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Experience the magic of the holidays at Regal Kowloon Hotel with exquisite festive dining starting
from HKS$468 per person. Featuring a perfect mix of traditional Christmas favorites and global
culinary delights, it serves as the ultimate destination for both corporate celebrations and cozy
private get-togethers.
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Package Privileges 50 persons or up 100 persons or up
EREE 50 AL L 100 AZEN £

Welcome Signature Mocktail v b
HEFEEREHEER

Complimentary Unlimited Serving of Soft Drinks and Chilled
Orange Juice for 2 Hours or 3 Hours During Dinner
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Party Favors
IRAGUR

Enjoy a corkage fee waiver for your own bottle of wine or spirit

R B HALEERZEBIRE (8820

Complimentary 1 Valet Parking Coupon for 3 Hours
B S NRREREAESLR

Stage & Backdrop with Golden English Capital Wordings

Complimentary 2 Additional Valet Parking Coupons for 3 Hours
BRERI 25k S /N R BNREAES

Complimentary 2 Hours Photo Booth Service with Tailor-Made
Photo Frame Design
JE R 2 /\Bf Photo Booth BHHS R (a4 mEEERR:t)

Complimentary 1 Coupon of Mezzo Semi-Buffet Lunch Coupon

for 2 persons as Raffle Prize
EHE Mezzo FHBFREASFLR (TREHEER)

Outside catering & food delivery service are available upon request
AIRERRERNEERNE LT SR

Terms & Conditions &3k & 48 8|

Booking period from now to 31 December 2026

Subject to 10% service charge

Offer cannot be used in conjunction with other privileges

Regal Kowloon Hotel reserves the right of final decision in case of any disputes
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® 27221818

= mx N celebrate@kowloon.regalhotel.com

Caterl ng Sales Office

71 Mody Road, Tsim Sha Tsui East, Kowloon, Hong Kong
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Butter Lettuce, Mesclun, Lollo Rosso,

Jade Sprout, Green Coral, Cucumber
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Butter Lettuce, Mesclun, Lollo Rosso, Jade Sprout,
Green Coral, Cucumber

B HEPER AR - HEE - B - S
Served with Thousand Island, French Dressing, Italian

BT &I ~ ARSI ~ BEAFE

Turkey Waldorf Salad

FEHR RN TE

Marinated Grilled Vegetable with Balsamic Créme
PSR BRI

Pepper Tuna Salad with Orange Blueberry Dressing
ENEERIVERSEESSE

Spiced Baked Pumpkin and Caramelize Apple Salad
JER M EREEAR D E

New Zealand Mussel #1 78 &
Jade Sea Whelk 352242
Chilled Shrimps B8

Assorted Sushi and Maki Roll with Condiment
HIRERIREY

Assorted Festive Cold Cut Platter with Pickles

E0 St S AR A AR

Smoked Turkey Rolls with Orange-Cranberry Compote

NS ERE ORI

Seafood Chowder ;B&EE ]2
Served with selection Bread Basket 155l &5

Honey Glazed Ham with Pineapple Black Pepper Sauce
BT A

Slow Roasted Young Turkey with Glazed Chestnut
and Cranberry Sauce

BERMAHERETHERE

Pan-seared Seabass Fillet with Pommary Mustard Cream Sauce

ERIRREL TR FRET

Slow Braised Beef Ribs with Red Wine Vegetables Sauce
HLE e RH P

Sweet and Sour Pork

RN IE A

Sautéed Shrimp with Butter Garlic Sauce
b S Rea i P

Fried Rice with Seafood and Dried Shrimp
1BIER B 2 KIER

Sautéed Garden Vegetables

FH B bR iR

Raspberry Cheesecake #1755 = LT

Chocolate Chestnut Yule Log Cake %th 1%E FHizEE
Mango Egg White Roll Cake =R EH%E

Christmas Pudding with Brandy Sauce B2t ®IfC AT
Black Forest Cake ZFHMAEHE

Christmas Cookies E5IERHZF

Cinnamon Panna Cotta P94E3E

Mini Mince Pie 3 {8 A

Mango Mousse Cake =R R#HEFLE

Dark Chocolate Cake 4&i@ %kt HERE

2 hours of unlimited serving of soft drinks and orange juice 2/]\B5 HEfRBZELS K K248 7T

10% service charge per person B % —RiEE

Smoked Salmon and Avocado Salad
Quinoa, Beet Root, Fennel and Mesclun Green
=B mRDE
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Maple Roasted Carrot and Ginger Soup
with Garlic Crouton
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Pan-seared Barramundi Fillet with Olives, Cherry Tomatoes,
and Caper-Dill Cream Sauce

ERIEERN - KiE -~ EEMN  KIWEDEZES

Or 2§

Herbs-Roasted Turkey Breast

Rosemary Roasted Potatoes, French Beans, Glazed Carrot,
Cranberry, Brown Sauce
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Traditional Christmas Pudding with Brandy Sauce
SR ERGh REC B RE

