ROYAL PACIFIC

HOTEL

2025 - 2026 Annual & Spring Western Buffet Package

2025 — 2026 o

NP EBRELT L ER

rEBR
Package Privileges

50 X g 12t
50 pax
or above

80 X g 11t
80 pax
or above

120 4 &2t
120 pax

or above

R 2-3 B WA~ ok R B
Unlimited serving of chilled orange juice, soft drinks and
selected beer for 2-3 hours

¥

¥

¥

DH L P SRR

Silk floral centerpiece for each dining table

pabZIRE e RIFLCE AT (F R 15
Free corkage for self-brought-in wine or liquor (1 bottle per
table)

FEFEVRIADRE RIS
Complimentary welcome fruit punch for each guest

¥e
e
¥

L
¥
¥

e
¥
¥

Complimentary car parking space during the event

R & - 3 dozens #* 6 dozens #7
Pre-dinner snacks

R TNy .
fRpipE R AR 2 Car 3 4 Cars 27 5 Cars 2

RS L R
Complimentary standard backdrop with English wordings

ye

w

BEREE Y S EE
Mahjong entertainment with Chinese tea

¥

Lp TR RA

Complimentary use of audio-visual equipment

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

2HERLTERE

Table linen and seat covers for all chairs

ye

X
¥
¥e
w

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

BHEEERT L R TR L 430 T

AEA IR ER L 33507 B

(852) 2738 2236 T %R ! catering@royalpacific.com.hk




ROYAL PACIFIC
HOTEL

2025 -2026 % # 3 4% 5 p Bb S B FH A
2025 — 2026 Annual & Spring Lunch Buffet Menu A

Appetiser and Salad 4 4 2 /5 &
Assorted Sushi 7244 &
Smoked Salmon with Condiments "&£ = % #& % i3}
Smoked Duck Breast with Orange Segment Salad “E g% fie § 27 =
Roasted Turkey Salad with Pommery Mustard Dressing ¥ "\ #th % /) =
Roasted Pumpkin Salad with Garbanzo Beans, Olive Oil and Thyme *5 # /, F+ & /) =
Pomelo Salad “Thai style” ?& b+ R
Marinated Cucumber and Brown Fungus with Black Vinegar 2. fig /& & 2
Tuna Nicoise Salad 5 £ # £ B #7) &
Grilled Vegetables with Balsamic Reduction #\ 32 3% fie €, = | 2. ﬁfa" i+
Fresh Garden Assorted Leaves #7## v F /) 2%
Caesar, French, Thousand Island and Italian Dressing @it ~ &7+ ~ F i+ 2 & =~ J1i+

Seafood Corner /K484
Fresh Prawns, Sea Whelks and New Zealand Mussels @##5 ~ FF ¥ 12 ~ L& B %
Served with Lemon, Cocktail Sauce and Hot Sauce fie & #f & ~ v+ 7+ 2 3t

Soup #
Boston Seafood Chowder with Cracker i 4 #F & ## % 47 5 fie 5. 4 28 44
Freshly Baked Assorted Bread Roll and Portion Butter 7@ -2 45 & % =

Hot Dish # 4
Pan-fried Sole Fillets Topped with Ratatouille and Garlic Tomato Sauce
B AT R SR F B AR f A0
Braised Beef Ribs with Red Wine Sauce ‘= ifg £ *4 P
Baked New Zealand Mussels Provencale j# 3% 4 ¥ BE T
Pan-fried Pork Piccata with Tomato Coulis 4 ] & * 75 1 &' 4 fr"%f‘
Wok-fried Fresh Prawns with Broccoli %  # 3k
Deep-fried Chicken Fillet with Sweet Lemon Sauce & #§ “F %t
Fried Rice with Shredder Conpoy and Egg White J& 1L 3¢ ¥ 4 w~
Wok-fried Seasonal Vegetables ‘}’ﬁ‘ B iR

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

A Egy FRR 8RS TEIFYEE €38 T3E 1 (852) 27382236 TR ! catering@royalpacific.com.hk
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ROYAL PACIFIC
HOTEL

