ROYAL PACIFIC
HOTEL

2024 FHEX ATE K ER
2024 Christmas and New Year Celebration Package
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Christmas is filled with joy, laughter, and gourmet treats. It is the best season to share happiness with your
colleagues, associates, family and friends by hosting a festive celebration party. Celebrate the holiday season

and treat yourself and your loved ones to an unforgettable feast at the Royal Pacific Hotel. Here, you can
savour an opulent selection of delectable dishes as you enjoy a festive ambience.

Early Bird Offer: Special privilege for booking on or before 30 November 2024
5L BRI 2024 £ 11 % 30 P &2 H 3T

Inclusive of unlimited serving of chilled orange juice, soft drinks and selected beer

_ﬁ.}ﬁﬁ&ﬁr%"%’}” ‘/:f’}*i'?%;ﬁw‘:g’ﬁ

- Lunch for 2 hours = & & /| p&F
- Dinner for 3 hours . % = -] B

Above prices are subject to 10% service charge 4+ i & ¥ fz e — JRI% ?

Valid until 15 January 2025. FHg*r x 2025& 10 15 p

Royal Pacific Hotel reserves the right to alter the above menu items due to unforeseeable market price fluctuations and availability
O RER 2 AN G LR TEFREET e FHEGRZ R 2T

For enquiries, please contact catering team of Royal Pacific Hotel Z::¥ 15 BER A LEBEEE I
Tel E54 : (852) 2738 2236 E-mail EHj : caterlng@royalpacmc com.hk
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ROYAL PACIFIC
HOTEL

Ber #TE o R E
Christmas &
New Year Lunch Buffet

TR ATE AR
Christmas &
New Year Dinner Buffet

3 A MenuA

HKS$598 per person * *

HKS$788 per person # i

£3# B MenuB

HKS$698 per person *

HK$888 per person & i+

rRBA:
Package Privileges:

v" Unlimited serving of chilled orange juice, soft drinks and selected beer for 3 hours

B3 PR VR R Tk R R

v" Silk floral centerpiece for each dining table
DHL P SBTEHRK

v Mahjong entertainment
Fr kg

v Complimentary use of audio-visual equipment

AP B KA

v Complimentary non-alcoholic welcome fruit punch for each guest

EERmRE s

Booking of 60 persons or above to enjoy the
following additional privileges:

CRAEGO U > FEF T IRA:

V" Free corkage for self-brought in wine or
hard liquor (one bottle per table)
FR LB T - ¥

v Complimentary 2 car parking spaces
Rppd s B

Booking of 120 persons or above to enjoy
the following additional privileges:

WRAF 12000 > AT R LT RR:

v" Upgraded to the unlimited setve of non-
alcoholic welcome fruit punch for 1 hour
RPN T Ty ¥ XY 3

v" Complimentary 4 car parking spaces
LEipE e B

v" Complimentary standard hotel backdrop
with English wordings
i e A

For enquiries, please contact catering team of Royal Pacific Hotel 55 BEER A LB EEZ
Tel E5E : (852) 2738 2236 E-mail BEf : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK & & hEESe b IR RS 5 33 95 HhiEi




ROYAL PACIFIC
HOTEL

2024 PR FTE P RAE B FHA
2024 Christmas & New Year Lunch Buffet Menu A

Appetiser /£ 43

Assorted Sushi and California Roll §24f & & % 4+ &
Smoked Salmon with Condiments “§ = < . fie iz 4L
Smoked Duck Breast with Orange Segment Salad "L 7§59 fie 4 ¥27) &=
Roasted Turkey Salad with Pommery Mustard Dressing *% X #t 7 % 7 &
Roasted Pumpkin Salad with Chicken, Olive Oil and Thyme *% & /&, F# & /) £
Pomelo Salad “Thai Style” % ;% 4+ ) £
Marinated Cucumber and Black Fungus with Black Vinegar & fiy /& A 2
Tuna Nicoise Salad & £ & £ B 275 &

Salad ) &

Assorted Fresh Garden Leaves #7## v F /) 25

Caesar, French, Thousand Island and Italian Dressing ¢t ~ 274 ~ + & 4 2 & < 1

Seafood k4R ##

Fresh Prawns, Sea Whelks and New Zealand Mussels f#3g ~ FH L ~ o d fFi T
Served with Lemon, Cocktail Sauce and Spicy Tomato Sauce fie & ¥ & ~ v& 57+ 2 it

