EREEBE

Complimentary package privileges:

v

FRAHERBEBSESEL

Red eggs and ginger OR longevity peach bun

DEERE LRRRESSERRE
Extensive choices of elegant seat covers
and floral centerpiece

IR 2 MR K RS R E3/ N
Unlimited serving of soft drinks and
house beer for 3 hours

v MREZLRIE aremmame)
Mahjong facilities (subject to availability)

B2ERMVEREBENMN =m0E)
Parking space for 1 vehicle per 2 tables
(6 hours for each vehicle)

v WIBR M rrpmmrmz)
Singing system (subject to availability)

BB S EBMLE AEATIESE:
Enjoy the following privileges for any booking of 5 tables or more:

v

BifiEBERWERE @mm

Free corkage for self-brought-in wine
(1 bottle per table)

FRIBEL (BB HBREL/IRXEGH/ETER)

3-Ib cake (Choice: Fresh Fruit Cream Cake/Tiramisu/Chestnut Cake)

%57 % 4RI Terms & Conditions

- ERAREIEEZE 2026 £ 12 H 31 B Offeris valid for bookings held from today through 31 December 2026

- B 5 MATES600 - FHARRE M RIR B SRR B &E

Supplement of HK$400 per table for upgrading unlimited serving of house red and white wine
- BEEEEM—REE All prices include 10% service charge
- PEZEEREAREREZE® The above packages are applicable to new booking only
- (BEERTRAMEEEEREER Offers cannot be used in conjunction with other promotional offers and privileges

- BRBEERBESA LA EBAR T BRESTEM

Regal Riverside Hotel reserves the right of final decision for the above special offer without further notice

MAETENRTERE - HHE

For any further enquiries and reservation, please contact Catering Sales Office:

mrzaszn © 2132 1178

5 % M rrh.banquet@regalhotel.com

BFERMRREERE
~/ Audio-visual equipment and projector
with screen

HAEE/ EEEHE/SLEEE

Full Moon / Baby’s 100 Days / Birthday Celebration

2026
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Chinese Menu |

EBEESREE

Roasted Whole Suckling Pig

XOBMBBRCHEFF

Stir-fried Scallops and Shrimps in XO Sauce

XBREETEBERKS

Braised Bird's Nest Soup with Assorted Seafood and Chinese Lotus Seeds

REFZFNILMA

Steamed Nine-Hole Abalone with Orange Peel

BERERNR

Steamed Tiger Garoupa

= AL Bfe B Bk 2

Deep-fried Crispy Chicken

BMIEBREBEY R

Fried Rice with Sergestid Shrimp and Seafood

815t o R 2

Braised E-fu Noodles

ETFTREAEW

Sweetened Red Bean Soup with Lotus Seeds and Lily Bulbs

XEHEEE

Chinese Petits Fours

//;—/_\

Chlnese Menu Il

K AL 2 B
Roasted Whote Suckling Pig

ERMTBLCEST

Sautéed Scallops andi Shrimps with Broccoli
1

BETAYER

Fried Conpoy and Scdlllops with Vegetables

1
1
# & EE 1 o
Deep-fried Crab Claw with Shrimp Mousse
I

ABRBRERKRE

Braised Bird's Nest Broth with Assorted Seafood
1

BEREAFELAMEE

Braised Whole Abalone with'Goose Webs in Oyster Sauce

57 B 2

Steamed Saban Tiger Garoupa

EEBEER

Roasted Crispy Chicken
1

% EE R

Fried Rice with Cor!poy and Egg White

15+ B R 4E

Stewed E-fu Noodle% with Abalone Sauce

ABBEESER

Double Boiled Sweetened Soup with Papaya, Red Dates and White Fungus
1

LH w8 E

Chinese Petits Fours

rhzt 32 |||

Chinese Menu lll

—mAEEE

Roasted Whole Suckling Pig

78 7t B A AR 4R ER

Stir-fried Prawns and Sliced Clams with Broccoli

AEXBFTEER

Steamed Hairy Melon and Scallops with Red Plum and Egg White

THREBTEEREE

Baked Crab Shell Stuffed with Assorted Seafood in Carbonara Sauce

BRIEBEARKRS

Braised B|rd s Nest Broth with Fish Maw and Crab Meat

BERENEHNAMES

Braised Whole Abalone and Sea Cucumber with Vegetables

BERBENR

Steamed Fresh Spotted Garoupa

TRFEER

Crispy Chicken with Supreme Tea Leaves

RBEY R

Hokkien Fried Rice

RBEBADSX

Fried Sliced Pork with U-don in Japanese Style

B 5+ 2Bk BB

Stewed Peach Gum with Coconut Milk

7%.%55'\/27@

Chinese Petits Fours




