Graduation Dinner 2026

at
Holiday Inn Golden Mile

HMFEERBR 40 % 100 % 200 £
Privileges people people people
AR A ] B AR R TR
Unlimited serving of chilled orange juice & soft drink during Q@
dinner for 2 hours
T AL T AR 2 A 2
A glass of refreshing welcome mocktail o 7\
A REERT R 2 2
Theme lighting decoration @R 20
Ji W & ] BB 3 photo booth PR 73 2
Selfie photo booth service for 2 hours 2
ST R R EH RS 5
Computer Intelligent lighting for march in Z\
Selection of table cloth & deluxe seat covers 2 2 IR
WMERHE L E2F= LB
A standard backdrop featuring school name V‘-’é @a
with 30 golden English letters
ABrRgp g & 2 2 D
Funny photo props 2 2 70
RN TR A 4
2 kg graduation cake ) TR
iR MR B A 5 2 &
Free use of LCD projector IR 73 IR
HE LG PR

\ 13 It
Complimentary dinner buffet I i teacher 2 iz teachers
HK$500 iF % Jeall 5 (740 g2
Raffle prize of in-venue dining voucher valued at HK$500 2 % pieces
at one of the restaurants
é’u?(ﬁ—éff’_é;&i;"& ;" . .
Free car parking spaces (7pom - 11pm) 1B space 2 1# spaces 4 1# spaces

Holiday Inn Golden Mile
50 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong
Tel (852) 23151273  Fax (852) 2366 6221
Email catering.higm@ihg.com Website https://www.higoldenmile.com
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Graduation Buffet Menu
(Minimum 50 people)

Appetizer g 2> ~ Please select 4 items 35 % 4 Fcef 2 ~

Feh 1) 8

Assorted sashimi

g

E‘.{Eﬁwérg-v Z 4y W XK

Assorted sushi and California roll

seah kg2

Assorted cold cuts

FRE=Z <A Smoked Norwegian salmon
BN L Smoked ham and melon
IH2E Marinated beef shank with sesame sauce

PRAEBEE e s R RAF

Poached shrimp on ice with cocktail sauce

PRI T v A #E S 2 R

Chile blue mussel on ice with cocktail sauce

Salad ;) =~Please select 6 items 'ﬂ—é"a‘& 6 v iE~

ij} FhF Thai pomelo salad

AR ERERHE Herb marinated new potatoes with bacon
ERREERMEANSES Mixed salad with assorted dressings

R Apple and celery salad

BEANE Tuna salad nicoise

ij} AR R Thai beef salad

LR EAaCSE ltalian tomato salad

W5 Fruit salad with baby shrimp

LR AR

Ham, pineapple and sweet corn salad

Soup ;’~Please select 1 item 358 1 2% 2~
fefas 2 24 Served with selection of bread and butter

E AL French onion soup

& B F Cream of mushroom soup

p R 1 Minestrone

e Rl Seafood and bean curd soup
Carving ¢ &

BotE e Honey glazed gammon bone ham with

pineapple sauce
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Graduation Buffet Menu

Hot Entrees #. 2 ~Please select 5 items FE& S AL F~

USRS B 8 = % 2R

Deep-fried fish fillet with tartar sauce

pvER

Roasted boneless chicken with teriyaki sauce

FEHREA

Rosemary scented braised lamb shoulder

ot B ) R

Sautéed cuttlefish with vegetable

B A enem Y 7

Pork cutlet served with Japanese curry sauce

Thai style chili chicken wing

Roast pork neck with BBQ sauce

Thai style red beef curry

Sauteed chicken with broccoli

Hot Side Dishes #: i % ~Please select 4 items 3% # 4 A & &~

Pasta and Potatoes & 4 % 5 4%

Spaghetti bolognaise

Penne with chicken and tomato sauce

Spaghetti with mushroom in creamy sauce

e % ] Vegetable lasagne
R Roasted new potato
Asian Rice and Noodles * ;' 4<%
& K Fried Singapore rice vermicelli
=N IE 1 Fried noodle with beef
FL5: E Ao AR Fried rice with shredded chicken & tomato
4y AR Fried rice with minced beef and lettuce

Vegetables pF iz

B L oa -
I'}\ 7bf"+

Braised eggplant with Sichuan style

¥R

Baked garden vegetable with Portuguese
sauce

ot

é :,"_‘),'/ s

Assorted seasonal vegetables with fresh herb
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Graduation Buffet Menu

Dessert #4 %-~Please select 8 items TEHBHAS
L/ S -4 Chocolate ganache tart
whr et Fohy Cappuccino cake
TE 4 R Blueberry cheese cake
2L R Black sesame cheese cake
I S Green apple gelee
FTEE K 5 Fresh fruit platter
h 3 ERE K Vanilla raspberry cake
= ROR ek Mango mousse cake
*v 4 Ex Chocolate profiteroles
et Bread and butter pudding
5Tk Fa Mango sago pudding
o Fresh fruit tart

Coffee or Tea wrezt st %

v | Optional items ¥ i % & 2 4 & Extra charges per person 3 “t jz %

AT A WA K FE T HK$80 + 10% service charge
e té S 5 R Y

Fresh oyster and Jade spiral shell onice
served with cocktail sauce and lemon

Fp b E ] H%HJ N e SN HK$20 + 10% service charge
Extra hour for unlimited serving of chilled
orange juice and soft drink

% ¥y - 3 = * Monday to Thursday*
HK$528 + 10% service charge

2 ¥ 7 3 p Friday to Sunday
HK$588 + 10% service charge

* Not applicable on Public Holidays and Eves # if * 2 & B 2 3 % #
A3 2 FETHRTE 0 2315 1274 For bookings and enquiries, please contact Catering Office at 2315 1274
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