Soup #

Cream of Forest Mushroom ¥¥ f7] & & i#
Freshly Baked Assorted Bread Roll and Portion Butter 7 ## ‘&' %5 ¢

Carving *£ #

Roast Turkey with Homemade Chestnut Stuffing, Brandy Giblets Gravy and Cranberry Sauce
LR RS S R SR RS AR S L A ke

For enquiries, please contact catering team of Royal Pacific Hotel 55 BEER A LB EEZ
Tel E5E : (852) 2738 2236 E-mail BEf : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK & & hEESe b IR RS 5 33 95 HhiEi



ROYAL PACIFIC
HOTEL

2024 FPEE FTE p B R FHAH)
2024 Christmas & New Year Lunch Buffet Menu A (Con’t)

Hot Dish # 4

Pan-Fried Sole Fillets Topped with Ratatouille and Garlic Tomato Sauce
R R T
Braised Beef Ribs with Red Wine Sauce = jF1% £ ** ¢
Baked New Zealand Mussels Provencale i 3% 4 ¥ % v
Pan-Fried Pork Piccata with Tomato Coulis % }‘T} FREA T A 3 ;F'LF‘
Wok-Fried Fresh Prawns with Broccoli & F # 7
Deep-Fried Chicken Fillet with Sweet Lemon Sauce & 1§ “F ¥t

Fried Rice with Crab Roe and Egg White {45 3-v 7 § w

Wok-Fried Seasonal Vegetables with Supreme Oyster Sauce i%_%"_ Wy B R
Braised Red Cabbages, Glazed Chestnuts, Brussels Sprouts "¢ =% ~ F& & F ~ VR E 7

Dessert # &

Christmas Log Cake ¥ JEATEE -4k
Christmas Stollen ¥ #&% + 44
Christmas Festive Mince Pie ¥ 34 7o+
Assorted Christmas Cookies 3244 B kW 4 44
Sweet Candied Fruits Tart on Vanilla Crust ## %
American Cheese Cake # 3% 74 4#

Panna Cotta & ~ J42f
Fresh Fruit Platter ## % 34 4

Hiagen-Dazs Ice-cream Cups Hiagen-Dazs & 4% 4%

Coffee or Tea vrt-gdt F
HK$598 per person #+ f*

Price is subject to 10% service charge. ™4t i 12 /f ¥ 4v - FRiZ“FZ
The above menu is based on a minimum of 60 persons over a 2-hour period. #* ¥ H £ if * >t 5> 60 fi’_ﬁ o BREFLS o
Valid until 15 January 2025. ¥ i * 2 2025 % 1 # 15 p
Royal Pacific Hotel reserves the right to alter the above menu items due to unforeseeable market price fluctuations and availability.

g ?@i;‘i;ﬁ}; g e FH W2 58P 2 )

For enquiries, please contact catering team of Royal Pacific Hotel 55 BEER A LB EEZ
Tel E5E : (852) 2738 2236 E-mail BEf : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK & & hEESe b IR RS 5 33 95 HhiEi



ROYAL PACIFIC
HOTEL

2024 FFHEZ S E P A SRR B
2024 Christmas & New Year Lunch Buffet Menu B

Appetiser /£ 43

Assorted Sashimi, Sushi and California roll 7244 §] £, & & % 4e ' %
Marinated Salmon with Dill and Honey Mustard Sauce 2 ¥ f# = © & fc & #H & i+
Assorted Cold Cut #F iE i ¢ 35 4
Parma Ham with Sweet Melon & * 4] § Lo g 2~

Tamako Tofu Salad with XO Sauce XO %3 LI ERIE

Seafood Salad with Fresh Fruit, Strawberry @# % /& ## /) 1=
Squid Ink Pasta Salad with Spring Onion and Miso Dressing 'Fi EEhfE Ry %’:‘

Assorted Fresh Garden Leaves #7# v [F])) 2%
Spicy Pomelo Salad with Chicken and Fresh Cotiander 3 kb + %

=+ Fg (=
Tomato and Buffalo Mozzarella with Fresh Basil Pesto & ¥ # 30 & + -k £ 374

Beetroot Salad with Orange Segments = ¥ 8 4 7 &
Salad ) &

Assorted Fresh Garden Leaves #7# v [Fl /) &%

Caesar, French, Thousand Island and Italian Dressing i ~ 7274 ~ + § 7+ 2 & < 7

Seafood k4575 @

Fresh Prawns, Canadian Crab Legs, Ocean clams and Sea Whelks @# #g ~ 4v £
Served with Lemon, Cocktail Sauce and Red Wine Shallot fie {&

e~ o TR
1"‘%’%’- ~ \:ZF§ IJ-£ #Z; X _/ﬁfj

Soup #

Butter Squash Velouté with White Truffle Oil > & = /A~ & R F
Freshly Baked Assorted Bread Roll #7# -2 §g

