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Revel in the joy of the season at Regal Riverside Hotel with our spectacular Christmas dining
packages, beginning at HK$368 per person. By perfectly pairing time-honored holiday specialties
with a vibrant selection of international dishes, we offer an idyllic setting for both festive corporate
bashes and warm private celebrations.
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DUCkUgep”V”eges 60 personsorup | 120 personsorup | 180 persans or up
EREHE BOABIE | 120 AT E | 180ABIAL

A single Image on LED Wall as backdrop (for booking of Riverside
Ballroom or The Forum) J ‘(
RBLEDE =i (R#tmEs :

Free-flow of soft drinks and house beer for 2 hours

2/I\B SRR B (S5 K B A 1 v v v

COI?"lplimenta ry house wine 1 bottle per table | 2 bottles per table 2-hour free flow
FIAHERR SRR SEAR DR £ e 2 N

Free car parking spaces (6 hours for each vehicle) 5 8 10
SHERIE (=M@ cars & cars 2 cars &
Party favors
RS i o v
Free use of audio equipment and LCD projector v v 4
RERHASERBRIEEHE

First come first serve ltems

FE%EFIER

Instant Photo Printing (Self-service) One piece per person | One piece per person
BRI EME A (28RS Bk SR
Singing System
B 1 ¥ Y

Sponsored vouchers by hotel for lucky draw
BIE S8 S HtmE Y A

Complimentary one-night stay with buffet breakfast
for 2 persons Standard Room i Deluxe Room

R EEZREE YRR WA ke - i

Dining Voucher at Regal Terrace or Avanti Pizzeria HK$500 HK$800 HK$1,000
Eeiio B AL Value fH{E Value 1H1& Value &4

Mango Napoleon Cake 1 7) 3
RSN S EHE Pound &2 Pound Pound &%

Valid from 1 December 2026 to 3 January 2027
B HEAHR 2026121 B=E2027461 83 B

All prices are subject to 10% service charge
BE® B IN—R#E
Offers cannot be used in conjunction with other promotional offers

B8 Al L fib 4 PR {8 28 [R)R (2

Caterl ng Sales Office

® 21321178

= mx " rrh.banquet@regalhotel.com

34-36 Tai Chung Kiu Road, Shatin, Hong Kong
EEDHXBERHE34-365%



Selection of Sashimi

(Salmon, Tuna, Snapper and Sweet Shrimp)

EERE EXR, EEA, HRAKIHE)

Assorted Sushi

(Eel, Salmon, Crab Stick, Gunkan-maki and California Roll)
HiESR (BR, =R, EF ERSAE M-S
Serve with Pickle Ginger, Wasabi and Soya Sauce
BEEAME, BN TR EER

Assorted Cold Cut Platter with Turkey Breast

MR RN SR G N M

Assorted French Vegetables, Romaine Lettuce with
Cherry Tomatoes, Cucumbers, Carrot and Sweet Corn

AR RS  BEEREEEHR, BN, HEKRENRK

Served with Thousand Island Dressing, Honey Mustard
Dressing, Balsamic Vinaigrette and Olive Oil

BT 871 ~ BRI ~ BET REASHH

Roasted Vegetables with Truffle

BETEEER

Smoked Turkey and Peach Salad
TKEHRIE N D12

German Sausage and Cheese with Pickle Salad
ZEENES TEEIDE

Shrimp Salad with Pumpkin

NN SR

Grilled ltalian Style Cucumber and Cherry Tomato
with Olive Oil and Cheese
BERHSNEEMZLTLE

Roasted Pumpkin Soup with Carrot

ma N H &%

Served with Assorted Bread and Herbs Butter
Bcftin e REESH

Roast Christmas Turkey with Cherry Red Wine Sauce
ERSH N SHED BB JE F LA
Griled Canadian Pork Loin in Prune Sauce

EINZEAFEZEC RS

Pan-fried Sole Fillet with Herbs Cream Sauce
ERERRREESERT

Baked Broccoli with Cheese in French Style
W= wy o] R

Stir-fried Sliced Whelk with Vegetables in Regal XO Sauce
EEX0OEE R WIFEH

Braised Pork Shanks with Roasted Eggplant in Red Wine Sauce
#LEER /) RECE B T

Stir-fried Mussels with Peppers in Thai Style
HABEHFMLED

Roasted Chicken with Herbs

=XNEEEH

Ham and Mushrooms Macaroni with Herbs Cream Sauce
KEHE KRB EEESRIT

Stir-fried Potato with Black Truffle and Butter
ERBELABINE

Fried Rice with Assorted Seafood

EZEIEEMER

Christmas Log Cake ESZiHS{GEEFE

Christmas Stollen {S#3EE5ER FE iz

Chestnut Mousse Cake B FiRELE

American Cheese Cake =EIZ 1 ##

White Chocolate Green Tea Brownie F 4%k J1##5hERE
Panna Cotta with Fresh Mango B AFIEEERETER
Bread and Butter Pudding 4-3hZEE 71 &

Fresh Fruit Platter [B#R&¥5R 448

Including unlimited serving of soft drinks and house beer for 3 hours &% 3/\BF R FE S K FHE E IR B

