ROYAL PACIFIC
HOTEL

5 RGEBR
2024-2025 WESTERN WEDDING PRIVILEGES

245+ £ Wedding Lunch B9 E Wedding Dinner
50 persons 120 persons 50 persons 120 persons
or above or above or above or above
50 & et 120 =& 52t 50 &yt 120 =gt
One-night stay at Deluxe Harbour View Room on the night before your
wedding or the wedding night with breakfast for two on the following v
day
VREFRAD 0 LR EFSTEL 1B P LA
Pre-dinner snacks (3 items) for the reception
B8 (2 %) 5 dozens #+
A fresh fruit cream cake for the reception . . . N
R % &R A 2 Ibs. & 5 Ibs. & 2 lbs. & 5 Ibs. &
A delicate 3-tier dummy wedding cake for photoshoot and cutting
ceremony L 4 A4 A4 L 4
SAMINBENIRERRE »H RN
A bottle of sparkling wine for toasting
T F)E AT v v v M
2 complimentary car parking spaces during wedding banquet v v v v
AINELFIpE R EHTR
Silk floral centerpiece for each dining table and reception table v v v v
DHL P STEHRK
Seat covers for all chairs
2HERHE ¢ v v v
Use of audio-visual equipment
o S 3 oap s L 4 L 4 L 4 v
FHEIRA
Mahjong entertainment
Frka @ v v
A guest signature book
W E LG v v v v
Complimentary standard hotel backdrop with English wordings v v v v
R E BT
Complimentary Invitation cards (8 sets per table, printing excluded) v v v v
ERFRER N E (B F R
Free corkage for self brought-in wine or hard liquor
(one bottle per table) L 4 L | J [ 4
PGB (KR - F)
Special offers from merchants
PR SR A v M M v
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The above privileges and prices are valid for wedding banquet to be held on or before 31 December 2025
ok %% % x% ¥ i * 3 2025 & 12 % 31 p 2w ??’%?ﬁ.ﬁéﬁ’éf&? g
The above privileges and prices are subject to change without prior notice

Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability
RS R TR M 0 8 R F IR R B R T 2 Rl

3

%

All products, services, privileges and information related to the offers are directly sold and applied to customers by the respective merchants who are
solely responsible for all related obligations and liabilities

S OATBABARLTE RBATRSY JHPCEREEFRERES  JHFEI AR JHE SRS T

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
AT THET, BB ER KB T2 2 B X4
Tel E5A: (852) 27382236  E-mail T EP: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong & & LEESS 1 IE S 3R 3E 33 5E P&



ROYAL PACIFIC
HOTEL

2024-2025 & B E P AR EFHA
2024-2025 Western Wedding Lunch Buffet Menu A

Cold Dishes 4 #
Smoked salmon with garnish "§ = < 4 fe izl
Assorted sashimi and sushi with pickled ginger 44 §] £ 2 £ &
Parma ham with sweet melon = § X #&fe § A
Marinated shredded chicken with sesame sauce /% ¥ + # 3¢
Grilled marinated Mediterranean vegetables with pesto $\ &= ¢ /3 Je 3 i 3 i’if?;“‘
Citrus-marinated duck breast with peach 3 fi# "8 59 fie & f

Seafood Corner k455 ##
Snow crab legs, fresh prawns, N.Z. mussels, sea whelks #&35-{#%r ~ @i ~ 2@ F,{?}.% T~ X
served with lemon, cocktail sauce, red wine shallot fiz & #5 & ~ v% 5+ %

Garden Greens ) &
Marinated cucumber and brown fungus with black vinegar 2. ﬁiﬁ' FAAR
Fresh fruit and seafood salad /% @ @ % /) =
Green papaya salad “Thai style” % 3% & A7) &
Tomato salad with sesame dressing & iv7) 2 & p 3% 27 Jf 5
Garden lettuces salad with choice of dressings and condiments §&. 3 ) & & & ;¢ 4% 4L

Soup F
Cream of wild mushrooms with garlic crouton ™ F & B B e 77 4 & k-

Carving Trolley *% ¢ 2
Honey glazed bone-in ham with mustard gravy % § #& L & e § % &+ i+

