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Celebrate the joyful Christmas season at Regal Hongkong Hotel with sumptuous meal options
starting from HK$398 per person. Designed to share this wonderful and warm occasion with friends,
family, and colleagues, it is the perfect venue for memorable Christmas parties and banquets.

EREBBERLOEMRT ZHRERNRE  SAUBKEI8TE - RERB AL EES
ZERFRERZ > BHEEMETRHILER REEFEETSEIURH I EE

pﬂcﬁggep”v“e!]es 80 persons orup | 120 persons or up | 180 persons or up
EREBE BOABIMLE | 120AZEMLE | 180ATIML

Free corkage on one bottle of your self-brought in wine
or brandy per table (750 mi per bottle) v v J
B FEIFHRREWMME (EF=M)

Welcome fruit punch before dinner for one hour
EERRMHERER (—08)

Christmas centerpiece arrangement for dining tables
5 R R R AR

Invitation cards and envelopes
et G PSS EES

Complimentary ten hours car parking coupons

EBHES T/

Christmas decorations (during festive period)
EOSEHA A = B B AR A B

Fun favors
IRE/ N R

Complimentary use of PA system
RERHTERM

Backdrop with English lettering

HERREXF

Complimentary an IG-able Christmas French Puff Tower
e N W 37

Complimentary use of built-in LCD projector and screen

RERBRERLRE

Complimentary one bottle of house sparkling wine
FEBEER X

Special rate at HK$3,800 net to enjoy designated
photo booth service for 1.5 hours

MR EEEEEE$3,800T EZ Mg E A R 1.5/

B BIRR A8 = IR F5

Complimentary use of one set of video camera to view

on stage during the event

EERH—BRSENEENEREER

Complimentary a total of fifteen hours car parking coupons
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Catering Sales Office

=% ® 2837 1618

or email

= s e celebrate@hongkong.regalhotel.com

88 Yee Wo Street, Causeway Bay, Hong Kong
&R #885%




2026 Christmas Lunch Buffet Menu A
2026 EEFIEHBIFEA

Smoked Salmon with Lemon, Capers and Onion &= A AMES ~ KN EFE
Assorted Japanese Sushi HiU{HiR 5 A
Thai Pomelo Seafood Salad = fFigfED 7
Buffalo Mozzarella Cheese, Cherry Tomato and Basil Salad 7k4E2 + ~ EHEHDEE
German Potato Salad with Bacon Bits {ERZ{F 2
Smoked Turkey Rolls with Orange-Cranberry Compote N3 & EcFIES B FH
Iceberg Lettuce, Mesclun, Lollo Rosso ZERI4 32 ~ 28507325 « & D
Sweet Corn, Cherry Tomato and Cucumber 3 « EE#H ~ T
(Served with Thousand Island, Italian, Vinaigrette Bt Bt » BAFIE T - hfttH)
Condiments Aged Grana Padano Cheese, Garlic Crouton, Raisin Z+#} * Sma i - IR ¥5

Chestnut Mushroom Cream Soup I FiEiE =5
Bread Roll with Butter 288 & 4-H

Roasted Christmas Turkey with Cranberry Sauce (B2 /N ZAC 4 B 7+

Roasted Salmon with Hollandaise Sauce &Rl =3 BAC T
Indian Chicken Tikka Masala with Basmati Rice E[EMINE 2 ECEN & B
Baked Pork Loin with Apple Gravy Sauce EiB#liFEH\ Bl R =T
Adglio Olio with Shrimp & FRi%H AE =47
Braised Brussel Sprouts and Glazed Carrot ‘& {RifsE R4 B HE

Sweet and Sour Pork JEEEMGIE A
Seasonal Vegetable with Straw Mushroom B¥#5E3\RF iz