10% service charge per person Bi%NN—RFEE

Turkey and Fruit Salad
HOTi O EE (HEE R

Carrot and Pumpkin Cream Soup with Pan-fried Scallop
RO INGTE S eI

Served with Assorted Bread and Herbs Butter
LRl REE 4

A booking of 50 persons or above is required T &z FEET501L

Roasted Spring Chicken in Herbs Sauce

Served with Mashed Potatoes, Bacon and Butter Broccoli
EEHEE ST FIERNEZRE R HAREIE

Or 8}

Pan-fried Garoupa Fillet in White Wine Shallot Cream Sauce
Served with Mashed Potatoes, Bacon and Butter Broccoli

ERAANEKE ERESE HENSERF AR

Tiramisu

BAFIZLE

Including unlimited serving of soft drinks and house beer for 3 hours B3E 3/\EF R HFE S KIS E 1R E
10% service charge per person BEEIN—RIEE




2026 Christmas & New Year Dinner Buffet
2026 EEFL KT BB E

COLD DISHES $88

Assorted Seafood Platter
(Clams, Blue Mussels, Prawns and Sea Whelks)

MEIRERIBEHHE (BR, NESD, BiRREE )

Selection of Sashimi
(Salmon, Tuna, Snapper and Sweet Shrimp)

BERE (EX8, &2, SR EHE)

Serve with Pickle Ginger, Wasabi and Soy Sauce
BCEARME, BT R REH

Assorted Cold Cut Platter with Turkey Breast
MR R E RGN

Smoked Salmon in Horseradish Sauce

B = RECHRRT

GREEN OF THE WORLD H[E ;2 &I{

Assorted French Vegetables, Romaine Lettuce with
Cherry Tomatoes, Cucumbers, Carrot and Sweet Corn
EEHEREESE « BEEREEEMN, B HEREXRN
Served with Thousand Island Dressing, Honey Mustard
Dressing, Balsamic Vinaigrette and Olive Ol

BEF 85t ~ BT AR - BERT R AR

Roasted Vegetables with Truffle

EAAR B

Smoked Turkey and Peach Salad

Tk pRIE N R

German Sausage and Cheese with Pickle Salad
EEMEBE TR PE

Shrimp Salad with Pumpkin

g AR D12

Grilled Italian Style Cucumber and Cherry Tomato

with Olive Oil and Cheese
BlfnENEEMmS TR

SOUP %

Lobster Bisque

T 28RS

Served with Assorted Bread and Herbs Butter
Boptsn el REE 40

HK$D 88 5icrcon

CARVING EEER

Roast Christmas Turkey with Cherry Tomato in Red Wine Sauce
EPGL e N AoEE FRLBET

Grilled Sirloin Steak with Black Pepper Reduction

and English Mustard

IBEETS A BoEME REATTR

HOT DISHES BT

Pan-fried Sole Fillet with Herbs Cream Sauce

EREEN S BEEERET

Roasted Duck Breast in Dark Cherry Sauce

122G f e B AR R T

Stir-fried Seasonal Vegetables with Mushrooms in Abalone Sauce

BT B R rE R

Roasted Lamb Chops Served with Herbs and Grilled Eggplants

EEEF\REENTF

Malaysian Beef with Potatoes

FEEFR AR IR AR Py

Roasted Chicken with Herbs

ENEEEH

Ham and Mushrooms Macaroni with Herbs Cream Sauce

NEHFEREN EEEIET

Stir-fried Potato with Black Truffle and Butter

ERELhLHE

Fried Rice with Assorted Seafood in Regal XO Sauce
EiBE AR

DESSERT #H &

Christmas Log Cake ESZEfiSEE 2

Christmas Stollen {§#EEFE R 7515

Baked Christmas Cookies }&EE ZEih 27 i

Orange Chocolate Mousse Cake E& sk DB EEE
White Chocolate Green Tea Mousse Bk NEEZ00E
Dried Fruit Pudding E2&jEs7 75 )

Tiramisu EAFZ 1 8%

Orange Créme Brllée jEZ\EEEFE @
Bread Pudding #E8fif)

Fresh Fruit Platter E#kEE R H88

Coffee or Tea INBESE S

Including unlimited serving of soft drinks and house beer for 3 hours 035 3/\EF R FES K5 HE IR H

10% service charge per person BEZN—RIEE

[= 0= W]

A booking of 50 persons or above is required F5 & FE5T 501

2026 Christmas & New Year Set Dinner

2026 IR FIFMEER

APPETIZER FE28
Smoked Salmon with Turkey and Fresh Fruit Salad
fB= A FEEI N HEE R

SOUP i
Lobster Bisque with Crab Meat

EREEM TS

Served with Assorted Bread and Herbs Butter
Bogtsnmte REE4H

HKk$46

8
per person

3 hours of unlimited pouring of soft drink and chilled orange juice 3/|\B%HRIZET

10% service charge per person Bax— RS &

MAIN COURSE T

American Angus Rib-eye Steak in Port Wine Sauce
Served with Broccoli and Grilled New Potatoes with Garlic
ke EE = AT AR AP\ BC B H A M A R E R 2
Or 8%

Pan-fried Sea Bass in Basil Sauce
Served with Tomato and Grilled New Potatoes with Garlic

ERUBME BRI BN ENR SRS

DESSERT #H &

Raspberry Chocolate Cake with Mango
and Passion Fruit Sauce

IBAEHERECRAERET
Coffee or Tea MBS 5

K EAR




