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Celebrate the season at Regal Airport Hotel with exceptional festive dining starting from HK$328
per person. Blending timeless holiday classics with vibrant international flavours, it is the perfect
venue for corporate Christmas parties and intimate private gatherings.
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D[ICL([]RQE p”V"eUES 50 persons or up 100 persons or up
EEER 50 A8 L 100 E

One glass of soft drinks, chilled orange juice or
selected house beer per person J Vi

B —MRK BHRIEERE

Complimentary Singing system (subject to availability)
RERIERE RPHEHR)

Complimentary valet parking service for 2 vehicles in total (private car only)
RERZHERFG LM (RftRE)

(_Zomplime_ntary use of PA system, LCD projector and screen
REFATSHMAMNERESTHRE  RERFERER

Free corkage of self-brought wine (One bottle per table)

BB ERHRE (8RZE

Party favors
IRE IR

Additional HK$50 plus 10% service charge per person for unlimited
serving of soft drink, chilled orange juice and selected house beer
Bt I %S0T (Smio%musz) B Al SIRZEUAK ~ 8T R EE

A complimentary lunch buffet coupon for two as lucky draw prize

BEEEABNTFRSFLREMELSH

Complimentary valet parking service for 5 Vehicles in total (Private car only)
RERZHERF LA (RtfzRE)

The offer valid on 1 - 31 Dec 2026
Price is subject to 10% service charge

This offer cannot be used in conjunction with other offers and privileges
Regal Airport Hotel reserves the right of final decision in case of any dispute
HiEAR20265E 1281 HE2026F12831H
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Catering Sales Office

e ® 2286 6832

il
;;eg_g;;; 24 celebrate@airport.regalhotel.com

9 Cheong Tat Road, Hong Kong International Airport,
Chek Lap Kok, Hong Kong
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2026 Christmas Buffet Menu A
2026 EZGEBBHEA

Assorted Cold Cut &34t AH 82
Caesar Salad g0

Butter Lettuce, Frisee, Lollo Rosso and Mixed Mesclum
Served with Caesar, Thousand Island, balsamic dressing and lemon dressing

AR« THELER  AIMMEREEXDEER REHE - TEE - BRI RIEEE]
Roasted Butternut & Walnut Salad ME&EHkE Miztkid 2
Chozico & Potato Salad HRIISZ(Fi0#2
Fruit Salad with Prawn §##R%ER /)72

Assorted Nigiri Sushi and Maki Roll with Condiments & 3X185 5] B&MEC AL

Sweet Corn & Seafood Chowder jB&f XK [EF] 5
Bread Roll with Butter %, & 48

Roasted Whole Turkey with Chestnut Stuffing J& 5 £ BRFE /A #ERD 58 F 8k}
Roasted Honey Glazed Garman Ham (Served with Red Wine Sauce, Cranberry Sauce and Gravy)

REGTSEIAERR (ECHDET ~ AIEERAT)

Braised Beef Short Ribs with Port Wine Sauce JE 45 EES4E5 5
BBQ Spare Rib £ EHEE
Spaghetti Bolognese RE =3
Sautéed Brussels Sprout with Thyme FE I EFHEE
Purple Potato & Chestnuts Gratin 142 EF
Pried fried Sea Bream with Dill Cream Sauce ERGBIRAR -] E 26T
Typhoon Shelter Spicy Prawn & & 35 kb i
Yangzhou Fried Rice 5N ¥ 8k
Deep-fried Veggie Spring Roll {EEE%A
Chicken Masala with Papadom E[E¥EiEf ZERCEN & SH a8k

Yule Log Cake EBEiigiSHEFX
Christmas Pudding with Brandy Sauce E23ih ®IECEME T ( BT )
Assorted French Pastry &350 Fh Al
Seasonal Fresh Fruit Platter A4 8f 5

HK$32 1r\jperson

10% service charge per person Bz% I—RIFE




2026 Christmas Buffet Menu B
2026 EEGEEBIEB

Caesar Salad Station S\ 72

Butter Lettuce, Frisee, Lollo Rosso and Mixed Mesclum
Served with Caesar, Thousand Island, Balsamic Dressing and Lemon Dressing
RS « HHEASR - A ERRZXDER BalE - TEE - BRT REEE)
Roasted Butternut & Turkey Salad #E& 4k K HED 12
Black truffle, Chozico & Potato Salad BAAZEHABZ (012
Fruit Salad with Prawn BFiR%ER 7E

Assorted Cold Cut & Cured Ham Board (Mushroom, Beer, Salami, copper & Pistachio)
ENEAREXNEEZAEDE (EiENEE - BERE - EXMER - BERAREDR)
Smoked Salmon with Red Onion and Capers (&= 3 & fic#L & 88 & 7K LD
Festival Cheese platter & B = +H{4%

J NES JNT o TH 12
Assorted Nigiri Sushi and Maki Roll with Condiments &3\iE=E 7] B&YACACE

