ROYAL PACIFIC
HOTEL

ERXFFAE

GRADUATION CELEBRATION DINNER
) B B

Royal Pacific Hotel presents sumptuous buffet menus meticulously crafted
by the culinary team, refined venues and impeccable services for the perfect
venue to celebrate this special milestone in life.
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ROYAL PACIFIC
HOTEL

ERXFFAE

PRIVILEGES &2

* 3-hour unlimited serving of chilled orange juice and soft drinks

/B HEBR B AR T K0S K

For parties of 50 persons or more, the following privileges can be enjoyed:

NEBEBENEBBEMmOOMUEL L RIZTIBEER

» Complimentary standard hotel backdrop with » Complimentary 3-lb fresh fruit cream cake
English lettering FEIEHSEERZHE

& S THE olh 7 {H =
RREERA Y » Charges waived for Principal and Vice Principal

* Floral centerpiece for each dining table and REAKEBIRERAIZREERT
re(;ptlon takjlemﬂ » Complimentary 20 sets of invitation cards
25 R L feiEa (printing excluded)

* Unlimited servings of chilled orange juice and FXR20ERBEHEGEFT (TRIFEIRI)

S_Oft drink for E3I\our? - e Complimentary use of audio-visual equipment
=/\EF R BN R T KR K BT EES R

= 17 H aX
A glass of welcome fruit punch per person

FEBUMREB LMW

For parties of 100 persons or above, more exclusive privileges can be enjoyed:

NEBEBHMEBBEMI00MIE L E - AIZE ZHEIEE

* Complimentary 40 sets of invitation cards * Two complimentary car parking spaces for the
(printing excluded) event
ik EA0ERERFE T (FEIEEDR) % B B U

» Upgrade to a 6-lb fresh fruit cream cake
TR EOEEHERTRER

Terms and conditions & F¢ & #fl B

* Minimum charges apply &% & & & &

* Subject to 10% service charge B W HI1— AR 75 &

* Valid for banquets to be held on or before 31 August 2024 tt EE#E B 12024 F8HA3THE 2RI R FHE S

*® Royal Pacific Hotel reserves the right to alter the above menu items due to market price fluctuations and availability
HREREHRERRAR  EXXTFAEEREENL LXEERKLIER ZEF

® Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

AETRERZE METHENEYEEBRE - FERSE SIS

For details, please contact our Catering Team 2N EHF1E  BUMEER KX BEEES S

T (852) 2738 2236 E catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong
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0 RoyalPacificHotel SinoHotels {SH/AE www.royalpacific.com.hk



ROYAL PACIFIC
HOTEL

ERKXFFAE

MENU

ZE A

Cold dishes /4 #%

Smoked salmon with traditional garnish
fE=3C
Crab meat salad with mango and avocado
BAFCTHMRDE
Air-dried meat platter with pickled cucumbers

MR B F AR P

Soba noodles with seared scallops
BRIGFECHXEZ S
Assorted sashimi, sushi
RN F ~ FF)

Marinated mini octopus and sea whelk

HIVR R A MR KRN

Seafood corner 7k $85 &¥

Fresh prawns, New Zealand mussels, sea whelks
BEiR ~ MIPEREE O ~ 352202

served with lemon, cocktail sauce
and red wine shallot

ACiEiE @ ~ I8 R EALARR T

Garden greens /> 1#
Homemade pasta and lobster salad
EELSPAIE T ARES
Glass noodles salad with calamari “Thai style”
RIVELRMTRDE

Seafood and fresh fruit salad
BEFErRD1E

Roast beet root salad with orange segment
KRB ETE DR

Caesar salad with crispy bacon

s\ RECERIEA

Assorted garden greens with selection of dressings
HEDRHFZINDORE

Thousand Island, French, balsamic vinaigrette

T8+ & - BB
Soup &

Cream of wild mushrooms with crouton

B E =BT R

Hot dishes %%

Pan-fried sea bass fillets with dill cream sauce
EREBNME-JEZET
Roast lamb rack with mustard seed sauce
JE BRI R EF T
Gratinated assorted seafood with cheese sauce

< TRTREE

Barbecued baby pork ribs
EIEFIE

Deep-fried crispy chicken
S HARE G s

Fried rice with mixed seafood and egg white
BEERWER
Braised e-fu noodles with abalone sauce

fRITKUREE

Braised straw mushrooms with baby cabbage

EZER7lVEL=

Carving trolley %A

Roast Australian grain-fed beef striploin
served with red wine sauce

& RNFL BRI R 2 A I\ ADE T

Desserts & &

Marble cheesecake

RIEBRHSTER

Black and white forest cake
EAHMERE

Cheese tart
Z1hE

Chocolate truffle cake
YRR IERE
Green tea with red bean Swiss roll

e S ANSE

Tiramisu

BAFZ Lo

Bread and butter pudding
4 JmZE 8 )
Sweetened sago cream with mango and pomelo

A H 58

Selections of ice-cream and condiments
Q:EEEE'*B?
E}E‘ "

