ROYAL PACIFIC

HOTEL

2025 - 2026 44 % & 3 B &

2025 - 2026 WEDDING PRIVILEGES

WEDDING PRIVILEGES

BELIBR

6 tables /
72 persons
or above

AR /124

P,

10 tables /
120 persons
or above

LR/ 120 4
NP,

16 tables /
192 persons
or above

LR /192 &

b

1 night accommodation on or before the wedding night with buffet breakfast
for 2 persons on the following morning

-HOFERP A E (N Dp AT RS- )

Deluxe Harbour
View Room

2 EHR LS

Towers Harbour
Suite

FHARES

Fresh fruit cream cake for the reception

IR RN

3 Ibs. F#

5 Ibs. Fr

8 Ibs. Fr

Delicate 5-tier durnrny wedding cake for photo shooting and cutting ceremony

1 Bottle of sparkhng wine for toasting
ﬂ. /EL]Z‘ -T‘i' ﬁmzﬁ?

Complimentary car parking spaces during the event

R E RIS E

2 Cars R

4 Cars 3%

6 Cars R

Exquisite silk floral centerpiece for each dining table and reception table

RHR L Z DR TR

Table linen and seat covers for all chairs

REERLFARE

Complimentary use of audio-visual equipment

Ly R*EIRA

Mahjong entertainment with Chinese tea
YT F RN R

Guest signature book

HELFHLP

Standard hotel backdrop with English wordings
BERET 2 Fo @3

Invitation cards (8 sets per table, printing excluded)

HEGFRERNE (7 2 4550R])

Free corkage for self-brought-in wine or liquor (1 bottle per table)

pAbEIFS o &P B (F A 1)

Special offer from merchants
BFEF ML

Discount for accommodation

FrESRR

e €6 € ¢ ¢ ¢ ¢ ¢

e €6 € ¢ ¢ ¢ ¢ ¢

e €6 € ¢ ¢ ¢ ¢ ¢

» 'The above pr1v1le es are subject to change without prior notice.
ll"lﬁa-ﬁr‘ %tz’ﬁ\f‘lfrmi—rro
Royal Pacific Hotel reserves the right to alter the above privileges.

9 R TEPPL R B B EAFE 2L R -

» All products, services, privileges and information related to the offers are directly sold and applied to customers by the respective merchants who

are solcly responsible for all related obligations and ]jabi]jties

IR CRBAPLEECRBEFTASI FHFCERLE EREYL

Tt G M

FEs A d M

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

depr B T, g g R T
Tel T 3%: (852) 27382236 E-mail T #8:

AR E Y LWL

catering@royalpacific.com.hk

China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong % &4 5« i s2 B L if 33 3L ¢

Bl F o




ROYAL PACIFIC
HOTEL

2025-2026 & ; ¥4 E p B4 T B FHA
2025-2026 Western Wedding Lunch Buffet Menu A

Cold Dishes i %
Smoked Salmon with Garnish & = < # fiz iz 4L
Assorted Sashimi and Sushi with Pickled Ginger 4% {1 £ 2 & &
Parma Ham with Sweet Melon ® § X & fe § &
Marinated Shredded Chicken with Sesame Sauce /7 &+ 3 3¢
Grilled Marinated Mediterranean Vegetables with Pesto $#\ 3 # ;& s 3% X' 4 3~ %{F
Citrus-marinated Duck Breast with Peach {#+ fir v§ %9 fic & ¢

Seafood Corner /K455 #

Snow Crab Legs, Fresh Prawns, N.Z. Mussels, Sea Whelks #£3-{#%r « f#ig ~ & @ ]%T?% T~ IR

Served with Lemon, Cocktail Sauce, Red Wine Shallot fie 1§ ¥ & ~ & ¥§i* 2 30 & i

Garden Greens ) &
Marinated Cucumber and Brown Fungus with Black Vinegar 2. fis A
Fresh Fruit and Seafood Salad /% # @ % /) =
Green Papaya Salad “Thai Style” ?Ix 7\ —r? R E
Tomato Salad with Sesame Dressing ## 307 2 B 3% 2% Jir %’C‘

Garden Lettuces Salad with Choice of Dressings and Condiments 32 % 7 2 & 2 5\ %’? L

2]

