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CHRISTMAS PARTY
PACKAGE 74

Christmas is a time of joy, sharing and expression of love,
where memories are sweet and long-lasting at

InterContinental Grand Stanford Hong Kong.
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BEIFE& — BHEF580#E* Lunch Buffet — From HK$580%

BB E — BHES850#E* Dinner Buffet — From HK$850% !
X

FEEZ — BIET580EE* Set Lunch — From HK$580*

MEEER — BIE$8504E* Set Dinner — From HK$850%*
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CHRISTMAS PARTY

PACKAGL 2024
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Enquiries and bookings & K& 7857 :
(852) 2731 2868 | catering@icgrandstanford.com

EBRNBEELRDIEEEME/OS | 70 Mody Road, East Tsim Sha Tsui, Kowloon, Hong Kong

*All prices are for one person only | *U _EBEUEEHE

Al prices are subject to a 10% service charge | FTBEEE BB NM—RH &

EXCLUSIVE PERKS

* Welcome drinks before dinner

* A complimentary parking space per 30 persons

* A complimentary bottle of house red or white wine per 10 persons
* Free corkage for one bottle of wine/liquor per table

» Complimentary tailor-made mini cupcakes, one dozen
per 20 persons. (minimum 2 dozens and maximum 8 dozens)

PRIZE SPONSORSHIP FOR LUCKY DRAW

* One La Dolce Vita lunch voucher for two at The Mistral
(minimum guaranteed of 80 persons )

* One dining voucher valued at HK$1,000 net
(minimum guaranteed of 120 persons)

SPECIAL OFFERS

* 10% Service charge waived for bookings confirmed on or before
31 October 2024 or Christmas and Spring Dinner confirmed
simultaneously.

* 10% Service charge waived and unlimited serving of house red &
white wine during meal period in the second event for Christmas
and Spring Dinner confirmed simultaneously on or before
31 October 2024.
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CHRISTMAS BUFFET DINNER

MENU 1

COLD SELECTION
S B
/N o
Seafood on Ice Grilled Vegetable Salad, Balsamic Reduction, Tomato Confit
Prawns, Sea Whelks, Mussels JESD AL R T B EH
RIS ENEY
st e | Potato Salad with Frankfurter Sausage and Chives
EFERRERIR
Selection of Imported Cold Cuts with Olives and Pickles
AR A BB KBS Tomato and Mozzarella Salad, Basil Pesto
&S i X
Assorted Japanese Nigiri and Maki Rolls with Soy Sauce,
Wasabi and Pickles Thai Style Glass Noodle Salad
FAFEFINNE IR
Buckwheat Soba Noodles on Ice with Condiments Caesar Salad Station with Bacon, Croutons, Parmesan
Ham Julienne, Egg Julienne, Crab Meat, Spring Onion, Seaweed and IR EEWIER e 2+
Konbu Stock
BEANECH
BB B B BT B
SOUP
il
Cauliflower & Chestnut Soup with Toasted Garlic
HPRAERF SBRSEC B
Fresh Bakery Basket, Butter
=3 B IS T e
HOT SELECTION
2
Pan-seared Beef Tenderloin, Madiera Grain Mustard Sauce Kashmiri Pilau Rice
BRFMEAREZEET SRR
Seared Duck Breast, Caramelised Shallot, Blood Orange Jus Butter Chicken Makhani Curry
RIS M BC AR RER R AT ENFAh#
Baked Pasta Bolognese Seafood Noodles with Vegetables
IBRNER AR MIOBED
Wok-fried Fish Fillet with Zucchini in XO Sauce Braised Assorted Vegetables and Mushrooms

XOEE AR F/NEM fE Y\ iR



2024 CHRISTMAS BUFFET DINNER

MENU 1

CARVING STATION
% ) B R

Traditional Christmas Turkey
with Apricot and Chestnut Stuffing, Giblet Gravy, Cranberry Sauce, Natural Gravy
ESH19CIE e ifal
BRERFREHERNETIMISERET

DESSERT
Fis
Homemade Christmas Pudding with Vanilla Sauce Chestnut Walnut Gateau
ERREREET RFEMERS
Christmas Stollen Traditional Mince Pie, Brandy Cream
TR B EE F B B R ait It S5
Chocolate Yule Log Cake Sweet Snow Fungus Soup with Almond and Papaya
TR ANREILESEEK
Vanilla Raspberry Choux Ice Cream Cup
BEMAZ TR FEETEL
Praline Creme Brilée Selection of Seasonal Fruit Platter
BRFEREARE ErRE

Black Forest
EHRMERS

HK$850 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 3 hours
(Minimum 40 persons)

