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Café on the PARK Proudly Presents Seafood · Robatayaki Buffets 

Offering the authentic taste from Northeast Japan 
 

(30 September 2019 – Hong Kong) Famed for offering a vibrant spread of international 
specialities, from made-to-order gourmet delights and chilled seafood to savoury selections, 
Café on the PARK at Royal Pacific Hotel debuts the sought-after buffet theme featuring 
Seafood · Robatayaki from 1 October to 30 November 2019, and tempts the palate of the 
food aficionados with the original flavours from Northeast Japan!  
 
Originated from Hokkaido and Sendai in Northeast Japan where the region is famous for 
fresh catch fishery and seafood, Robatayaki refers to a traditional ‘fire-side’ cooking style that 
is similar to barbecue style. Food is prepared over hot charcoal and served fresh off the grill 
on a wooden paddle straight up to guests. Following years of development, Robatayaki has 
become an iconic Japanese cooking style in which a wide and flat irori hearth is set up in the 
middle of a restaurant to cook in the dining area. 
 
Executive Chef Danny Lai of Royal Pacific Hotel has curated an enticing Robatayaki menu 
ignited by this rustic cooking style and specially installed an irori hearth at Café on the PARK 
only available during the promotional period. Diners can select their choice of items and the 
restaurant’s culinary team will grill it to perfection as they watch. The tantalising seafood 
delights include Boston Lobster, Snow Crab Leg, Prawn, Scallop on Shell, Cod Fish, 
Mackerel, Saury and more. Have a bit of the freshly grilled vegetables; the alluring vegetable 
selection features Eggplant, Sweet Corn, Japanese Sweet Potato, Shiitake Mushroom, 
Leek, Lady Finger, Edamame, Gingko and more. Grilled with the specialty Robatayaki 
sauce and served fresh from the irori on a wooden paddle elevating the unique dining 
experience.  
 
Craving for the freshness from Hokkaido? Don’t miss out the Hokkaido Hairy Crab^ grilled in 
Robatayaki style! Juicy and sweet with rich crab butter, the Hokkaido Hairy Crab presents an 
intricate flavour. The crispy yet golden Grilled Japanese Rice with Foie Gras is one of the 
highlights that will leave your taste buds singing as the foie gras inside is just a perfect 
complement to the grilled rice.  Other luscious specialities include Sake Clams wrapped in 
Foil, the tender Corned Beef Tongue Tataki with Sake, Sea Urchin Hand Roll, Soft Shell Crab 
Hand Roll and more. 
 
Savour the baked-to-order fluffy Green Tea Soufflés and the delicate Japanese desserts from 
the buffet spread if you have a sweet tooth! Moreover, you can indulge in our delectable 
buffet spread ranging from assorted seafood, sushi, sashimi, made-to-order dishes and 
delicate desserts. 
 



                                                                                                                            

Enjoy up to 45% off lunch and dinner buffets for online bookings with full payment settled 
through Hotel’s online payment gateway at least one day in advance. Seniors can enjoy 50% 
off lunch and dinner buffets exclusive in 1 - 31 October 2019 only. 
 
Kids eat FREE: Book and settle the payment with credit card on the dining date to enjoy 
30% offer lunch and dinner buffets. Child under 8 years old will be free-of-charge when 
patronising Café on the PARK with every two paying adults. 
 

  

Hokkaido Hairy Crab Robatayaki Seafood Robatayaki (Boston Lobster, Snow 
Crab Leg, Crab Claw, Scallop, Cod Fish) 

  

Grilled Japanese Rice with Foie Gras 
Vegetable Robatayaki  

(Lady Finger, Shiitake Mushroom, Leek Skewer, 
Japanese Sweet Potato, Zucchini)  

  
Green Tea Soufflés Japanese Tofu Cream with Red Bean 



                                                                                                                            

For high resolution images, please download via http://bit.ly/CafeRobata2019 
 
Seafood · Robatayaki Buffets 
Period: 1 October – 30 November 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 

^ Each dinner buffet patron enjoys a complimentary Hokkaido Hairy Crab (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, 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. 
 

http://bit.ly/CafeRobata2019
mailto:cafe@royalpacific.com.hk


                                                                                                                            

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. 
 
 
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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