Soup #
Cream of Wild Mushrooms with Garlic Crouton ¥¥ 7] & & F e 7r 4 ¢ -

Carving Trolley *% ¢ &
Honey Glazed Bone-in Ham with Mustard Gravy *% § & L B fe K % + 7+

Hot Dishes # #
Grilled Sole Fillets with Chive Cream Sauce A # 5 #r &' 4 & & &+
Seafood Thermidor v i+ 3_ 4 &% @
Wok-fried Broccoli with Fresh Prawns @ fF {= ) ¥ i=
Poached Fresh Chicken and Green Vegetables in Superior Broth 3 #% + /8 5
Sweet and Sour Pork & % *& "% p
Wok-fried Beef Cubes with Wild Mushrooms ¥ 77 2 #fri
Roast Rack of Lamb with Thyme Gravy *% 3 $:fe g 2 4 &+
Roast New Potatoes with Fresh Herbs % ¥ & &
Braised E-fu Noodles with Black Mushrooms in Abalone Sauce #& i+ = 3% & §§
Fried Rice with Diced Chicken and Vegetables i+ 3 Jg47)  u
Sauteed Seasonal Vegetables ‘)’fa" 23

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
heir B3 ST, BAE 8 RS T § ¥ E IR
Tel T35 (852) 2738 2236 E-mail & £8: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong % 4 # % /2 B € if 33 5.7 B3



ROYAL PACIFIC
HOTEL

2025-2026 & ; ¥4 E p B4 T B FHA
2024-2025 Western Wedding Lunch Buffet Menu A (Cont’d)

Desserts ¥ &
Coffee Créme Caramel Custard vzt & $E# 4
Mango Cake 4 = F-#x
Blueberry Cheese Cake 5 7_ 4 3%
Bread and Butter Pudding = /¢ $§ & #
Osmanthus Jelly 5 14
Creamy Peanuts Sweet Soup 4 7f 1= 2 #

Fresh Fruit Platter @# % $4 4

Coffee or Tea ezt X

2025# 1% 1p %122 31p 2026 # 1% 1p %122 31p
From 1 January to 31 December 2025 From 1 January to 31 December 2026
HK$698 per person HK$738 per person
# 5 % $698 * ik ' $738

T2 PFRENERRITK B2 FESR
Inclusive of unlimited serving of soft drink, chilled orange juice and selected beers for 2 hours

Remarks:

#¢ Prices are subject to 10% service charge
b Y Tt - PRARR
+ For Minimum of 50 person
i 350 gt b
%+ Privileges and prices are valid for banquet to be held on or before 31 December 2026
PR ERZ R RGETT2026F 120 31 P &2 w BEyENE €
% Royal Pacific Hotel reserves the right to alter the above prices and menu items

3RS TEPRE R e bR ZHE D 2

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
i AW AT, BV R THEPRE ¢ ¥ FEpm L
Tel & 35 (852) 2738 2236 E-mail T #8: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong % 4 # % /2 B € if 33 5.7 B3



ROYAL PACIFIC
HOTEL

2025-2026 & ;¥ E p B4 S B XN B
2025-2026 Western Wedding Lunch Buffet Menu B

Cold Dishes £ %
Smoked Samon with Dill and Garnish "§ = < 4.
Crab Meat Salad in Glass with Avocado and Tomato Salsa & 7/ 47, ic2 & % 75 7
Matrinated Eggplants and Zucchini with Pesto Sauce 3 ¥ #\ iv+ 2 # /&
Seared Scallops with Soba Noodles 4 Fj # + P 5* § % /4 &
Parma Ham with Sweet Melon & & V' #fe § A
Tomato and Buffalo Mozzarella with Fresh Basil 4 ¥ #% #v
Assorted Sashimi, Sushi and California Roll #f £ ] £ ~ & &

4

kA ya
%

Seafood Corner /K454
Snow Crab Legs, Fresh Prawns, N.Z. Mussels, Sea Whelks #£3-{#%r ~ f#ig ~ & @ ]%T?% T~ IR
Served with Lemon, Cocktail Sauce and red Wine Shallot fie {& 5 & ~ v%¥§ 7+ % 30 & =P it