Prices are subject to a 0% service charge



CHRISTMAS BUFFET DINNER

MENU 1

COLD SELECTION
T B
Specialty Seafood on Ice [talian Sliced Veal with Tuna Sauce
Prawns, Whelks, Mussels and Crab Legs BEFRAGEEEAT
IKSRBHRE
1R BB B OER Vegetable Antipasti Selection
FEERTURTSE
Assorted Japanese Sushi with Soy Sauce, VWasabi and Pickles
ZXHAEF Couscous Salad with Hazelnuts, Dried Fruits and Herbs
HREBRF/ KD
Buckwheat Soba Noodles on Ice with Condiments
Ham Julienne, Egg Julienne, Crab Meat, Spring Onion, Seaweed and Thai Green Papaya Salad with Sakura Shrimp
Konbu Stock LB ARMNETEE D E
BRI
N B END SRR BRRS Mixed Seasonal Leaves
Thousand Island, Caesar, Balsamic and French Dressings
Selection of Imported Cold Cuts with Olives and Pickles Cherry Tomatoes, Carrots, Bell Peppers, Cucumbers, Green Onions
AR A BB K Fse e
TSRt BARIRE
Gravadlax with Sweet Mustard Sauce EhnHE ER
BE=XAEHITRT
SOUP
o
Prawn and Fennel Bisque with Garlic Croutons
R/ NEDR BT 2 B AL
Fresh Bakery Basket, Butter
Er R B &Rl
HOT SELECTION
Baked Salmon Fillet with Sundried Tomato & Black Olive Tandoori Chicken Tikka, Mint Raita
Lemon White Wine Sauce ENRZ B MNEZE S5 1

JREz 0 BB B ENE = X i
Saffron Pilaf Rice
Veal Scaloppini with Wild Mushroom Sauce, Sauté Potatoes ENVATTERR
AR FFETR T WER
Braised Assorted Vegetables with Jin Hua Ham

Slow-roasted Lamb Shoulder with Brussel Sprout, S RRAAY \BFIR
Bacon and Chestnuts
1B F B/ MBS ERRT Potato Gratin Dauphinois
IBEF =B

Lobster and Seafood Barley Risotto
REIRBEEKIGHR



2024 CHRISTMAS BUFFET DINNER

MENU 1

CARVING STATION
BmETA R

Traditional Christmas Turkey
with Apricot and Chestnut Stuffing, Giblet Gravy, Cranberry Sauce, Natural Gravy
ECH19EIE il ifal
BHRFEHERNETIMISERET

Slow-Roasted Sirloin of Beef
Red Wine Sauce, Black Pepper Sauce, Horseradish Cream
BeFS

BCATE T BT R BRART

DESSERT
Fi T
Bread and Butter Pudding with Chocolate Sauce Lemon Meringue Tart
FhEEE A EicRD /IS 1B
Chocolate Yule Log Cake Double-boiled Red Dates and Lotus Seed with Snow Fungus
=Y FIB g A EEZHME
Christmas Stollen Traditional Mince Pie, Brandy Cream
TEEEE R T B B et Rt SER
Vanilla Caramel Mille Feuille Ice Cream Cup
FIETETER RES
Strawberry Panna Cotta Selection of Seasonal Fruit Platter
BRI R o SRAR

HK$950 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 3 hours
(Minimum 40 persons)

Prices are subject to a 0% service charge



2024 CHRISTMAS BUFFET LUNCH

MENU 1

COLD SELECTION
B
Seafood on Ice Beetroot, Orange and Coriander Salad
Prawns, Sea Whelks, Mussels SR TR
ISV
BB 5RBE0 Smoked Chicken Waldorf Salad, Apple, Walnuts, Celery
EHRDR
Oven Roasted Capsicum and Garlic with Rosemary,
Extra Virgin Olive Oll Caesar Salad Station with Pancetta Lardons, Croutons,
Ther B G FEAH Parmesan and Anchovies

SURUORECKIER IREE B Z T AR

SOUP

77

Pumpkin Bisque
BN

Bakery Selection, Butter

EHIREE R EC

HOT SELECTION

Pan-fried Fillet of Sea Bass, Cherry Tomato and Caper Sauce Braised Vegetarian Meat Ball in Tomato Sauce
BRE R EC/K VR B AR+ ftEERERA
Roasted Sirloin of Beef, Balsamic Shallot Sauce Wok-fried Shrimp with Walnut and Vegetables
PR FRECT R R Btk
Chicken Korma Curry Stir-fried Seasonal Vegetables with Mushrooms
SIEa VY IUEE: Y B iR
Vegetable Biryani Rice Singapore Fried Noodles

