CANAPES MENU
Fa=/VERE

Cold Dishes ¢ /5#%
Scallop tart, sea urchin sauce TR
Crab meat, lemongtass, betel leaf, chilli glaze Z= 8% AIEMSEE G LEAD 15
Pork knuckle crostini, garlic confit, aioli, mascarpone cheese & 146 FEARL+
Roasted capsicum, white anchovy, buffalo mozzarella /K42 - AEREALERHL > $5 Al
Smoked salmon filo tart, avocado, ctispy capers, beetroot jam Y& = 3 fa 4= H S ik i
Spiced tuna, black olive puree TF 2 > BAfELE
Tiger prawn rice paper roll, cacumber, mint, lettuce, nouc cham dipping sauce FEH K ARG LEZRZEHEEE
Parma ham, mascarpone, fig F2 55 KR EAFI 2 LG R HE R
Foie gras mousse, brioche, passion fruit jelly #SHT#F - JEEIEHE] - 2% SRETH
Beetroot cured salmon, sour cream ZI;TQ—E%Ej(@EBE&MF
Brie cheese, brioche, truffle paste BANTEAT HEREEEH S Qo
Mascarpone cheese tatt, fig /,:4«#% R R \,

Hot Dishes ¢ £
Scallop tempura, yam, yuzu dressing 17 - K i 46
Ttalian beef meat, melted cheese B R NAITHL
Pan-fried scallop, roasted celery root puree ERIEFHC Sz sy
Cajun shrimp popcorn, almond, yuzu mayo T EflR (/@4
Deep-fried cheesy crab meat YERE A 21
Mini Yorkshire pudding, beef sitloin, hollandaise, horseradish cream ZRARAF ALY 78 Bl AT )
Minced chicken skewer 5g)& 28 [AITE
Conlfit salmon, black caviar, pickled onion 18 JH)Z = S fafE B kT
Crispy prawn toast =4 & a1
Chicken lollipop, barbeque sauce BBQTHE A& E
Parmesan custard, truffle asparagus salad F2 55 = +-F2 B AA GR A7/ DR \ Y
Assorted vegetarian quiche {1#f 28 52 \1

Desserts ¢ & T
Mini macaron 2R{RE-~FE
Mini mango mousse dome cake #E{R t:%%i% FEit
Mini blueberry cheese cake R{REE R = - E e
Salted caramel choux &1 mﬂ%—/@

Mini chocolate ganache tart YRR A T
Mini lemon curd tartlet ZR{RIEEEGHEF
Pandan coconut panna cotta with mango salsa HEEEHF4 s AL = S5 75
Assorted mini fruit tartlet ZESEGH4EF

Mini cafe mocha / vanilla créme bralée ZEUREE- RN EE &£ “Jr%ﬁT
Mini dark strawberry / blackcurrant chocolate #E{/ 25 R FLEY B A: B A )

HKS$30 plus 10% service charge per piece
W7 = vegetarian Z3

Remarks =t
* The minimum order quantity: 48 pieces (4 dozen) per item

BRI INEE R D TR THCE By 48 (R4 4T) 2

* A maximum of 12 different types of canapes can be chosen per event

F—(E e 525 ] DUEESE 12 Zra =0/ NES

¢ To ensure food availability, confirmation of the menu is required 10 working days prior to the event

RIERBEYERELETE, Z N NHENEZE10{E TIERATHEE &8
WATERMARK
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SET LUNCH MENU
AAFHER

Menu A

Starter BEAZ
Parma ham, melon, papaya, brioche, citrus salad

R KRR » TR AL - FHR D1
Skkokeskok
Soup %
Wild mushroom soup, truffle oil, chives ‘1
NSRS

kokokskok

. e
Main Course 3%
Pan-seared sea bass, courgette, semi-dried tomatoes, mussel fricassee

ERERANIFEES N fad&nm > FORHT
Or 2

Butter poached chicken breast, braised wild mushroom, morel, lecks, pommery mashed potato