2025 -2026 % £ 2 % 2 p pbx B A (H)
2025 — 2026 Annual & Spring Lunch Buffet Menu A (Con’t)

Dessert 7 5%

Tiramisu & ~ F]2_ 24 4#
R

Strawberry Mousse Cake ¥ & 3 % ﬁ\‘},‘ﬁ
Dark Chocolate Raspberry Tart 3k 4+ # ‘=& 3+ 3
Mango Cheese Cake = 74 F-f
Green Tea Panna Cotta % % & = 4%,
Marble Cheese Cake * If‘:’. y 3\7}%
Fresh Fruit Platter 4% # ## % 4%

Coffee or Tea virrzgs K

HK$598 per person & i
P2l R BRIK PR BEA

Inclusive of unlimited serving of soft drink, chilled orange juice and selected beers for 2 hours

e The above prices are subject to 10% setvice charge
R RE - FREZ-‘}?
e The above prices are valid for event to be held on or before 31 March 2026
T g Y 2026 # 30 31 0P Nz B €
e A minimum food and beverage charge is applied on reserving the event venue and subject to the event date
FrEEHBIORLMEERY TS X P YA T
® DPlease inform our Catering Sales Team of any food related allcrgics
T e R R T N
e The above pnvﬂcgcs and prices are subject to changc without prior notice
PR RE et Lo KT A e
e Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability

d""@ﬁi-‘%fﬁl FThREBEM G 2 R X ,3—,?‘])3.:5’—3’13:{1/ PR 2 ED 2R

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

A FRT RS TEFEE 3% T35 1 (852)27382236 TR ! catering@royalpacific.com.hk
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ROYAL PACIFIC
HOTEL

2025-2026 % £ 3 L L p b= B B
2025 — 2026 Annual & Spring Lunch Buffet Menu B

Appetiser and Salad 4 % 2 /5 &
Assorted Sashimi and Sushi 3244 1] ¥ 2 £ &
Marinated Salmon with Dill and Honey Mustard Sauce ? ¥ fir = * g e B & H & i+
Assorted Cold Cut ## i Jf g 35 4
Parma Ham with Sweet Melon & * ] & L il & A
Tamako Tofu Salad with XO Sauce XO %*:‘ T3 ERHE
Seafood Salad with Fresh Fruit # % /% ## ) £
Pasta Salad with Spring Onion and Miso Dressing & & # 7/ & & vk vy %’:‘
Spicy Pomelo Salad with Chicken and Fresh Coriander % kb =+ #i/) =
Tomato and Buffalo Mozzarella with Pesto 3 ¥ § v & & = fl-k 2 74
Beetroot Salad with Orange Segments = ¥ 2 4 £7) &
Fresh Garden Assorted leaves ¥7# v /) &%
Caesar, French, thousand island and Italian dressing i ~ 727+ ~ + 57+ 2 &+ 7

Seafood Corner k4875 #
Fresh Prawns, Fresh Crab, Ocean Clams and Sea Whelk ## ¥ ~ #7178 ik &~ < 8L~ #7817
Served with Lemon, Cocktail Sauce and red Wine Shallot fe 1§ #5 & ~ w5757+ 2 §2 & = i

Soup #
Butter Squash with Truffle Cream > % = A & B F
Freshly Baked Assorted Bread Roll and Portion Butter #7## ‘&'2 §g & %

[E3

o

Carving *% §
Roasted U.S. Beef Sitloin with Gravy Sauce & if £ W& 4 &+

Hot Dish #4 4
Baked Seabass Fillet with Red Bell Pepper Coulis 4 g 4. #r i = 7 Tﬂ‘i
Deep-fried Minced Shrimp Balls with Sweet Chilli Sauce *F “E EELR Djﬁi‘“j 5
Braised Beef Ribs with Red Wine Sauce ‘= ifg £ *4 P
Grilled Lamb Chops with Thyme Jus #&% $\ i 4 &4+
Stir-Fried Chicken with Broccoli & f§ = %) $gr
Fried Rice with Assorted Seafood and Sakura Shrimp ##8 =¥ /# # 7 4 u~
Braised E-fu Noodles with Mushroom and Oyster Sauce ¥g 8 ¥ &< i #g
Oven Baked New Potatoes with Herbs and Olive Oil 4 ¥ fﬁ W UBFTE
Wok-fried Seasonal Vegetables i) P