Carving *£ #

Roast U.S. beef Sirloin with Black Pepper Sauce
EhREERT LT 2

For enquiries, please contact catering team of Royal Pacific Hotel ¥ 5 a M BEER AL FBEEEES
Tel BiE : (852) 2738 2236 E-mail EHE] : caterlng@royalpamflc com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK & & hEESe b IR RS 5 33 95 HhiEi



ROYAL PACIFIC
HOTEL

2024 FPEE FTE f =R EH B (F)
2024 Christmas & New Year Lunch Buffet Menu B (Con’t)

Hot Dish # %

Baked Seabass Fillet with Red Bell Pepper Coulis % a4 #r & =2 s 5'];:‘

Deep-Fried Minced Shrimp Ball with Sweet Chilli Sauce *F % £# 1 & 5k#]
Beef Short Rib Bulgogi 4% 3% =+ % #
Grilled Lamb Chops with Thyme Jus *&X 1 & 4 34+
Stir-Fried Mixed Seafood with Celery & 3 ) f2.;% f#
Fried Rice with Yunnan Ham and Sakura Shrimp # {=#8 2 %27 4 &~

Braised E-fu Noodles with Mushroom and Oyster Sauce ¥g 2 ¥ %% &= §§

Oven Baked New Potatoes with Herbs, Sea Salt and Olive Oil 4 ¥ 7% %a#T%
Sauteed Seasonal Vegetables ‘}ﬁ‘ vy
Braised Red Cabbages, Glazed Chestnuts, Brussels Sprouts "¢ =% ~ F& & F ~ VR E 7

Dessert 3 &

Christmas Pudding with Brandy Sauce ¥ #&# & %' v fFs
Christmas Log Cake T 3EtEg -t
Assorted Christmas Cookies 7244 & & & 44
Blueberry Cheese Cake &% 7_ 4 F-f¥
Chocolate Mud Cake % + # ¥t
Apple Crumble “a¥#g % & ¥
Coffee Creme Caramel Custard wrez=f }&# 4
Fresh Fruit Platter @# % 45 4

Hiagen-Dazs Ice-cream Cups Hiagen-Dazs Z x5

Coffee or Tea vrt-gdt §

HK$698 per person # i

Price is subject to 10% service charge. 11 F 1841 ¥ e — JRAZ 3
The above menu is based on a minimum of 60 persons over a 2-hour period. #* ¥ H F i #* *v > 60 =F & » W GPFRE 5 A ) ¥ o
Valid until 15 January 2025. ¥ i * 2 2025 % 1 # 15 p
Royal Pacific Hotel reserves the right to alter the above menu items due to unforeseeable market price fluctuations and availability.

9 R TP RG G FH G TR 2 5l

For enquiries, please contact catering team of Royal Pacific Hotel 55 BEER A LB EEZ
Tel E5E : (852) 2738 2236 E-mail BEf : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK & & hEESe b IR RS 5 33 95 HhiEi



ROYAL PACIFIC
HOTEL

2024 TPHEE RTE PR B EHA
2024 Christmas & New Year Dinner Buffet Menu A

Appetiser /£ 43

Assorted Sushi and Sashimi 244 & & % {1 &
Japanese Soba Noodles B 3% 4
Smoked Salmon with Condiments * = % & % fiefl
Grilled Mediterranean Vegetables and Roast Bell Peppers #\ 3+ ¥ /& s 3 i .;%nj s
Seared Yellow Fin Tuna Tataki with Cucumber and Grapefruit #£ J) ,F} WD £ AT MR T
Sauteed Wild Mushrooms Salad with Fresh Herbs % 3 %) #¥ Bﬂ Ve
Parma Ham with Sweet Melon & * §1% § Vi g &
Beet Root and Orange Salad with Cheese = ¥ g 87/ e 7.4
Grilled Fresh Prawns with Mango and Avocado Salad 7§ A R REE
Swiss Sausage and Cheese Salad 7 X ”x’}' 1
Orange and Fennel Salad with Salami &, = §17) # % % | ‘3’ WA R ®E
Thai Style Beef Salad with Onion and Tomatoes 'f]\ SNER SR

