
  

2022 CHRISTMAS PARTY PACKAGE 
 
 

Eaton HK provides a charming place to celebrate this festive season.  A cozy 
environment, a glowing Christmas tree, festive decorations as well as 
delectable cuisines and heartfelt hospitality……Here, you can be assured of a 
Joyful Christmas! 
 
Christmas Lunch Menus from HK$588*/ HK$688* per person  
Christmas Dinner Menus from HK$768*/ HK$868* per person  

 
For party with 50 persons or above, an array of privileges includes: 
❄ Inclusive of free flow soft drinks and chilled orange juice during meal 

period (2 hours for lunch / 3 hours for dinner) 

❄ Christmas party favors 
❄ Complimentary  golden English backdrop wordings 
❄ Complimentary use of AV system and LCD projector with screen 
❄ Complimentary car parking space, subject to availability  
❄ Raffle Prize - A buffet lunch coupon for two at “The Astor” 
❄ Beverage upgrade at special price:  

Add HK$60 per person for lunch / HK$80 per person for dinner with house 
beer and house wines 

 
Additional Benefit for party with 100 persons or above  
❄ Additional Raffle Prize - A buffet dinner coupon for two at “The Astor” 
 
Start your party planning now!  Please contact our Catering Sales Office at  
 

Tel: (852) 2710 1803 
Fax: (852) 2385 5009 
Email: eventshk@eatonworkshop.com  
 
*Remarks: 
 All prices are subject to 10% service charge 
 Menu valid from 1 November till 31 December 2022 
 Minimum charge of banquet venue will be applied 

 

 

  



  

2022 Christmas Buffet Lunch Menu A 
 
COLD SELECTION  
Seafood on Ice: Prawns, Sea whelks, Mussels 
Smoked Salmon, Capers, Lemon 
Assorted Cold Cuts 
 
SALADS  
Red Bean, Corn, Tomato, Onion Salad, Jalapeno Dressing (V) 
Ancient Grain Salad, Quinoa, Almonds, Raisins, Herbs, Olive Oil (V) 
Potato Salad with Cornichons, Red Onion, Dill & Capers (V) 
Grilled Vegetable Antipasti (V) 
Garden Fresh Lettuces, Vegetables, Choices of Dressing:  
Italian Dressing, Thousand Island Dressing, French Dressing (V) 
 
SOUP  
Pumpkin Cream Soup (V) 
Served with Assorted Rolls and Butter  
 
CARVING  
Honey Glazed Gammon Ham with Port Sauce 
OR 
Roast Australian Beef Ribeye, Whisky & Pepper Sauce 
 
HOT SELECTION  
Herb Marinated Chicken with Onion Sauce 
Indian Vegetable Curry with Papadums & Rice (V) 
Sautéed Norwegian Salmon with Red Pepper Sauce  
Wok-fried Beef & Broccoli with Oyster Sauce 
Sweet and Sour Pork 
Braised Vegetables with Crab Meat & Eggwhite Sauce 
E-fu Noodles with Straw Mushrooms (V)  
Fried Rice in Yeung Chow Style  
 
 
DESSERTS  
Marble Cheese Cake 
Chestnut Mont Blanc Tartlet 
Passion Fruit & Mango Mousse cake 
Strawberry Panna Cotta 
Christmas Pudding with Cognac Vanilla Sauce 
Christmas Chocolate Log Cake 
German Christmas Stollen and Christmas Cookies 
Seasonal Fresh Fruit Platter  
  
Coffee or Tea 
 

 
HK$588 plus 10% service charge per person 
(A minimum booking of 50 persons) 

  



  

2022 Christmas Buffet Lunch Menu B  
 
 

 
COLD SELECTION  
Seafood on Ice: Prawns, Sea Whelks, Mussels 
Smoked Salmon, Capers, Lemon 
Assorted Cold Cuts 
 
SALADS 
Fresh Fruit and Shrimp Salad 
Thai Beef Salad with Glass Noodle  
Red Bean, Corn, Tomato, Onion Salad, Jalapeno Dressing (V) 
Ancient Grain Salad, Quinoa, Almonds, Sunflower Seeds, Raisins,  
Herbs, Olive Oil (V) 
Garden Fresh Lettuces, Vegetables, Choices of Dressing:  
Italian Dressing, Thousand Island Dressing, French Dressing (V) 
 
SOUP 
Mushroom Cream Soup (V) 
Served with Assorted Rolls and Butter  
 
CARVING  
Honey Glazed Gammon Ham with Port Sauce 
OR 
Roast Australian Beef Ribeye, Whisky & Pepper Sauce 

 
HOT SELECTION  
Indian Chicken Curry with Papadums & Rice 
Steamed Halibut Fillet with Soy Sauce 
Tomato & Mozzarella Pasta Bake 
Braised Beef Cheek, Redwine Sauce 
Wok-fried Calamari with Broccoli 
Sweet and Sour Pork 
Braised Vegetables with Crab Meat & Eggwhite Sauce 
E-fu Noodles with Straw Mushrooms  
Fried Rice with Seafood 
 
DESSERTS  
New York Cheese Cake 
Lemon Meringue Tartlet 
Green Tea Red Bean Panna Cotta 
Strawberry Mousse Cake 
Christmas Chocolate Log Cake 
Christmas Pudding with Cognac Vanilla Sauce 
German Christmas Stollen and Christmas Cookies 
Fresh Fruit Platter 
 
Coffee or Tea 
 

 
HK$688 plus 10% service charge per person 
(A minimum booking of 50 persons) 

 

 

 



  