Hot Dishes #: &
Grilled sole fillets with chive cream sauce #\ 3= 5| #fr i 4 & & & 7
Seafood thermidor v i+ 5~ & s 6
Wok-fried broccoli with fresh prawns & §F 1= ¥) g i=
Poached fresh chicken and green vegetables in superior broth 3 "% + g
Sweet and sour pork & & & *f p
Wok-fried beef cubes with wild mushrooms 27 f) 24 ffrsfe
Roasted rack of lamb with thyme gravy *% X £t e 5 2 4 &+
Roast new potatoes with fresh herbs % ¥ & %
Braised e-fu noodles with black mushrooms in abalone sauce # i+ =& % = §§
Fried rice with diced chicken and vegetables #+ & 3tk # &
Sauteed seasonal vegetables 7# ) P¥ 3

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
AT THET, BB ER KB T2 2 B X4
Tel E5A: (852) 27382236  E-mail T EP: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong & & LEESS 1 IE S 3R 3E 33 5E P&



ROYAL PACIFIC
HOTEL

2024-2025 7 N E P AL R EHA
2024-2025 Western Wedding Lunch Buffet Menu A (Cont’d)

Desserts # &

Coffee creme caramel custard wvrz & % 5
Mango chiffon cake é =AW Rk
Strawberry Napoleon ¥ % iﬁi & R
Blueberry cheese cake & » 4 F=#

Bread and butter pudding £ AJ: *}a *
Osmanthus cake 1% 3%
Sweetened red bean cream with lotus seed &£+ %= & /)
Fresh fruit platter # % 45 4

Coffee or Tea wrret gt &

2024 & 9 % 30 p £ 2 & 2024 # 10 * 1 p X 2025 # 12 % 31 p
From now till 30 September 2024 From 1 October 2024 to 31 December 2025
HK$658 per person HK$698 per person
& 3% % $658 & i* b % $698

AR 2 FRNRE ERRES Ak E FEYR

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

Remarks:
«+ The above prices are subject to 10% service charge
SF R F et - AR
++ For Minimum of 50 person
HF A 50 A
+» The above prices are valid for wedding banquet to be held on or before 31 December 2025
YRR 3T 2025 # 12 7 31 p 2 w BB RER
** A minimum food and beverage charge is applied on reserving the event venue and subject to the wedding date
RGP OUBMAELE Y > TARTBMP A T
¢ Please inform our Catering Sales Team of any food related allergies as your\ well-being and comfort are our greatest concern
SEAREEFR  WR TR G RME S b B o R E § Y EMEE
++ The above privileges and prices are subject to change without prior notlce
[P 1§.€1£ |},’[=§.-!1r')a L A Y (7
«+ Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability
d RSB E FTRERME % 2 RS TEPEFT S B2 2]

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel

INARESRAISK THRT, BN 2R K TR ET & £ E K4
Tel &55: (852) 27382236  E-mail EEP: catering@royalpacific.com.hk

China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong & & LEESS 1 IE S 3R 3E 33 5E P&




ROYAL PACIFIC
HOTEL

2024-2025 & A E p AR ¥# B
2024-2025 Western Wedding Lunch Buffet Menu B

Cold Dishes # #
Smoked salmon with dill and garnish £ = < #.
Crab meat salad in glass with avocado and tomato salsa ¢ ) &4, & ic2 & % 77 7y
Marinated eggplants and zucchini with pesto sauce % ¥ $\ ic+ % )% IS
Seared scallops with soba noodles 4 #| % + p 5§ & 4 %
Parma ham with sweet melon ¥ § %2 fe g A
Tomato and buffalo Mozzarella with fresh basil 4 ¥ % 30k 2 274
Assorted sashimi, sushi and California roll 4# £ §] & ~ £ & % 41 %

Seafood Corner k485 &
Snow crab legs, fresh prawns, N.Z. mussels, sea whelks #Z5-{2%r ~ @45 ~ =0 g © ~ &
served with lemon, cocktail sauce and red wine shallot iz & #5 & ~ v%+75 i+ % 52 & liF3

Garden Greens /) &
Oyster mushrooms tossed with squid ‘& 4. 2 #3500 &
Cobbsalad #* % 2 4 &% 3 =
Cold asparagus with sun-dried tomato i Fﬂ fie § ivic
Caesar salad with crispy bacon i) e 4 6%
Grilled prawns and citrus salad “Thai style” ?]x TR A EMT R
Garden lettuces salad with choice of dressings and condiments 32 3 /) £ & & ;¢ 254