Coffee or tea MNMEEE R

A HK$600 per person &1L

Include unlimited serving soft drink and chilled orange juice for 3 hours

B3/ AR E HERIT KIRK

For Minimum of 50 persons & #2508 L

Terms and conditions fi§ 7 & #fl Bl
® The above prices are subject to 10% service charge

LI _E{BH&FE S BUN—RT%FE

® The above prices are valid for banquets to be held on or before 31 August 2024

Dl EERE G 2024F8 B 31 e AT E S

* A minimum food and beverage charge is applied on reserving the event venue and subject to the wedding date

TR E SIS EENER @ Wik Fi&i HHmE

® Please inform our Catering Sales Team of any food related allergies as your well-being and comfort are our greatest concern
BEANREREZE AR TSHMEZHEARMEERRIE - FFHEE TS XE RS

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

N HEBRREBBE RN - A SBITEM

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

R ERESRERERRR  EXXTFBEEREEN LERRIAR ZEF



ROYAL PACIFIC
HOTEL

ERXFFAE

MENU ¥ B

Cold dishes /4 #2

Smoked salmon with traditional garnish

=3

Parma ham with sweet melon

BAHE B ARREE I

Seafood corner Jk $8 55 &

fresh prawns, New Zealand mussels, sea whelks
Brify ~ #PARE S, 352202,

served with lemon, cocktail sauce

and red wine shallot

ECiEiZ A © IR REC EALBRE T

Japanese corner H =, E &%
Assorted sashimi, sushi

RN S - FF]

Marinated baby octopus and green seaweed

HICR R \TMR K FRED R

Cold soba noodles

HIU 2%

Garden greens /> {#
Beetroot and orange salad with feta cheese

RIREAIE DR RIR S
Tuna Nicoise salad
ZERZHIE

Grilled Italian vegetables
BAMIDE

Caesar salad with condiments
IR WRE
Assorted garden greens

with dressings and condiments

BE )RR DRI RN

Soup &
Lobster bisque with Cognac
T EREWRZ

Hot dishes L%

Sautéed scallops and prawns with broccoli
PaRATEN T iR
Indian chicken tikka
ENTCIE%E

Pan-fried sea bass fillets with shallot butter sauce
E IR B ARz AT

Pork piccata with tomato coulis
BRIEIUEEN N E

Slow-braised premium beef cheek
in Burgundy sauce

FEADE SR EEA
Roast lamb racks in “Provencal style”
FINBEEFR
Vegetables curry “Indian style”
ENfE =R MIVE
Fried rice with wild mushrooms and pine nuts
MFHRENER
Lyonnaise potato
FEWE
Carrot vichy, sauteed Kenya bean
and braised baby corn

WHZE ~ ABE RERF

Carving trolley ¥R %8

Oven-roast U.S. Angus rib-eye
with red wine sauce

¥ 52 Bl L AR HT A ER I\ (HATA T

Desserts & &
Mango cheese cake
BEZTER
Mini apple crumble
PR FEREE
Creme brulee
EINERERE
Strawberry chiffon cake
BEEBMREN
Black forest cake
EHMER
Pineapple mousse with coffee jelly
SR ke s BC MNPFR R

Marble Cheese Cake
RIEBARZSTEE

Fresh fruit platter
S ey

Crepes with selections of ice-cream
and condiments

BNSHIEkAC B E TR

Coffee or tea MNMEEE R

A M HK$700 per person & 1if

Include unlimited serving soft drink and chilled orange juice for 3 hours

IR/ NEFEERE MBI KK

For Minimum of 50 persons i& #8508 L

Terms and conditions f&§ 7 & #fl Il
® The above prices are subject to 10% service charge

N EERERBIN—REE

® The above prices are valid for banquets to be held on or before 31 August 2024

Ll H{E+&ER1t2024F8 31 HEL Z BRI ES

® A minimum food and beverage charge is applied on reserving the event venue and subject to the wedding date

RIS R EENER @ Wik FiEiR HEAmE

® Please inform our Catering Sales Team of any food related allergies as your well-being and comfort are our greatest concern

AEANERZE - A TS HEHMEZTHEARYEEEURE -

AR E B e R ERKEE

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

Ll BB REBMBEN A SBITRM

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

R ERESRERERERR  EXX T FEEREEN LERRIAR ZEF



