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Regal Hongkong Hotel is definitely your best choice for your Annual / Spring Celebration!
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For bookings of 10 tables or more, guests can enjoy the following exclusive privileges

o IREREHBEEXF % BiEFAZREE o RERHEENMRASER
Complimentary Backdrop Complimentary corkage for Pre-dinner welcome
with English letterings self-brought spirits or wines fruit punch

(BEEZHR one bottle per table) (—)\% 1 hour)

% RERHEMERS e REBRUEERET %;, =R
Complimentary mahjong " Chinese tea and condiments Flower arrangement on
facilities throughout dinner each dining table

G MEREEREH B mEEERE L BERBRERE
Invitation cards and envelopes Complimentary car parking coupon Complimentary seat covers
(FELFEENRI printing not included) (B E—/)\B% 1 hour per table) for banquet chairs

R2027F 1A HAFIBFHEBERERMMTE r IZRM—EE -

{E7 B 408 Terms and Conditions:

- BB EEE N7 BT 5% Banguet room(s) will be ready from 6:00 pm onwards

- FFE{E BB IN—HRF5E All prices are 10% service charge applies

- BERBELREREEE  FEFEMAEFEZE Minimum charge applies on specific dates

- HE{E B R B E At HE [ 2 B R B B K [RIBF {8 Packages are not applicable in conjunction with other privileges

- EAREET AR  EEREDR - F1EEREEEE Privileges are not applicable for confirmed banguet event(s)
-LLEFTEEHN « LUBISRE AMBZE Should any dispute arise, the decision of Regal Hongkong Hotel shall be final

For enquiries or reservations,

EAFERIE - FREEEETMHE _ %
i
please do not hesitate to contact Catering Department (_E’T.k‘{‘,'!

® (852) 2837 1618

B4 rhk.banquet@regalhotel.com
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Barbecued Suckling Pig Platter

X0 .6 8 &% F M i &

Sautéed Scallops and Coral Clams with Vegetables in X.0. Sauce

R R EHEZBABEIERE
Double-boiled Fish Maw Soup
with Dried Scallops, Vegetarian Shark’s Fin and Tangerine Peel

ROt TE W 5 E
Braised Goose Web and Mushrooms with Superior Sauce
BERLEBEE
Steamed Fresh Giant Sabah Garoupa

wmE R KRG #

Roasted Crispy Chicken with Garlic Flavor

LR

ith Dried Baby Shrimps and Ham

EWmBEBK®RMGE ~Y A
Braised E-fu Noodles with Dried Seafood > i#é-!
and Enoki Mushroom in Oyster Sauce (. N/
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Sweetened Almond Cream

Pt
==
Fried Rice w

@Jﬁ-’:’_$7,888 per table

(+ =17 A 12 persons)
BIEREERERIK ~ 187 R 4FE R E3I/)\BF

Inclusive of soft drinks, chilled orange juice & house beer for 3 hours
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Price is subject to 10% service charge
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Barbecued Suckling Pig Platter
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Sautéed Prawn and Sliced Clam with Assorted Mushrooms in Black Truffle Sauce

R EXETEZBRHEBRBEZ
Double-boiled Conch Soup
with Sea Cucumber, Whole Conpoy and Bamboo Pith
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Deep-fried Mashed Taro with Prawn

RTEHMBMAEEBEE

Braised Sliced Abalone with Goose Web with Superior Sauce

BABEMN

Steamed Fresh Spotted Garoupa
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Roasted Chicken with Preserved Bean Curd Sauce
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" Braised Seasonal Vegetable and Enoki Mushroom with Superior Soup
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Steamed Fried Rice with Preserved Pork Wrapped in Lotus Leaf
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Braised E-fu Noodles with Dried Shrimp and Sprouts
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Western Petits Fours Platter
(Opera Cake, Strawberry Napoleon and New York Cheesecake)
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Sweetened Red Bean Soup with Xinhui Tangerine Peel

Jﬁ$8,888 per table

(+ =17 A 12 persons)
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z— SO Inclusive of soft drinks, chilled orange juice & house beer for 3 hours
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Price is subject to 10% service charge
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Barbecued Whole Suckling Pig
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Sautéed Scallops with Fresh Yam and Asparagus
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Deep-fried Bamboo Shrimp with Almond and Salad Dresssing
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Braised Dried Oyster, Pork Tongue, Sea Moss and Mushroom

B4 W E B EBER

Double-boiled Fish Maw Soup with Matsutake and Conch

RTEHRENEHEBFEEE

Braised Whole Abalone and Goose Web with Superior Sauce

BARERM

Steamed Fresh Tiger Garoupa
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Roasted Goose
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Fried Rice with Shrimps, Shredded Conpoy and Egg White
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Braised E-fu Noodles with Truffle Paste
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Western Petits Fours Platter
(Opera Cake, Strawberry Napoleon and New York Cheesecake)
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Sweetened Walnut Cream

ﬁ$9,888 per table

(+ =12 A 12 persons)
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Inclusive of soft drinks, chilled orange juice & house beer for 3 hours
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Price is subject to 10% service charge
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Barbecued Whole Suckling Pig

HRIHWBEESHRBREITBIXEFR

Sautéed Bamboo Shirmp with Walnut, Lily Bulbs with Vegetable

& BB € IR E M

Deep-fried Crab Claw with Shrimp Paste
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Braised Whole Conpoy with Dried Oyster and Sea Moss

BREHRERNREREBRE

Sautéed Bird’s Nest Soup with Yunnan Ham, Crab Meat and Minced Chicken

RATEHRENERAFBEE

Braised Whole Abalone and Goose Web with Superior Sauce
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Steamed Fresh Spotted Garoupa

RATEHRENERAMFELEE

Braised Whole Abalone and Goose Web with Superior Sauce
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Smoked Chicken with Tea Leave Flavor

BBk 8 7 ¥ B OER
Steamed Glutinous Rice with Preserved Pork Wrapped in Lotus Leaf { * ‘
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Braised E-fu Noodles with Shredded Conpoy and Dried Seafood
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Western Petits Fours Platter
(Opera Cake, Strawberry Napoleon and New York Cheesecake)
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Sweetened Black Sesame Cream

mrEs 1 0,888 per table
(+ =1z F 12 persons)
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£\ Inclusive of soft drinks, chilled orange juice, house beer, house red and white wine for 3 hours
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Price is subject to 10% service charge
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