Soup F
Manhattan clam chowder with cracker & 5. % #Lp % 3+ 5 fie 5. 4 2 44

Carving Trolley *: p #
Oven-roast US beef prime rib with black pepper sauce *% # R ZF /& R iz £ + 5 g p2 2 2§57+

Hot Dishes #% %
Chinese dim sum ¥ ;% gE.&

(Shrimp dumplings & 4 ~ Pork and shrimp siu mai *& # , fried vegetables spring roll % ¥ % %)
Deep-fried crab claws with sweet chilli dip & £ *F {#44 fi’;‘ﬂ;};ﬁ:%ﬁ‘
Steamed whole garoupa i 7 i* 5L
Wok-fried fresh prawns and scallops with broccoli & # & i= .
Roast barbecued pork back ribs %f“f"% Feos
Lamb Rendang = & X p
Deep-fried crispy chicken £ M %% & ‘&%

Fried rice with conpoy and egg white Z£41. 39 ) 4 &

Sauteed Kenya beans, glazed carrots and stuffed tomatoes with ratatouille
Wi~ H§ERERE T
Gratinated potato & & "5 %

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
AT THET, BB ER KB T2 2 B X4
Tel E5A: (852) 27382236  E-mail T EP: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong & & LEESS 1 IE S 3R 3E 33 5E P&



ROYAL PACIFIC
HOTEL

2024-2025 & B E P AR EH B
2024-2025 Western Wedding Lunch Buffet Menu B (Cont’d)

Desserts & &
Mango cheese cake 3§ =% 4 3
Mini apple crumble i % 35 % & F
Oreo Tiramisu B 4] 8 & + ]2 &
Mango chiffon cake % = /& 47 3=
Chocolate truffle cake ik 4 + 4 3=
Sweetened walnut cream with glutinous rice dumplings & +¢ #% 7 [l
Deluxe fruit platter with berries # % &% 35 4

Coffee or Tea wrrzt st &

2024 &# 9 ¥ 30 p &2 2024 # 10 ¥ 1 F % 2025 # 12 * 31 p
From now till 30 September 2024 From 1 October 2024 to 31 December 2025
HK$728 per person HK$768 per person
& i %8728 & i* b % $768

FRE2 )RR RS Tk FE R

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

Remarks:
¢ The above prices are subject to 10% service charge
R RRT Y - JRARY
+* For Minimum of 50 person
PS50 A
++ The above prices are valid for wedding banquet to be held on or before 31 December 2025
rE R AR % 2 2025 E 127 31 p A2 By RER
+« A minimum food and beverage charge is applied on reserving the event venue and subject to the wedding date
T EEHPORENEGER Y > TARTBMP I T
¢ Please inform our Catering Sales Team of any food related allergies as your\ well-being and comfort are our greatest concern
SEAEEFR  WR TR G RME S b B o HE§ Y EMEHE
++ The above privileges and prices are subject to change without prior notlce
ll'-lﬁﬂill}’fé.—!ir‘ {v{vﬁ'lyf—rngr'
+*+ Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability
A MR H R FTRERM G RS TEREET e B ED 2T

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
AT THET, BB ER KB T2 2 B X4
Tel &55: (852) 27382236  E-mail EEP: catering@royalpacific.com.hk

China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong & & LEESS 1 IE S 3R 3E 33 5E P&




ROYAL PACIFIC
HOTEL

2024-2025 & B E p AR B EFHA
2024-2025 Western Wedding Dinner Buffet Menu A

Cold Dishes 4 #
Smoked salmon with garnish "L = ~ & fie izt
Grilled tuna loin with red onion salsa 3\ & £ 4 & &= % & ) /)
Crab meat salad with mango and avocado ¢ & =2 4 %) &
Assorted air-dried meat platter with pickled cucumber 3244 b 5z ¢ £ %
Seared scallops with soba noodles 4 i} # + p 54 & % 4 f§
Assorted sashimi, sushi * 44 1] ¥ 2 £ &
Marinated mini octopus and sea whelk p %3 5 ~ N 4 % vk 1 4R B

Seafood Corner /K455 ##

Boston lobster, snow crab legs, fresh prawns, N.Z. mussels, sea whelks
LA RS B S e T - TR
served with lemon, cocktail sauce and red wine shallot
S A It