Amte R B E - FILE - KR TIRIFERE

kokokokk

Dessert i 5
Strawberry chocolate cake

EBMFURE TIERE

Coffee or tea

I

HK$428 plus 10% service charge per person

‘1 = vegetarian =3

Remarks fizT:

* 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). Watermark does not guarantee on the availability of the main

course choice for any adhoc changes
WEHRZ K ER R Z =, BE RS, ENANZ G HE TERARE S ERFEZEE -
—HERAET, A0 (LT RERT B, Watermark NAEPREE £ 25 2 (HIEB B 7o 12

¢ To ensure food availability, confirmation of the menu is required 10 working days prior to the event

RIEREYEREEET S, F N NFANETHE TERAEEE R
WATERMARK

Shop L, Level P, Central Pier 7, Star Ferry, Central, HK 2290 6654



SET LUNCH MENU
AAFHER

Menu B

Starter BEAZ
Beetroot cured salmon, avocado, sour cream

KL BAME = SO AR BT hR

kokokskok

Soup %
Sweet corn velouté, spanner crab, brie cheese, dried cranberry

FORNBEEAN SRS > A Z1  /NLERZ

kokokskok

Main Course 3%
Pan-seared sea bass, mashed potato, sauteed courgette, lemon beurre blanc

ERERANIFEEE > BARFFHEN - gt
Or 2

Charcoal-grilled USDA ribeye, herbed potatoes, asparagus, green peppercorn sauce
FRBEEENIRY B EE - BE - FEHUT

kokokokk

Dessert fiff /i
Venetian tiramisu
mascarpone mousse, espresso dipped savoiardi, cocoa powder

Coffee or tea

I SES
HK$498 plus 10% service charge per person

Remarks fizT:

* 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). Watermark does not guarantee on the availability of the main
course choice for any adhoc changes
UNEFEE LY — K ER (% =3, BfA RS, FANHANE G HE TIERAHetEr TRFEZHEE -
—KEHERY, A7 (L EERIRS BE 4L, Watermark M RE(REE 52 2 BHIEBE 7T /2

¢ To ensure food availability, confirmation of the menu is required 10 working days prior to the event

RIEREYEREEET S, F N NFANETHE TERAEEE R
WATERMARK

Shop L, Level P, Central Pier 7, Star Ferry, Central, HK 2290 6654



SET DINNER MENU
AR HER

Menu A

Starter BEAZ
Jumbo lump crab cake, mango tartar sauce, mixed cress salad

PEEANSHECRE -

kokokskok

Soup %
Wild mushroom soup, truffle oil, chives ‘1
NSRS

kokokskok

Main Course 3%
Pan-seared sea bass, mashed potato, sauteed courgette, lemon beutre blanc

ERERANIFEEE > BARFFHEN - gt
Or 2

Red wine braised wagyu beef cheek, mashed potatoes, glazed baby carrot, onion marmalade

DA B > BIREHE - EEE

kokokokk

Dessert i 5
Chocolate mousse, cocoa bean croquant, fresh raspberries, vanilla ice cream

R SIFGHEEEETRE » A5 T

Coffee or tea

I

HKS$608 plus 10% service charge per person

‘1 = vegetarian =3

Remarks fizT:

* 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). Watermark does not guarantee on the availability of the main
course choice for any adhoc changes
UNEFEE LY — K ER (% =3, BfA RS, FANHANE G HE TIERAHetEr TRFEZHEE -
—KEHERY, A7 (L EERIRS BE 4L, Watermark M RE(REE 52 2 BHIEBE 7T /2

¢ To ensure food availability, confirmation of the menu is required 10 working days prior to the event

