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CANAPES MENU Fa= /&2,

COLD DISHES 5%
Wagyu Beef Tartare, Kinzanji Miso, Potato Pavé F4fthfth -+ €L F0R0E - EXEitt
Serrano Basket, Mascarpone, Fig, Olive #a¥E5F X BRifE =2
Parma Ham, Mascarpone, Fig B ABEAFEZ T EHEER
Foie Gras, Onion Jam, Red Currant, Hazelnut f8FFE - ¥ EE 4w F > B ¥
Confit Salmon, Black Caviar, Pickled Onion 18 Zh$ = X A2 A% « BRRFE
Scallop Tart, Lobster Mayo, Salmon Caviar % Fi#EsEBRD2E - = XA
Smoked Salmon Blinis, Caviar, Avocado 18 =X & RRERe « BT > FHR
Snow Crab Salad Tartlet, Asparagus, Crab Roe AFEZRiE - EH - 85
Seared Scallop, Chorizo on Cucumber Bite EFl# ¥ - BT EESFBAES/I
Brie Cheese, Brioche, Truffle Paste EREEHRBE++EHIHaW
Pumpkin Tartlet, Goat Cheese, Walnut FI/ERERE+ « Sk
Feta Cheese Tartlet, Pickled Beetroot, Pistachio, Chive 3EE S B MFKEE - LR - ZEHE W
Mascarpone Cheese Tart, Roasted Grape EAFE +i#fEiR 7
Hummus, Chickpea, Sumac B¥E TR - FREL W
Baba Ganoush, Butter Squash, Hazelnut Dukkah HE#H7# - B 7+
Mango Rice Paper Roll &R KL W

HOT DISHES #:£8
Italian Beef Meatball & /M RE A
Carbonada Tart, Beef Cheek, Pumpkin, Chimichurri F /I 4 38R 2
Mini Yorkshire Pudding, Roasted Beef, Hollandaise, Horseradish Cream R4 P34 5 8847 )
Minced Chicken Skewer % & B A #
Harissa Chicken Skewer s BESREH# A R
Chicken Lollipop, Barbecue Sauce #1485+ B gy
Cajun Shrimp Popcorn, Almond, Yuzu Mayonnaise ERA{-FREH FEZE
Crispy Cod Fish Croquette ;# /SR EER
Crispy Prawn Toast E£ & iR+
Scallop Tempura, Yuzu, Shichimi %% X i@ &
Parmesan Custard Tart, Black Truffle Asparagus Salad BSE +###ENREEE V2 W
Crispy Polenta Cake, Onion Jam, Mushroom Parfait & K E R ELE W
Assorted Vegetarian Quiche #$ &5 W

DESSERT & in
Assorted Macaron 5§35 F#
Assorted Mini Cheesecake #$33R RS + E¥
Salted Caramel Choux 75 8 f£ 50 3%

Mini Chocolate Ganache Tart 3{R4 5k & H i
Mini Lemon Curd Tart 3 {R#8 84 8
Assorted Mini Fruit Tart 3¢5 5 88 8
Mini Vanilla Créme Brilée 3R ER S ERER T

H I<$ 3 5 g&piece Q Vegetarian %&

10% service charge applies | Minimum order quantity: 48 pieces (4 dozens) peritem | A maximum of 12 different types of canapés can be chosen per event |
To ensure food availability, confirmation of the menu is required 10 working days prior to the event
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SET LUNCH MENU BB FTTEE

APPETISER A3

Caprese Salad, Heirloom Tomato, Fresh Mozzarella, Black Garlic, Arugula Pesto, Pine Nut
HRELEMKFESEINE B ABEEEE - A7

SOUP %
Sweet Corn Velouté, Greek Yoghurt

MAIN COURSE £33
Pan-seared Salmon, Potato Purée, Broccolini, Savoy Cabbage, Pancetta, Onion, Citron Butter Cream
BR=XAN - 2N EE  HRTH BEHE - 8E5VER - F& - 8840t
Or =