Christmas Butter Stollen BRZE4EHE#E
Chocolate Log Cake %k /15{SEE 2
Blueberry Cheese Cake EE& = 16l
Pistachio Chocolate Panna Cotta Bi/{0>R & H HIAE
Mango Napoleon =R & E5E
Coffee Créme Bralée MINEETCEE
Sweetened Papaya with Snow Fungus AL E E#EK
Seasonal Fresh Fruit Platter B¥SRH{8%

HK$ 3 9 8 Ferereon

10% service charge per person X NN—RFEE A booking of 80 persons or above is required T gz 4 FEZT801iL




2026 Christmas Lunch Buffet Menu B
2026 EIHIEHBIFEB

/ £ 274 E:
Smoked Salmon with Lemon, Capers and Onion &= BECERE -« KM EFE
Pumpkin Chestnut Salad FEREF D #
Buffalo Mozzarella Cheese, Cherry Tomato and Basil Salad 7k4E2 + ~ EHEFDEE
Griled Mushroom Salad with Chopped Garlic 752 BeElz /2 12
Smoked Turkey Rolls with Orange-Cranberry Compote K ZEREE S B
Iceberg Lettuce, Mesclun, Lollo Rosso SEE4 52, B8 /025 4T 405
Sweet Corn, Cherry Tomato and Cucumber ZE¥ ~ EHEH ~ 5
(Served with Thousand Island, Italian, Vinaigrette B2+ Bt « BAFIET ~ JHEEH)
Condiments Aged Grana Padano Cheese, Garlic Crouton, Raisin =+ « &8k - EF&:

Assorted Sushi and Maki Sushi with Condiments #1835 7]
Yellow Fin Tuna, Norwegian Salmon and Snapper Sashimi ESf8 52 & ~ HiE = A RiAaR 5

Roasted Pumpkin Soup with Crab Meat &I 2B 5
Bread Roll with Butter Z £ & 4=

C INC y
Roasted U.S. Prime Rib of Beef with Duck Liver Gravy E4&fR4EAhH\ Ao BT e+

Classic French Mussel ;£ & O
Roasted Salmon with Hollandaise Sauce & &l =3 faft T
Herb Crusted Lamb Rack with Rosemary Gravy & EFHETRES T
Duck Leg Confit with Apricot Gravy JRiRiEERACAL S FRE 25 F &t
Baked Pork Loin with Apple Gravy Sauce &{RFEH\Bosa R &+
Braised Oxtail with Red Curry #LMINElE4 2
Braised Brussel Sprouts and Glazed Carrot (@ {RHE B4R HE

CHINESE DISHES B ¥
Barbecued Meat Platter EElkH A%
Seasonal Vegetable with Straw Mushroom &%z H\RF i
Fried Rice with Dried Scallops and Shrimp 5 & 8232151 8x

Christmas Butter Stollen ERSE4-ih FHE

Chocolate Log Cake &y JI{EIEEE 2
Blueberry Cheese Cake BE& = L8}

Pistachio Chocolate Panna Cotta Bi:/{0> 3R 4t J1UH#H
Mango Napoleon =R Z & E5E
Coffee Créme Brilée MIMEETVES
Apple Pie 38R #t
Warm Christmas Pudding with Brandy Sauce BRESZE# @ACEET
Christmas Cookies B2ZEREZF
Seasonal Fresh Fruit Platter S5 48

HK$49 8 5 ccon

A supplement of H 0

A supplement of HK$30 witl ted soft drinks, chilled orange juice and house beer
SR H = T 5T 2 Pl | FESL T

L] 7T A] = 2/)\H TIK

)

A supplement of H 0 with unlimited soft drinks, chilled orange juic 1 o5 for 2 hours
= £ "

£ Al =9
= IL R] = .r,”J |

10% service charge per person X NN—RFEE A booking of 50 persons or above is required T gz FEZT501i