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

A Egy FRR 8RS TEIFYEE €38 T3E 1 (852) 27382236 TR ! catering@royalpacific.com.hk
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ROYAL PACIFIC
HOTEL

2025-2026 % £ % % % p et B 3 B ()
2025 — 2026 Annual & Spring Lunch Buffet Menu B (Con’t)

Dessert 7 &
Tiramisu & ~ F]2_ 24 4#

Strawberry Mousse Cup 3 & & 5 4%
Mini “Portuguese-Style” Egg Tart iF i+ %jk 7R
Dark Chocolate Raspberry Tart 5k 4 + 4 ‘=&
Mango Cheese Cake 4 = 74 F-f
Passion Fruit Mousse Cup # 1% & 347
Coffee Cheese Cake wrrety” 4 iy
Fresh Fruit Platter 4% # ## % 4%

Coffee or Tea vhrrz gt &

HKS$698 per person # i
P2l PR VR R R P2

Inclusive of unlimited serving of soft drink, chilled orange juice and selected beers for 2 hours

e The above prices are subject to 10% service charge
M ERGT foAe - JREFR
e The above prices are valid for event to be held on or before 31 March 2026
OE R T 2026 F 30 31 P A2 w ByEOE ¢
e A minimum food and beverage charge is applied on reserving the event venue and subject to the event date
iR QAR R MERE SRS EE P DA R
e Dlease inform our Catering Sales Team of any food related allergies
Yo TN H @ ?ffﬁ'li‘w CELNRUETSaw j‘ﬁ—ﬁg E R
e The above privileges and prices are subject to change without prior notice
Mk gz B (x> Y FUE 5w
e Royal Pacific Hotel teserves the right to alter the above prices and items due to matket pricc fluctuations and availability

dOT R R TR M G 8 RS TR BT Bt R P 2 gl

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

A Egy FRR 8RS TEIFYEE €38 T3E 1 (852) 27382236 TR ! catering@royalpacific.com.hk
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ROYAL PACIFIC
HOTEL

2025-2026 % & 2 5 L p A F A
2025 — 2026 Annual & Spring Dinner Buffet Menu A

Appetiser and Salad 4 % 2 /5 &
Assorted Sushi and Sashimi f¢44 & @ % {1 &
Cold Soba Noodles P ;%4
Smoked Salmon with Condiments "&£ = < #& % £}
Grilled Mediterranean Vegetables and Roast Bell Peppers Jf\ oY s g A
Seared Yellow Fin Tuna Tataki with Cucumber #2 7 } i 5 ﬁ A fe %
Sauteed Wild Mushrooms Salad with Fresh Herbs 4 ¥ * f}ﬁ/ )=
Parma Ham with Sweet Melon & ~ /¥ & ¥ ’v’i‘ifi' 9‘:‘ S
Beet Root and Orange Salad with Cheese ‘= 3 g 87 2o 2.4
Grilled Fresh Prawns with Mango and Avocado Salad 4 = 2 4 % i) =
Sausage and Cheese Salad #5 _ ;"-1 ‘)"/‘ (=
Orange and Fennel Salad with Salami & ~ ]/ % % % few § ¥ =
'Thai Beef Salad ? 2 # v E
Mixed Garden Greens Salad, Cherry Tomato and Sweet Corn
v FeE RSB R E AT
Caesar, French, Thousand Island and Italian Dressing
e olNIPE IR S S HE 1 P

