ROYAL PACIFIC

HOTEL

2024 -2025 ¥4 2 & % B A

2024 - 2025 WEDDING PRIVILEGES

6 tables / 10 tables / 16 tables /
WEDDING PRIVILEGES 72 persons 120 persons 192 persons
_g? N or above or above or above
Lol BE 2R [72 4 LR /1204 | LR /192 4
&t &t Bt
1 night accommodation on or before the wedding night with buffet breakfast . Towers Harbour
) . Premier Room .
for 2 persons on the following morning - s Suite
SR
S AR EE NN ITEE TONEIE R " LT I e
Fresh fruit cream cake for the reception . . .
3 Ibs. F# 51bs. ## 8 Ibs. %

B &R B

Delicate 5-tier dummy wedding cake for photo shooting and cutting ceremony

SEMERA SRR EHRE AR

v

v

v

1 Bottle of sparkling wine for toasting
AUFe FLEARIE

Complimentary car parking spaces during the event

LB pR e g

2 Cars ¥R

4 Cars ¥R

6 Cars R

Exquisite silk floral centerpiece for each dining table and reception table

2HA LR TR

Table linen and seat covers for all chairs

HFERLTIHE

Complimentary use of audio-visual equipment

9’._. '%q’?'—ﬁg%

Mahjong entertainment with Chinese tea

XY TR RS

Guest signature book

HEEFA LY

Standard hotel backdrop with English wordings
WRREFFE F T

Invitation cards (8 sets per table, printing excluded)

HEFRER N E (3 2 42505

Free corkage for self-brought-in wine or liquor (1 bottle per table)

PR e BFRCB ALY (5 A 15Y)

Special offer from merchants
FERF X

Discount for accommodation

’Tﬂ lé

e € € ¢ ¢ ¢ ¢ ¢

e € € ¢ ¢ ¢ ¢ ¢

e €6 € ¢ ¢ ¢ ¢ ¢

» 'The above prlvﬂe es are subject to change without prior notice.
IIF|§€K—§L" %cz’ﬁ'lfﬁxif\?o
Royal Pacific Hotel reserves the right to alter the above privileges.

9 FS T /1,ﬁ@x$?1$;IlIFgg§ﬁIEH H# -

» Al products, setvices, ptivileges and information related to the offers are directly sold and applied to customers by the respective merchants who ate

solcly rcqponsible for all related obligations and liabilities.
Mr’, r.;&ﬁpx7%gr\p;ﬁ‘appmbﬂﬂ‘rfgr@

PR RRY

Le o g MEEE AR T

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel

T EL g
Tel F 3 (852) 2738 2236

Fovogr g gk T /L,ﬁ‘])},.g g ? ﬁ‘F[ﬁ]H\%&

E-mail T #8: catering@royalpacific.com.hk

China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 3 i 4 #¢ & /=2 L i 33 5.7 B
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ROYAL PACIFIC
HOTEL
2024 — 2025 & NHAE p LS B EHA
2024 — 2025 Western Wedding Lunch Buffet Menu A

5

Appetiser /£ 43

Smoked Salmon with Garnish "§ = < 4 % fiesfd
Assorted Sashimi and Sushi with Pickled Ginger f¢4% 1] ¥ 2 & 7
Parma Ham with Sweet Melon = § L % fe § A
Marinated Shredded Chicken with Sesame Sauce j7 & & 4 3¢
Grilled Marinated Mediterranean Vegetables with Pesto $\ 3+ ? /& sz % & 4
Citrus-marinated Duck Breast with Peach {h =+ fi# "§ %3 fie § ¢
Marinated Cucumber and Brown Fungus with Black Vinegar % fig AR
Fresh Fruit and Seafood Salad /% @& ## % /) &
Green Papaya Salad ““Thai Style” ?r FE ARG
Tomato Salad with Sesame Dressing # 3vi) =& p 3% 7 Jir 5%

4

I
F

|m

Salad ) &

Assorted Garden Greens with Selection of Dressings Bl /) &2 &' & 3475 & 5F
Thousand Island, French, Balsamic Vinaigrette * & i+ ~ 2+ ~ 2 pg i+

