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Immerse yourself in the festive spirit at Regala Skycity Hotel with our exclusive Christmas dining experiences,
available from HK$428 per guest. Offering a harmonious blend of beloved holiday classics—including our
signature butter-roasted Christmas turkey—and vibrant international delicacies, it is the premier choice for
both company holiday parties and intimate private gatherings.

RASHIIE  BEEMARBASAERLER T SEERERER  SURFTEE428TE - —R75|
CAERNEAGEEXR (B RM4SMEER A ) BRRREB|THHTERE  BHESHAA
PR RIANRBREMNEE -

pﬂﬁﬁgge Privileges 50 persons or up 100 persons or up
EEEE 50 NS0k 100 ASEIA £

One glass of soft drinks, chilled orange juice or
selected house beer per person 7 7
FA—MEK BT RIEERE

Complimentary Singing system (subject to availability)
REWMIBHRME BEHEER)

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

Complimentary use of PA system, LCD projector and screen
REEHESSMANEARAL T =R RERECELRS

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

B nICEERMRE (sRZE

Party favors
REAITE

Additional HK$50 plus 10% service charge per person for unlimited
serving of soft drink, chilled orange juice and selected house beer
b InE 2 A SOTT (5 m10% ks ) R W] S PRIGEUSK ~ BT RBRRE

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

FEREAFRBE LA (R#hRE)

Complimentary use of built-in LED wall
REZ fled WallZie

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 HE20265F 128315
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MEETES  EREBBEERE—IIRERERE

Catering Sales Office

e ® 3556 3233

or email

= w5 Nl ed@skycity.regala-hotels.com

8 Airport Expo Boulevard, Hong Kong International Airport,
Chek Lap Kok, Hong Kong
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2026 Christmas Buffet Menu A
2026 ELGEEHBIEA

Snow Crab Legs, Green Mussels, Cooked Prawns T2} « [ - 4
Served with Cocktail Sauce, Lemon wedge ECZEER T - HIEH

Selection of Maki Rolls (Wasabi, Pickled Ginger, Soy Sauce) &4 (7 k - HNALE ~ 8il)
Soba Noodle with Noodle Soup and Condiments H & Z il 55 RECE

Selection of Mixed Green, Romaine Lettuce S DE AREELES
Sweet Corn, Cucumber, Cherry Tomato, Black Olive, Bacon Bits, Parmesan Cheese,
Garlic Crouton, Caesar Dressing, ltalian Dressing, Thousand Island Dressing
EHEEX ~ |1 ~ BHEA - 20 - BERE - BEBEZ -~ e
U ET ~ BN ET - TEDET

Assorted Cold Cut with Gherkin and Black Olive & 3\/4 t] 29 8% A i 25 & 2 43 458
Smoked Salmon Platter with Condiment Y& fif f 22 BR Rk

Pineapple and Chicken Salad with Chorizo Sausage & &%) R ERARS

Roasted Beef Salad with Red Onion and Gherkin ¥E4E P72 BRAT & 58 & BE 25

Thai Squid and Pomelo Salad with Chili Lime Dressing & B SE AT
Salmon Confit and Penne Salad with Caper Sour Cream Dressing JRE =37 fa &85 /0 2B K MM EE 2 B+

Roasted Wild Mushroom Salad with Aged Balsamic 1225 & ;) 2 A0 o 2 A
Greek Potato Salad with Dill Yoghurt Dressing F S 270 2R -] E 3L EET

Roasted Tomato Bisque FlEEhiES
Served with Assorted Bread Rolls, Butter, Margarine BE &I EH - 4h ~ 41

Slow-cooked Aust. Beef Sirloin 1838 M 41
(Served with Mustard, Cranberry Jam, Red Wine Sauce, Giblet Gravy B27tsk « #1548 « 1Bt - NHHET)
Butter-roasted Christmas Turkey 4 ji& B0 it /A 2
(Served with Chestnut Stuffing, Brussels Sprouts, Glazed Sweet Potato ECEEFEEE] ~ HFHEE - B ZE(F)

Chicken a la King 2= 258 %

Braised Beef rib finger with Red Wine Sauce #Lif&4-Aff&
Pan-fried Fish Fillet with Basil Tomato Broth EFIEMEE E & 25
Indian Lamb Curry with Basmati Rice E[JEERAWINEEIE ¥
Sweet and Sour Pork with Pineapple & ¥ 3% $0% 1B
Wok-fried Shrimp with Broccoli in X.0. Sauce X.0.22 FEEITE 8-
Fried Rice with BBQ Pork and Scallions S B TEMBR
Wok-fried Seasonal Greens with Garlic T2 ibBFis

