ROYAL PACIFIC

HOTEL

2025 #HF R E R R R
2025 GRADUATION DINNER PRIVILEGES

L

A

5 tables / 50 persons

9 tables / 100 persons

GRADUATION PRIVILEGES or above or above
SHFE L X3 R A IR /504 1A /100 #
HIEEE SRR &2t 1t

A glass of welcome fruit punch per person ﬁ 37
W ek FinF e H
Unlimited servings of chilled orange juice and soft drinks for 3 hours ﬂ $1
ENREE RS A S T NI
Complimentary fresh fruit cream cake . N
LT 3 1bs &= 6 Ibs F#
Exquisite silk floral centerpiece for each dining table and reception table ﬂ $1
R R AR & G RR
Table linen and seat covers for all chairs sT sT
rEERLFIHE
Complimentary use of audio-visual equipment sT sT
Ly R RA
Complimentary use of raffle drum and background music ﬂ $1
hop R Rt #
Standard hotel backdrop with English wordings sT s\l
TR EF 2 E 5
Invitation cards (printing excluded)
HER(3 2 drh) 20 sets & 40 sets &
Free of charge for Principal and Vice Principal ﬁ ﬁ
k2 BIFE LR
lire‘e' use of hotel Wi-Fi ﬁ ﬁ
# A g
Complimentary car parking spaces during the event 2 Cars 31 3 Cars 2%

LpopE ik g H R

The above privileges are subject to change without prior notice.
IV l'%.%-&r’ﬁ L0 R Y (7l dv e

Booking for minimum 60 persons.

FHOR*NES O E -

Royal Pacific Hotel reserves the right to alter the above privileges.

SR TEF R EG S R RATD L Tl

YV V¥V VY V

solely responsible for all related obligations and liabilities.

LB RAP L F AR TS M CIREE I RELE S FHF IR A

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

dopr B ST, B 8 RS TAFEE 6 ¥ F B
E-mail & % catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 4 i# 4 #5 &% 72 B L if 33 5L ¢ B35

Tel T 3 (852) 2738 2236

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

FTHE S 2ELT

14.1.25




ROYAL PACIFIC
HOTEL

2025 Graduation Dinner Buffet (A)
2025 #EF X R FH (A)

Appetiser 4 %
Smoked Salmon with Traditional Garnish *T. = < 4.
Crab Meat Salad with Mango and Avocado ## 4 =24 %) &
Air-dried Meat Platter with Pickled Cucumbers 3244 b 52 % p 4 %
Soba Noodles with Seared Scallops 4 | # + fic p ;8 & & 4 fa
Assorted Sashimi, Sushi f&4% §] £ ~ & &
Marinated Mini Octopus and Sea Whelk p 3% & i% ~ "N g 2 &7 p

Seafood 7k4r & ¥
Fresh Prawns, New Zealand Mussels, Sea Whelks
ﬁ;i’g N ‘J_U W—i o~ fﬁiﬁl
Served with Lemon, Cocktail Sauce and Red \X/ine Shallot
RN 7 S SRR Tl A i

Salad 75 &
Homemade Pasta and Lobster Salad %% ¥ %% & ) &
Glass Noodles Salad with Calamari “Thai style” ’j‘& AR AR
Seafood and Fresh Fruit Salad ;& @ # % /) =
Roast Beet Root Salad with Orange Segment & ‘= 3 25 4 27/ =
Caesar Salad with Crispy Bacon ¥ i) 2 fie 4 %% p
Assorted Garden Greens with Selection of Dressings ® F ) 2 & & 3875 2 5F
Thousand Island, French, Balsamic Vinaigrette -+ & i+ ~ ;2 i+ ~ 2 5t

Soup #
Cream of Wild Mushrooms Soup ¥ [/ & B F
Freshly Baked Assorted Bread Roll and Portion Butter #7## 52§