APPETIZERS & SALADS S8RV
Snow Crab Leg. New Zealand Mussel, Cooked Shrimp SiH2H -~ MRS O, HiR
Prosciutto Ham with Cantaloupe Melon B 5 /K FREC 2 I
Smoked Salmon with Lemon, Capers and Onion [B= X RAEEE « KT EEE
Roasted Turkey & Festive Cold Cut Platter with Cranberry Sauce gk 2 B %2 A £ B F7
Buffalo Mozzarella Cheese, Cherry Tomato and Basil Salad 7K&2Z+ ~ EEMDE
Avocado and Seafood Salad 4R iBEED R
Roasted Pumpkin and Feta Cheese Salad (&I R ERES+
Iceberg Lettuce, Mesciun, Lollo Rosso EEI4EE ~ #R DB AE DR

Sweet Corn, Cherry Tomato and Cucumber ZE3¥ ~ HE#H ~ I

(Served with Thousand Island, Italian, Vinaigrette B2 &5t ~ BAFIEE T ~ shELT)
Condiment: Aged Grana Padano Cheese, Garlic Crouton, Raisin BEEBZ+# « FFAaS « 1278

JAPANESE COUNTER AR5

Assorted Japanese Sushi HIV{Hi8=7)
Yelow Fin Tuna, Norwegian Salmon, Octopus and Snapper Sashim&F 28, #E =&, /\/ & B iEah 5

SOUP &
Double-boiled Sea Whelk Soup with Cordyceps Flower &5 {E{EHEEE;5
Lobster Bisque with Crab meat FEIREEAES
Bread Roll with Butter #8% & 45

CARVING #Ei&IER
Roasted U.S. Prime Rib of Beef with Duck Liver Gravy 1&E45#0 4= Bhi\ECRe T IE 1

HOT DISHES #%F

Baked Shell Scallop with Hollandaise Sauce &/FH %% 5 B &R #E T
Roasted Salmon with Lemon Butter Sauce &FHI = AECEEL4HT

Duck Leg Confit with Rapsberry Gravy jHi= iBERAC AT S FBE Bt

Oven Baked Pork Loin with Lemongrass &R & %551
Braised Oxtail with Red Wine Sauce #L;E&4E
Penne Pasta with Creamy Truffle Wild Mushroom Sauce BHABEEL=SER BN
Braised Brussel Sprouts and Glazed Carrot 1@ (Rl R4 mE S
Sauteed New Potatoes in French Style U=

CHINESE DISHES =%
Barbecued Suckling Pig and Barbecued Meat Platter $L3& 50k 2
Steamed Fresh Sea Grouper j&Z& A 55
Stir-fried Shrimp and Scallop with Vegetables in XO Sauce XO#E35 22 #:Fii{—
Seasonal Vegetable with Straw Mushroom B¥#E3\BFiE
Braised E-fu Noodles with Mushrooms B ky (R4E

DESSERT & &
Christmas Butter Stollen B8gE4E &k
Chocolate Log Cake %k HiZBEFE
Bread and Butter Pudding #84Mm# T
Trifle Chocolate Cake ki =B =
Blueberry Cheese Cake BEZ = L8}
Pistachio Chocolate Panna Cotta B/[DR &S HIRHE
Mango Napoleon =R E & E1E
Coffee Créme Brilée MINEET S
Apple Pie #8 2t
Warm Christmas Pudding with Brandy Sauce FEEE i+ SEfci2E T
Dryer’s Ice-cream Cups E¥£4%
Seasonal Fresh Fruit Platter BfE5 4%

Coffee or Tea MNMESE S

HK$OO 8 i erson

A supplement of HK$30 with unlimited soft drinks, chilled orange juice and house beer for 4 hours
B A NNAERE 30T Rl Z4/MEREEIREIE UK ~ BT R4 s EE
A supplement of HKS60 with unlimited soft drinks, chilled orange juice, house beer and house wines for 4 hours
BB NMAHE0TT AIZ4/ N EFREEREIEIVAK ~ 181 « i ERE R EI BB

10% service charge per person B NN—RFEE A booking of 80 persons or above is required T &z 4 FEZT801u