RIEREYEREEET S, F N NFANETHE TERAEEE R
WATERMARK

Shop L, Level P, Central Pier 7, Star Ferry, Central, HK 2290 6654



SET DINNER MENU
AR HER

Menu B

Starter BEAZ

Pan-fried Hokkaido scallop, beetroot, celery root on fresh corn cream

BRUOUBET THERERE

kokokskok

Soup %

Cream of Jerusalem artichoke soup, truffle dressing, wild rocket @

HR BB FER T AL R S B S

kokokskok

Main Course 3%
Pan-seared salmon fillet, wild mushroom, baby potato

BRI AR » R E
Or 2

Grilled lamb chop, charcoal-grilled broccoli, bulgur wheat salad
FEFIRPEPERAAE - ARZE D

kokokokk

Dessert i 5
Salted caramel chocolate mousse, candied peanuts

IR T I RG R E

Coffee or tea

I

HKS$708 plus 10% service charge per person

Remarks fizT:

‘1 = vegetarian =3

* 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). Watermark does not guarantee on the availability of the main

course choice for any adhoc changes

WEFELD K LR @D =5, BfERR), E ARG HE TIERAeftE i ERFEHE -

—§EHERR, WA (L TG S, Watermark N REOREE 15 2 HIERE T /2

¢ To ensure food availability, confirmation of the menu is required 10 working days prior to the event

RIEREYEREEET S, F N NFANETHE TERAEEE R
WATERMARK

Shop L, Level P, Central Pier 7, Star Ferry, Central, HK 2290 6654



SET DINNER MENU
AR HER

Menu C

Starter BEAZ
Pan-fried foie gras, toasted brioche, apple compote, herb salad

BRIBHEABEEL - WEEHER
sokokokok
Soup %
Lobster cappuccino
FElR S BREA RS

kokokskok

Main Course 3%
Pan-seared cod fillet, truffle mashed potato, braised endive, wild mushroom sauce

FREAERNRER B E - BET
Or 2

Grilled beef tendetloin, truffled celetiac purée, fondant potatoes, asparagus, red wine sauce

SRR BN BRI E > BES IR - W > AL

kokokokk

Dessert i 5
Coconut mousse with pineapple, mango passion fruit sherbet

M- T e RS IR T AE

Coffee or tea

I

HKS$808 plus 10% service charge per person

Remarks {1

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). Watermark does not guarantee on the availability of the main

course choice for any adhoc changes

WEFEL P — R ER @D =K, BfERD), E N NHANEE HE TIERAe i ERFEHGE -

—SCHfERR, A AT BE 2, Watermark ANEE(REE 3522 HLIEEE T2
To ensure food availability, confirmation of the menu is required 10 working days prior to the event

REfrRaPIEIRAE e, & NN g TR AT E &

WATERMARK

Shop L, Level P, Central Pier 7, Star Ferry, Central, HK 2290 6654



EVENT BUFFET PACKAGES
A HBER

Select the dishes that you would like for your event

STANDARD BUFFET
HK$538 plus 10% service charge per person
+ Eight (8) £t Appetizers & Salads FijZ K/
e One (1) X Soup &
+ One (1) Z Carving Station JE#ZE g
e Six (6) #k Hot Dishes Zfi%
* Six (6) 3k Desserts &/

DELUXE BUFFET
HK$688 plus 10% service charge per person
» Nine (9) ik Appetizers & Salads Fij=iz & /b
« Two (2) #k Seafood JEfit
e Two (2) X Soup %
¢ One (1) 7% Carving Station J&/ZE &
* Seven (7) #X Hot Dishes #i%
» Eight (8) X Desserts #fi

PREMIUM BUFFET
HK$838 plus 10% service charge per person
e Ten (10) 3 Appetizers & Salads Fij=5z kM E#
* Three (3) K Seafood
e Two (2) & Soup 5
e Two (2) # Carving Station /& EfE
» Eight (8) X Hot Dishes Zii%
« Eight (8) # Desserts #ffh

Remarks {#zt:
* Event buffet duration: 2 hours
P E BB LR B Ry WA/ IR
* To ensure food availability, confirmation of the menu is required 10 working days prior to the event