2022 Christmas Buffet Dinner Menu A 
 
COLD SELECTION  
Seafood on Ice: Prawns, Sea Whelks, Mussels, Crayfish 
Smoked Salmon, Capers, Lemon 
Smoked Mackerel, Pickled Ginger 
Assorted Cold Cuts 
Vegetable Antipasti (V) 
Cheese Selection & Condiments 
 
SALADS  
Fresh Fruit and Shrimp Salad 
Thai Seafood Salad with Glass Noodle 
Asparagus, Tomato, Feta, Olive, Pine Nut Salad (V) 
Ancient Grain Salad, Quinoa, Almonds, Raisins, Herbs, Olive Oil (V) 
Garden Fresh Lettuces, Vegetables,  
Choices of Dressing: Italian Dressing, Thousand Island Dressing, French 
Dressing (V) 
 
SOUP  
Mushroom & Truffle Cream Soup (V) 
Served with Assorted Rolls 
 
CARVING  
Pork Belly Porchetta, Thyme Sauce 
OR 
Roast US Sirloin, Whisky & Pepper Sauce 

 
HOT SELECTION  
Honey Glazed Gammon Ham with Pineapple  
Indian Chicken Curry with Papadums & Rice 
Sautéed Barramundi with Tomato & White Wine Sauce 
Braised Beef Cheek, Redwine Sauce 
Zucchini, Eggplant & Tomato Pasta Bake (V) 
Sweet and Sour Prawns 
Braised Vegetables with Crab Meat & Eggwhite Sauce 
Braised Straw Mushrooms with Seasonal Vegetables 
Singapore Noodles 
Fried Rice in Yeung Chow Style  
 
DESSERTS  
Blueberry Cheese Cake 
Cinnamon Crème Brûlée 
Green Tea White Chocolate Cake with Red Bean 
Baked Almond Pear Tart 
Christmas Mince Pie  
German Christmas Stollen and Christmas Cookies 
Christmas Chocolate Log Cake 
Christmas Pudding with Cognac Vanilla Sauce 
Seasonal Fresh Fruit Platter  
 
Coffee or Tea  
 
HK$768 plus 10% service charge per person 
 (A minimum booking of 50 persons) 

  



  

2022 Christmas Buffet Dinner Menu B  
 

COLD SELECTION  
Seafood on Ice: Prawns, Sea Whelks, Mussels, Crayfish 
Smoked Salmon, Capers, Lemon 
Smoked Mackerel, Pickled Ginger 
Assorted Cold Cuts  
Assorted Cheese, Dried Fruits, Nuts, Crackers (V) 

 
SALADS  
Fruit and Shrimp Salad 
Tuna & Pasta Salad with Bell Peppers 
Soba Noodle & Mushroom Salad with Crab Roe & Yuzu Dressing 
Cod Roe & Potato Salad  
Asparagus, Tomato, Feta, Olive, Pine Nut Salad (V) 
Ancient Grain Salad, Quinoa, Almonds, Raisins,  
Herbs, Olive Oil (V) 
Garden Fresh Lettuces, Vegetables, Choices of Dressing:  
Italian Dressing, Thousand Island Dressing, French Dressing (V) 

 

SOUP  
Lobster Bisque Served with Assorted Rolls and Butter  

 

CARVING  
Pork Belly Porchetta, Thyme Sauce 
OR 
Roast US Sirloin, Whisky & Pepper Sauce 

 

HOT SELECTION  
Honey Glazed Gammon Ham with Pineapple  
Indian Chicken Curry with Papadums & Rice 
Baked Seabass Fillet with Pesto Sauce 
Braised Beef Cheek, Redwine Sauce 
Zucchini, Eggplant & Tomato Pasta Bake (V  
Baked Potato & Truffle Gratin (V) 
Cajun Spiced Chicken with Peppers 
Wok-fried Calamari with Broccoli  
Sweet and Sour Prawns 
Braised Vegetables with Crab Meat & Eggwhite Sauce 
Singapore Noodles 
Fried Rice in Yeung Chow Style  

 

DESSERTS  
New York Cheese Cake 
Orange Butter Cake 
Raspberry Panna Cotta 
Chestnut Mont Blanc Tartlet 
Lemon Meringue Tartlet 
Christmas Mince Pie 
German Christmas Stollen and Christmas Cookies 
Christmas Chocolate Log Cake 
Christmas Pudding with Cognac Vanilla Sauce 
Seasonal Fresh Fruit Platter  
Coffee or Tea  

 
 

HK$868 plus 10% service charge per person 
 (A minimum booking of 50 persons) 
 
 



  

 

2022 Christmas Set Menu A 

 

SOUP 

Roast Pumpkin Soup with Chestnut Cream 
*  *  * 

MAIN COURSE 
Herb Crusted Seabass Fillet with Asparagus, Saffron Sauce 

OR 

Braised Australian Beef Cheek, Potato Pave, Red Wine Sauce 
 

(Main course served with seasonal vegetables) 
*  *  * 

DESSERT 
Cinnamon Apple Crumble Tart with Vanilla Sauce 

*  *  * 
Christmas Cookies 

 
HK$588 plus 10% service charge per person 

(A minimum booking of 30 persons) 
 

  



  

 

2022 Christmas Set Menu B 

APPETIZER 

Jamon, Pumpkin, Walnut Salad with Truffle  

& Honey Mustard Dressing 
*  *  * 

SOUP 

Lobster Bisque 
*  *  * 

MAIN COURSE 
 

Roast Australian Beef Tenderloin with Caramelized Onions,  
Whisky Pepper Sauce 

OR  

Norwegian Salmon with Truffle Crust,  Champagne Sauce 
 

(Main course served with market vegetables) 
*  *  * 

DESSERT 
Chocolate & Chestnut Log Cake 

*  *  * 
Christmas Cookies 

 
HK$688 plus 10% service charge per person 

(A minimum booking of 30 persons) 
 