APPETIZERS & SALADS 8RS &#

Snow Crab Leg. New Zealand Mussel, Cocked Shrimp 5 - fAfAEE O » Al
Smoked Salmon with Lemon, Capers and Onion &= B ECIEE « /K IHIEFEE
Roasted Turkey & Festive Cold Cut Platter with Cranberry Sauce 122 /N 25 P8R Al £ B 7
Pumpkin Chestnut Salad @5/ ZEF {2
Buffalo Mozzarella Cheese, Cherry Tomato and Basil Salad K42+ « EEHRDE
Raspberry Chicken with Pepper and Cheese #I&FERZ 47
Iceberg Lettuce, Mesclun, Lollo Rosso EEI4 g ~ MRS ~ {5 D%

Sweet Corn, Cherry Tomato and Cucumber ¥ « B E# ~ /I
(Served with Thousand Island, Italian, Vinaigrette B2 T &1 ~ EAFEH - HESH)
Condiment: Aged Grana Padano Cheese, Garlic Crouton, Raisin B EEBEZ 148 « fraafi « 275

JAPANESE COUNTER HRXE:&

Assorted Japanese Sushi BV (T2 58]
Yellow Fin Tuna, Atlantic Salmon, Octopus and Snapper Sashimi ZE /& ~ #E =8 - A& EFEETR 5

SOUP &M
Lobster Bisque with Crab Meat BEIEE 25
Bread Roll with Butter 388 & 4-7H

CARVING #Ei&1ER
Roasted Christmas Turkey with Cranberry Sauce B2ER it /N HAC 2 B F 5+

HOT DISHES #hf8
Roasted Salmon with Hollandaise Sauce &R =3 A A1
Herb Crusted Lamb Rack with Rosemary Gravy & EEF P HEST
Duck Leg Confit with Apricot Gravy jHi=RERRECAL = FBE A F et
Baked Pork Loin with Apple Gravy Sauce &85 H\ECFE R 1E+
Braised Oxtail with Red Curry #LMIVE &4 E
Braised Brussel Sprouts and Glazed Carrot (&@3E{RHlE R4 M EE
Sauteed New Potatoes in French Style ;AU 2=

CHINESE DISHES /{3588
Barbecued Meat Platter {ERk#iz
Steamed Fresh Sea Grouper j&#Z& A 85
Seasonal Vegetable with Straw Mushroom B¥%E$/\BF i
Fried Rice with Dried Scallops and Shrimp B & gz TiR I ER

DESSERT & &
Christmas Butter Stollen ERFEA-7HE 1
Chocolate Log Cake %k 71 H5{3EE 12
Bread and Butter Pudding 3884 M7 T
Trifle Chocolate Cake kv I =F 2=
Blueberry Cheese Cake EEE = £}
Pistachio Chocolate Panna Cotta B/bER &S NIHE
Mango Napoleon &R & Eit
Coffee Créme Bralée MIMEETCEIS
Apple Pie S8R #t
Warm Christmas Pudding with Brandy Sauce BRESZET @ACEEH
Seasonal Fresh Fruit Platter B¥ S {42

Coffee or Tea MNMESE 5

HK$5 385 .o

A supplement of HK$30 to enjoy Dreyer's ice-cream cup (choose from 3 flavours)
BB INAEYE30T Rl ZDreyer’'s TR (Ok=E—)
A supplement of HK$30 with unlimited soft drinks, chilled orange juice and house beer for 4 hours
B A NERE 30T Al E4/\EREEIRENE IUAK ~ 8T R4S s A
A supplement of HK$60 with unlimited soft drinks, chilled orange juice, house beer and house wines for 4 hours
BALA INEXE0TT Rl Z4/IFFEERENEINAK « 18T ~ 5B E R EL B

10% service charge per person ¥ NN—RFEE A booking of 80 persons or above is required T gz 4 FEZT801iL