Seafood k48 ¥

Snow Crab Legs, Fresh Prawns, N.Z. Mussels, Sea Whelks
Served with Lemon, Cocktail Sauce, Red Wine Shallot
HEH G R T T FRARREE P 2 LR
Soup #
Cream of Wild Mushrooms with Gatlic Crouton ¥ & K F ferr 4 ¢
Freshly Baked Assorted Bread Roll and Portion Butter #7## -2 §g ¢

Carving *£ ¢t

Honey Glazed Bone-in Ham with Mustard Gravy
R R F S

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
bepr B SR, B L RS PR E ¥ EMERE
Tel % #5: (852) 27382236 E-mail & 2%: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 3 i 4 #¢ & /=2 L i 33 5.7 B



ROYAL PACIFIC
HOTEL

2024 —2025 F AR E p A2 R 3 A ()
2024 — 2025 Western Wedding Lunch Buffet Menu A (Cont’d)

Hot Dishes # 4%

Grilled Sole Fillets with Chive Cream Sauce $\ 2 2|7 i 3 EL R
Seafood Thermidor v * 724 "5 & @
Wok-fried Broccoli with Fresh Prawns & fF 1= ) 88 i=
Poached Fresh Chicken and Vegetables in Superior Broth ¥ *£ + 7 ¢
Sweet and Sour Pork & & v V:ﬁ i
Wok-fried Beef Cubes with Wild Mushrooms ¥ f}ﬁ"’f'} =
Roasted Rack of Lamb with Thyme Gravy *% X £tfe g 2 4 &+
Roasted New Potatoes with Fresh Herbs % ¥ 4 &
Braised E-fu Noodles with Black Mushrooms in Abalone Sauce #& i+ 1= % 4% * f§

Fried Rice with Diced Chicken and Vegetables i ¥ ¥ ) § o~

Sauteed Seasonal Vegetables '}'}"a“ Wy PR

Desserts & &

Coffee Creme Caramel Custard wvr2& $E % 4
Mango Chiffon Cake 4 =/ 57 3%
Strawberry Napoleon ¥ % £ 8. & #-4%
Blueberry Cheese Cake 5 7_ 4 3%
Bread and Butter Pudding = /¢ $§ & #
Osmanthus Cake 1% - #%
Sweetened Red Bean Cream with Lotus Seed 3 %=
Fresh Fruit Platter ## % 45 4

Ol
Y

4]

Coffee or Tea vrrt gt &

= 5 % $698
HK$698 per person

¢ AR 2 PFRIIE BRI K B2 FERR
Inclusive of unlimited serving of soft drink, chilled orange juice and selected beers for 2 hours

For Minimum of 50 person

iF* AT 50 gt

3 Prices ate subject to 10% service charge.

MY Ao - JRIED o

Privileges and prices are valid for banquet to be held on or before 31 December 2025.
M EBRRRAR G RGYT2025F 12 % 31 p 2w EMEOE E o
Royal Pacific Hotel reserves the right to alter the above prices and menu items.

SRE T EFAET B Hf: RET R 2 BTl -

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
bepr B SR, B L RS PR E ¥ EMERE
Tel % #5: (852) 27382236 E-mail & 2%: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 3 i 4 #¢ & /=2 L i 33 5.7 B



ROYAL PACIFIC
HOTEL

2024 — 2025 & NHAE p AL £ EH B
2024 — 2025 Western Wedding Lunch Buffet Menu B

Appetiser /£ 4

Smoked Salmon with Dill and Garnish " = < 4.
Crab Meat Salad in Glass with Avocado and Tomato Salsa {&F ) 4%, ic2 b % 7 7y
Marinated Eggplants and Zucchini with Pesto Sauce § ¥ #\iv+ 2 # /&
Seared Scallops with Soba Noodles 4 B+ + P 5* § # /4 &
Parma Ham with Sweet Melon = & X "&ﬁ AV
Tomato and Buffalo Mozzarella with Fresh Basil 4 ¥ % 307k 2
Opyster Mushrooms Tossed with Squid “&#% 4. 2 @ &) &
Cobb Salad #* ¥ 2 jd ¥ g &
Cold Asparagus with Sun-Dried Tomato /% F; ﬁ fie & 3vic
Caesar Salad with Crispy Bacon $4i/) e § 6% p
Grilled Prawns and Citrus Salad “Thai Style” % 3 AR EHST R
Assorted Sashimi, Sushi and California Roll #3% {1 & ~ & & % W &