Garden Greens 7 &
Opyster Mushrooms Tossed with Squid &% 4. 2 #& &5 7% =
Cobb Salad #* 3 2 4 % 3gp &
Cold Asparagus with Sun-dried Tomato # i § fie % #vic
Caesar salad with Crispy Bacon g7’ £ fie 4 Y&
Grilled Prawns and Citrus Salad “Thai Style” % ;% #\ < #E4hF /) =
Garden Lettuces Salad with Choice of Dressings and Condiments 32 3 7/ &2 & 2 ;% 53
Soup #
Manhattan Clam Chowder with Cracker & 5. #g BLp % 47 7 fie 50 4 2 44

Carving Trolley *% gt #
Oven-roast US Beef Prime Rib with Black Pepper Sauce *% # B #F & i+ F 4 p il 2 43

Hot Dishes #: %
Chinese Dim Sum ¥ 3% gk
(Shrimp Dumplings # 4% ~ Pork and Shrimp Siu Mai ¥, , Fried Vegetables Spring Roll 2 % %)
Deep-fried Minced Shrimp Ball with Sweet Chili D1p T AFIEL T H ﬂ*\
Steamed Whole Garoupa i 7 /% 5L
Wok-fried Fresh Prawns and Scallops with Broccoli & ¥ # = %
Roast Barbecued Pork Back Ribs %5 WL FE v gk
Lamb Rendang & & X #
Deep-fried Crispy Chicken £ 4% %6 & "+ %
Fried Rice with Conpoy and Egg White &+ 3¢ ) 4 o~
Sauteed Kenya Beans, Glazed Carrots and Stuffed Tomatoes with Ratatouille
GiE o R SRER
Gratinated Potato & B Y& &

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
Yeir B AR, EWE L RS T AR Y F R
Tel 7 % : (852) 2738 2236 E-mail T #8: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong % 4 # % /2 B € if 33 5.7 B3



ROYAL PACIFIC
HOTEL

2025-2026 & ;¥ E p B4 S B XN B
2025-2026 Western Wedding Lunch Buffet Menu B (Cont’d)

Desserts 3 &~
Coffee Créeme Caramel Custard virezf &7 4
Mango Cheese Cake 3 = 7_ 4 F-#x
Mini Chestnut Tart 3 0% & 3 £
Oreo Tiramisu B 1 8 &, ~ f1 2 L 4
Strawberry Cake ¥ & F—f
Matcha Green Tea Mousse Cup % & 3 5 4%
Sweetened Walnut Cream with Glutinous Rice Dumplings & * #% 7 [l

Deluxe Fruit Platter with Berries ## % f2.%& $i 4

Coffee or Tea ezt X

2025# 1% 1p %122 31p 2026 # 1% 1p %122 31p
From 1 January to 31 December 2025 From 1 January to 31 December 2026
HK$768 per person HK$808 per person
# 5 % $768 * 5 ' $808

T2 PFENRERRITK B2 FETR
Inclusive of unlimited serving of soft drink, chilled orange juice and selected beers for 2 hours

Remarks:

#¢ Prices are subject to 10% service charge
T YA - R

+ For Minimum of 50 person
i F AT 50 s b

%+ Privileges and prices are valid for banquet to be held on or before 31 December 2026
PR ERZ R RGE T T2026F 120 31 P &2 w ByENE €

% Royal Pacific Hotel reserves the right to alter the above prices and menu items

RS TEPRE R e b R £ HE D 2 S

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
i AW AT, BV R THEPRE ¢ ¥ FEpm L
Tel & 35 (852) 2738 2236 E-mail T #8: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong % 4 # % /2 B € if 33 5.7 B3



ROYAL PACIFIC
HOTEL
2025-2026 & N HAE p oL E T A

2025-2026 Western Wedding Dinner Buffet Menu A

Cold Dishes £ %
Smoked Salmon with Garnish & = < # fiz iz 4L
Grilled Tuna Loin with Red Onion Salsa $\ & £ & & = & 75 )
Crab Meat Salad with Mango and Avocado ¢ 4 =2 %) &
Assorted Air-dried Meat Platter with Pickled Cucumber $24% b 37 f 45 4
Seared Scallops with Soba Noodles % 'ﬁ“} SN ]
Assorted Sashimi, Sushi 44 ] ¥ 2 £ &
Marinated Mini Octopus and Sea Whelk P 3% 3 07 ~ 'R g 2 vk i 87