Grilled Sirloin Steak, Roasted Pumpkin, Asparagus, Vine Tomato, Gravy
RIEXEAS - BRN - ER - AREEM - Bt

DESSERT &H an

Tiramisu, Coffee Sponge, Mascarpone Cream, Cocoa Powder, Coffee Ice Cream
BTG 1 6 - MBS

HKS 488 i~

APPETISER A3

Salmon Tartare, Salmon Caviar, Mango, Avocado, Chilli, Pistachio, Sourdough Toast
XA = XAK TR FRR B BOR REEEZ T

SOUP %

Creamy Pumpkin Bisque, Pumpkin Seed
ALSRS

MAIN COURSE *£3
Seared Barramundi Fillet, Kale, Celeriac, Baby Carrot, Yuzu Beurre Blanc Sauce
ERNEEAN - PRHE - FXE - ¥REHE - MFEE4 Bt
Or =%
Charcoal Grilled USDA Ribeye, Confit Potato, Asparagus, Vine Tomato, Red Wine Jus
RIZBEEAR - ANENS BEEH - AREEM -~ ADET

DESSERT & @

Panna Cotta, Vanilla, Strawberry Sorbet
BRAZERENHHR T2V EHE

HK$538 &=

10% service charge applies | A pre-order of main course is required 10 working days prior to the event should you wish to select mare than 1 main course (maximum of 3
choices, including vegetarian option). WATERMARK does not guarantee on the availability of the main course choice for any adhoc changes | To ensure food avalilability,
confirmation of the menu is required 10 working days prior to the event
Hn—E#E | NERSR-IETH(ES=N, EEFRH), FAERESHEIFRARY  SHETEREHE T8, N EAENEY, WATERMARK TEREZHHERERR |
ARRANRRHEELR, EAERER HETFRAIRERE
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SET DINNER MENU X T EE

APPETISER A3

Beetroot Cured Salmon, Finger Lime, Green Apple, Capers, Horseradish Sour Cream, Dill
AFERM=-NA  FEEE FHR KW - HEBSE - I8

SOUP %
Creamy Parsnip Soup
BHAZSRS

MAIN COURSE =3¢

Pan-Seared Sea Perch, Truffle, Cauliflower, Jerusalem Artichoke
ERERER - BAE - BIETE - BB ERT
Or g

Braised Wagyu Beef Cheek, Potato Purée, Broccolini, Baby Carrot
AEENFEE  BE  EREE - XRHSE

DESSERT & &

Salted Caramel Peanut Tart, Milk Chocolate Ganache, Peanut Butter Ice Cream
HIRERBEEFDREDIE  RREEBSHK

HKS6.88 i~

APPETISER A3

Red Prawn Tartare, Avocado, Golden Beetroot, Raspberry, Seaweed Cracker
AL ~ MR - ERE - ART - RERH

SOUP &

Creamy Wild Mushroom Soup, Truffle Oil
NEBERESRE

MAIN COURSE F 3£
Pan-seared Patagonian Toothfish, Seaweed, Barley Risotto, Asparagus, Bottarga Cream Sauce
BRFBRER 8% FBXK  EF - BRAFEFRT
Or s

Black Angus Beef Tenderloin, Potato Pavé, Spinach, Baby Carrot, Sansho, Beef Jus
BREE4W -~ EXNES - EX - BORHE ~ W# -~ 480t

DESSERT &

Chocolate Cream Profiterole, Pistachio Ice Cream
ke hBEXE - BLRER

HKS 788 g™

10% service charge applies | A pre-order of main course is required 10 working days prior to the event should you wish to select more than 1 main course (maximum of 3 choices,
including vegetarian option). WATERMARK does not guarantee on the avalilability of the main course choice for any adhoc changes | To ensure food availability, confirmation of
the menu is required 10 working days prior to the event
BEII—REE | EFSR-RETHEES=H, EFER) FEAZRESHETFRARY SHTHETE-HE —E0E - WSEAEREY - WATERMARK THRABEIHHEHSFLE |
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SET DINNER MENU BEX T EE

