ROYAL PACIFIC
HOTEL

Christmas and New Year Dinner Buffet Celebration

FPEE RTE P BB E IR

Appetiser # ¥

Assorted Sashimi 3244 §1] £
Smoked Salmon with Condiments & = < #. 5 f_'T_’}"*

Seared Yellow Fin Tuna Tataki with Cucumber and Grapefruit ﬁrz )*} {‘. i ,ir‘ feg A Z G
Sautéed Wild Mushrooms Salad with Fresh Herbs 4 3 * '/ LA
Parma Ham with Sweet Melon ¥ & L %% i1 § j
Beet Root and Orange Salad with Feta Cheese = 3 £ ﬁu_/ JiEme K ML

Salad ) #&

Thai Pomelo Salad with Prawn fr\ A FEVRE
Roast Turkey Salad with Pommery Mustard Dressing % X #ﬂ‘j‘r *iE
Swiss Sausage and Cheese Salad 5 2 %5 - ‘;’—1 N
Pasta Salad with Seafood and Crab Roe i # {45 &, = {14 ) &
Mixed Garden Greens Salad, Cherry Tomato and Sweet Corn ® Flf2 % /)= ~ 3 @ icZ2 # § F
Caesar Dressing, French Dressing, Thousand Island Dressing and Italian Dressing

P R R LA

Seafood Corner 7k 454 ##
Snow Crab Legs, Fresh Prawns, Sea Whelk and Clams #£3-{#%r ~ @# g ~ FH T2 3L
Served with Lemons, Cocktail Sauce and Red Wine Shallot fe & ¥ & ~ s§ 7§ 7> % 50 & o iFps

Soup #
Butter Squash Soup with Truffle > & % /A~ & B F

Carving *% p

Roast Turkey with House-made Chestnut Stufﬁng, Brandy Giblets Gravy and Cranberry Sauce
LRSS = IR Tk SR el R § &5

and %

Roast Beef Striploin with Black Pepper Sauce
EREE 4R

For enquiries, please contact catering team of Royal Pacific Hotel
Tel E&h : (852) 2738 2236  E-mail BEf : catering@royalpacific.com.hk
Royal Pacific Hotel, China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong
EFERNAERDIBFEREIZPBIRERKFFBEE T(852)2736 1188 F(852) 27361212

www.royalpacific.com.hk
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ROYAL PACIFIC
HOTEL

Hot Dish # &%

Roast Lamb Racks in “Provencal Style” 4 R LAt X 7
Gratinated Assorted Seafood with Cheese Sauce 7_ 4 v i+ Va4 #
Slow-braised Wagyu Ox-tail in Burgundy Sauce i ;7\ CEREfE 2 E
Slow Roast Pork Loin with Cognac Gravy Ya g ¥rfie + § & R &+
Lyonnaise Potato & ¥ & ) & 7
Curry Beef Tendon and Brisket 3 Jkv#er® £ 55 3
Wok-fried Prawns with Broccoli, Chinese Fungus and Bell Peppers Z B & f§ -7 #57) # 5§
Poached Chicken with Scallion and Ginger % & # 1 %t
Steamed Giant Garoupa with Scallion and Soya Sauce & 7 ) = 3¢ §_
Sautéed Seasonal Vegetables jﬁ‘— 1S
Braised Red Cabbages, Glazed Chestnuts, Brussels Sprouts and Caramelised Sweet Potatoes

WO RE  BRE S WEEG 2 LA E

Sweet Temptation & &

Christmas Pudding with Brandy Sauce B 3#E# 4 9 fF 3 i+
Christmas Log Cake T 3t ep 3tk
Christmas Stollen EE' e 5 A4
Marble Cheesecake 2 % 7. 21 4%
Pecan Pie ’”f F
Festive Mince Pie & P &4
Christmas Cupcake Tower B 3EAAF 3% 5
Pumpkin Mousse Cake & /& 3 5k 3%
Bailey Panna Cotta p # R ik
Red Wine Jelly with Five Spices and Fresh Berries 325 I 4 = iFp4 /8
Fresh Fruit Platter @ % #J? 4,5
Selection of Ice Cream % 7% 2 #%

i

Coffee or tea wretgt &
Unlimited serving of chilled orange juice, soft drinks and selected beer & 'LE Bk £+ ~ [Tk 2 HEH

F A F g % HK$838 per adult

o~

£ —%,2 3 ] § & =3 % HK$638 per senior or child

A serving of baked half-shell lobster thermidor for each adult & senior
LA 4 %—?,"‘?‘_‘s‘.fz LN RITEF - %

The prices above are subject to 10% service charge based on the original price
MEH P VB R E 2 A JRAFF

For enquiries, please contact catering team of Royal Pacific Hotel
Tel E&h : (852) 2738 2236  E-mail BEf : catering@royalpacific.com.hk
Royal Pacific Hotel, China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong
EFERNAERDIBFEREIZPBIRERKFFBEE T(852)2736 1188 F(852) 27361212
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