YK eEximzi 34 E‘ SRAAREM % 3§
Roasted Whole Suckling Pig Roasted Whole Suckling Pig
i e -
Zh mmmamm IF mmumsnz JEl
Sautéed Prawns with Lily Bulbs Sauteéed Prawns and Scallops with Asparagus
Iﬁ] and Macadamia Nuts H %
< EEBICR
) l’b@%ﬁ’ﬁ‘ ﬁ Deep-fried Shrimps Mousse with Almond Flake vy
)| \  Deep-fried Seafood Roll = Fﬁé
ERERBEMN
g 4B EEEEE = Braised Whole Conpoy Stuffed in E
Braised Whole Conpoy Stuffed in a‘ Cucumber with Vegetables
Cucumber with Vegetables N
U TEBENEES }
SERREAE Braised Bird's Nest with Crabmeat
Braised Bird’s Nest with Minced Chicken and Bamboo Pith
G KRETEHEES v FEEENM W
Braised Sliced Abalone with Mushrooms Braised Whole Abalone in Oyster Sauce
BEROBESER BEREBRRHM
Steamed Fresh Sabah Grouper Steamed Fresh Tiger Grouper
EALN R I E R AL B 3L & R
Roasted Crispy Chicken Roasted Crispy Chicken
A4l 18 M Ak 5 REARID MR
Special Fried Rice Fried Rice with Yunnan Ham and Shrimps
EIVS RS EEE ¢ ] B /Un S B R
Braised E-Fu Noodles Braised E-Fu Noodles
50 B E S T I
Sweetened Red Bean Cream with Sweetened Red Bean Cream with
Lotus Seed and Lily Bulbs Lotus Seed and Lily Bulbs
R FEEN AR AR ED
Chinese Petits Fours Chinese Pelits Fours
BRER algER
Seasonal Fresh Fruit Seasonal Fresh Fruit
HiE HK$8.,388 per table 5% HK$9,688 per table
(fit+=12 A for 12 persons) (#t+ =12 A for 12 persons)
3R 4RI Terms and Conditions:

*{HE ZEN—E%#¥ Subjectto 10% service charge

*{EE - BEREXFEE NEEMEY - BFS{TEH  The above prices, privileges and service items are subject to change without prior notice
* EAR20245F30 31 ARIBTZEE Valid for wedding to be held before 31 March 2024

*NEEIRE  EERREERERESAHRERE  Hil Top Country Club reserves the right of final decision in case of dispute

BH R - HRESSEEEERE For enquiries and reservations, please contact our Banquet Sales Department.
Tel: (852) 2416 7070 Email: banquetsales@hilltopcountryclub.com www.hilltopcountryclub.com

ERAAIEZRE

Roasted Whole Suckling Pig

BREBRNG

Sautéed Scallops and Geoducks with Vegetables

B AF BT BRI

Deep-fried Crab Claw filled with Shimp Mousse

ZFREERER
Braised Whole Conpoy with Pea Sprouts,
Black Moss and Fried Garlic

MEBSKREER
Braised Bird's Nest with Assorted Seafood
and Bamboo Pith

BERENA

Braised Whole Abalone with Goose Web

ARAENR

Steamed Fresh Spotted Grouper

MR fie B2 4F 7 R

Roasted Crispy Chicken

RIRBSEDER

Fried Rice with Diced Seafood and Black Truffle

Mt E A

Braised E-fu Noodle with Mushrooms in Abalone Jus

E LR L

Sweetened Red Bean Cream with
Lotus Seed and Lily Bulbs

R AR ED

Chinese Pelits Fours

BRER

Seasonal Fresh Fruit

I HCS 1 0,688 per table
({#t-+ =12/ for 12 persons)

e

BURAMH (LR
HILL TOP COUNTRY CLUB

ERMMEA « senber af ENM Group
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ETERNAL LUNCH BUFFET MENU

& APPETIZER
B=3rf

Smoked Salmon
A O

New Zealand Mussel

A

Smoked Duck Breast

M A AP

Assortment of Air Dried Meat Platter

B SRR\ TUR B2 WK £ SR Y

Marinated Mini Octopus and Snail

Bl VR

Grilled Zucchini and Mixed Pepper with Balsamic and Olive Oil

HEEKBRS IR

Chiu Chow Style Soya Cuttlefish sliced and Bean Curd

i f sALAD
WD ER
Assorted Crunchy Salad

BEMOE

Tomato Salad

SR RAE

Prawn Salad with Fresh Fruit

FRARADE

Papaya Salad Thai Style

BFEADRE

Potato Salad with Chives and Crispy Bacon
REnDE

Roast Beef Salad

It it DRESSING

R » T8I ERDET - Wil

Balsamic, Thousand Island, French, Caesar Dressing

% soup
S AT %

Seafood Chowder

754 4 P B

Woesllake Beef Broth

5 % ¥ CARVING TROLLEY
MAR4H

Roasted Beef Sirloin

3R 4RI Terms and Conditions:
*{HE ZEN—E%#¥ Subjectto 10% service charge

*{EE - BEREXFEE NEEMEY - BFS{TEH  The above prices, privileges and service items are subject to change without prior notice

