ROYAL PACIFIC
HOTEL

Mid-Autumn Festival Reunion Dinner Menu
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Black Fungus Marinated with Black Vinegar, Deep-fried Bean Curd Sheets Roll with Mushrooms, Shredded
Chicken & Green Bean Jelly with Sesame Sauce
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Deep-fried and Sauteed Scallops with Seasonal Greens

L
Deep-fried Crab Claws Stuffed with Minced Shrimp and Cheese
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Braised Birds Nest Broth with Bamboo Fungus and Vegetables
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Braised Whole Abalone and Chinese Black Mushrooms in Abalone Sauce
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Braised Whole Abalone with Chinese Black Mushrooms in Oyster Sauce
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Sauteed Garoupa Fillet with Vegetables
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Baked Crispy Chicken with Tangerine Peel
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Steamed Rice Wrapped with Lotus Leaf with Shrimps, Shredded Conpoy, and Diced Duck
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Sweetened Red Bean Soup with Glutinous Dumplings
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Seasonal Fruit Platter
Original Price & i & 2.7 %$568 per person
Special Price # & i & 35 ' $468 per person
(% =42 Minimum 2 persons per booking)
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Unlimited serving of chilled orange juice, soft drinks and selected beer for
an additional HK$50 per person

®  The above prices are subject to 10% setvice charge
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% The above menu is only applicable to the dinner to be held on 17 September 2024
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¢ Please inform our Catering Sales Team of any food related allergies as your well-being and comfort are our greatest concern
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" Royal Pacific Hotel reserves the right to alter the above prices and items due to market price fluctuations and availability
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For enquiries and reservations, please contact our Catering Sales Team of Royal Pacific Hotel
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Tel BEE: (852) 2738 2236 E-mail BEP: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong & /LEER P I ERIE 33 5E S