Seafood Corner /K454 #
Boston Lobster, Snow Crab Legs, Fresh Prawns, N.Z. Mussels, Sea Whelks
ALHEACIE RS R S e d T~ TR
Served with Lemon, Cocktail Sauce and Red Wine Shallot
R E R K

Garden Greens V) &

Fresh Fruit and Seafood Salad 7 @ @ % ) &
Roast Beet Root Salad with Orange &= ¥ 2f § #8270 &
Cervelat Sausage and Cheese Salad 4 % -1 ) &
Caesar Salad with Crispy Bacon ™) e 4 Y6 &

Assorted Garden Leaves with Condiments and Dressings @ [F] i+ % /)
(Sweet Corn # § 31, Cherry Tomato #+* 3, Cucumber § /%)
(Thousand Island Dressing + § i*, Balsamic Vinaigrette & = I 2 fig 7,
French Dressing ;2 i+, Caesar Dressing £ gi)

Soup #
Seafood Chowder ;& # % $=

Carving Trolley & f #F
Whole Roast US Beef Striploin with Thyme Gravy &% F4F s+ P\ 7 2 4 &t

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
heir B3 ST, BAE 8 RS T § ¥ E IR
Tel T35 (852) 2738 2236 E-mail & £8: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong % 4 # % /2 B € if 33 5.7 B3



ROYAL PACIFIC
HOTEL

2025-2026 & N ¥AE p R4 F A
2025-2026 Western Wedding Dinner Buffet Menu A (Cont’d)

Hot Dishes #t 4
Pan-fried Sea Bass Fillets with Champagne Cream Sauce % F| #. 4 & 4 # & &
Gratinated Assorted Seafood with Cheese Sauce 7.4 v 7+ "’FP! s

Sauteed Fresh Prawns and Scallops with Broccoli & fF =) #E 5k & +
Deep-fried Crispy Chicken £ 9 %% & “F + %t
Deep-fried Minced Shrimp Ball with Sweet Chili Dip % £ *F#&

Roast Pork Back Ribs ‘& 7% ¥4

Slow-braised Lamb Shoulder in Burgundy Sauce i 3% iz /FyR % * &
Fried Rice with Crab Meat, Conpoy, Barbecued Potk, Salty Egg Yolk and Kale T 45 %% *) 4 &~
Braised E-fu Noodles with Straw Mushrooms ¥ %% i f§
Lyonnaise Potatoes 3 ¥ & & V) &

CEERIN 5

Desserts 3 &~
Italian Panna Cotta &, 3% %7 /%
Mini Chocolate Tart i# % % & #
Strawberry Mousse Cake ¥ & & 5% 4%
Blueberry Cheese Cake I % ﬁ*"—l ot
Matcha Green Tea Mousse Cup KR ARF

Bread and Butter Pudding =+ 7 ﬁ ER O |
Sweetened Sago Cream with Mango and Pomelo 1§ =4 #

Coffee or Tea vrrt gt &

2025#% 1% 1p31127% 31p 2026 & 1% 1p31127% 31p
From 1 January to 31 December 2025 From 1 January to 31 December 2026
HK$838 per person HK$888 per person
B 1 $838 & ik 7 $888

3 FAENE ERIAK S B2 FES R

Inclusive of unlimited serving soft drink, chilled orange juice and selected beers for 3 hours

Remarks:

#¢ Prices are subject to 10% service charge
T YA - PRI

+ For Minimum of 50 person
T R U N

#* Privileges and prices are valid for banquet to be held on or before 31 December 2026
PR ERZ R RGE T T2026F 120 31 P &2 w BEyENE €

% Royal Pacific Hotel reserves the right to alter the above pncm and menu items

E—;\_«~,3_/ﬁ1}.3.3“u};zuP:‘};’}éi’gﬁﬁﬂ & 11

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
WEr AT, FUE I s T EPEE EF FEEMmE
Tel & 35 (852) 2738 2236 E-mail T #8: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 4 i# 4 #¢ & /w2 B L i 33 3¢ B35



ROYAL PACIFIC
HOTEL

2025-2026 & A% P 4B FH B
2025-2026 Western Wedding Dinner Buffet Menu B

Meat and Cold Cuts 4 % % g #f
Parma Ham with Sweet Melon ® § X & fe § &
Seared Tuna Loin with Wasabi Mayo 4 7} & £ & & & % %’?
Smoked Salmon with Traditional Garnish ‘£ = < #.