Lobster Bisque EEIES
Bread Roll with Butter Hifl, & 458

u 3|
Roasted Whole Turkey with Chestnut Stuffing J& B £ BRI /A #EFRD 58 F 856}
Roasted Beef of Rib Eye Provencal & Z2 AT HT & & & AR 5
Roasted Honey Glazed Bone Ham 128 5+255 A BB
Served with Red Wine Sauce, Cranberry Sauce and Gravy BefLif T « #IE28E R AT

Braised Beef with Port Wine Sauce JE45E &R

BBQ Spare Rib = EHEE
Roast Lamb Rack with Rosemary Brandy Gravy &E FE#hiE3E25
Pan-fried Salmon Steak with Capers Butter Sauce &I = BH\BC 7K M4 R+
Mussels in White Wine Sauce B/BEE SO
Pasta Penne Bacon and Shrimps Arrabiata & ¥ (& P B4R £ 38 4
Sautéed Brussels Sprout with Bacon {ERIS i FHEE
Purple Potato & Chestnuts Gratin 842 E ¥
Seafood Fried rice with Conpoy EEft B8R
Deep-fried Vietnam Seafood Spring Roll ¥FikFa;iBiiE %
Chicken Masala EDEIEiZE R ZE
Basmati Rice El[E & HKER
Naan E[E/E&H
Papadom ENJE & &%

DI RT #Hmo
Yule Log Cake EEZIS{ AT £
Christmas Stollen B3 ESHEH Z {%E1 (Stollen)
Christmas Pudding with Brandy Sauce B2 7 &IHC F et
Assorted French Pastry &2 AD e
Seasonal Fresh Fruit Platter A< 8f R 88
Selected Ice-cream $5EZ§E

HK$4 28 5 erson

10% service charge per person Bz% I—RIFE




SEAFOOD ON ICE /K iEiBit
Green Mussels, Cooked Prawns, Cooked Clams, Sea Whelks &0 ~ i « Zhi8 « 3522402
Served with Cocktail Sauce, Lemon Wedge ECZEE BT ~ 1215 HA

SALADS ;¥
Butter Lettuce, Frisee, Lollo Rosso and Mixed Mesclum
IHMAE S ~ EHEAESE AR R R BV DERER SN StINRENEZZ MRS
(Served with Caesar, Thousand Island, Balsamic Dressing and Lemon Dressing)
(BcelifiE « T8 « RETREEET)
Roasted Butternut & Turkey salad #&&HkE TN HED 12
Black truffle, Chozico & Potato salad BiAEFHARES(FI1E
Fruit Salad with Prawn SF8ER%ER A #

APPETIZERS GE#i8
Assorted Cold Cut & Cured Ham Board (Mushroom, Beer, Salami, copper & Pistachio)
FRNAUAEEXNEEZNEHE (EERNEE - ARG - BEXAFNEE - BEREREECR)
Smoked Salmon with Red Onion and Capers 1& = 3 & AT & 88 & 7K LA
Festival Cheese platter £ B = +#{#2

JAPANESE FAVOURITES H 5%
Assorted Nigiri Sushi and Maki Roll with Condiments & X183 7] R& A AL

SOUP &5
Lobster Bisque BEMRIE S
Served with Bread rolls and Butter Bt &8 BR45H

CARVING 5 &R
Roasted Whole Turkey with Chestnut Stuffing & E £ B2 3L N FH AR 22 7R
Roasted Beef of Rib Eye Provencal E#ETEfE & ERE
Roasted Honey Glazed Bone Ham %8 5145 &k iE
(Served with Red Wine Sauce, Cranberry Sauce and Gravy ECALE T ~ {1 =& BT )

Hot DISHES ZAE

Braised Beef With Port Wine Sauce ;45 E &P

BBQ Spare Rib ==X EHEE
Roast Lamb Rack With Morel & Brandy Gravy FAtE B+
Pan Fried Salmon Steak With Capers Butter Sauce &FRI =3 @I\ Bk A4/t
Mussels In White Wine Sauce B;EZEF
Pasta Penne Bacon And Shrimps Arrabiata & #FIE P& 15 £ 819
Sautéed Brussels Sprout With Bacon 1B FHEE
Purple Potato & Chestnuts Gratin %8 ZEF
Seafood Fried Rice with Conpoy EfT#iBE I ER
Deep Fried Vietnam Seafood Spring Roll Eiim B8 &EE
Chicken Masala E[EHEfE %
Basmati Rice E1[E & ¥ ER
Naan E[JE k& &%
Papadom ENE & &

DESSERT i &
Yule Log Cake ERFEfSEETE#%

Christmas Stollen BN Z G EEE (Stollen)
Christmas pudding with Brandy Sauce EREitTh ®)EC HRE ST
Chestnut Cake EFEE
Assorted French Pastry &2;ET0 PG 8k
Seasonal Fresh Fruit Platter A< ¥ SR 8%
Selected Ice-cream ¥5EHHE

HK$D 28 5 o

10% service charge per person Bz%I—RIFE