Hot Dish #. 4
Pan-fried Sea Bass Fillets with Dill Cream Sauce % F} #4172 2 &% &
Roast Lamb Rack with Mustard Sauce *% ¥ % fie i %
Gratinated Assorted Seafood with Cheese Sauce 7.4 v * Va4 @
Batrbecued Baby Pork Ribs %’:‘ R " L
Deep-fried Crispy Chicken £ #§ %5 & & 51
Fried Rice with Seafood and Crab Roe {#}5 /% # ) % &
Braised E-fu Noodles with Mushroom and Shrimp Roe ¥ i+ I‘L F i
Braised Straw Mushrooms with Baby Cabbage ### &\ /i 2]

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
Iepr AW AR, B RS TEIPRE 6 ¥ EEpME
Tel © 3%: (852) 2738 2236 E-mail T 28 catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 4 i# 4 #5 &% 72 B L if 33 5L ¢ B35



ROYAL PACIFIC
HOTEL

2025 Graduation Dinner Buffet (A)
2025 {7 X R L (A)
(Cont’d)

Carving % ¢ 3§
Roast US Beef Striploin served with Red Wine Sauce
HERT L AR

Dessert ¥ &
Marble Cheesecake = I 7 3~ 4 F=f%
Black and White Forest Cake 2. & &k 3=
Cheese Tart 7.4 %
Chocolate Truffle Cake # )k 4 + # =i
Green Tea with Red Bean Swiss Roll % % &= 2331 %
Tiramisu & ~ F] 2.2 4#
Bread and Butter Pudding =+ 4 & ¢ #
Sweetened Sago Cream with Mango and Pomelo 1§ #<4 #
Selections of Ice-cream and Condiments p iE = #x

Coffee or Tea vrrtgt X

HKS$598 per person -+

Include unlimited serving soft drink and chilled orange juice for 3 hours
FR3IERENEERES,E AL

+¢*The above prices are subject to 10% service charge

MR E O T - PRIER
+* For Minimum of 50 persons

iFF 350 g}
#* The above prices are valid for banquet to be held on or before 31 August 2026

b EE R T 2026 % 87 31 p A2 w EyENE €
% A minimum food and beverage charge is applied on reserving the event venue and subject to the dinner banquet date

Tk B TR R KEGP DT L P A R
#* Please inform our Catering Sales Team of any food related allergies as your well-being and comfort are our greatest concetn

LEAHERER BT AL FEHE R G4 BAF 0 L E Y EREE
#* The above privileges and prices ate subject to change without prior notice

MPEZREREG 4G L AT FE AT
+* Royal Pacific Hotel reserves the right to alter the above prices and menu items due to market price fluctuations and availability

§ N R R RN R0 B R TR R 2L R K 2 I

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
g B SRR, B 3 RS FEFR L § ¥ ARG
Tel © 3%: (852) 2738 2236 E-mail T 28 catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 4 i# 4 #5 &% 72 B L if 33 5L ¢ B35



ROYAL PACIFIC
HOTEL

2025 Graduation Dinner Buffet (B)
2025 #EF & LR F3# (B)

Appetiser 4 %

Smoked Salmon with Traditional Garnish “§ = < 4.
Parma Ham with Sweet Melon & * 1= & L % fe § A

Seafood k4R & #
Fresh Prawns, New Zealand Mussels, Sea Whelks = & f§ + © ~ #F R 7, #FiE
served with Lemon, Cocktail Sauce and Red Wine Shallot & #5 & ~ ¥5+5 7+ % 52 & ‘=’ fir

Japanese Corner P 3 % 4§
Assorted Sashimi, Sushi 7244 1] £ ~ & &
Marinated Baby Octopus and Green Seaweed P 3% i % ~ 'R g 2 ¢ &) &
Cold Soba Noodles P ;%74 f&