Salad ) £

Mixed Garden Greens Salad, Cherry Tomato and Sweet Corn @ B33 & ~ & @ ic2 & § K
Caesar, French, Thousand Island and Italian Dressing ¢t ~ 274 ~ + & 4 2 & < 1

Seafood 7k4E % ##

Canadian Crab Legs, Fresh Prawns and New Zealand Mussels
Served with Lemons, Cocktail Sauce and Red Wine Shallot
v £ X i@grv\ I E o F %f— T fe a}:;?a}ﬂi_ =35 Sk Wt ) W _/ﬁﬁaﬁ_(i
Soup #

Boston Seafood Chowder with Cracker j& 1 # /& # % 37 /5 fie 5. 4 2E 44
Freshly baked Assorted Bread Roll #7# 2§ ¢

Carving *£ #

Roast Turkey with Homemade Chestnut Stuffing, Brandy Giblets Gravy and Cranberry Sauce
LR RE & SRS R A S A e
Honey-glazed Gammon Ham with Pineapple and Barbecued Sauce

WML R R

i—i

For enquiries, please contact catering team of Royal Pacific Hotel ¥ 5 a M BEER AL FBEEEES
Tel BiE : (852) 2738 2236 E-mail EHE] : caterlng@royalpamflc com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK & & hEESe b IR RS 5 33 95 HhiEi



ROYAL PACIFIC
HOTEL

2024 THEZ FTE P R F3#H A(Y)
2024 Christmas & New Year Dinner Buffet Menu A (Con’t)

Hot Dish # %

Roast Lamb Racks “Provencal style” ¥ R pr #7345 % 2¢
Stir-Fried Beef Cube with Cashew Nut and Black Pepper *& % 2 # + e 1l
Wok-Fried Garoupa with Broccoli, Chinese Fungus and Bell Pepper ZA2a
Breaded Chicken Scallopini with Lemon Capers Sauce &, 3% F iﬁ‘. e
Gratinated Assorted Seafood with Cheese Sauce . 2. v * “&/4 @&
Deep-Fried Crab Claws with Sweet Chilli Sauce “F iiﬁ“‘] pediski
Chicken Makhani 57 3% e4e e i/ﬂ‘.
Indian Basmati Rice & ;% & 4 o~
Lyonnaise Potato 4 & X 7) & i3
Sauteed Seasonal Vegetables ')Fi Yoy P
Braised Red Cabbages, Glazed Chestnuts, Brussels Sprouts and Caramelized Sweet Potatoes

B PRE S RREL S S WWMES - BRAE

Dessert 3 &

Eal A

Christmas pudding with Brandy Sauce T #&E# 4 &0 f
Christmas Yule log cake B AR %
Christmas stollen T a5 3+ 44
Marble Cheese Cake Z F 7.4 44
Cranberry walnut tart & ¥ iz & &

Festive Mince Pie B 34 7o+
Christmas Cupcake Tower B A5 34535
Pumpkin mousse cake & /& 3 5k 3%

Bailey Panna Cotta | 17 iF 1% ik
Fresh fruit platter # % 35 4
Hiagen-Dazs ice-cream cups  Hiagen-Dazs 2 % £

Coffee or Tea whrrt gt &

HK$788 per person # i

Price is subject to 10% service charge. 11+ 1448 ¥ e — JRAZ 3
The above menu is based on a minimum of 60 persons over a 2.5-hour period. #* ¥ ¥ if * ** #. > 60 i ?\f' Lo BREERLS ] EZ LS
Valid until 15 January 2025. 33 * T 2025# 17 157
Royal Pacific Hotel reserves the right to alter the above menu items due to unforeseeable market price fluctuations and availability.

BRETEPERT S FE A T 2

i—i

For enquiries, please contact catering team of Royal Pacific Hotel ¥ 5 a M BEER AL FBEEEES
Tel BiE : (852) 2738 2236 E-mail EHE] : caterlng@royalpamflc com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK & & hEESe b IR RS 5 33 95 HhiEi