Seafood Corner /K484 B
Snow Crab Legs, Fresh Prawns, New Zealand Mussels, Sea Whelks and Clams
i‘iﬂgr’\ GFIE ~ 2 d Wir N fj{f{iﬁl ~ BE
Served with Lemon, Cocktail Sauce and Hot Sauce

ch,s}q?*"“ﬁ_ SRR R et

Soup #
Boston Seafood Chowder with Cracker j& 1 #f /% @ % 37 8 fie 5o 4 28 44
Freshly Baked Assorted Bread Roll and Portion Butter 7@ -2 45 & % = /4

Carving * p
Roasted Angus Beef Ribs Eye with Port Wine Sauce
e o AR oabia e

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

A Egy FRR 8RS TEIFYEE €38 T3E 1 (852) 27382236 TR ! catering@royalpacific.com.hk
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ROYAL PACIFIC
HOTEL

2025-2026 % & 2 & 5 p BB £ A (F)
2025 — 2026 Annual & Spring Dinner Buffet Menu A (Con’t)

Hot Dish # 4
Roasted Lamb Chop “Provencal Style” # R PLET¥E X A
Gratinated Assorted Seafood with Cheese Sauce 72 v i+ “& 5 @
Breaded Chicken Scallopini with Capers Sauce &, 7% “F L& & ~ -k A et
Deep-fried Minced Shrimp Ball with Sweet Chilli Sauce *F# 1 fie #5k*
Stir-fried Beef Cube with Assorted Mushroom ¥ f7] < i
Wok-fried Garoupa Fillets with Broccoli and Chinese Fungus 2 B & fF - %) FLIf
Chicken Makhani &° 3\ v om $g
Indian Basmati Rice ¥7 ;% 3 5 4%
Lyonnaise Potato 4 ¥ /£ % %) & i3

Dessert & &
Tiramisu & ~ F| 2.4 4#
Mango Mousse Cake B = 3 5% F-f
Baked Apple Tart % #g % 4£
Dark Chocolate Raspberry Tart 3k 4+ # ‘=& 3+ 3
Green Tea Panna Cotta % & & ~ f/47 %
Marble Cheese Cake ~ I 7 7 4 F-i%

Osmanthus Jelly £ = #x

Fresh Fruit Platter @ % 35 43

Coffee or Tea vorrzgt &

HK$788 per person &
SRR ERA K S RS2 FERR
Inclusive of unlimited serving soft drink, chilled orange juice and selected beers for 3 hours

e The above prices are subject to 10% service charge
rF R T ot - RIRT
e The above prices are valid for event to be held on or before 31 March 2026
MOE R Y2026 F 30 31 P A2 w ByEDE ¢
e A minimum food and beverage charge is applied on reserving the event venue and subject to the event date
Wik QAR R MERE? D SRS EE P DA R
e Dlease inform our Catering Sales Team of any food related allergies
YR TAABFEHER S EAF B GEE Y FREMYE
e The above privileges and prices are subject to change without prior notice
P RA §fded (oo AT A A
e Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability

OB RS FRERM G 8 R TR T B e B R0 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

AHERFRT L RS TEFEE 30 T E 1 (85227382236 L #8 ! catering@royalpacific.com.hk
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ROYAL PACIFIC
HOTEL

2025-2026 % £ % 5 5 p Ao R £ B
2025 — 2026 Annual & Spring Dinner Buffet Menu B

Appetizer and Salad 4 % % ¥ &
Assorted Sushi and Sashimi §244% 1] £ 2 & &

Italian Air-dried Meat and Cold Cut Platter #% 3% & = I ¢ 45 &
Marinated Salmon with Dill and Honey-mustard Sauce ? ¥ fi# = ©~ 4. e i % & #&7*
Sauteed Wild Mushrooms Salad with Fresh Herbs 4 &%) % i) £