ENTLEER EMNDK



4 CHRISTMAS BUFFET LUNCH

MENU 1

CARVING STATION
BETA xR

Traditional Christmas Turkey
with Apricot and Chestnut Stuffing, Giblet Gravy, Cranberry Sauce, Natural Gravy
ECH19EIE il ifal
BHRFEHERNETIMISERET

DESSERT
Fis
Chocolate Yule Log Cake Mango Pudding

TR TREE

Christmas Cookies Gingerbread and Butter Pudding
Eogtdh s EathEehE

Vanilla Raspberry Choux Selection of Seasonal Fruit Platter

BEARFAX ErRE

HK$580 per person
Unlimited serving of soft drinks, chilled orange juice and local beer during lunch for 2 hours
(Minimum 40 persons)

Prices are subject to a 0% service charge



2024 CHRISTMAS BUFFET LUNCH

MENU 1]

COLD SELECTION
B

Seafood on Ice Tomato and Mozzarella Salad, Fresh Basil, Balsamic Dressing

Prawns, Sea Whelks, Mussels Emme 0
ISV
BB 3ERREO Marinated Tuna Nicoise Salad
MEERBTEMIE
Assorted Japanese Nigiri and Maki Rolls with Soy Sauce,
Wasabi and Pickles Beetroot, Orange and Feta Cheese Salad
EAFESINNE HRBEERFNZ LR
Green Asparagus Wrapped in Speck Ham Caesar Salad Station, Bacon Lardons, Croutons, Parmesan
BSEABRKMARE SO RECERN R 2L
SOUP
Vi

Roasted Red Pepper and Tomato Soup, Croutons
EEH U E 0% ek el

Bakery Selection, Butter

SHIREE R ECH

HOT SELECTION

Seared Duck Breast, Caramelised Shallot, Balsamic Jus Poached Seasonal Vegetables, Dried Scallop Sauce
RUMSHFC EER R B+ B\
Seared Fillet of Salmon, Honey and Orange Glaze Rich Beef Lasagna
BREBIR=3CRM ERETEM
Egg White and Vegetable Fried Rice Thai Style Green Chicken Curry
ERMFIER ZIVEINEZE
Sautéed Sichuan Style Shrimp, Honey Peas Steamed Jasmine Rice

PRS- ZAER



4 CHRISTMAS BUFFET LUNCH

MENU 1

CARVING STATION
BmETA R

Traditional Christmas Turkey
with Apricot and Chestnut Stuffing, Giblet Gravy, Cranberry Sauce, Natural Gravy
ECH19EIE il ifal
BHRFEHERNETIMISERET

DESSERT
i 5
Homemade Christmas Pudding with Vanilla Sauce Pandan Creme Brilée
DRt afEaE T HREVBE
Christmas Stollen Classic Mont Blanc Tart
{EEIE2HE IR+ B RTE
Chocolate Yule Log Cake Ice Cream Cup
S BRER BETSH
Vanilla Raspberry Choux Selection of Seasonal Fruit Platter
BREARTFEXR SR

HK$650 per person
Unlimited serving of soft drinks, chilled orange juice and local beer during lunch for 2 hours
(Minimum 40 persons)

Prices are subject to a 0% service charge



WESTERN SET DINNER

\ENU |

Beetroot Salmon and Rocket Salad
Avocado Puree, Pomegrante and Avruga Caviar
AT = XN ETS) 2
P B E AT A TE

Pumpkin Soup, Porcini Mushrooms and Toasted Hazelnuts

IS WSS

Slow-roasted Christmas Turkey Roll with Sundried Tomato Chestnut Stuffing
Root Vegetables, Mashed Potato with Cranberry Sauce and Sage Gravy
BB T E MR N

B3 B0 BUSERERSST
Or

Seared Seabass with Lemon Garlic Butter, Pumpkin Mashed Potato
Roasted Beetroot, Pommery Cream Sauce
e ER T RERUEE AR NER
JERALSREE R TR F =BT

Chocolate Yule Log Cake, Chocolate Cream
REITEER KL N SR

Freshly Brewed Coffee or Tea
BPEE Mk S 2

HK$850 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 3 hours
(Minimum 20 persons)

Prices are subject to a 0% service charge



WESTERN SET DINNER

MENU 1

Parma Ham, Grilled Asparagus
Tomato Confit, Buffalo Mozzarella and Basil Salad
BN\ BEANENZ THENE

