ROYAL PACIFIC

HOTEL

2024 - 2025 Annual & Spring Chinese Package
2024-2025 ¢ ;‘BE 5 2 2%

With our comfortable and flexible banquet venues including attentive service and perfect equipment,
Royal Pacific Hotel offers a variety of auspicious menus for your joyful Annual/Spring Dinner
celebration with your work team to welcome a fruitful new year.
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5 % 3 tables 5 tables 10 tables
Package Privileges or above or above or above

AR 23 | BRSO ER k2 BEE R
Unlimited serving of chilled orange juice, soft drinks and selected
beer for 2-3 hours

¥

¥

¥

2HL SRR

Silk floral centerpiece for each dining table

¥

¥

paZLFE 29 BPL B EE (B A 1)
Free corkage for self-brought-in wine or liquor (1 bottle per table)

¥

FEFEVIRRE RIS
Complimentary welcome fruit punch for each guest
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Complimentary car parking space during the event

GRS - 3 dozens 6 dozens #7
Pre-dinner snacks
LFpR kg HRER 1 Car 3% 2 Cars % 4 Cars %

HEMEFFZ B HF
Complimentary standard backdrop with English wordings

¥

FAREE Y R4 T
Mahjong entertainment with Chinese tea

¥

LpETEAEA
Complimentary use of audio-visual equipment

¥

2HERLTERE

Table linen and seat covers for all chairs

¥
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For enquiry and reservation, please contact Catering Department
Tel: (852) 2738 2236  E-mail: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon Hong Kong
B EREREERATEBEESE  Bih 0 (852) 27382236 EEf : catering@royalpacific.com.hk
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ROYAL PACIFIC
HOTEL
BREYRE
Cheerful Chinese Lunch Menu

w F AR (A E)
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Assorted Barbecued Meat Platter
(Barbecued Pork, Rosted Pork, Rosted Duck & Marinated Jellyfish)

EHURIE R (0 R B EE)
Baked Crab Shell Stuffed with Crab Meat and Cream Sauce

5 F RAAXO FF FHH174E)
Sautéed Scallops and Coral Calms with Vegetables in XO Sauce

B3R (2R EI T AR
Double-boiled Chicken Soup with Dried Conchs and Porcini Mushrooms

EERTH(ERED " TE)
Steamed Sabah Giant Garoupa with Supreme Soy Sauce and Scallion Oil

WEBEL (5 2B A
Roasted Crispy Chicken

& AT e (47 4 40)
Fried Rice in Yangzhou Style

2ETRH(ELEREGER)
Braised E-fu Noodles with Enoki Mushrooms, Shrimp Roe and Chives

R AC ES D)
Fresh Fruit Platter

& 1§ # % HKS$6,288 per table of 10 — 12 persons

Inclusive of unlimited serving of chilled orange juice, soft drinks & selected beer for 2 hours

The above prices are subject to 10% service charge

MR RRF T - IRIE T

The above prices are valid for event to be held on or before 31 March 2025

bR 2025 & 30 31 P R 2w ByEOE ¢

A minimum food and beverage charge is applied on reserving the event venue and subject to the event date

TR G AR SRR BRI E DA T

Please inform our Catering Sales Team of any food related allergies as your well-being and comfort are our greatest concern
SRR TR TSR EHEE AR ERE R f BRI

The above privileges and prices are subject to change without prior notice

I RRE GG Lo D T

Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability
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For enquiry and reservation, please contact Catering Department
Tel: (852) 2738 2236  E-mail: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon Hong Kong
B EREREERATEBEESE  Bih 0 (852) 27382236 EEf : catering@royalpacific.com.hk
EBNEERIVIEERIE 33 5K B



ROYAL PACIFIC
HOTEL

EEFHEE
Wealth Feast Chinese Lunch Menu

3 RIS (H R ET (R
Deep-fried Crab Claws stuffed with Minced Shrimp accompanied with Fresh Fruit Salad

< B RAER(7 X LR EE T
Double-boiled Fish Maw with Dried Conches and Bamboo Piths

# -E- Sk ;‘F’(g}zag: F IR
Sautéed Scallops and Sliced Squid with Cashew Nuts and Vegetables

H7Rk G AR(E R ZF L LT
Steamed Spotted Garoupa in Homemade Soy Sauce and Scallion Oil