ROYAL PACIFIC
HOTEL

2024 FPHEZE A E P AR RN B
2024 Christmas & New Year Dinner Buffet Menu B

53

Appetiser 4 %

Assorted Sushi and Sashimi 244 1] £ 2 & 2
Ttalian Air-Dried Meat and Cold Cut Platter with Pickle #f i if p 34 &
Marinated Salmon with Dill and Honey-Mustard Sauce ? ¥ fie = © & fie i %
Sauteed Wild Mushrooms Salad with Fresh Herbs 4 ¥ %) ¥ 7)) &
24-Month Serrano Ham and Sweet Melon 24 i * & 317 B §5 V% fe § A
Spicy Salmon Tartar with Avocado A k=2 % = = # #5 is
Soba with Scallop and Salmon Roe P 5% & & /4 fafiecd + %2 = < dofF
Homemade Duck Liver Terrine with Port Wine Aspic 4% vg "¢k ‘if}iﬁt P
Smoked Duck Breast and Peach, Blueberry Yoghurt "§ *g% § 47/ &, &5 5* pit
Potato Salad with Bacon and Spring Onion & f i & % i3 /) &
Grilled Mediterranean Vegetables Salad and Roasted Bell Peppers 4\ 3+ ¥ & 32 3 i &2l 4z

%

Salad V&

%
Caesar, French, Thousand Island and Italian Dressing i ~ 7274 ~ + § 7+ 2 & < 77

Seafood k4R ##

Canadian Crab Legs, Fresh Prawns, New Zealand Mussels, Ocean Clams and Sea Whelk
Served with Lemons, Cocktail Sauce and Red Wine Shallot
ATBEL (S IR 20 F T R ARERIFE S 2 LS
Soup #

Lobster and Crab Meat Bisque #< ¥ {#¢ Jk F
Freshly baked Assorted Bread Roll #7# 2 % ¢

Carving *£ #

Roast Turkey with Homemade Chestnut Stuffing, Brandy Giblets Gravy and Cranberry Sauce
R TR T Y S T
Roast Angus Beef Prime Ribs with Port Wine Sauce
o o R e N b3 e

For enquiries, please contact catering team of Royal Pacific Hotel 55 BEER A LB EEZ
Tel E5E : (852) 2738 2236 E-mail BEf : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK & & hEESe b IR RS 5 33 95 HhiEi



ROYAL PACIFIC
HOTEL

2024 B akx F7E p 2R £33 B (¥)
2024 Christmas & New Year Dinner Buffet Menu B (Con’t)

Hot Dish # %

Baked Boston Lobster Thermidor (To be served — half piece per person)
A REEALEREE L)
Pan-Fried Halibut Fillets with Truffle Cream Sauce 3 F} ' P & & #riX 24~ & & K *
Roast Lamb Racks with Mustard Sauce *% ¥ 2E &£ § % %@
Wok-Fried Beef cubes with Wild Mushrooms and gatlic chips 7= & ¥F g2 f
Deep-Fried Crispy Chicken £ 4% %% & "& %1
Thai Style Roasted Pork Neck % ;% &7 57 p
Wok-fried Seafood and Jade Melon with XO Sauce XO %’:’l Bp AV
Fried Rice with Diced Abalone and Chicken # & 34" & o~
Braised E-fu Noodle with Mixed Mushroom and Dried Shrimp Roe ¥ 35 @ 3¢ = g
Gratinated Sweet Potato and Pumpkin 7_ 1. & & %
Braised Red Cabbages, Glazed Chestnuts, Brussels Sprouts and Caramelized Sweet Potatoes

BPRE S FRL T S WWMES  BRAE

Dessert 3 &

Christmas Pudding with Brandy Sauce ¥ #&# & %' v fFs
Christmas Log Cake T 3EtEg -t
Christmas Stollen ¥ &% 3 47
Christmas Fruit Cake and Brandy Custard # % v 7 # % L 34
Pumpkin and Almond Tart & /* 2 i=4£
Assorted Christmas Cookies 3244 T & & 44
Black Forest Gateau 2. % 3=t
Blueberry cheese cake & 7~ 4 F-ft
Mango Pudding = % # 4
Fresh Fruit Platter ## % 33 4
Selections of Hiagen-Dazs Ice-cream cups Hiagen-Dazs & #% 45

Coffee or Tea whrrt gt &

HK$888 per person # i

Price is subject to 10% service charge. 11+ 1448 ¥ 4c — JRAZ
The above menu is based on a minimum of 60 persons over a 2.5-hour period. #* ¥ ¥ 7 if * ** &> 60 I'i% Lo BRERLS P EZ LA
Valid until 15 January 2025. ¥ 33§ * 1 2025# 1% 15p
Royal Pacific Hotel reserves the right to alter the above menu items due to unforeseeable market price fluctuations and availability.

R ER- VS LI ENEES £ S LN S

For enquiries, please contact catering team of Royal Pacific Hotel 55 BEER A LB EEZ
Tel E5E : (852) 2738 2236 E-mail BEf : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK & & hEESe b IR RS 5 33 95 HhiEi