Chestnut Cream Soup with Duck Foie Gras
BERT BRERSECIRAT

Slow-cooked BeefTenderloin, Celeriac Puree, Butter Roasted Potato
Glazed Baby Carrot, Morel Mushroom and Black Truffle Jus
BRI REEH FRED
VEEST AR BT

Or

Fillet of Halibut with Bouillabaisse Broth
Red Pepper Rouille, French Crisp Bread
AT ERE R B L B AR
ARUTRoE R

Christmas Tree
Pistachio Whipped Ganache, Raspberry Compote, Oreo Crumble, Mushroom Meringue
FORASERE

Ve EZARSISE ==t )

Freshly Brewed Coffee or Tea
BPEE Mk S 2

HK$900 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 3 hours
(Minimum 20 persons)

Prices are subject to a 0% service charge



WESTERN SET DINNER

MENU 1Tl

Duck Foie Gras Terrine with Black Truffle, Raspberry Coulis and Toasted Brioche

BERTERARFRENYHES L

Lobster Bisque with Dill Cream
RERRSRIETER

Roasted Saddle of Lamb with Apricot and Pine Nut Stuffing, Parma Ham

Glazed Baby Carrot, Roasted Potato, Shallot Balsamic Jus
BIELHNBFEAE KA MBI T8
MESE N HEREERET

Or

Baked Black Cod Fillet, Honey Garlic Butter Glaze
Young Spinach, Roasted Baby Squash, Creamy Chive Sauce
TrEEET RIEIRIE R
ERAMNRRER mEEERT

Chestnut Mont Blanc
Bourbon Vanilla Cream on Flaky, Blackcurrant Compote on a Sablé served with Premium Vanilla Ice Cream
RTERESE

RBEERESER TR TR

blz]

Freshly Brewed Coffee or Tea
BPEE Mk S 2

HK$950 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 3 hours
(Minimum 20 persons)

Prices are subject to a 0% service charge



WESTERN SET LUNCH

\ENU |

Tomato and Mozzarella Salad
Pecan Nut, Fresh Basil with Aged Balsamic
B
B R EANC PR EF B A+

Slow-roasted Pork Belly with Braised Red Cabbage
Glazed Baby Carrot, Pumpkin Mashed Potato, Sherry Wine Sauce
18)53E PO I AT
EHS BNEEREIET

Or

Pan-fried Fillet of Barramundi
Pea and Pumpkin Risotto, Crispy Pancetta and Herb Salad
BRIEEAM
RS 2B ARG EEDE

Christmas Ornament
Praline Chocolate Gateau, Grape Fruit Jelly, Cocoa Nib Tuile
BFARONER
FCPathPEIE M RI RI AR A

Freshly Brewed Coffee or Tea
BPEE Mk S 2

HK$580 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 2 hours
(Minimum 20 persons)

Prices are subject to a 0% service charge



WESTERN SET LUNCH

ENU II

Parma Ham, Grilled Asparagus, Tomato Confit, Buffalo Mozzarella and Basil Salad

BB \BEFE L EMZ T EREDE

Roasted Christmas Turkey with Sage Butter, Chive Mashed Potato
Roasted Root Vegetables, Giblet Gravy
PREEETHEN AR TRER
BIERR BN ET

Or

Grilled Fillet of Salmon, Herb Crust
Chestnut Puree, Baby Zucchini, Pesto Cream
BEASRIE=XRENFCERHFETER
BRERFERBEAFER

Black Forest Christmas Tree
Black Forest Cake Style with Chocolate Mousse, Kirsch Cream & Cherry
RETIBARMER
REIRAR B RETSER

Freshly Brewed Coffee or Tea
BPEE Mk 3 2

HK$610 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 2 hours
(Minimum 20 persons)

Prices are subject to a 0% service charge



WESTERN SET LUNCH

MENU 111

Potted Crab and Salmon Rillettes
Pomegrante, Horseradish and Lemon, Kale Salad
=X RNRERBECAEF
IR PR EE DR

Pan-fried New Zealand Sirloin with Pumpkin Mashed Potato
Confit Cherry Tomato, Roasted Pepper; Red Wine Jus
BRMARAL T\ ECR/NER
BB R ALE

Or

Grilled Fillet of Snapper, Balsamic Cherry Tomato and Asparagus
Honey Roasted Chestnut, Beetroot Cream Sauce
AT RIECER B S R ER R [E A
ERERFHAKESET

Mont-Blanc

Chestnut Walnut Gateau, Rum Chestnut Cream, Vanilla Ice Cream

RFEERR WERF R ERESHE

Freshly Brewed Coffee or Tea
BPEE Mk S 2

HK$650 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 2 hours
(Minimum 20 persons)

Prices are subject to a 0% service charge