APPETISER R3¢

Seared Hokkaido Scallop, Sweet Corn, Iberico Ham, Parmesan Cheese
RULEER T Bk BERAR BEEZTL

SOUP %
Lobster Bisque
BB

MAIN COURSE £33
Pan-seared Murray Cod Fish, Parsnip, Black Termite Mushroom, Asparagus, Chicken Jus
BERUBNERER OHA - BREME - BES - BET
Or =

Grilled Australian Mé6 Sirloin, Pommes Parisienne Potato, Grilled Broccolini, Vine Tomato, Beef Jus
EENMEMF TS BREKER - AFEE - BREEMR « A

DESSERT &

Yuzu Chocolate Tart, Hazelnut Crumble, Yuzu Sorbet
MFERELE  BTRIE #HFrSiE

HK$S 88 &=

10% service charge applies | A pre-order of main course is required 10 working days prior to the event should you wish to select more than 1 main course (maximum of 3 choices,
including vegetarian option). WATERMARK does not guarantee on the availablility of the main course choice for any adhoc changes | To ensure food availability, confirmation of
the menu is required 10 working days prior to the event
BI—EEE | WERER-—ITHEE=N, ARER) FAZRESHETHRARM  SOTERE-HE —EWE - NEEAEREN - WATERMARK THEARETHHEHEEL |
ARRENERHEELR - FAARESHETEXARERR
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EVENT BUFFET PACKAGES Bz B B &

Select the dishes that you would like for your need BEXAURELENTE

STANDARD BUFFET H K$6 ()8 - Eight (8) 3 Appetisers & Salads IR E# - One (1) 3 Soup %
READHEMES per person 84 | One (1) & Carving Station BE¥5 & - Six (6) 5 Hot Dishes #4% - Six (6) % Desserts &

DELUXE BUFFET HK$768 - Nine (9) 3 Appetisers & Salads A3t Rk & - Two (2) FSeafood & - Two (2) 3 Soup %
REGHEHLES per person & - One (1) 3k Carving Station ¥ 5 & - Seven (7) 3 Hot Dishes ## - Eight (8) % Desserts &%

10 3% Appetisers & Salads FIEE# & - Three (3) #Seafood #Eff - Two (2) 3 Soup %

PREMIUM BUFFET  LK¢9()8 -
BEEMEHES  perperson 3t - Two (2) 3 Carving Station S HE - Eight (8) 3 Hot Dishes %8 - Eight (8) 3 Desserts &

APPETISERS AND SALADS AT K
Tomato and Kimchi Salad, Buffalo Mozzarella, Sesame BN E « 42+ Efi 0
Beetroot Salad, Green Apple, Almond, Yuzu Vinegar AL EEHE Wz W
Roasted Mushroom Salad, Burrata Cheese and Truffle Sauce g = + - nEEEDEW
Thai Style Green Papaya Salad EX &AM 22 W
Buffalo Mozzarella, Tomato, Basil Z#HiAk4 2+

Honey Glazed Pumpkin, Spinach, Asparagus, Feta Cheese, Cherry Tomato
EREEIAED  FEST =EHW

Quinoa Salad, Kale, Feta Cheese, Honey Yoghurt 2% « PRHE - 2S5+ EEAR W

French Bean Salad, Edamame, Green Apple, Bacon, Pesto Dressing
FEENE - BARE BHER - ER - FEE
Baby Gem Lettuce, Miso Caesar Dressing, Furikake #K{REFEF - B HHEE - BRNRE
Grilled Vegetable, Wild Mushroom, Pesto EEESERHAEEE W
Potato Salad, Bacon, Crab Roe ZREREFDE
Poached Scallop, Cauliflower, Sesame Dressing # T3 1€ 0@ £ 6 Wi 5T

Tuna Tataki, Crispy Shallot, Spring Onion, Yuzu Dressing
ALZZMBER - FE - F8 > BN o1

