ROYAL PACIFIC

HOTEL

2025 - 2026 Annual & Spring Chinese Package
2025-2026 ° ‘Bl &£ F L 2R

PRER
Package Privileges

Z Rt
3 tables
or above

IRt
5 tables
or above

SR
10 tables
or above

R 23] B LR AR~ 5Tk R B i
Unlimited serving of chilled orange juice, soft drinks and
selected beer for 2-3 hours

e

¥

¥

DHL SRR
Silk floral centerpiece for each dining table

pAEZIFE o RPLRBEY (KA 15
Free corkage for self-brought-in wine or liquor (1 bottle per
table)

EERFEVIADRE RIS
Complimentary welcome fruit punch for each guest

¥
L
e
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Complimentary car parking space during the event

=2 A
IR - 3 dozens $7 6 dozens $7
Pre-dinner snacks
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i s A R
Complimentary standard backdrop with English wordings

XY TR

Mahjong entertainment with Chinese tea

R R

Complimentary use of audio-visual equipment

% % 16:9 LED B % (200 x 350)
Complimentary use of 16:9 LED wall (200 x 350)

SHERLFAHE

Table linen and seat covers for all chairs

e

ol % | % | % | %

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
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ROYAL PACIFIC
HOTEL

mEEFE
Cheerful Chinese Lunch Menu

r F X B E (R HE K
(R Ak 2B g )
Assorted Barbecued Meat Platter
(Barbecued Pork, Marinated Beef Shank, Rosted Duck & Marinated Jellyfish)

ERFER KW RRED
Baked Crab Shell Stuffed with Fresh Crab Meat, Diced Onion and Carrot

EE LT L CE RSO
Sautéed Scallops and Coral Calms with Vegetables in XO Sauce

£ 3% = F (2R %R
Double-boiled Chicken Soup with Dried Conchs and Porcini Mushrooms

£ ERGFAEDED AR
Steamed Sabah Giant Garoupa with Housemade Soy Sauce and Scallion Oil

MEAFEG 2FF B
Roasted Crispy Chicken

£ A0 ¥ @ Y )
Fried Rice in Yangzhou Style

2 E R R (K ER L FE R
Braised E-fu Noodles with Enoki Mushrooms, Shrimp Roe and Chives

MR A Y R
Fresh Fruit Platter

& J§ % % HK$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

R T - RIS

The above prices are valid for event to be held on or before 31 March 2026

LR AT 2026 & 37 31 p R 2w E RO €

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

Please inform our Catering Sales Team of any food related allergies

Yo TR H @ }“7 THEP L ERF R FEE Y EEGEAYE

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

P ERE Ao} L £ T FH A

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

RS RGN 0 8 RS TR BT B R R P 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
E<] ;J—Fn"?p‘ii TE RS TE /f]I} g0 TS 1 (852) 27382236 R EX ! catering@royalpacific.com.hk
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ROYAL PACIFIC
HOTEL

i 3 3 ’ﬁ X
Wealth Feast Chinese Lunch Menu

F AR WX ET T REY
Deep-fried Crab Claws stuffed with Minced Shrimp accompanied with Fresh Fruit Salad

BE DA F OB R A YR
Sautéed Scallops and Sliced Squid with Cashew Nuts and Vegetables

ERAGE AN £
Braised Shredded Conpoy with Vegetables

<~ E R EB(m X R R
Double-boiled Fish Maw with Dried Conches and Bamboo Piths

F R G AR EF L LS
Steamed Spotted Garoupa in Housemade Soy Sauce and Scallion Oil

Ty EDE(ERR R
Back Chicken in Rock Salt

T 7 EOE (R8s 1Y)
Fried Rice with Assorted Seafood and Sakura Shrimps

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

MR LN R L)
Fresh Fruit Platter

& R} & % 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 charge

T A - PRI R

The above prices are valid for event to be held on or before 31 March 2026

TR T 2026 # 37 31 p A2 m BEyEanE ¢

A minimum food and beverage charge is applied on reserving the event venue and subject to the event date
FIEEHPIIUBREGR Y TR E G PP T

Please inform our Catering Sales Team of any food related allergies

G T A H @ "F'r' EHEP Y ERF R FEL Y ERMEME

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

PR AE ket (ko AT FA 4o

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

D R R FOREEM o 8 R TR R S et B E P 2 1

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
E<] ;J—Fn"?p‘ii TE RS TE /f]I} g0 TS 1 (852) 27382236 R EX ! catering@royalpacific.com.hk
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ROYAL PACIFIC
HOTEL

>EERE
Success Feast Chinese Dinner Menu

T EBEIA (L EREE AR ED
Baked Crab Shell Stuffed with Fresh Crab Meat, Diced Onion, Carrot and Cheese

Il N ﬁl(fﬁiﬂﬁi TR :r%)
Sautéed Scallops with Glazed Walnut and Honey Bean

WA R(FRE S ER )
Grilled Oysters with Homemade Honey Gravy

A iRRE R i(—i “‘T‘ﬁﬁlﬁﬁtiﬁ)
Double-boiled Chicken Soup with Dried Conchs and Porcini Mushrooms