RUEREEIRET R, & AN EE TE LR AT E &R

WATERMARK

Shop L, Level P, Central Pier 7, Star Ferry, Central, HK 2290 6654



EVENT BUFFET MENU
[ichzv=)iu 3 A

Appetizers and Salads ¢ Fij3% 2/ b
Shredded chicken salad, pomelo, coconut salad TR A A 3
Roasted beef salad, cucumber, chilli, shallots, mint leaves, coriander, roasted rice powder $&4~ RSN
Larb woonsen (chicken, herb, noodle salad) AT E R 45/
Thai prawns salad, pomelo ZEFUfl iz /D
Tuna nicoise salad =2 f o S 1T/ DEE
Smoked duck breast, mango salsa YZEME R o5 LS55
Soba noodle, egg plant in tentsuyu H 205 E Hii -85 2040 Qs
Smoked salmon, pickles, sour cream JE = EERE AN 0 iR S EE
Poached scallop, spiced cauliflower, sesame dressing T RSE MR e
Cajun prawn salad, chorizo, bell pepper, cucumber, tomato &y EL M FEHE - B AIRS D E:
Pasta salad, chorizo, bell pepper, olives % 737 MEAETEHE - B ARG EH LS e
Beetroot potato salad, bacon, chives 4] SZHE & A1/ ME
Poached salmon, lime waffles, chives sour cream 75 5.%G — X fAfiiiE 5
California maki roll, pickled ginger, wasabi, soy sauce MIES
Parma ham, cantaloupe melon F2 B K iRl EEIE 2 T
Fussili tossed with capsicum, chipolini onions, salami Ve S REEH I RARD VD
Spiced seafood, pickled cabbage, putanesca dressing 7177 5HiF  FEHHESE > FE0HHE 1+
Assorted cold cuts (salami, air-dried beef, chorizo, coppa ham) {-§ {2 (2 K7 J&\ 57 B A HHE
Thai green papaya salad FAFH AN E \1
Waldorf salad FEZ5F) 01 Qg
Roasted beetroot, apple, parsley, white balsamic, olive oil JEAL SR TEAE S D Q7
Grilled vegetables, wild mushrooms, olive tapenade JE&ER EHFET A4 4 W
Buffalo mozzarella, tomato, basil ¥ i /K42 1+ ‘1
Grecek salad, feta cheese, kalamata olives 75 J8 /PRI B F4 = + ‘1
Honey glazed pumpkin spinach, asparagus, feta cheese cherry tomatoes R IR SRR+ \ Y
Green bean and feta cheese salad, zucchini, pinenut, mustard dressing 35 F F4) = 4=/ A ¥
Couscous salad, roasted vegetables JEIE/ N IESE DR \1
Marinated tomatoes, crushed egg, spring onions Jift 25 i 2 25/ DT \ V)
Button mushrooms, dill mustard, toasted almonds 4k » BEZESR » /K ‘1
Romaine, mesclun greens, homemade dressing, condiments 25/0 132 K ACE W

Seafood ¢ Vi
Clams i
Tiger prawns FEI
Canadian sea whelk fJ[[5 A E1IZ
New Zealand mussels 37 PH [ & 1

Soup ¢ Vo
Wild mushroom soup, truffle oil, chivestA & ¥ &5 ‘1
Sweet corn soup FHHKS @
Braised mushroom, bamboo shoot, tofu soup =45 JFZE \1
Pumpkin soup 75 /5 \ Y
Leek and potato soup KFr{T5 \ V)

Truffle cauliflower soup FAZEMIHZAES Qs
Corn and fish maw soup SEK f 52

Roasted tomatoes soup, basil JEFfi5 Qs

Fish tomato broth shrimp, mussels, créme fraiche fElR 5 15
p

Carving Station ¢ Yo E A
Whole roasted bone ham, mustard, gravy sauce J:&4= 8 K FRACEE
Roasted pork belly, onion marmalade, calvados reduction &5 AR R K258 56 (1 RE b
Beef sirloin, demi-glace, dijon mustard J&Pg,S AT
Roasted aged beef rib-eye, red wine sauce J&AHEFECALH
Roasted lamb shoulder boneless, porcini cream, dijon mustard J&=F/E AL AT A
Peking duck served with hoisin sauce, pancakes JL SIS AEEEEE - BlgE