* EAR20245F30 31 ARIBTZEE Valid for wedding to be held before 31 March 2024

*NEEIRE  EERREERERESAHRERE  Hil Top Country Club reserves the right of final decision in case of dispute

BH R - HRESSEEEERE For enquiries and reservations, please contact our Banquet Sales Department.
www.hilltopcountryclub.com

Tel: (852) 2416 7070 Email: banquetsales@hilltopcountryclub.com

i 1 3 4 ASIAN & WESTERN HOT SELECTION
A =% BR e

Chicken Teriyaki

7 RUAE 046 7 A+

Pan-seared Sole Fillet with Tangerine and Lemon Sauce

7 i 2 TS IO BRI AL S

Stir-fried Garlic Prawn and Squid with Broccoli

it BT e W

Supreme Soya Chicken

B WA

Deep-fried Pork Ribs with Pepper and Honey Glazed

TR IR

Braised Bean Curd with Bamboo Pith and Vegetables

R4 1B

Grilled Pepper Beef Short Ribs

PR
Spaghetti Bolognaise
f=dnub D)3 3
Cheesy Seafood Bake
E- i |

Sauteed Kale with Ginger Jus

EREEADE

Fried Rice with Conpoy and Egg White

Firrm

Braised E-fu Noodle with Chive

fitt i DESSERT
BERG

Strawberry Mousse

K hPIE R

Chocolate Eclair

RA=KE DM

Praline Chocolate Slices

TR SR & D i

Chocolate Shell with Salted Butter Caramel

P ffe A= 2

Choux Pastry with Hazelnut and Almond

YR ALK Rk

Tiramisu

SRR

Cream Brilée

TR

Mango Panna Cotta

5 3R SR

Assorted French Pastries

TR

Osmanthus Pudding

i SRR

Fresh Fruit Platter

EHs628

per person

e

BURAMH (LR
HILL TOP COUNTRY CLUB
ERMMBR «member of ENM Groop
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FORTUNE DINNER BUFFET MENU

& APPETIZER
B=3rf

Smoked Salmon
AR 7 O

New Zealand Mussel
bk

Deep Sea Medium Prawn

b HEg5 R4

Joewel Snail

8

Smoked Duck Breast

PN A

Parma Ham with Melon

TEBERFRE

Drunken Wine Chicken

B\ R

Grilled Zucchini and Mixed Pepper with Balsamic and Olive Qil

% # saLAD
HEDE
Greek Salad

AENMEREEDLE

Prawn Salad with Curry Mayo

=2 pked

Nicose Salad with Boiled Egg, Tuna, Olives and Green Bean

BFEADE

Potato Salad with Chives and Crispy Bacon

Eiip R+

Assorted Crunchy Salad Leaves

it i DRESSING

REOT T8I AR - HiRdaEt

Balsamic, Thousand Island, French, Caesar Dressing

% soup

SR AT 8
Seafood Chowder

P 4 ) B

Woastlake Beef Broth

§f 8 1% 4 CARVING TROLLEY
MERASFAH

Roasted U.S Beef Sirdoin

Jife 52 158 R

Roasted Duck

3R 4RI Terms and Conditions:
*{HE ZEN—E%#¥ Subjectto 10% service charge

*{EE - BEREXFEE NEEMEY - BFS{TEH  The above prices, privileges and service items are subject to change without prior notice

* EAR20245F30 31 ARIBTZEE Valid for wedding to be held before 31 March 2024

*NEEIRE  EERREERERESAHRERE  Hil Top Country Club reserves the right of final decision in case of dispute

BH R - HRESSEEEERE For enquiries and reservations, please contact our Banquet Sales Department.
www.hilltopcountryclub.com

