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Café on the PARK launches ‘ALOHA’ Hawaiian Summer Fiesta  

beating the sizzling heat with exotic flavours  
 

(21 June 2019 – Hong Kong) Café on the PARK at Royal Pacific Hotel is known for offering a wide range 

of international delicacies, from seafood, cold and savoury selections to made-to-order gourmet delights. 

The professional culinary team of Café on the PARK presents the brand-new buffet theme featuring 

Hawaiian specialities from 1 July to 30 September. Go on a voyage along the Pacific Ocean and tickle 

your taste buds with all the tropical flavours from ‘ALOHA’ Hawaiian Summer Fiesta!  

 

Entirely composed of islands, Hawaii enjoys a favourable marine ecosystem supplying different species of 

wild caught seafood. The immigrants from different countries to the islands including Japan also influence 

the development of Hawaiian cuisine, which makes it a contemporary fusion gastronomy. Executive Chef 

Lai of Royal Pacific Hotel has curated a spread of picture-perfect oceanic dishes with numerous iconic 

Hawaiian ingredients tempting your palate. Embark on a delightful journey with a Grilled fresh lobster in 

Hawaiian style with pineapple and pawpaw salsa^ using the soft and tender jet-fresh lobster paired 

with refreshing pineapple and pawpaw salsa. Offering the taste of the ocean and tropical flavours, the Big 

Island seafood paella with lobsters, scallops, shrimps, clams, mussels and squids is brimming with 

tropical taste. Another speciality that will leave your taste buds singing is Baked snow crab stuffed with 

crab meat risotto and cheese sauce using sweet and delicate snow crab meat. 

 

Savouring a bowl of refreshing salad is not-to-be-missed in the sizzling summer and the traditional 

Hawaiian salad like Lomi salmon and Ahi poke tuna salad is surely the one! The salmon in the Lomi 

salmon salad is massaged and marinated with sea salt and served with seaweed, lemon juice, onion and 

tomato while Ahi poke tuna salad is mixed with avocado. Hawaii coconut, watermelon and prawn 

salad’s colourful ingredients will surely catch your eye!  

 

One of the most representative Hawaiian dishes is Slow-roast Kalua whole suckling pig. Executive 

Chef Lai has wrapped the whole suckling pig with banana leaves before roasting it slowly for 48 hours, 

which will retain a remarkable smoky fragrance and its flesh is extremely tender. Other signature 

highlights include Pan-fried foie gras with soft polenta and mandarin sauce, Spam musubi sushi, 

Geoduck sushi and more.  

 

An enticing array of Hawaiian sweet treats await you at the buffet spread, including Baked Alaska, 

Pineapple and macadamia nut crumble, Haupia pie and authentic Hawaiian nibbles. Consisting of 

three different kinds of Mövenpick ice cream (strawberry, coconut and chocolate flavours) and covered 

with a thick layer of meringue, Baked Alaska is flambéed using Grand Marnier. 



                                                                                                                                  

Moreover, you can indulge in our delectable buffet spread ranging from assorted seafood, sushi, sashimi, 

made-to-order dishes and delicate desserts!  

 

   
‘ALOHA’ Hawaiian Summer Fiesta Grilled fresh lobster in Hawaiian 

style with pineapple  
and pawpaw salsa 

Big Island seafood paella 

   
Pan-fried foie gras with soft 
polenta and mandarin sauce 

Hawaii coconut, watermelon and 
prawn salad 

Lomi salmon and  
Ahi poke tuna salad 

  

 

Baked Alaska Cold Seafood on ice  

 

 

For high resolution images, please download via http://bit.ly/hawaiianfiesta2019 

 

‘ALOHA’ Hawaiian Summer Fiesta Buffets 
Period: 1 July – 30 September 2019 

 Mondays to Fridays Saturdays, Sundays and Public Holidays 

Lunch buffet 

(12noon to 2:30pm) 

Adult $358; Senior $298; Child $248 Adult $438; Senior $348; Child $298 

Afternoon tea buffet 

(3:15pm to 5:15pm) 