Christmas Cookies

e

2 hours of unlimited pouring of soft drink and chilled orange juice 2/|\B5EfRFZESK RAE+
10% service charge per person B —RIEE




2026 Christmas Dinner Buffet
2026 EEGt BB E

SALAD CORNER BEEh%£IE

Frisse, Iceberg Lettuce, Mesclun, Lollo Rosso,

Jade Sprout, Green Coral, Cucumber
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Sweet Corn, Cherry Tomato, Parmesan Cheese,
Garlic Crouton, Raisin, Black Olives, Bacon, Almond
FKA - BEM - 2 EA - AR - IRTE
Bk - BZH

Served with Thousand Island Dressing, French Dressing
Italian Dressing, Balsamic Vinaigrette
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SALAD i

Turkey Waldorf Salad

KHED TR

Pasta, Asparagus and Vegetable Salad
FRCTE =Vl b

Artichoke, Lentil and Smoked Duck Breast Salad
BHEL R R S IERRE 12

Vine Tomato and Mozzarella Cheese Salad
with Basil and Balsamic Créme

FEhn= LD ERRCFE SN BT

Seafood Salad with Citrus Dressing

BESREE T

SEAFOOD ON ICE }faishf
New Zealand Mussel #17aiE &
Jade Sea Whelk 252348

Chilled Shrimps &

JAPANESE COUNTER HI{IE

Assorted Deluxe Sashimi and Sushi with Condiments
ta SRR B K 35 A

Soba Noodles with Crab Meat B34 48AEHN

APPETIZER /5%

Seafood and Dill Champagne Terrine

B EEE R

Smoked Norwegian Salmon with Capers and Horseradish
98 P K = S B BT 7k I

Roasted Turkey and Festive Cold Cut Platter
with Cranberry Sauce
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SOUP i%
Seafood Chowder ;BE¢EFT8
Served with selection Bread Basket #8582 40 0 €&

CARVING SRIEHRIE
Roasted OP Beef Rib with Red Wine Sauce /&8 4 WECHTET
Roasted Christmas Turkey with Sage and Chestnut Stuffing E25EX %t

HOT DISHES &%

Sautéed Black Mussel with White Wine Sauce
HBEKEO

Oven Roasted Rack of Lamb with Provencal Herb Crust
REEFEH

Pan-Seared Salmon Fillet with Shallot Chive Butter Sauce
BRI = REEE AT

Indian Beef Curry with Rice

ENFEMNNES- AR H Bl

Steamed Whole Garoupa with Ginger, Coriander and Spring Onion
BREEAN

Sweet and Sour Chicken

RN R 351

Braised E-fu noodle with Black Truffle Sauce
EFAEEER f R

Sautéed Garden Vegetables

H E S 7%

DESSERT &

Fresh Sliced Fruit Platter B¥S2 8%

Forest Berry Cheese Cake 28 #HMZ 51
Chocolate Chestnut Yule Log Cake % % FHi5a8]
Mini Mince Pie $¥{R&iAHt

Christmas Pudding with Brandy Sauce E
Sweetened Red Bean Cream #LE %
Christmas Cookies EEFERH 27 B

Extra Chocolate Cake 4Bty hERE
Cinnamon and Ginger Panna Cotta EERkPIAEIRE

Apple Strudel {BIER %

Champagne Mousse with Mandarin and Caramel Crunchy Cake

SREMEHEEESRE
Coffee or Tea Ik 5

HK$7 2

3 hours of unlimited serving of soft drinks and orange juice
S/NFEEBRAZETIK ReAR T
10% service charge per person 5% I—fRFE &

BBt h ) ECEK R e

=y
per person

2026 Christmas Set Dinner

2026 EFIIMEEE

APPETIZER FE#8

Lukewarm Prawns Salad

Goat Cheese, Mesclun Green, Maple Grapefruits Vinaigrette
KD

(FiR=+ - HREDE - fiiEmFEET)

SOUP i%

Wild Mushroom Cream Soup with

Black Truffle and Porcini Crouton

HRTREAAERFFEESH

HK$G88 540

3 hours of unlimited pouring of soft drink and chilled orange juice 3/)\B5 HE[R#5815

10% service charge per person BixI—RFFE

MAIN COURSE 3

Pan-seared Salmon Fillet

Creamy Mashed Potatoes, Roasted Cauliflower,

Lemon Butter Sauce

EFER =X AMEBESHT (BE « B5ETE)

Or BY

Roasted US Strip Loin

Thyme Roasted Potatoes, French Beans, Glazed Carrot,
Mustard Rosemary Brown Sauce

EEFREARTABMET (BREEE - £82 -
DESSERT ZH &

Christmas Pecan Pie, Cinnamon Cream
EoSHE ARk L BE A =B

Christmas Cookies

B A

Coffee or Tea IiNBEEE 5
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