Serrano Ham and Sweet Melon & FL7 B §g X " fe § A
Smoked Salmon with Avocado 2 ¢ %% = < 4
Soba with Scallop and Crab Roe P ;% & & /4 fafe ¥ + 2 (&5
Housemade Duck Liver Terrine with 4% ng 5+ f $+
Smoked Duck Breast and Peach, Blueberry Yoghurt "L W59 & v &, & FL it
Potato Salad with Bacon and Spring Onion & f & & % i7 /) &
Grilled Mediterranean Vegetables Salad #\ 3 ? % f2. 3%
Mixed Garden Greens Salad, Cherry Tomato and Sweet Corn
nFlfeEsEsdEACEHE K
Caesar, French, Thousand Island and Italian Dressing
st ~EA S F AR R A

Seafood Corner k48745 B#
Seafood Corner 7k4E;4 @
Snow Crab Legs, Fresh Prawns, New Zealand Mussels, Sea Whelks and Clams
i}%r’\@:gﬁ\ ag W—iwj \fﬁ%\ﬁi
Served with Lemon, Cocktail Sauce and Hot Sauce

ch,s}q?*"“ﬁ_ SRR R et

Soup &
Lobster and Crab Meat Bisque #¢ #& {#¢ )k iF
Freshly Baked Assorted Bread Roll and Portion Butter #7## ‘&'2 fg & %

[E3

o

Carving £ pt
Roasted Angus Beef Ribs Eye with Port Wine Sauce
R R ot

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

A Egy FRR 8RS TEIFYEE €38 T3E 1 (852) 27382236 TR ! catering@royalpacific.com.hk
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ROYAL PACIFIC
HOTEL

2025-2026 % & %2 &z p 2oL B £33 B (¥)
2025 — 2026 Annual & Spring Dinner Buffet Menu B (Con’t)

Hot Dish # 4
Baked Boston Lobster Thermidor (Half piece per person) 7. X Y@ i# 4 1 44 (F =L )
Pan-fried Halibut Fillets with Truffle Cream Sauce 3 'F"} R A g R R
Roasted Lamb Chops with Mustard Sauce % X #\ i & % 7+
Pork Piccata with Tomato Coulis &, 3 ﬁ} B e i i *VF
Wok-fried Beef Cubes with Wild Mushrooms ¥ <
Wok-fried Seafood and Green Squash with XO Sauce XO ¥ 3‘3 foN A
Deep-fried Crispy Chicken £ #§ *F + #ﬁ‘.
Fried Rice with Diced Abalone and Chicken #& 4. ¥g4%) % v
Braised E-fu Noodle with Mixed Mushroom and Dried Shrimp Roe ¥ 7 ## &' = $a
Gratinated Sweet Potato and Pumpkin 7_ 1. # & % a 1
Braised Red Cabbages, Glazed Chestnuts, Brussels Sprouts and Caramelized Sweet Potatoes

FEE  FARS HWER AR

Dessert & &
Mango Cheese Cake B = 74 F-f

Strawberry Mousse Cake ¥ & 3 5k 341
Chocolate Truffle Cake 3k 4 + 4 =%

Pumpkin and Almond Tart & /& 2 =4
Mini Portuguese Egg Tart ¥ % § 3% 34£

Black Forest Gateau 2. &+ 3=
Mango Pudding = % # 4
Sweetened Red Bean Cream with Glutinous Rice Dumplings £+ = & ) fie = 4 /# [l
Fresh Fruit Platter ## % $ 4

Coffee or Tea virrz gt K

N

HK$888 per person & i
SR IIE BRI 2 FERR

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

e The above prices are subject to 10% setvice charge
R RE Ve - FREZ-‘}?
e The above prices are valid for event to be held on or before 31 March 2026
ok I%f’é«z{i’* 32026 & 3% 31 p 2 @ ByESE €
e A minimum food and beverage chargc is applied on reserving the event venue and subject to the event date
I EES P OUBMEGETY I RTEEP DA T
e DPlease inform our Catering Salcs Team of any food related allergies
WRTRR R R At BAE b R E Y LB
e The above pr1v1lcgcs and prices are subject to change without prior notice
PR RE et L KT A e
e Royal Pacific Hotel reserves the right to alter the above prices and items due to market pricc fluctuations and availability

d"?l%fé%fﬁl FThekM Gt 2R TEFEFT e WH2ED 2T

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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