Seafood 7k4E[% #

Snow Crab Legs, Fresh Prawns, N.Z. Mussels, Sea Whelks
Served with Lemon, Cocktail Sauce and Red Wine Shallot
FES-(RYr s BB S 0 Wi T~ R
FeRRiFE ~v8vf it 2 0 ipEE
Salad ) &
Assorted Garden Greens with Selection of Dressings @ Bl =& & 3875 & %*:‘
Thousand Island, French, Balsamic Vinaigrette * & i+ ~ 27+ ~ 2 fg i+
Soup #

Manhattan Clam Chowder with Cracker & 5. #F ¥Lp % 47 5 fie 5o 4 2E 44
Freshly Baked Assorted Bread Roll and Portion Butter #7@# %' §g

Carving £

Oven-roast US Beef Prime Rib with Black Pepper Sauce
SRR EL A L

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
depr A AR, BRI RS TEFRE 6 ¥ EEIEmE
Tel T 7 (852) 2738 2236 E-mail 7 #8: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 3 i 4 #¢ & /=2 L i 33 5.7 B



ROYAL PACIFIC
HOTEL

2024 —2025 & ;N HA % p B4 B 23 B ()
2024 — 2025 Western Wedding Lunch Buffet Menu B (Cont’d)

Hot Dishes #t %3

Chinese Dim Sum ¥ ;' gw
(Shrimp dumplings # 4% ~ Pork and Shrimp Siu Mai %% . , Fried Vegetables Spring Roll % ¥ % %)
Deep-fried Crab Claws with Sweet Chilli Dip & £ *F %49 & # ?’i%g
Steamed Whole Garoupa 7 7 % 52
Wok-fried Fresh Prawns and Scallops with Broccoli # i= 2.
Roast Barbecued Pork Back Ribs 3};? L2 g vh it
Lamb Rendang ¥ & X #
Deep-fried Crispy Chicken £ #§ %5 & &3¢
Fried Rice with Conpoy and Egg White Z& 4139 ) 4 &~
Sauteed Kenya Beans, Glazed Carrots and Stuffed Tomatoes with Ratatouille
D L
Gratinated Potato & & Y& %

Desserts 7 &

Mango Cheese Cake 3 = 7_ 4 F-f
Mini Apple Crumble # = #5 % & ¥
Oreo Tiramisu B ] ® &, ~ ] 2_ L 4
Mango Chiffon Cake % = /% 57 3%
Chocolate Truffle Cake # ik 4 + # =t
Sweetened Walnut Cream with Glutinous Rice Dumplings & #* #& /% [f]
Deluxe Fruit Platter with Berries ## % $2.%& $i 4z

Coffee or Tea vrrt gt &

L

& =ik 5 $768
HK$768 per person

P 4R 2] PER R MK~ P R B
Inclusive of unlimited serving of soft drink, chilled orange juice and selected beers for 2 hours

% For Minimum of 50 person
i * 350 Pt

<~ Prices are subject to 10% setrvice charge.
LT A - PRARR o

¢ Privileges and prices ate valid for banquet to be held on or before 31 December 2025.
PR RERE R ALY 2025 120 31 p & 2w EENE§ -
< Royal Pacific Hotel reserves the right to alter the above prices and menu items.

SRE T EFAET B Hf: RET R 2 BTl -

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
bepr B SR, B L RS PR E ¥ EMERE
Tel % #5: (852) 27382236 E-mail & 2%: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 3 i 4 #¢ & /=2 L i 33 5.7 B



ROYAL PACIFIC
HOTEL

2024 -2025 & ;N 44 % p BSOLR EH A
2024 — 2025 Western Wedding Dinner Buffet Menu A