A G (iR )
Braised Shredded Conpoy with Vegetables

BB #0435 B0
Back Chicken in Rock Salt

TR EIBIRTE S 2 ) R)
Fried Rice with Assorted Seafood and Sakura Shrimps

AR E W (B R )
Braised E-fu Noodles with Wild Mushroom

B GEAAC EY D)
Fresh Fruit Platter

& R} B % HK$7,288 per table of 10 — 12 persons

Inclusive of unlimited serving of chilled orange juice, soft drinks & selected beer for 2 hours

The above prices are subject to 10% service chatrge

MR RRF T - IRIE T

The above prices are valid for event to be held on or before 31 March 2025

bR 2025 & 30 31 P R 2w ByEOE ¢

A minimum food and beverage charge is applied on reserving the event venue and subject to the event date

TR G AR SRR BRI E DA T

Please inform our Catering Sales Team of any food related allergies as your well-being and comfort are our greatest concern
SRR TR TSR EHER AP ERE R § BRI

The above privileges and prices are subject to change without prior notice

I RRE GG Lo D T

Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability
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For enquiry and reservation, please contact Catering Department
Tel: (852) 2738 2236  E-mail: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon Hong Kong
B EREREERATEBEESE  Bih 0 (852) 27382236 EEf : catering@royalpacific.com.hk
EBNEERIVIEERIE 33 5K B



ROYAL PACIFIC
HOTEL

2EERE

Success Feast Chinese Dinner Menu

T EEY S (HEEP REEE)
Baked Crab Shell Stuffed with Fresh Crab Meat, Diced Onion and Carrot

s, FAGRIFE Y L F)
Sautéed Scallops with Glazed Walnut and Honey Bean

WA ERI(F R T MR
Grilled Opysters with Homemade Honey Gravy

PARR R R (2 R R R
Double-boiled Chicken Soup with Dried Conchs and Porcini Mushrooms

WY P GREZ BN )
Braised Twin Vegetables with Shredded Conpoy

EERGAALDER EFN TG
Steamed Sabah Giant Garoupa with Supreme Soy Sauce and Scallion Oil

S5 BHA (B A 2 puih)
Deep-fried Crispy Beef Brisket

B @ E R E TR R
Baked Chicken in Rock Salt

T (R LR ) 4R)
Fujian Fried Rice with Assorted Seafood, Shredded Conpoy and Egg

rPEEF (AR £ ER)
Braised E-fu Noodles with Enoki Mushrooms and Chives

ER é‘ﬁﬁéﬁé(ﬁ:—l B L8 ))
Sweetened Red Bean with Lotus Seeds and Lily Bulbs

$ih- AR(HEFESR)
Fresh Fruit Platter

HK$8,988 per table of 10 — 12 persons
Inclusive of unlimited serving of chilled orange juice, soft drinks & selected beer for 3 hours

Remarks

e The above prices are subject to 10% setvice charge
R T ot - JRIE T

e The above prices are valid for event to be held on or before 31 March 2025
b i 2t 2025 & 30 31 p &2 w EyRaE §

e A minimum food and beverage charge is applied on reserving the event venue and subject to the event date
FrEEFEIOREMEGERY > TS K P I AT

e DPlease inform our Catering Sales Team of any food related allergies as your well-being and comfort are our greatest concern
SRR FR AR TARE R RHER S EAF B T § Y ERERE

e The above privileges and prices are subject to change without prior notice
b i&g % 1}; ‘f{i.%lr"ﬁ i ®HY (7 40

e Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability

do R 2 FREEM G LR TEIPERT By B2 TR 2 A

For enquiry and reservation, please contact Catering Department
Tel: (852) 2738 2236  E-mail: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon Hong Kong
B EREREERATEBEESE  Bih 0 (852) 27382236 EEf : catering@royalpacific.com.hk

FENRERIDEERIE 33 SR BN



ROYAL PACIFIC
HOTEL

1 F:
Fortune Feast Chinese Dinner Menu

ERTBI(ABE )
Barbecued Whole Suckling Pig

& R R (0 5 e
Sautéed Scallops and Sea Clam in XO Sauce
¥ AMBAEFERNER TR
Deep-fried Crab Claws stuffed with Minced Shrimp accompanied with Fresh Fruit Salad