FHAFREHE R ELR FTEY
Braised Vegetables with Shredded Conpoy

EERGAEDFEN EN TR
Steamed Sabah Giant Garoupa with Housemade Soy Sauce and Scallion Oil

B R A (A 2 Fip)
Deep-fried Crispy Beef Brisket

W@ (RN E BB
Baked Chicken in Rock Salt

I ERAE IR E YA
Fujian Fried Rice with Assorted Seafood, Shredded Conpoy and Egg

P EER R R AR R
Braised E-fu Noodles with Enoki Mushrooms and Chives

BErREpRETF & 2E)
Sweetened Red Bean Soup with Lotus Seeds and Lily Bulbs

PR e
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

The above prices ate subject to 10% service charge

T A - PRI R

The above prices are valid for event to be held on or before 31 March 2026

bR AT 2026 # 37 31 p A 2w BEyEOE ¢

A minimum food and beverage charge is applied on reserving the event venue and subject to the event date
FTEEHP U REGER Y TR E G PP T

Please inform our Catering Sales Team of any food related allergies

N AEENE ET TEEFA R TS SN R F L

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

PR AE ket (ko AT F 4o

Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability
TR E FOREEM G 8 FA T EFR R Beerd 4R D 2 84l

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
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ROYAL PACIFIC
HOTEL

< BT
Fortune Feast Chinese Dinner Menu

AR BT (4B TE R
Barbecued Whole Suckling Pig

EHEIRAXOF A F i
Sautéed Scallops and Sea Clam in XO Sauce

F AR WX ET T REY
Deep-fried Crab Claws stuffed with Minced Shrimp accompanied with Fresh Fruit Salad

BE AR ECGEER FR
Braised Vegetables with Shredded Conpoy

iz E g 2 (3 ®nE Jg(;:mz‘;
Double-boiled Bird’s Nest with Bamboo Piths and Chinese Cabbage

AE Y ERGRDL T HE Y

Braised Goose Webs with Black Mushrooms in Oyster Sauce

RAEGRGEDTEE

Steamed Sabah Giant Garoupa with Housemade Soy Sauce and Scallion Oil

By kHE G S
Deep-fried Crispy Chicken

RE S LI S a0
Steamed Rice with Shrimp, Roasted Duck and Shredded Conpoy wrapped with Lotus Leaf

FEAamr (ELERF £S5 ® R
Braised E-fu Noodles with Enoki Mushrooms, Shrimp Roe and Chives

MER £ EET 2R KF &)
Double-boiled Red Dates with Lotus Seeds and Lily Bulbs

N N B NG EEN )
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

The above prices ate subject to 10% service charge

M A - PRI R

The above prices are valid for event to be held on or before 31 March 2026

bR AT 2026 # 37 31 p A 2w BEyEnE ¢

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

Please inform our Catering Sales Team of any food related allergies

Yo TR H @ "F'r' EHEP Y ERF R FET Y ERMEME

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

MR RE et (ko AT A 4o

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

IO R FORERM G 2 RS TERREY S o BT P 2 T

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
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ROYAL PACIFIC
HOTEL
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FERREE
Prosperity Feast Chinese Dinner Menu

BE TR T GEE S 2
Barbecued Whole Suckling Pig

HFLAFEGRBREP®LEYER
Sautéed Prawns and Coral Clam with Honey Bean
RO R (LT R
Deep-fried Crab Claws stuffed with Minced Shrimp and Cheese
ERBBHEF M F 2R
Braised Whole Conpoy in Marrow Melon with Black Moss, Garlic Cloves and Seasonal Vegetables
< BB HE(EREEEFED
Braised Bird’s Nest with Crab Meat
WA e 4 K (R &~ 4 4o AgE)
Braised Whole Abalone and Goose Webs with Vegetables
£ E R G R (LM ELE I
Steamed Whole Spotted Garoupa with Housemade Soy Sauce and Scallion Oil
T ES BA TR
Deep-fried Crispy Chicken
B E R
Steamed Rice with Shrimp, Roasted Duck and Shredded Conpoy wrapped with Lotus Leaf
BEARm M OERE P FR R R
Braised E-fu Noodles with Assorted Mushroom and Shrimp Roe
MERBRC KR F R
Sweetened Black Glutinous Rice with Glutinous Dumpling
FAR-ABIAFEEFHEELL 2B R
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

e The above prices ate subject to 10% service charge.
R T b - RIS
e The above prices are valid for event to be held on or before 31 March 2026
LR 2T 2026 & 37 31 p 2w B R €
e A minimum food and beverage charge is applied on reserving the event venue and subject to the event date
L L L LU TR R TN
e DPlease inform our Catering Sales Team of any food related allergies
Yo TR H @ }“7 ZHEP ST ERF R FEE Y EEEHE
e The above privileges and prices are subject to change without prior notice
P ERE Ao} L £ A A
e Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability

RS RGN 0 8 RS TR BT B R AR P 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
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