Garden Greens ;) &
Fresh fruit and seafood salad ;% & & % ) =
Roast beet root salad with orange "&£ = 8¢ 4 £/ &
Cervelat sausage and cheese salad 4 % 71 /) &
Caesar salad with crispy bacon i) 2 e 4 V5% p
Assorted Garden leaves with Condiments and Dressings = [ i+ & /) &
(Sweet corn # § 1, Cherry tomato ##+* 3+, cucumber # /)
(Thousand island dressing + § i+, Balsamic vinaigrette & ~ ] 2 e,
French dressing ;% i+, Caesar dressing £#zit)

Soup ¥
Seafood Chowder /& @ % #

Carving Trolley %%t #7
Whole roast US beef striploin with thyme gravy " % R &% 2 g pr X7 2 4 8

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
AT THET, BB ER KB T2 2 B X4
Tel E5A: (852) 27382236  E-mail T EP: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong & & LEESS 1 IE S 3R 3E 33 5E P&



ROYAL PACIFIC
HOTEL

2024-2025 & B E P AR B EFH A
2024-2025 Western Wedding Dinner Buffet Menu A (Cont’d)

Hot Dishes #: 4z
Pan-fried sea bass fillets with champagne cream sauce 4 F #p 4 & 4 # & &+
Gratinated assorted seafood with cheese sauce 3~ v i+ “&/% i
Sauteed fresh prawns and scallops with broccoli & fF 7= ¥ 3k & +
Deep-fried crispy chicken & 4% %% & ‘&5
Deep-fried crab claws with sweet chilli dip & £ *F ¥4y ii‘ﬁﬁ;%?
Roast pork back ribs & 7 #4
Slow-braised lamb shoulder in Burgundy sauce # ;* = iFjta & % &
Fried rice with crab meat, conpoy, barbecued pork, salty egg yolk and kale
I AR A w
Braised e-fu noodles with straw mushrooms ¥ %% = f§
Lyonnaise potatoes 4 ¥ i & V) &

Desserts # &
Créme Brilée ;= 3% & 4% 3

Mango chiffon cake 3 =% 4 3=
Strawberry Napoleon ¥ & £ & 4 3%
Blueberry cheese cake & -1 3%

Hojicha green tea cake *& % 3

Bread and butter pudding =+ ;% $§ ¥ # 4
Sweetened sago cream with mango and pomelo 1§ #<+ #

Coffee or tea rrrt gt &

2024 & 9 % 30 p £ 2 @ 2024 # 10 * 1 p % 2025 # 12 ® 31 p
From now till 30 September 2024 From 1 October 2024 to 31 December 2025
HKS$798 per person HKS$838 per person
& =3B W $798 # ix B % $838

I3 EFESE BRES AR E FED R
Include unlimited serving soft drink, chilled orange juice and selected beers for 3 hours

Remarks:
«+ The above prices are subject to 10% service charge
bR T e - JRIRR
¢ For Minimum of 50 person
i H 50 g
+» The above prices are valid for wedding banquet to be held on or before 31 December 2025
YRR 3T 2025 # 12 7 31 p 2 w B BRER
+« A minimum food and beverage charge is applied on reserving the event venue and subject to the wedding date
RGP OREREGEE Y > TARTBMP I T
«+ Please inform our Catering Sales Team of any food related allergies as your well-being and comfort are our greatest concern
FEAGOREFR  wRTAALRERER S GRS K U EY FREBYE
«+ The above privileges and prices are subject to change without prior notice
P RAZ e (2 Y AU A
«+ Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability
d B RREE T REEM G 8 R TEFREET B BREEP 2]

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
AT THET, BB ER KB T2 2 B X4
Tel E5A: (852) 27382236  E-mail T EP: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong & & LEESS 1 IE S 3R 3E 33 5E P&



ROYAL PACIFIC
HOTEL

2024-2025 & ;¥ E p AR R B
2024-2025 Western Wedding Dinner Buffet Menu B

Meat and Cold Cuts 4 ¥ % g 37
Parma ham with sweet melon = & X\ %&fe § A
Seared tuna loin with wasabi mayo % #} & £ 45 A -;;C‘
Smoked salmon with traditional garnish *%. = < 4.