Yule Log Cake EEZIfEISAE #4
Christmas Panettone B3t ERFLAET
Chocolate Brownie k& I EAE
Green Tea Opera HZEFBIREFE
Blueberry Cheese Cake BEE = 1+ E#:
Chestnut Mousse Cake B FHiAEE
Ginger Bread Cookies E &t AARTT 8}k
Rum Raisin bread Pudding #;BE S5 &
Seasonal Fresh Fruit Platter B34 ¥ 542

HK$42 1rﬁper50n

10% service charge per person Bz%I—RIFE




SEAFOOD ON ICE JKiEifg 8t
Snow Crab Legs, Green Mussels, Cooked Prawns, Cooked Clams E 820 ~ 30 ~ il ~ 30ig
Served Cocktail Sauce, Lemon wedge ECHEFIT -~ 12185

JAPANESE FAVOURITES B 5i&
Maki Rolls (Wasabi, Pickled Ginger, Soy Sauce) £IE&% (BiFrk « HXNALE ~ 1)
Japanese Crab Meat and Cucumber Salad H=\EER T M4 12
Soba Noodles with Soup and Condiments HI\ & XA S5 R A

GREEN BAR ;321
Selection of Mixed Green, Romaine Lettuce FVEisE 03 - AR ESEE
Sweet Corn, Cucumber, Cherry Tomato, Black Olive, Bacon Bits, Parmesan Cheese,
Garlic Crouton, Caesar Dressing, ltalian Dressing, Thousand Island Dressing
FHEER ~ B ~ BEA - 2 - ERE - BERZ L - mEEaE i
gl ~ BEXXNOET ~ TEAET

APPETIZERS Hij3
Assorted Cold Cut Platter &3 /2t #8E
Smoked Salmon with Condiments: Caper, Red Onion fE=3 @B AEH © K IM) « 41 Z58
Cheese Board with Condiments: Cracker, Dried Fruit = -+#2 BRECE © fifgs « 828

SALAD ¥
Smoked Turkey and Apple Salad with Dried Cranberry &k #5552 7 12 4] H 5y
Thai Squid and Pomelo Salad with Sour Chili Dressing ZE=t Eg ¥R 8 2 40 F 70 12
Prawn and Melon Salad with Thousand Island Dressing Efif28 I\ ;) 20 T B 48
Tomato and Mozzarella Cheese Salad BEHKEEZS 1072

SOUP &M
Pumpkin and Ginger Cream soup MBI+ 2E%
Served with Assorted Bread Rolls, Butter, Margarine B2 &2 ~ 450 ~ f844H

CARVING &R
Butter-Roasted Christmas Turkey 4=5i#EE 050 M 2
Slow-roasted Glazed Christmas Ham 18#% 525 X iR
(Mustard, Cranberry Jam, Red Wine Sauce, Giblet Gravy Bi7rk ~ #lE3% ~ #0ET ~ ANHEHET)
(Chestnut Stuffing, Brussels Sprouts, Glazed Sweet Potato BCEEF ¥ ~ HFHE - BIHZEF)

Hot DISHES ZAE

Pot Roasted Chicken “Poulet Roti” 5% 15 &k 1
Braised Beef Rib finger with Red Wine Sauce #L;E&4-BNE
Grilled Barramundi Fillet with Caper White Wine Sauce HIEE S BRME /K THBET
Slow-roasted Canada Pork Loin with Apricot Sauce [€ENNE A& AT
Mixed Seafood Spaghetti with Puttanesca Sauce ;BEHEELES
Wok-fried Prawn and Vegetables with X.O Sauce XOZIS{=RFiE
Fried Rice with Assorted Seafood and Crab Roe E2¥F#t 3565108k
Braised Seasonal Greens with Straw Mushroom Sauce B &5\ iz

DESSERT #H S
Yule Log Cake BRFEfSEETE §¥
Christmas Panettone =z B0z 40
Chestnut Mousse Cake ZEFEiHEFE
Walnut Chocolate Brownie Cake ##ksk T IThEAE E ¥
Chocolate Opera Cake 4k &7 HITBIRR =4
Green Tea Tiramist R IEHIKEF
Vanilla Panna Cotta ERE S IHHE
Ginger Bread Cookies E&f A BH3T
Assorted Ice-cream F I EHE
Seasonal Fresh Fruit Platter R34 f 288

HK$52 1rjperson

10% service charge per person Bz%I—RIFE




