REGAL

RIVERSIDE HOTEL

SHATIN * HONG KONG

2012 FIZIBLEN (1)

2012 Wedding Buffet Dinner Menu (I)

Appetizers and Salads FjijZ » {7 &
Victorian Prawns, Snow Crab Legs, Canadian Deep Water Whelk and Mussels on Ice
ﬁjﬂ @3’& FEfR (?@’ﬁ}‘”@'ﬁ% L Lﬁ’ﬁﬁrﬂ jﬂE\Elba
Assorted Sushi, Sashimi and California RoIIs = [HER -~ S R B
Served with Wasabi, Soya Sauce and Condlments [RIUES J;A%‘”’bf'#
Shrimps Salad with Tangerine, Dill, Iceberg Lettuce Ef“FﬂTEQ‘ 7%‘:31/13#
Tuna Fish Salad with Spring Onion, Haricots Vert, Cherry Tomato ¥ L?Jféﬂf'j s KH ’Eﬁ?ﬁl
Tomato and Buffalo Mozzarella Salad :é'ﬁ\i 4 [ EH%%']
Smoked Fish Platter with Horseradish Mousse @*M TN
Mesclun Salad and Green Herbs 75 £’ '[w[ijlfiﬂ
Cold Marinated Vegetables gﬁ;*@fgt
Green Papaya Salad with Dried Shrimps and Chili ?]7[* DAY e
Classic Caesar Salad a3’} i3
Pasta Salad with Smoked Duck Breast *T'F[E'ﬁ“":%ﬁ*p ]
International Cheese Selection [y 4 %
Served with Assorted Vegetables Stick and Crackers Jisl 77 {3 iz
International Cold Cut Platter 9@’_{% N A

Dressings )’ 5%

Italian, Thousand Island, French, Yoghurt, Herb’s Vinaigrette

BUNFE ~ TR PR PR R
Dips 551t

Cocktail, Wasabi, Horseradish, Guacamole, Tomato Salsa

PRI~ A B IEEN %ﬁb;ﬁpi'ﬁi'ﬁ

Condiments = §]
Croutons, Bacon, Parmesan Cheese, Crispy Shallot, Toasted Almond

G ey }EEP\J S ETET A S F[q;gié'FL N i‘i‘{‘ [~

Soups B
Lobster Bisque ~ {§ |Hifif

Hot Dishes ZvE;
Confit Duck, Sautéed Zucchini, Leek with Seafood Sauce “Z!S/JF][A| (* Hi ﬂ%‘ Y IENeEC
Roasted Lamb, Rosemary Jus, Grilled Eggplant F‘E'[E—%ﬁ' s 3
Crispy Roasted Chicken g L/ /Z58E
Butter Tossed Seasonal Vegetables - iEI*J/EJI‘j*
Veal Fricassee with Wild Mushrooms [ I“}e[fﬁif T 5
Sautéed Fresh Crabs with Garlic and Chili =% ?Fﬁ?*J/F’ﬁ
Deep-Fried Prawn Dumplings with Sweet and Chili Sauce [IRZ e PR
Steamed Fresh Garoupa & 25 7 2=
Yeung Chow Fried Rice H/[% T8k
Beef Lasagna A @2



Roasted Carving &/

Beef Sirloin, Glazed Ham * ‘tﬁlh I RHE R
Served with Horseradish, English Mustard, Roasted Apple Puree, MlntJeIIy Pl AU~ e “Vfl FAF R R e O

Chinese Barbecued Corner [|1=%/gH
Crispy Suckling Pig FE3&1 5% éf%
Honey Barbecued Pork #11 <%

Dessertﬁ IJjE,

Fresh Fruit Platter )42 frE U 8
Hazelnut Dacquoise ?,Wﬁ—i Elepsris
Strawberry Cheese Cake 4 2[FIZ )+ ff
Orange Chocolate Dome 75 f&4 1 WIS Sk
White Chocolate Green Tea Mousse [ f "Ff, IR
Tiramisu A ANF5 A ﬁi\?

Vanilla Panna Cotta i F|[# 51157
Passion Fruit Créme Brulee = U:L“ ?j%'\[ﬂ P
Mocca Cream with Jelly [ o ARI
Chocolate Mousse Trio with Crumble 7‘F I Ji["@

4

Bread and Butter Pudding %@ ¢ m P
Freshly Brewed Coffee or Fine English Tea
PS¢
&) *HK$428 Per Person

Subject to 10% Service Charge {} [ ﬁﬁﬁﬁu’