Cajun Prawn Salad, Chorizo, Bell Pepper, Cucumber, Tomato FEEFEIFHRABDE
Seafood Salad, Olive, Artichoke, Sun-Dried Tomato EX;E&IE2
Thai Style Prawn & Pomelo Salad Zz{# 7802
Shredded Chicken Salad, Pomelo, Coconut ##D@2E 7 - #7072
Roasted Beef, Cucumber, Shallot, Mint, Coriander E4REEDE
Pulled Chicken, Tomato, Sesame Dressing F i B E & - HRT
Smoked Duck Breast, Green Apple Salsa &g g3 R 535
Roasted Brussels Sprout Salad, Crispy Bacon, Chives, Maple Balsamic &+ HEZER )2
Parma Ham, Melon BB AXRREWKZT
Smoked Salmon, Pickles, Sour Cream E=ZS##E/ - BSE
Assorted Cold Cuts (Salami, Air-dried Beef, Chorizo, Coppa Ham) 3 fZ1E & @5 R AP 4
Romaine, Mesclun Greens, Homemade Dressing, Condiments &R 2@ E K Bkl

SEAFOOD 78 fF
Clam 48 / Tiger Prawn R4 / Canadian Sea Whelk i€ X848 / New Zealand Mussel ¥7EEE O

SOUP %
Seafood, Conpoy, Tofu Soup ##Fi88 Z&% / Corn and Fish Maw Soup SRR E /
Pumpkin Cream Soup =B /1% 8 / Wild Mushroom Soup, Truffle RBE &8  /
Creamy Corn Soup X288 @/ Parsnip Cream Soup BHEE @ / Tomato Fish Soup, Shrimp, Mussel #IBEHE O &8

N

-




CARVING STATION i B [&

Roasted Beef Brisket, Garlic Sauce #E4MEERFRF - ERET
Roasted Honey Ham, Mustard, Gravy #2£%5¥E B ET
Roasted US Sirloin, Dijon Mustard #2885 EER IR
Roasted US Beef Ribeye, Red Wine Sauce PR B ALE T
Peking Duck, Hoisin Sauce, Pancakes tFiERESRE - HHf

HOT DISHES & #8
Green Chicken Curry, Steamed Jasmine Rice &WMMEEFRFIEFER
Red Curry Beef, Eggplant, Steamed Jasmine Rice ALMIME 4 AR FIE R
Vegetable Curry, Steamed Jasmine Rice I8 #3585 W
Roasted Peri Peri Chicken, Baby Potato, Brussels Sprout BXE#EZEF - 7 HE
Chicken Satay gD E
Pork Spring Roll, Seafood Wonton, Sweet & Sour Sauce R EFE R BHEFR HME
Crisp-fried Fish Fillet, Sweet & Sour Sauce fFRUIE HE =
Breaded Chicken, Tartar Sauce & BBQ Mayonnaise &5 FB#E b - BEESE
XO Sauce Stir-fried Prawn, Chicken, Broccoli XO#% K IB% Py B FREETE
XO Sauce Stir-fried Scallop, Broccoli XOEW # FHHE1E
Oven Roasted Rack of Lamb, Rosemary Jus ¥R HHEFT
Braised Lamb Shoulder, Roasted Root Vegetable i@ ¥ BEIEMK
Slowed Braised Beef Rib, Cranberry Jam ALE & 4 Bh{GE/ N AL B 38
BBQ Pork Rib, Butter Sweet Corn 1EEFERN B L4 HTHK
Steamed Seasonal Fish, Chinese Style, Spring Onion, Ginger, Soya PREFS#ER
Steamed Seasonal Fish, Yuzu Miso Butter Sauce B4 % & bk 0E 45/ 5T
Poached Seasonal Fish, Tom Yum Soup ZXLEINAER
Roasted Pork Knuckle, Cabbage 45 &5 F P
Sautéed Mussel, White Wine, Herb EEREX &0
Thai Style Stir-fried Mussel, Chilli Paste EXHEMELEND
Fried Rice with Egg White, Conpoy, Spring Onion HBEEEEAYER
Fried Rice, Prawns, Crab Roe 32R{-EiFIDER
Porcini & Wild Mushroom Risotto 4FFEE EEAFIEER W
Crab Rigatoni, Herb Concassé, Parmesan Cheese EXEMERER
Spaghetti Bolognese, Parmigiano Reggiano EXAFE +tAEEH
Rigatoni, Mushroom, Cream EEEEZEEEY W
Beef & Spinach Lasagna {FRIEEETEE
Spinach, Cauliflower, Tomatoe Gratin 2+ 2FEX - %E - &5 W
Mashed Potato, Sour Cream, Crispy Bacon, Chive BERREREZE
Stir-fried Seasonal Vegetables, Garlic, Ginger H&X 4% W