Seafood Corner /K455 #
Snow Crab Legs, Chilled Crab, Fresh Prawns, N.Z. Mussels, Sea Whelks
BES Y A EE s ed v - FHY
Served with Dill Mustard Sauce and Condiments fiec 2 ¥ % % i+ % izl

Japanese Corner P ;% i# 3%
Assorted Sashimi, Sushi and California Roll 3245 §] £ ~ & 2 % 44 &
(Salmon, Tuna, Octopus, Surf Clam, Crab Meat, Pickled Fish, Sushi Egg, Wasabi and Japanese Pickles)
E AR FEE A NA S AFL iR EEA - FP R AR PR
Marinated Mini Octopus, Sea Whelk and Green Seaweed P 343 07 ~ N g ~sR BRI 2 ¢ F00 &

Garden Greens ) &
Tomato and Buffalo Mozzarella with Fresh Basil § ¥ % 307k 2 5~ 4
Seafood Salad ;& # /) =
Grilled Marinated Italian Vegetables #\ &, 3" fi# f2 35
Caesar Salad with Condiments ¥fci) &
PR

Selection of Garden Greens with Dressings and Condiments 9 F]7/) 2 fie & 3% 55

Soup #
Lobster Bisque Flavoured with Cognac + & #< 4

Carving Trolley & ¢ #
Roast US Beef Prime Rib Eye with Thyme Gravy ‘&% B 4F s =+ F 4 p il g 2 40+

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
heir B3 ST, BAE 8 RS T § ¥ E IR
Tel T35 (852) 2738 2236 E-mail & £8: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong % 4 # % /2 B € if 33 5.7 B3



ROYAL PACIFIC
HOTEL

2025-2026 & A% p 4B £ B

2025-2026 Western Wedding Dinner Buffet Menu B (Cont’d)

Hot Dishes #t 4
Roast Whole Suckling Pig ~ = ' 7

Steamed Whole Garoupa AN AT

Lobster Thermidor 7. 4 E'r PR % baiz4

ik

-

Kurobuta Pork Piccata with Asparagus H iy ,3 g3 Pﬁ iy A
Braised Beef Short Ribs in Red Wine A= ﬁJ 4
Roast Lamb Racks in Provencal Style j* ;% &4 ¥ X ?ﬁ
Fettuccine with Black Truffle Paste 2. & & Fi’? %1
Fried Rice with Scallops and Crab Roe & 7 % &+ %) & &~
Braised Twin Mushrooms and Green Vegetables ¥' % %\ iy

Desserts # &
Mango Cheese Cake 4 = 7_ 4 4%
Strawberry Cake ¥ & F-f%
Mini Chestnut Tart 3 7% & 5 &£
Italian Panna Cotta &, 3% %7 /%
Mini Portuguese Egg Tart ¥ i% § 3% 3
Osmanthus Jelly 5 14
Sweetened Black Sesame Soup with Glutinous Rice Dumplings >
Deluxe Fruit Platter with Berries @ % f&. % 34 42

Coffee or Tea vrrt gt &

¥ i i

2025 # 1% 1p %127 31p
From 1 January to 31 December 2025

2026 1% 1p 3127 31p

From 1 January to 31 December 2026
HKS$938 per person HK$1,008 per person
& ik %9938 & B % $1,008

PR LR K R R EE R

Inclusive of unlimited serving soft drink, chilled orange juice and selected beers for 3 hours

Remarks:
#¢ Prices are subject to 10% service charge
MR T e - PRI R
+ For Minimum of 50 person
i F 350 g b
¢ Privileges and prices are valid for banquet to be held on ot before 31 December 2026
M EGRERE R RGN 2026E 127 31 p X2 B EFROL £
% Royal Pacific Hotel reserves the right to alter the above prices and menu items

Eﬁt"“,z-,ﬁl}lﬁ'—g’lﬁ {Ilil%*}é&%‘iﬁiﬁﬂ 1# 11

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
b B AT, B 8 R T EFRE £ ¥ EMER L
Tel & 35 (852) 2738 2236 E-mail T #8: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong % i1 %5« 22 § L if 33 55

vk