Appetiser /£ #

Smoked Salmon with Garnish *& = < . fiz iz 4L
Grilled Tuna Loin with Red Onion Salsa $\ & £ & & =¥ & 0 )
Crab Meat Salad with Mango and Avocado & 4 =2 4 & /) &
Assorted Air-dried Meat Platter with Pickled Cucumber }e44 kb 5z p 35 4
Seared Scallops with Soba Noodles 4 | # + P 3% & & /4 %
Fresh Fruit and Seafood Salad /& @ # % /) &
Roast Beet Root Salad with Orange &= % 2¢ 4 #£7) &
Cervelat Sausage and Cheese Salad 4 % 7_ 4.7 =
Caesar Salad with Crispy Bacon # <) 2 fie 4 6L #
Assorted Sashimi, Sushi 44 ] ¥ 2 £ &
Marinated Mini Octopus and Sea Whelk P 3% 3 0% ~ 'R g 2 vk i B}

Seafood 7k4E% ##

Snow Crab Legs, Fresh Prawns, N.Z. Mussels, Sea Whelks
Served With Lemon, Cocktail Sauce and Red Wine Shallot
FES S IR S T Wi T~ IR

PR AR &~ oE P 2 0T P

Salad ¥ &

Assorted Garden Leaves with Condiments and Dressings # F] i+ % ) £

(Sweet corn # & 3, Cherry tomato ¥+ 4+, Cucumber # i )
(Thousand island Dressing + § ‘}‘L, Balsamic Vinaigrette & = {1 2 fi5 i+,
French Dressing /% i+, Caesar Dressing i)

Soup #

Seafood Chowder & ## % 3+
Freshly Baked Assorted Bread Roll and Portion Butter #7## -2 §g ¢

Carving *£ ¢t

Whole Roast US Beef Striploin with Thyme Gravy
WER PR RNEE LA

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
degr B R ET, B 8 R TR § ¥ EREm S
Tel % #5: (852) 27382236 E-mail & 2%: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 3 i 4 #¢ & /=2 L i 33 5.7 B



ROYAL PACIFIC
HOTEL

2024 -2025 & ;N E P BB T AH)
2024 — 2025 Western Wedding Dinner Buffet Menu A (Cont’d)

Hot Dishes #t %3

Pan-fried Sea Bass Fillets with Champagne Cream Sauce A F} 4. & 4 # & &
Gratinated Assorted Seafood with Cheese Sauce 7_ 2. v * "5 /% %
Sauteed Fresh Prawns and Scallops with Broccoli & f§ 7= #E 5k & +
Deep-fried Crispy Chicken £ 4% % & & ¢
Deep-fried Crab Claws with Sweet Chilli Dip & £ *F {#44 ' & ﬁ\%’?

Roast Pork Back Ribs & 7% #4 3t
Slow-braised Lamb Shoulder in Burgundy Sauce i 3% iz /FyR % * &

Fried Rice with Crab Meat, Conpoy, Barbecued Pork, Salty Egg Yolk and Kale
I AR A u
Braised E-fu Noodles with Straw Mushrooms ¥ 4§ %% # %

a—

Lyonnaise Potatoes 3 ¥ i & %) &

Desserts 7 &
Créme Brilée /2 ;% & & -

Mango Chiffon Cake 3 = /% W F-#x
Strawberry Napoleon % & £ #L 4 F-fx
Blueberry Cheese Cake E & 7_ 4 F-#%

Hojicha Cake & & 3-#%
Bread and Butter Pudding =+ /é $8 ¢ # o
Sweetened Sago Cream with Mango and Pomelo # <4 #

Coffee or tea whrrztgt &

L

& =ik 5 $838
HKS$838 per person

T3 EENRE R CR  BP 2 FERR
Inclusive of unlimited serving of soft drink, chilled orange juice and selected beers for 3 hours

< For Minimum of 50 person
i AT 50 kot
% DPrices are subject to 10% service charge.
Hb Y T - PRARY o
% Privileges and prices are valid for banquet to be held on ot before 31 December 2025.
R ERE R 2025 & 120 31 p A2 W EyESE g o
X Royal Pacific Hotel reserves the right to alter the above prices and menu items.