Seafood Corner 7K4E/% &
Snow crab legs, Chilled Crab, fresh prawns, N.Z. mussels, sea whelks
BESEHr s BT EE T T~ FRA
served with dill mustard sauce and condiments fic 2 & % %+ % iz

Japanese Corner P ;% #fi%
Assorted sashimi, sushi and California roll 3244 ] 4 ~ £ 7 % 4V &
(salmon, tuna, octopus, surf clam, crab meat, pickled fish, sushi egg, wasabi and Japanese pickles)
(Z2 A ~BEh A RNAPFE P s A F7 W RZ pNER)

.

Marinated mini octopus, sea whelk and green seaweed P 7 i in A N g ~ ek (i3 p 2 ¢ 205

Garden Greens ) &
Tomato and buffalo Mozzarella with fresh basil 4 ¥ § iv-k £ 274
Seafood salad /% ## /) =
Grilled marinated Italian vegetables #\ &, 3% fiw f& 3
Caesar salad with condiments ¥’ i
Selection of garden greens with dressings and condiments @ 75 & fie & 5% 44

Soup ¥
Lobster bisque flavoured with Cognac + & #<#& /F

Carving Trolley S& ¢ &
Roast US beef prime rib eye with thyme gravy & % R4F s+ F 4 p p 7 2 &7

Hot Dishes #t &
Roast whole suckling pig + ‘= 5¢ 7¥
Steamed whole garoupa i 7 * /% o
Lobster thermidor 71 v * Yais s
Sauteed scallops and coral clams with broccoli % § # 3 4% 3. 7
Deep-fried crispy chicken £ " %% & &3¢
Kurobuta pork piccata with asparagus | /& 2. 9% ¢ fie i §
Braised beef short ribs in red wine ‘= jFT'§ # 4
Roast lamb racks in Provencal style ;2 ;\ &4 3 X 28
Fettuccine with black truffle paste 2 > % 5 B i¥ %
Fried rice with scallopsand crabroe £ /&% + v 4 o
Braised twin mushrooms and green vegetables in oyster sauce #g 2 % s #\ g
For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
AR TERT, BN 2 R A TS E R 2 4 E P4
Tel &55: (852) 27382236  E-mail EEP: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong & & LEESS 1 IE S 3R 3E 33 5E P&



ROYAL PACIFIC
HOTEL

2024-2025 & ;N E p AR £ B
2024-2025 Western Wedding Dinner Buffet Menu B (Cont’d)

Desserts & &
Mango Cheese cake 3 = 5 4 F=#x
Strawberry Napoleon ¥ % £ £t A 34
Mini apple crumble i# 7% #5 % & #
Mango and coconut pudding 4 =&+ # 4
Mini Portuguese egg tart i i § 7% 34&
Sweetened red bean cream with glutinous rice dumplings i+ = & /) fie 7= 24 F [f]
Deluxe fruit platter with berries # % f&.% 34 4

Coffee or Tea wrrzt gt &

2024 £ 9 % 30 p f£2 W 2024 # 10 * 1 p 3 2025 # 12 ® 31 p
From now till 30 September 2024 From 1 October 2024 to 31 December 2025
HK$898 per person HK$938 per person
& i % $898 & B R $938

FIE3L PFRTE BRRES Tk FERR

I
Include unlimited servmg soft drink, chilled orange juice and selected beers for 3 hours

Remarks:
% The above prices are subject to 10% service charge
R RRF Y A - JREY

% For Minimum of 50 person

#4502
% The above prices are valid for wedding banquet to be held on or before 31 December 2025
YR g * T 2025 #1207 31 p 2B EMHOBRET
» A minimum food and beverage charge is applied on reserving the event venue and subject to the wedding date

T EEHVOREREGER Y > TARTBMP I A T
*  Please inform our Catering Sales Team of any food related allergies as your v well-being and comfort are our greatest concern
LEAMERFR  WwR AL R EMER f ] B B FHE 6 EMEHE
% The above privileges and prices are subject to change without prior notlce

MRRR oG L AT AU e
2 Royal Pacific Hotel reserves the right to alter the above prices and items due to market prlce fluctuations and availability

dN R E T RERM G RS TEFEET S e 2P 2 g

*

RS

o

o

*

o

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
INARESRAISK THRT, BN 2R K TR ET & £ E K4
Tel &55: (852) 27382236  E-mail EEP: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong & & LEESS 1 IE S 3R 3E 33 5E P&