Not applicable Adult $248; Senior $288; Child $188 

Dinner buffet 

(6pm to 9:30pm) 

Adult $638; Senior $578; Child $388 Adult $688; Senior $598; Child $438 

http://bit.ly/hawaiianfiesta2019


                                                                                                                                  

^ Each dinner buffet patron enjoys a complimentary Grilled fresh lobster in Hawaiian style with pineapple and 
pawpaw salsa (one lobster per diner) 
Enjoy up to 45% discount for online bookings with full payment settled at least one day in advance; Prices are 
subject to 10% service charge based on original prices; The buffet dishes are served on a rotating basis. Some 
dishes are only served at the dinner period. 

 
 
Restaurant details:   
Café on the PARK  

Telephone: (852) 2738 2322 

Email: cafe@royalpacific.com.hk 

Address: 2/F, Hotel Wing, Royal Pacific Hotel, China Hong Kong City, 33 Canton Road, 
Tsimshastsui, Kowloon, Hong Kong 

 
 
About Royal Pacific Hotel 

Located on Canton Road, Tsim Sha Tsui in Kowloon, Royal Pacific Hotel provides high-quality 

accommodation, food & beverage, and other hospitality services. The hotel provides an enticing array of 

dining options, including Café on the PARK which serves all-day international buffets, the award-winning 

Satay Inn which provides authentic Singaporean cuisine, the sleek and chic Pierside Bar & Restaurant 

known for its contemporary Australian fare, and PARK Deli which offers a tempting array of freshly-baked 

pastries and choice of sandwiches. Other facilities include 8 function spaces to suit the needs of business 

and leisure travellers. 

 
About Sino Hotels 
Sino Group comprises three listed companies in Hong Kong, namely Sino Land Company Limited (HKSE: 

83), Tsim Sha Tsui Properties Limited (HKSE: 247) and Sino Hotels (Holdings) Limited (HKSE: 1221) and 

private companies owned by the Ng Family.  

 

Sino Hotels collectively refers to hotels owned and / or managed under Sino Group, it encompasses over 

3,600 guestrooms and suites in ten hotels across Hong Kong, Singapore and Australia. The growing 

portfolio includes seven hotels in Hong Kong, namely Royal Pacific Hotel, City Garden Hotel, Hong Kong 

Gold Coast Hotel, Island Pacific Hotel, The Pottinger Hong Kong, The Olympian Hong Kong and Conrad 

Hong Kong, as well as three in Asia-Pacific, namely The Fullerton Hotel Singapore, The Fullerton Bay 

Hotel Singapore and The Westin Sydney.  Sino Hotels also owns and operates the exaclusive Gold Coast 

Yacht & Country Club in Hong Kong. 

 

As a trusted brand of the hospitality industry, each property in Sino Hotels’ portfolio offers a unique 

experience while sharing the mission of providing the best possible services and facilities to create a 

home away from home. www.sino-hotels.com 

 

About China Hong Kong City  
Located in the heart of the Tsim Sha Tsui tourist district on Canton Road, this commercial complex 

includes a comprehensive shopping malls, five office towers that offer spectacular harbour & park views, 

connected to Royal Pacific Hotel. China Hong Kong City is also a transport hub with China Ferry Terminal, 

bus and taxi terminals and ample car parking facilities. Hong Kong’s high-speed rail link to mainland China 

is due to open in September 2018, The train station is 5- minute walking distance from China Hong Kong 

City. It is a perfect destination for locals and tourists providing all-in-one shopping experience. 
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Media enquiries:  

 

Blondie Yeung  

Director of Communications 

Telephone: (852) 2738 2292 

Email: blondieyeung@royalpacific.com.hk 

Jessica Leung 

Assistant Marketing Communications Manager 

Telephone: (852) 2738 2293 

Email: jessicaleung@royalpacific.com.hk 

Wammi Ho 

Senior Marketing Communications Officer 

Telephone: (852) 2738 2219 

Email: wammiho@royalpacific.com.hk 
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