Salad 75 &
Beet Root and Orange Salad with Feta Cheese = 3 f #2.7) e # "8 2.1
Tuna Nicoise Salad & £ & 1 % 210 &
Grilled Ttalian Vegetables & * F4\ i+ &) &
Caesar Salad with Condiments i) &
Assorted Garden Greens with Dressings and Condiments ® Bl =& & 3870 4 2 fejd

Thousand Island, French, Balsamic Vinaigrette -+ & i+ ~ ;2 i+ ~ 2 5t

Soup #
Lobster Bisque with Cognac + & 7= #& #
Freshly Baked Assorted Bread Roll and Portion Butter #7## 52 #g &

Hot Dish # 4
Sauteed Cuttlefish Fillet and Prawns with Celery %5 7 ¥ i= %) o4
Indian Chicken Tikka &° 3% ¥ 3¢
Pan-fried Sea Bass Fillets with Shallot Butter Sauce 3 ) #g 4. & #r i 52 & = # i+
Pork Piccata with Tomato Coulis 3 F] &, 7% & 5& ¥ il g# 30 5%
Slow-braised Premium Beef Cheek in Burgundy Sauce 72 3% ‘= Fi & =+ & % p
Roast Lamb Racks in “Provencal Style” j* 3% % 4 & X 2
Vegetables Curry “Indian Style” 5 & % ¥ ¢t e
Fried Red Brown Rice with Golden Corn and Pine Nuts & & #* 5+ i=k&F V) % v
Lyonnaise Potato 7 & %) &

Carrot Vichy, Sauteed Kenya Bean and Braised Baby Corn )+ § ~ i2 it ICEE A

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
iR BRI AT, EIDE RS TR Y K EEEE
Tel © 3%: (852) 2738 2236 E-mail T 28 catering@royalpacific.com.hk

China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 4 i# 4 #5 &% 72 B L if 33 5L ¢ B35



ROYAL PACIFIC
HOTEL

2025 Graduation Dinner Buffet (B)
2025 % % 5% £ # (B)
(Cont’d)

Carving % g #F
Oven-roast U.S. Angus Rib-eye with Red Wine Sauce
EE RS RATE P 2

Dessert # &
Mango Cheese Cake 4 = 7_ 4 3%

. —

Mini Apple Crumble Yk (= #5 % & ¥
Creme Brulee 7 7% & 4% 3~
Strawberry Chiffon Cake % % ;& 47 F-fx
Black Forest Cake 2. &tk 34

Pineapple Mousse with Coffee Jelly j& B 5 5% fie vberztf
Marble Cheese Cake = I £ -4 F-f
Fresh Fruit Platter #f % ## % 4

Crepes with Selections of Ice-cream and Condiments @ FTpk fie p 1E 2 4%

Coffee or Tea vvrt gt &

HK$698 per person & >

Include unlimited serving soft drink and chilled orange juice for 3 hours
FAL 3] PRI RS R TR

+¢The above prices are subject to 10% service charge
MR RE T T - RIER
¢ For Minimum of 50 persons
H 50 At
#* The above prices are valid for banquet to be held on ot before 31 August 2026
PR AR P AT 2026 % 81 31 p K2 W EpENL 4
+* A minimum food and beverage charge is applied on reserving the event venue and subject to the dinner banquet date
P EEHPIIALMBEGR > DA X E PP A T
#* Please inform our Catering Sales Team of any food related allergies as your well-being and comfort are our greatest concern
ST AR FE AR T AL E G EHE R 045 Bk K FE % § Y EMEN A
#* The above privileges and prices ate subject to change without prior notice
M EREARZ G4 (oo AT [T A
#* Royal Pacific Hotel reserves the right to alter the above prices and menu items due to market price fluctuations and availability

d R PRERM G RS TEFEET B a G R HE 2 B

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
g B SRR, B 3 RS FEFR L § ¥ ARG
Tel © 3%: (852) 2738 2236 E-mail T 28 catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong 4 i# 4 #5 &% 72 B L if 33 5L ¢ B35