As of 50 Persons 0 fb I
Serving for 2 HoursP F@ J Eflj



2012 Wedding Buffet Dinner Menu (II)
2012 " E IR ()

Appetizers and Salads FjijZ M7 &
Victorian Prawns, Snow Crab Legs, Canadian Deep Water Whelk and Mussels on Ice
Fy IR AR (P LT“*”%?D VA ba
Assorted Sushi, Sashimi and California Rolls & i [HER ~ S R B
Served with Wasabi, Soya Sauce and Condlments [EUESH J;A%‘”’bf'#
Shrimps Salad withTangerine, Dill, Iceberg Lettuce Ef“FﬂTEQ‘ R lIEY
Tuna Fish Salad with Spring Onion, Haricots Vert, Cherry Tomato Td” L”/éf
Tomato and Buffalo Mozzarella Salad :é'ﬁ\iJ*V'* 2 R
Smoked Fish Platter with Horseradish Mousse @*M SN
Mesclun Salad and Green Herbs 75 &1 [ [[w' 1
Cold Marinated Vegetables Fﬁ?’%ﬁ
Green Papaya Salad with Dried Shrimps and Chili ?‘ 7y
Crabmeat and Melon Salad with Herb Dressing 744 ﬁf’:‘*?'lﬂldﬂ
Classic Caesar Salad a“}‘aﬁjﬂi
Pasta Salad with Smoked Duck Breast *Z![E g5
International Cheese Selection J - H##&
Served with Assorted Vegetable Stick and Crackers fl%éit i G
Parma Ham and Honey Melon ® I &, f el ) ¢
International Cold Cut Platter 5@"5%5@ [ij#tﬂ%

Dressings J'J 3%

Italian, Thousand Island, French, Yoghurt, Herb’s Vinaigrette

AR T B TR S
Dips &5+

Cocktail, Wasabi, Horseradish, Guacamole, Tomato Salsa

PAIETE ~ PR~ BRSSO

Condiments %]
Croutons, Bacon, Parmesan Cheese, Crispy Shallot, Toasted Almond

AR A LY RO L

Soups
Lobster Bisque ' §h&FEiE)
Shark’s Fin With Crab Meat Bamboo Soup SEE#A] 75 15

Hot Dishes Z'E,
Confit Duck, Sautéed Zucchini, Leek with Seafood Sauce 7 [E'EJF" A féjgiﬁkﬂjﬁ X el ]
Roasted Lamb, Rosemary Jus, Grilled Eggplant F,E'l s
Crispy Roast Chicken Jfg "L 7&E%
Butter Tossed Seasonal Vegetables - iEl*J/Eiﬁ,m
Veal Fricassee with Wild Mushrooms E5-[xiicit =4
Sautéed Fresh Prawns with Garlic and Chili 7= j“"*' #47*}4\%‘
Wok-Fried Squid with Hot Basil Leaves and Chili i‘ “ﬁﬁﬁiﬁ?*}ﬁ,@
Steamed Fresh Garoupa V& aku & ﬁ"f
Chicken Masala % =4 *i‘i"‘"f

T

Pl B p R



Roasted Carving %]
Beef Sirloin, Glazed Ham fi{f'[‘(ﬁ:[‘ A R
Served with Horseradish, English Mustard, Roasted Apple Puree, Mint Jelly Jisl itV - @1;&‘7} FaE R W T

Chinese Barbecued Corner [|IZ%/gk
Crispy Suckling Pig T?ﬁ??ﬁ?fﬁ
Honey Barbecued Pork ¥y <%=

Dessert =[]

Dark Chocolate Fountain FI -4, 7]l

Served with Mash Mallows, Fresh Strawberry, Profiterole, Fresh Pineapple i Ic'i“:ﬁ}f’a?ﬁé?, s ZRED S UIEREE P R
Fresh Fruit Platter [/YZF fEfU 7,
Hazelnut Dacquoise 1# =V~ i EH
Strawberry Cheese Cake +4 2207 - B
Orange Chocolate Dome FA&4 o THI5I ks
White Chocolate Green Tea Mousse fEI%F ?[ IR

Tiramisu HANFD A 8
Vanilla Panna Cotta ﬁl*ﬂj?ﬁ 15

Manjari Chocolate Cream with Maldon Salt and Peppered Strawberry - ?, TRl IR 2 A
Passion Fruit Créme Brulee 1# ?“%?E‘]?EJ‘” FH
Mocca Cream with Jelly fiffF7 14 {4
Chocolate Mousse Trio with Crumble 4 ;455
Bread and Butter Pudding }i_if@ﬁiif[] P

Freshly Brewed Coffee or Fine English Tea
S 2
&) i HK$538 Per Person

Subject to 10% Service Charge 9[- Jf55H 4

As of 50 Persons 51}30 b
Serving for 2 HOurSPf,J]:% 'JEﬁ



Standard Beverage Package
R e
Free Flow of Soft Drinks and House Beer for 2 Hours

P I 0 0 A g

HKS$98 Per Person £j fi i%ﬁ"SQS

%k 3 3k 3k ok ok %k %k %k %k %k %k k %k

Deluxe Beverage Package
E =
BH ﬁ)’(lfl[hv—é
Free Flow of Soft Drinks, House Beer and House Wine for 2 Hours

WT%WH%EE@%H#~%%W@HEﬁ%@

HKS$128 Per Person =) ﬂj%ﬁ%lzs

PRICES ARE STATED IN HONG KONG DOLLARS AND SUBJECT TO TEN PERCENT SERVICE CHARGE
[E PR BT b3 Ao