DESSERTS # &

Apple Crumble Cake BREZEEH / Tiramisu BAFZ +EHE / Black Forest Cake B#H#MERE / Blueberry Cheesecake &= +8f /
Chocolate Mousse Cake 2% & hEHE / Pear Almond Cake FHE{-E ¥ / Strawberry Mousse Cake T ZE RS EEEE /
Mango Panna Cotta EX TR / Vanilla Créme Bralée EWREH%E / Mini Chocolate Ganache Tart #{R%k & h## /
Mango Pudding Ft#%8 / Salted Caramel Choux JSE X&)% / Seasonal Fresh Fruit Platter < 8 R4

Event buffet duration: 2 hours =, BBV EHERER: M/ Qﬂ Vegetarian F&
-\ To ensure food availability, confirmation of the menu is required 10 working days prior to the event ARFANEFHERR SAERERHAIERAIREES /-




BUFFET MENU ENHANCEMENT OPTIONS AVAILABLE FOR YOUR SELECTION:
ZREMEBERAHEERE:

SEAFOOQD &
Baked Lobster Thermidor (Half) £ {FREIR(EE
HK$238

per person 1
Abalone Isoyaki (3 Pieces) #E# & (=€)
HK$188
per person 1
DESSERTS # &

Ice Cream E#
(4 Selected Flavours M3k #5352 O k)

HK$98

per person 81z
Crépe Station ERX 4im &

Served with Berry Compote and Fresh Mango; Choices of Strawberry, Chocolate and Vanilla Sauce

HK$/8

per person 1

10% service charge applies | WATERMARK reserves the right to alter the above items prices due to unforeseeable market price fluctuations and availability of seafood

BUNI—REE | BAEEEENTE - WATERMARKREEX U LR EERBEEEE ZER
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BEVERAGE PACKAGES SR EE

NON-ALCOHOLIC BEVERAGE PACKAGE & B mES
Soft Drinks, Juices, Mineral Water (Still & Sparkling), Coffee & Tea
K BT REREK - BRERK - WLk

HK$120

per person per hour 8/NES{

STANDARD ALCOHOLIC PACKAGE E &R LER

House White & Red Wine, House Spirits, House Beer (Bottled), Soft Drinks, Juices,
Mineral Water (Still & Sparkling), Coffee & Tea
B BB - ZUE - BEEE - 5k - Bt - BMEK - BRERK - PR3

HK$190

per person per hour 8/ E A

PREMIUM ALCOHOLIC PACKAGE 2B A EE
Premium White & Red Wine, Sparkling Wine, Premium Spirits, Beer (Bottled), Soft Drinks,
Juices, Mineral Water (Still & Sparkling), Coffee & Tea
FHEAL - AEE - B - ZUB - BREVE - 5K - Bt Rk - BIRERK - mgER
HK$290

per person per hour 8/ S

Minimum 2 hours for all beverage packages | All brands and vintages are subject to availability | Corkage shall be charged at HK$390 net per standard bottle (750ml or below)
\ SUFARBHER IR | IARTREFOSRTHERRTEMENR | BRESIIS0ZARUT) AFESE30T