WATERMARK

Shop L, Level P, Central Pier 7, Star Ferry, Central, HK 2290 6654



EVENT BUFFET MENU
A EBEE

Hot Dishes ¢ ZUi%
Lamb curty, potatoes, steamed jasmine rice WM A RCZFESEFT T ER
Tandoori chicken, cucumber raita K25 FIEZERC 7 ALK S
Tandoori prawns, mint yoghurt 7K 25 Fl| & i S 1ar 7L A%
Crisp pork spring rolls, seafood wontons, sweet and sour sauce 5§ [N %5 B AR AlACTERE 1
Steamed seasonal fish, Chinese style, spring onion, ginger, soya §1 7%

\\\\\\\\

Stir-fried calamari, oyster mushrooms, sugar snaps Whfik e - 75 fadk - EHi S
Stir-fried prawns and chicken, broccoli, X.O. sauce X.O. BRI ZE ABFTE REAE
Crisp-fried seasonal fish, sweet and sour sauce VE & HIRC BE S
Fried rice, yunnan ham, conpoy ZEHET- H PR
Dim sum — barbecue pork buns, pork siew mai Bki() — YA N FEAEE
Braised mushrooms, oyster sauce $55H /& & 4%

Stir-fried seasonal vegetables, garlic, ginger FF<EF 52 \ V)
Chicken satay ZfE[A/D22
Stir fried manila mussels, Thai style, chilli paste Z=ZFBRIUE WD T
Steamed seasonal fish, Thai chilli broth ZET{Z& 4.
Green chicken curry, eggplant, Thai basil, steamed jasmine rice HIME PO T » BN
Lamb curty, peanut, steamed jasmine rice WM » TEAFESEFTE R
Vegetables curry, steamed jasmine rice WM ERZECEEFHTF L Qo
Oven roasted rack of lamb, rosemary jus J&=FZR 0 R 445 F] 1
Grilled chicken breast, buttered cabbage, catrot, celeriac FEZERGFEAHITSE » H%E o FAeiR
Breaded chicken, tartar sauce, BBQ mayo EYIEHAC MM - EEEEE
Red wine braised beef rib, cranberry jam &3P/ 4R {EEMC < E2 A1 SL 85
Braised baby pork shank, coriander, fried garlic J&%5%& HE{1: 5622 S VERG I
Barbeque pork rib, butter sweet corn JEEWEFERE A HEEK
Seafood risotto JEHE R AFI & H
Steamed barramundi, chardonnay, lemon butter 755 I A s
Roasted pork knuckle, cabbage 3 trE5E F- LA 52
Sautéed mussels, white wine, herbs &5 [ IIE 11
Paella rice, paprika tiger prawn, squid PHHE SRR
Spaghetti bolognaise, parmigiano reggiano & AF =+ AEEE K}
Spinach and cauliflower gratin, grape tomatoes = +- B BEESZ  MISE - #HA \ V)
Creamy mushroom rigatoni = BEEE4EIHE ) W
Baked macaroni and cheese, ham 5= 18,00k » KHEH
Beef and spinach lasagna Y& [A1 5587 52T & 4
Potato gratin ¥+ EHERZQ
Roasted potatoes, parsley, sea salt HEEFHEEZ(F \1
Steamed new potatoes, herb butter ¥ ZLEFRE A Wy
Steamed green beans, herb butter Z& 3% F & F4H \ V¥’
Steamed baby carrots, honey, cumin ZERIR B B S ‘1

TEE

Creamed spinach SHEE 5 Qs

Desserts ¢ & 5
Strawberry trifle with cheese cake filling, nip almonds 5.&F =+ HEFEE AF| 2+ ERE
Tiramisu & AR 2 L&
Black forest cake AL
Cheese cake =%