Tel: (852) 2416 7070 Email: banquetsales@hilltopcountryclub.com

Ha 1 3 B4 ASIAN & WESTERN HOT SELECTION
=X AR

Pan-fried Salmon Fillet with Tomato Salsa

& P e BRI

Stir-fried Garlic Prawn and Squid with Broccoli
g 3

Poached Chicken with Ground Ginger

&) 5F FU 4 A 29

Beef Goulash

RIS

Gratin Potatoes with Chive

OB R A 2 3

Curry Chicken with Vegetables

EERERNTR

Braised Bean Curd with Bamboo Pith and Vegetables

BREEENRBD

Seafood Penne Pasta with Tomato and Basil Sauce

T

Sauteed Kale with Ginger Jus

TRV R

Fried Rice with Yunnan Ham and Shrimps

MOTEEFE

Braised E-fu Noodle with Mushrooms in Abalone Jus

it i DESSERT
BEERH

Strawberry Mousse

kT HPIERE

Chocolate Eclair

RAZK & D RERe

Praline Chocolate Slices

SR SR & 00 B

Chocolate Shell with Salted Butter Caramel

(L S ok i

Choux Pastry with Hazelnut and Almond

Se e Lt

Amaerican Cheese Cake

YR LK ok

Tiramisu

f§ < hll

Macaroon

AR ER

Cream Brilée

TR

Mango Panna Cotta

75 3R Bt

Assorted French Pastries

2T HETERE

Osmanthus Pudding

S SRR

Fresh Fruit Platter

BHs 728

per person

e

BURAMH (LR
HILL TOP COUNTRY CLUB
ERMMBR «member of ENM Groop
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PERFECT DINNER BUFFET MENU

& APPETIZER
B=3rf

Smoked Salmon

oy 32 545 o 8

Alaska Snow Crab Leg

AP O

New Zealand Mussel

AR 4R

Deep Sea Medium Prawn

1L 1R 5 R

Jewel Snail

PN A

Parma Ham with Melon

HEHHRERN

Crab Meat Salad with Mango and Avocado

TERE R R

Drunken Chicken in Hua Diao Wine

B IR
Grilled Zucchini and Mixed Pepper
with Balsamic and Qlive Qil

£ saLaD
AEDE

Greek Salad

KEZEEMDE

Tomato Mozzarella Salad

ABRERDE

Prawn Salad with Fresh Fruit

R BRDR

Thai Seafood Salad

BA®TO®

Asparagus and Scallops Salad

8 PIEE

Caesar Salad

P il it DRESSING

REST » F 85T ERDAST M

Balsamic, Thousand Island, French, Caesar Dressing

% soup
i 43 55

Lobster Bisque

ERBRARE

Braised Bird's Nest with Bamboo Piths and Minced Chicken

3R 4% 4 £ CARVING TROLLEY
BEERESASTFRH

Roasted U.S. Angus Beef Sirloin

wFEAFEEE

Roasted Whole Suckling Pig

3R 4RI Terms and Conditions:
*{HE ZEN—E%#¥ Subjectto 10% service charge

*{EE - BEREXFEE NEEMEY - BFS{TEH  The above prices, privileges and service items are subject to change without prior notice

* EAR20245F30 31 ARIBTZEE Valid for wedding to be held before 31 March 2024

*NEEIRE  EERREERERESAHRERE  Hil Top Country Club reserves the right of final decision in case of dispute

BH R - HRESSEEEERE For enquiries and reservations, please contact our Banquet Sales Department.
www.hilltopcountryclub.com

Tel: (852) 2416 7070 Email: banquetsales@hilltopcountryclub.com

Ha 1 3 B4 ASIAN & WESTERN HOT SELECTION
IR AT R T

Roasted Rack of Lamb with Rosemary Gravy

A 190 P AR AU

Roasted Beef Tenderloin with Green Peppercorn Sauce

7 RUA B I R4 T

Pan-seared Grouper Fillet with Pommery Sauce

& hn WSO RER T

Stir-fried Garlic Prawn and Squid with Broccoli

XOM IO M 8¢

Wok-fried Coral Clam with XO Sauce

fé B2 4% - e

Crispy Chicken

& IFERHER

Deep-fried Pork Ribs with Pepper and Honey Glazed
Lb ek

Vegetarian Delight

Ehoofcd ol

Braised Sliced Conch and Mushrooms with Vegetables

RREEEHRED

Seafood Penne with Black Truffle Sauce

B ITHE

Mustard Plants with Crabmeat Sauce

EHRERIEYHR

Fried Rice with Fresh Crabmeat, Conpoy and Green Onions

ThERHYEL

Wolk-fried Seafood with Udon in Soya Sauce

it & DESSERT
BER&

Strawberry Mousse

KEDRTRX

Chocolate Eclair

SRAZR & D e ffe

Praline Chocolate Slices

RN SR 0 o

Chocolate Shell with Salted Butter Caramel

BT B

Choux Pastry with Hazelnut and Almond

SR L

Amaerican Cheese Cake

YR ALK ek

Tiramisu

5

Macaroon

R ER

Cream Brilée

TR

Mango Panna Cotta

5 3R ER e

Assorted French Pastries

27T

Osmanthus Pudding

i SRR

Fresh Fruit Platter

8828

per person

e

BURAMH (LR
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ERMMEA « senber af ENM Group