IR TEFE G Beer P B2 R EA P 2 T o

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
bepr B SR, B L RS PR E ¥ EMERE
Tel % #5: (852) 27382236 E-mail & 2%: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 3 i 4 #¢ & /=2 L i 33 5.7 B



ROYAL PACIFIC
HOTEL

2024 -2025 & ;WA E p OB £ B
2024 — 2025 Western Wedding Dinner Buffet Menu B

Appetiser /£ 4

Parma Ham with Sweet Melon = § L % fe § A
Seared Tuna Loin with Wasabi Mayo 4 B} & £ & & § & % %‘5‘
Smoked Salmon with Traditional Garnish " = < 4.
Tomato and Buffalo Mozzarella with Fresh Basil 4 ¥ # 307k 2 2- 24
Seafood Salad /& @ ) &
Grilled Marinated Italian Vegetables $\ &, 3% fir 32 3
Caesar Salad with Condiments i) &=
Assorted Sashimi, Sushi and California Roll 3244 #] & ~ 2 P % 41 %
Marinated Mini Octopus, Sea Whelk and Green Seaweed P ;%3 % ~ 'R g ~vR (iR g 2 ¢ &) =

Seafood k4E% ¥

Boston Lobster, Fresh Prawns, N.Z. Mussels, Sea Whelks
Served with Dill Mustard Sauce and Condiments

BLEATIE S B e d T F T R
fez ¥ H R E iR

Salad ¥ &

Assorted Garden leaves with Condiments and Dressings ® F] #+ 3 /) &
(Sweet Corn # ¥ ', Cherry Tomato #+* 3+, Cucumber 7 /*)
(Thousand Island Dressing + § i+, Balsamic Vinaigrette & * §] 2. s,
French Dressing i% i+, Caesar Dressing i)

Soup #
Lobster Bisque Flavoured with Cognac =+ & < # /#

Freshly Baked Assorted Bread Roll and Portion Butter #7## -2 §g ¢

Carving £ p

Roast US Beef Prime Rib Eye with Thyme Gravy
EERPFEE AR REE LA ES

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
bepr B SR, B L RS PR E ¥ EMERE
Tel % #5: (852) 27382236 E-mail & 2%: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 3 i 4 #¢ & /=2 L i 33 5.7 B



ROYAL PACIFIC
HOTEL

2024 —2025 & ;¥4 % p BB A £33 B (¥)
2024 — 2025 Western Wedding Dinner Buffet Menu B (Cont’d)

Hot Dishes #t %3

Roast Whole Suckling Pig = i 5* 7%
Steamed Whole Garoupa 7 7 * % 5
Lobster Thermidor 7_ 2 ¥ * V&3 ¥
Sauteed Scallops and Coral Clams with Broccoli % %‘ e A
Deep-fried Crispy Chicken & #§ %5 & & 51
Kurobuta Pork Piccata with Asparagus 'ﬂ E RO e ﬁ; ?ﬁ
Braised Beef Short Ribs in Red Wine = JFT4 2 ** ¢
Roast lamb racks in Provencal style i* FUER X
Fettuccine with Black Truffle Paste 2 4 & 5 F? %7
Fried Rice with Scallops and Crab Roe £ i) % + B w
Braised Twin Mushrooms and Vegetables in Oyster Sauce ¥g 8 ¥ 3% $\ &5

Desserts 7 &
Mango Cheese Cake 4 = 7_ 4 3%
Strawberry Napoleon ¥ & £ 8. & 34

Mini Apple Crumble i iv #5 % & F
Mango and Coconut Pudding 3 =83+ # 4
Mini Portuguese Egg Tart # % § 3% 3£

Sweetened Red Bean Cream with Glutinous Rice Dumplings £+ = & ) fie f= 2 # [f]
Deluxe Fruit Platter with Berries # % f& & i 4

Coffee or Tea vretgt &

& i85 $938
HK$938 per person

A3 PFRNE BRI K B2 FERIR

Inclusive of unlimited serving of soft drink, chilled orange juice and selected beers for 3 hours

< For Minimum of 50 person
i AT 50 kot
R Prices ate subject to 10% service charge.
Hb Y Tt - PRARE o
%  Privileges and prices are valid for banquet to be held on ot before 31 December 2025.
MR RARZ R I2025F 127 31 p R m ByEOE § o
X Roy ral Pacific Hotel reserves the right to alter the above prices and menu items.

g R T ,J—/ﬁ]};i.lﬂ—?n}w:u + .ﬁf»’;& %Exﬁgiﬁﬂ °

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
degr B R ET, B 8 R TR § ¥ EREm S
Tel % #5: (852) 27382236 E-mail & 2%: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 3 i 4 #¢ & /=2 L i 33 5.7 B



