER
Fried E-Fu Noodles with Straw Mushrooms 57 B AP
Desserts iz ers
Blueberry Cheesecake B AR 2 ERAR
Bread & Butter Pudding A A7 )
Chocolate Brownie e IR
Yuzu Jelly Trifle el 1 5 WA
Fresh Fruit Platter R PHE
Beverage B
Chilled Orange Juice & Soft Drinks VKRS K V5K

Coffee and Tea

Wk BAL TR

Seasonal ingredients on the menu may be subjected to changes, depending on the availability
SH EAVEMBLER AR AT B S R A O E O B A E R T S R (A Bt
The above menu is for reference only, if you have any concerns regarding food allergies, please contact your event planner

DL A (2% ER TN AR ABERIE - FEANE TS

el cd

As part of our environmental commitment, we do not serve shark fin dishes in any of our Food outlets

T R EROOREE— 0 RIS R R s dseeg
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2025 Graduation Celebration Dinner Buffet Menu A

R Al 5 BHREESREE (—)

HK$368+10% service charge per person

Minimum 50 persons

Cold Selection AR
Thai Green Papaya Salad with Shrimp AT A VR
Cucumber and Crab Roe Salad in Japanese Style H 5 N v
Charcoal Grilled Sliced Pork and Pineapple Salad R K A BB v E
Assorted Sushi Rolls eIk e
Mesclun and Lettuce Salad Combo SR A SISV
Soup & Bread b L)
Lobster Bisque HE MR
Freshly Baked Bread Rolls and Butter BT A
Carving Station KA
Roasted Rib Eye of Beef KEATHR 49\
Served Gravy and Black Pepper Sauce B P M SRR
Hot Selection R
Deep-fried Fillet of Chicken with Garlic and Chili B JE ISR
Braised Pork Ribs in Honey Sauce B
Baked Eggplant and Minced Beef with Tomato Sauce and Mozzarella 2EAZ RS RELT
Whole Vietnamese Steamed Fish with Mixed Herbs B HF IR A
Braised Vegetables with Shredded Conpoy and Enoki Mushrooms R TEE B
Fried Rice with Shredded Chicken R RERRER
Fried E-Fu Noodles with Straw Mushrooms LA A ERp ]
Desserts i
Blueberry Cheesecake [ it
Bread & Butter Pudding i 9,473 )
Chocolate Brownie i BA e 4 i 71 Bk
Yuzu Jelly Trifle b T WA
Fresh Fruit Platter fE R PR
Beverage BRm
Chilled Orange Juice & Soft Drinks VKBRS R V5K
Coffee and Tea IAE 5% AT 4%

Seasonal ingredients on the menu may be subjected to changes, depending on the availability
SH EAVEMILER AR AT B S R A O O B A E R T S R (A Bt

The above menu is for reference only, if you have any concerns regarding food allergies, please contact your event planner

DL BB HGE25 » FRITHRE YA EEE - SFEARNE &
As part of our environmental commitment, we do not serve shark fin dishes in any of our Food outlets

TE B MR ORAREERY—H0T > AEE S St AlEees
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2025 Graduation Celebration Dinner Buffet Menu B

sl H B SREE (&)

HK$408+10% service charge per person
Minimum 50 persons

Appetizers & Salads SRRV
Cooked Shrimps and Sea Whelk on Ice IR 35508
Smoked Salmon (ASC) J8 =
Russian Egg Salad AR W B
Green Papaya and Shrimps Salad in Thai Style Ze A H AN b1
Assorted Cold Cuts PR
Anti Pasto BRI R R
Cucumber Potato Salad with Creamy Dill Dressing A N E Ay

Mesclun and Lettuce Salad Combo

i A SO

Condiments & Dressings B K%
Thousand Island, French, Herb Vinaigrette, Cocktail Sauce TE&it . FEE

ST
Soup & Bread o Pre =
Cream of Porcini Mushrooms I s R
Freshly Baked Bread Rolls and Butter i An e
Hot Selections it g
Stir-fried Mussels with Chili Paste and Fresh Basil B G A O
Steamed Whole Sea Bass with Cordyep Flower (MSC) o LA 7% i Fa
Tandoori Chicken B e
Roasted Pork Loin with Mushroom Sauce SEFEANTC B 4
Roasted Lamb Rack with Rosemary Sauce S L IR PR L AT
Braised Seasonal Vegetable with Mushrooms 7k P\ R 5
Sauteed Shrimps with Sweet and Sour Sauce iy NS s B
Chicken A La King Hyt 3 20 R

Fried Egg Noodles with Shrimps and Mushrooms

A~ PR A

SRR RIES1 %’ﬁ?
T &5% +852 3602 8888 - F {§A +852 3602 8899
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(Cont) 2025 Graduation Celebration Dinner Buffet Menu B
ARl B B B R SRAL (Z)
HK$408+10% service charge per person
Minimum 50 persons

Desserts Fit i
Tiramisu BN 2 -9
Mini Fruit Tarts RARGE
Chocolate Brownie A B Je A 77 B
American Cheese Cake F 2L
Green Tea with Mango Mousse TR R
Mango Pudding T At )
Fresh Fruit Platter fief R
Bread & Butter Pudding A .47 )
Assorted Ice Cream KR
Tiramisu BEORAZ 48
Beverage B
Chilled Orange Juice & Soft Drinks VKRS B 5K
Coffee and Tea OinHE 8% AL %%

Seasonal ingredients on the menu may be subjected to changes, depending on the availability

KE L EMIEA TR TEIFE  SHER R BN R RAOAE MR FEEZ A

The above menu is for reference only, if you have any concerns regarding food allergies,please contact your event planner

DLEZEE A (2% » ERIT W AR A A BERE - AT G s

As part of our environmental commitment, we do not serve shark fin dishes in any of our Food outlets

TE B MR ORARGERY—HT > AEE S St AR
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