Chocolate mousse cake BT J1 kL
Pear almond cake FELAE(EHE
Traditional French apple tart 55
Mango pudding FT=4F |
Pandan panna cotta HERE = =455
Vanilla créme brulée ZEIE E1 &

Mini lemon tart ZR{RFEEEHE
Mini chocolate ganache tart ZR{TAF-45 74
Mini chocolate brownies ZE{RAETT J1EkE
Salted caramel choux JEEE FEHE RS
Seasonal fresh fruit platter FF < if S

WATERMARK
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EVENT BUFFET MENU
79\ 5 B R E

BUFFET MENU ENHANCEMENT OPTIONS AVAILABLE FOR YOUR SELECTION:
TEft SRR E BB S s :

SEAFOOD ¢ JHfiet

Baked Lobster thermidor (half lobster per person) §a A= FEIRK % (- FE)
HK$190 plus 10% service charge per person

Abalone Isoyaki ifé & fif] £
HK$150 plus 10% service charge per person

*Disclaimer: 3 pieces of abalone will be provided per confirmed paying guest

R MR EREEERE - RE et =%

*Disclaimer: Watermark reserves the right to alter the above items prices due to
unforeseeable market price fluctuations and availability of seafood

* HIFS TGRSR » Watermark (R 8 F 20U _LRE TR AR E Z EF)]

[

LIVE STATION ¢ R[I35 =5
Pan-fried duck liver, toasted baguette RIS FFACHE A
HK$120 plus 10% service charge per person

*Disclaimer:120g of duck liver (approximate 2 pieces, subject to the liver size)
will be provided per confirmed paying guest

RIS AT B iE g a 12 I — L A A PR B 1205 CREYEEA2: » FPISHTAY RV

DESSERT ¢ FHfh
Gelato AT L
(Brand fhh#— 2/3 Dolci ; 4 selected flavours PUEIRE 158 C10£)
BHYMEFT Additional HK$90 plus 10% service charge per person

Crépe Station JEZ A HHTRY
served with berry compote and fresh mango; choices of strawberry, chocolate and vanilla sauce

BHYMFA Additional HK$70 plus 10% service charge per person
White / Dark Chocolate Fountain [ / B4 1IE R

served with fruits and marshmallow
BHYMEFAT Additional HK$70 plus 10% service charge per person

WATERMARK

Shop L, Level P, Central Pier 7, Star Ferry, Central, HK 2290 6654



BEVERAGE PACKAGES
B ER

Non-alcoholic Beverage Package FE B n B2
*soft drinks, juices & mineral water (still & sparkling)

FRK BT BRERK R ARBRROK

B/INRF L
HK$100 plus 10% service charge per person per hour

Standard Alcoholic Package PR R in B
*house white & red wine, house spitits, house beer (bottled), soft drinks, juices &

mineral water (still & sparkling)

&0~ B~ FUH ~ SR~ JSUK s BT BRROK R AVRBRIR K

B/NRFEHL
HK$180 plus 10% service charge per person per hour

Premium Alcoholic Package }g 5 )Zing Lo e
*premium white & red wine, sparkling wine, premium spirits, beer (bottled), soft drinks, juices &

mineral water (still & sparkling)

FRIEEAL ~ BB ~ JRUB ~ ZW ~ R ~ UK~ BT~ BREROK R AVRERSROK

(SN SHA
HK$280 plus 10% service charge per person per hour

Remarks fFzE:

Minimum 2 hours for all beverage packages
(SIEIN- 410z N
All brands and vintages are subject to availability

B AR Ry e - BB i A P e
Corkage shall be charged at HK$390 plus 10% service charge per standard bottle (750ml or below)
FRE RS (TS0 T FEEAT) FyHKS390 +10% g

WATERMARK

Shop L, Level P, Central Pier 7, Star Ferry, Central, HK 2290 6654
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