ROYAL PACIFIC
HOTEL

2024 Annual / Spring Dinner Package
;T EEF L EA 2024

With our comfortable and flexible banquet venues including attentive service and perfect equipment,
Royal Pacific Hotel offers a variety of auspicious menus for your joyful Annual/Spring Dinner celebration

with your work team to welcome a fruitful new year.
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Privileges or above or above or above
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Unlimited serving of chilled orange juice, soft drinks and house beer for
3 hours
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Chinese tea and condiments

DL P SRR
Silk floral centerpiece for each dining table
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Mahjong for entertainment

PP BT (B R e AY)
Corkage waived for a bottle of self-brought wine / hard liquor per table
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Complimentary non-alcoholic welcome fruit punch for each guest
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Pre-dinner snacks

3 dozens #7

6 dozens #+
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Complimentary car parking spaces during banquet
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Complimentary standard backdrop with wordings
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For enquiry and reservation, please contact Catering Department
E-mail: catering@royalpacific.com.hk

Tel: (852) 2738 2236

China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon Hong Kong
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With 3 hours unlimited serving of chilled orange juice, soft drinks, house beer and house red & white wine during dinner

ROYAL PACIFIC
HOTEL

>EIERE
Success Feast Spring Dinner Menu

N ENC TR
Baked Prawn with Golden Garlic and Butter
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Grilled Oyster with Homemade Honey Sauce

e A FAFHAHE )
Stir — fried Scallop with Glazed Walnut and Honey Pea

PARRIE R(B 2 o9 )
Double — boiled Chicken with Fish Maw Red Dates

Ay g (W2 Th i BEER)
Braised Twin Vegetables with Shredded Conpoy in Oyster Sauce

EE R (KW R )
Steamed Whole Garoupa with Supreme Soy Sauce and Scallion Oil

TEEHAN (AT 2L M)
Grilled Beef Ribs in Black Pepper Sauce
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Baked Ch|cken W|th Salty

E B Fr F 2 E)
Fried Rice with Preserved Vegetables and Spring Beans
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Braised E — Fu Noodles with Sliced Mushroom and Chinese Chives

»/ % éﬁﬁﬁﬁ(k—+ﬂ J:,EZ//)
Sweetened Red Bean Soup with Lotus and Lily Bulb
E S SIS 3 =
Chinese Petits Fours

HK$8,388.00 per table of 10 — 12 persons

Remarks

The above prices are subject to 10% service charge
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The above prices are valid for event to be held on or before 31 March 2024

b i%‘. Foig r v 2024 & 30 31 p &2 W By §

A minimum food and beverage charge is applied on reservmg the event venue and subject to the event date
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Please inform our Catering Sales Team of any food related aIIergies as your well- belng and comfort are our greatest concern

SEAPERFR > R TALE RS ER S5 BRF b R ¥ EREML
The above privileges and prices are subject to change without prior notice
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Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability
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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
THFEENEERALEBEESS B35 ¢ (852) 2738 2236  EE] : catering@royalpacific.com.hk
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ROYAL PACIFIC
HOTEL
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Fortune Feast Spring Dinner Menu
ERTBT(EFSHR 2R
Barbecued Whole Suckling Pig
& 3% B (H R T
Baked Sea Conch stuffed with Diced Chicken, Onion and Mushroom
& BURIE K(XO B F T H1TL)
Sauteed Scallop and Clams in X.0. Sauce
5 RIFE (AN FE &)
Braised Twin Vegetables with Shredded Conpoy
e SRCEREE
Double — boiled Bird Nest’s Soup with Bamboo Pitch and Chinese Cabbage
B EE(RE TR AY)
Braised Goose Webs with Chinese Mushrooms in Oyster Sauce
FA T RF A )

Steamed Whole Garoupa with Homemade Soy Sauce and Scallion Qil

&k RFE(F B4 )
Deep — fried Crispy Chicken
s A (2 2 R EEY) Sy
Fried Rice with Diced Salmon and Fresh Prawn
fEEBTRN (123 > )
Braised E — Fu Noodles with Shredded Black Mushroom and Straw Mushroom
MEER EE(ESF 2 R%E 8)
Double — boiled Red Dates Soup with Lotus Seed and Lily Bulb
E S - SNES S =1
Chinese Petits Fours

HKS9,988 per table of 10 — 12 persons

With 3 hours unlimited serving of chilled orange juice, soft drinks, house beer and house red & white wine during dinner

Remarks

The above prices are subject to 10% service charge
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The above prices are valid for event to be held on or before 31 March 2024
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A minimum food and beverage charge is applied on reserving the event venue and subject to the event date
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Please inform our Catering Sales Team of any food related allergies as your well-being and comfort are our greatest concern
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The above privileges and prices are subject to change without prior notice
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Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability
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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
B EREREERATEBEESE  Bih 0 (852) 27382236 EEf : catering@royalpacific.com.hk
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ROYAL PACIFIC
HOTEL
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Prosperity Feast Spring Dinner Menu
LEFBI(BEF 2 )
Barbecued Whole Suckling Pig
B RARE (M BT LEIRAE D)
Sauteed Prawn and Squid with Lily Bulb and Cashew Nuts
Bi-BER(E R ki)
Deep — fried Prawn Stuffed with Mashed Squid and Shrimp Meat Paste
SRR (XE P+ 2 RALY)
Braised Whole Conpoy with Garlic Cloves and Egg White in Baby Greens
S EAREF(CETRA IR EF)
Braised Bird’s Nest Soup with Shredded Fish Maw and Assorted Seafood
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EoR A4 R E R e )
Double — boiled Pork Shank with Himematsutake Mushroom and Bamboo Pitch

iBAR e ok(BRE NEEAC A L E)
Braised (8 Heads) Whole Abalone with Goose Webs in Oyster Sauce

EEFFARGENT £17E)
Steamed Sabah Giant Grouper with Homemade Soy Sauce and Scallion Oil

AR E S (A 1 RIS )
Deep — fried Crispy Chicken

RS B (T A B 4R
Fried Rice with Assorted Seafood and Crab Roe

Frimnr(gEE: =a)
Braised E — Fu Noodles with Shredded Black Mushroom and Straw Mushroom
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Sweetened Black Glutinous Rice Soup with Dumpling

05— A K (£ ghiEaa)
Chinese Petits Fours

HKS11,388 per table of 10 — 12 persons
With 3 hours unlimited serving of chilled orange juice, soft drinks, house beer and house red & white wine during dinner

Remarks

e The above prices are subject to 10% service charge.
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e The above prices are valid for event to be held on or before 31 March 2024
E R 2024 £ 30 31 P 2w ByEOE €

e A minimum food and beverage charge is applied on reserving the event venue and subject to the event date
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e Please inform our Catering Sales Team of any food related allergies as your well-being and comfort are our greatest concern
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e The above privileges and prices are subject to change without prior notice
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e Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability
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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
B EREREERATEBEESE  Bih 0 (852) 27382236 EEf : catering@royalpacific.com.hk
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