HOTEL

ROYAL PACIFIC

2026 #HFHE & 3 BB
2026 GRADUATION DINNER PRIVILEGES

L

A

GRADUATION PRIVILEGES

60 persons or above

110 persons or above

ggfgmgg_gf;.,g 60 * g it 110 £ & rz }
A glass of welcome fruit punch per person 37 37
W ek FinF e H
Unlimited servings of chilled orange juice and soft drinks for 3 hours s\l s\l
R R K
Complimentary fresh fruit cream cake . .
% R I 3 1bs &= 6 Ibs F#
Exquisite silk floral centerpiece for each dining table and reception table sT sT
RHB LR EOR LSRR
Table linen and seat covers for all chairs
S S

RHER L ™ ~
Complimentary use of audio-visual equipment S S
LR g g
Complimentary use of raffle drum and background music ﬂ $1
R R EEE T e
Standard hotel backdrop with English wordings sT s\l
i e A SRR I o
Invitation cards (printing excluded)
HEHR (D ¢ 4R R) 20 sets & 40 sets &
Free of charge for Principal and Vice Principal S S
KE 2 RIRE LY d g
Complimentary use of 16:9 LED wall (200 x 350) <
% & * 16:9 LED B % (200 x 350) ) >
Free use of hotel Wi-Fi S S
B d g
Complimentary ki during th t

omplimentary car parking spaces during the even > Cars 3 3 Cags 2%

LppE g g H R

» Booking for minimum 60 persons. The above privileges are subject to change without prior notice.

FHER G A 60 R E o T Aot (e AT A oo
» Royal Pacific Hotel reserves the right to alter the above privileges.

9 R TR RT S BRI 2 B -

» All products, setvices, ptivileges and information related to the offers are directly sold and applied to customers by the tespective merchants who are

solely responsible for all related obligations and liabilities.

G B BAPL R RAEE TS F MBI REAARELT S f M IR R

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

At A AT, PO s T EPREE EF FREME
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
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ROYAL PACIFIC
HOTEL

2026 Graduation Dinner Buffet (A)
2026 #EF & R FH (A)

Appetiser 4 %
Smoked Salmon with Traditional Garnish & = < 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 % &7 p

Seafood 7k4r & ¥
Fresh Prawns, New Zealand Mussels, Sea Whelks
BIE s ed FF T s FRIT
Served with Lemon, Cocktail Sauce and Red Wine Shallot
felRiFd ~ it 2 TR pm

Salad ¥ &
Homemade Pasta and Lobster Salad #¢ ¥ %% & ) &
Glass Noodles Salad with Calamari “Thai style” ’j‘& AR AR
Seafood and Fresh Fruit Salad /4 @ @ % /) =
Roast Beet Root Salad with Orange Segment & ‘= 3 25 4 27/ =
Assorted Garden Greens with Selection of Dressings ® Fli) & & 385 2 5

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

Soup #
Cream of Wild Mushrooms Soup ¥ f# & B iF
Freshly Baked Assorted Bread Roll and Portion Butter 7@ 245 & 2 = j

Hot Dish # %

Pan-fried Sea Bass Fillets with Dill Cream Sauce % ?‘T} [ e W
Roast Lamb Chop with Mustard Sauce *% X #\ fic & %
Batrbecued Baby Pork Ribs %’:" MR
Deep-fried Crispy Chicken %% & “F + %t
Fried Rice with Seafood and Crab Roe {#}5 /% # ) % &

Braised E-fu Noodles with Mushroom and Shrimp Roe ¥ #F i+ "% & 5
Braised Straw Mushrooms with Baby Cabbage ## & $\ i v

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

2026 Graduation Dinner Buffet (A)
2026 #E7 X %R L (A)
(Cont’d)

Carving % F ¥
Roast Beef Striploin served with Red Wine Sauce
SRR S i e

Dessert & &
Black and White Forest Cake 2. v 2k F=tx
Chocolate Truffle Cake # )k 4 + # =i
Green Tea with Red Bean Swiss Roll % % &= 2331 %
Tiramisu & * F]2_ 24 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 vrrt gt X

HK$538 per person # >

Include unlimited serving soft drink and chilled orange juice for 3 hours
463 PEETE BRI E Tk

+¢ For Minimum of 60 persons. The above prices are subject to 10% service charge
P60 AL o T T Tt - PR
#* The above prices are valid for banquet to be held on or before 31 August 2026
LR R R T 2026 & 87 31 p A2 m EyeanE §
+* The above privileges and prices are subject to change without prior notice
B3 REAZ Aot (o Y AT
+* Royal Pacific Hotel reserves the right to alter the above prices and menu items due to market price fluctuations and availability

O R R B[R RN 0 8 R R EF S L sk E 2

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

2026 Graduation Dinner Buffet (B)
2026 #EF & 9L 3 (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@ 245 & 2 =

Hot Dish #: %
Sauteed Cuttlefish Fillet and Prawns with Broccoli & f - ¥
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 Chop in “Provencal Style” j# ;% ¥ 4 ¥ X 1
Vegetables Curry “Indian Style” 5 & % ¥ ¢t e
Fried Rice with Quinoa, Golden Corn and Pine Nuts & & #+ 3 i= % & %) 4 ¥~
Lyonnaise Potato 7 & %) &
Carrot Vichy, Sauteed Kenya Bean and Braised Baby Corn %) 4 ﬁ ~FEEREKE

=Wy i B

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

2026 Graduation Dinner Buffet (B)
2026 $#E % SR § ¥ (B)

(Cont’d)

Carving *% g ¥F
Oven-roast Angus Rib-eye with Red Wine Sauce
T R

Dessert 3 &
Blueberry Cheese Cake &% Tk

Fyd
Mini Apple Crumble “aif i= ‘?% £F
Strawberry Mousse Cake & & 3 3% -1
Mango Chiffon Cake = % /& 5 3%
Black Forest Cake 2. #¢k =t
Pineapple Mousse with Coffee ]elly S Sk feeserzif
Marble Cheese Cake =< 32 7 5. 24 }#ﬁl—
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$568 per person & >

Include unlimited serving soft drink and chilled orange juice for 3 hours

SR FERT BRI 2 AR

+* For Minimum of 60 persons. The above prices are subject to 10% service charge
PO A o B RE Ve RAFF LY B RTF T fiAe- JRAFR
+* The above prices are valid for banquet to be held on or before 31 August 2026
PIE B fRAE  2026 4 80 31 p &2 B EpROL
+* The above privileges and prices are subject to change without prior notice
M ELREAZ Bfard L3 2V Fi
+* Royal Pacific Hotel reserves the tight to alter the above prices and menu items due to market price fluctuations and availability

ﬂ*“l}fx%ﬁvik/&mﬁ&h@n » B Rk “,J-/f‘]}:hz—‘a'—gﬂu}pzu ' |%+§,5. RHEz2 R

For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
deRE R AT, BDE 0 R TR T 6 ¥ £ RIE &
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