BEARE (RN F R
Braised Twin Vegetables with Shredded Conpoy

24

AR RE 2 (FF D ERER)
Double-boiled Bird’s Nest with Bamboo Piths and Chinese Cabbage

BET ERORL THEARE)

Braised Goose Webs with Black Mushrooms in Oyster Sauce

R SGHED )

Steamed Sabah Giant Garoupa with Homemade Soy Sauce and Scallion Oil

£ RFECEF 2L
Deep-tried Crispy Chicken

e AR (S FREES)
Steamed Rice with Shrimp, Roasted Duck and Shredded Conpoy wrapped with Lotus Leaf
FEARTRM (F1EF 52 &)
Braised E-fu Noodles with Enoki Mushrooms, Shrimp Roe and Chives

MER & EGES b %
Double-boiled Red Dates with Lotus Seeds and Lily Bulbs

fih- Ak (M E#S4)
Fresh Fruit Platter

HK$10,688 per table of 10 — 12 persons

Inclusive of unlimited serving of chilled orange juice, soft drinks & selected beer for 3 hours

Remarks

e The above prices ate subject to 10% setvice charge
M ERE Y - PRAFR

e The above prices are valid for event to be held on or before 31 March 2025
E R 2025 & 30 31 P A2 wm ByEE €

e A minimum food and beverage charge is applied on reserving the event venue and subject to the event date
FIEEHPORERELTT > TRIETEPH A T

e Dlease inform our Catering Sales Team of any food related allergies as your well-being and comfort are our greatest concern
SRR TR TSR EHEE AP ERE R § YRR

e The above privileges and prices are subject to change without prior notice
P RRR e L AT A e

e Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability

R R TR M 0 DR TR R B R 2

For enquiry and reservation, please contact Catering Department
Tel: (852) 2738 2236  E-mail: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon Hong Kong
B EREREERATEBEESE  Bih 0 (852) 27382236 EEf : catering@royalpacific.com.hk
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ROYAL PACIFIC
HOTEL

e
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Prosperity Feast Chinese Dinner Menu

YRR T G 2 )
Barbecued Whole Suckling Pig

EAAFE(FERRePWILLYIERR)
Sautéed Prawns with Coral Clam and Honey Bean
BOEAER(ZLE TP
Deep-fried Crab Claws stuffed with Minced Shrimp and Cheese
EEVRRE(FM I 2 H:Y)
Braised Whole Conpoy in Marrow Melon with Black Moss, Garlic Cloves and Seasonal Vegetables
BRI e i o
Braised Bird’s Nest with Crab Meat
Atk e OR(R & NEERE A do4gE)
Braised Whole Abalone and Goose Webs with Vegetables

EREEG KD ZELEF
Steamed Whole Spotted Garoupa with Homemade Soy Sauce and Scallion Oil

’Eﬁf{? F5 (BRAFFH)

Deep—fmed Crispy Chicken

B (N FirEA)

Steamed Rice with Shrimp, Roasted Duck and Shredded Conpoy wrapped with Lotus Leaf
BEAmia QB T R ER)
Braised E-fu Noodles with Assorted Mushroom and Shrimp Roe
AERERCE R ER)
Sweetened Black Glutinous Rice with Dumpling
ER-AA(FEFHESFT LT B30
Fresh Fruit Platter accompanied with Red Bean Cake

HK$12,188 per table of 10 — 12 persons

Inclusive of unlimited serving of chilled orange juice, soft drinks & selected beer for 3 hours

Remarks

e The above prices are subject to 10% service charge.
R T ot - JRIE T

e The above prices are valid for event to be held on or before 31 March 2025
b i 2t 2025 & 30 31 p &2 EyRaE §

e A minimum food and beverage charge is applied on reserving the event venue and subject to the event date
FIEEFPIIREMRLR Y DA EE PP A T

e DPlease inform our Catering Sales Team of any food related allergies as your well-being and comfort are our greatest concern
SEAERFR W T AAE R R TR 5 EF o Y EEERE

e The above privileges and prices are sub]ect to change without prior notice
b i&g % 1}; ‘h”;,%lr"ﬁ i ®FY (7 40

e Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability
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For enquiry and reservation, please contact Catering Department
Tel: (852) 2738 2236  E-mail: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon Hong Kong
BEERKEFHEEEZTE =:E : (852) 27382236 EE) : catering@royalpacific.com.hk
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