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Royal Pacific Hotel presents you with the sumptuous buffet menus meticulously
crafted by the culinary team. From refined venues to impeccable services, it is
the perfect venue for you to celebrate the milestone in life and express

appreciation to your life mentors.
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Enjoy special prices of dinner buffet menus exclusively with deposit
settled on or before 31 December 2019: HK$480 or HK$540 per person
(original prices: HK$580 or HK$640 per person)
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PRIVILEGES &&=

e 2.5-hour buffet service

A & = /B B B & AR 75

 2-hour unlimited serving of chilled orange juice and soft drinks

/B R B AL B AR T R 0] K

For parties of 50 persons or more, the following privileges can be enjoyed:

NEERHEEBBEMSOMUEL L - AJZ TIREHER

» Complimentary standard hotel backdrop with » Charges waived for principal and vice principal
English wordings (maximum 2 persons charges can be waived)
SEMBERAF RERBRRAZRERSE (BXEERS

AR ZRERE)

* Silk floral centerpiece for each dining table

and reception table » Complimentary 20 sets of invitation cards
52 F#HIcEE (printing excluded)

N Pk 2 b S <
* Pre-dinner welcome fruit punch for every guest FER20EREREBHFF (FEIEENR)

BUEXRAZFE#ERER » Complimentary lunch buffet voucher for two at

» Complimentary 3-pound fresh fruit cream cake Café on the PARK for lucky draw

ey S pou EXNEEEY AR FEES R

e Complimentary use of audio-visual equipment
REZREER TR

For parties of 100 persons or above, more exclusive privileges can be enjoyed:

NEEEFHMEBBEMI100URL L I ZEZHRISE

* Upgrade to a complimentary dinner buffet e 6-pound fresh fruit cream cake
voucher for two at Café on the PARK for bEEHRTRER
lucky draw e 2 complimentary car parking spaces on the
FREMERBEEASDREBSTE cvont day TP
i . L = -
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» Complimentary 40 sets of invitation cards
(printing excluded)

FEA0EBEEFF (FEIEFENR)

Terms and conditions & 5% &z #fl B

* Minimum charges apply X &K H &

* Subject to 10% service charge B W IN—BR 5 &

e The offer is valid for events from 1 June to 31 August 2020 18 E# FH /% 20206 B 1HZE8 31 HEIE R E
* The buffet menu is applicable to the event confirmed on or before 30 November 2020

BENEEFERAM2020F 118300 Z i FEE] 2 HiET =

¢ A minimum booking of 50 persons is required gx 2> 50 FEE]

* Royal Pacific Hotel reserves the right to alter the above menu items due to market price fluctuations and availability
MR EREHRERAR  EXATFEERBENULXEERRIAR ZEF

* Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

ARETRRZE M THEWREDEEBRE - FHER S BHS

For details, please contact our Catering Team & &EHFE @ BOUHMERER KL EAEE S S

T: (852) 2738 2236 E: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong

BENBEXRDIHERE 335 EH

0 RoyalPacificHotel www.royalpacific.com.hk
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Menu &

Cold dishes /4 #&

Smoked salmon with garnish

=X Rt

Assorted sashimi and sushi platter
with pickled ginger
R R 5 K F R H
Parma ham with sweet melon

E 5 A BRBACE I

Assorted cold cut platter with pickled cucumber

HEER RN BB

Grilled Mediterranean vegetables with pesto

BEEH\MPIBH R

Seafood corner Jk $E ;8 &F

New Zealand mussels, fresh prawns
served with lemon,
cocktail sauce and red wine shallot

MART O ~ B
BLEE ~ IR+ KRALARE

Salads 1%
Potato salad with bacon and spring onion
ERFEEFDE
Fusilli pasta salad with gammon ham
and sun-dried tomatoes

B IV BRER i D 2

Japanese crab meat stick
and cucumber salad with crab roe

HNExN D&
Spicy beef salad in Thai style
RNFADE

Garden green salad with choices of dressing
and condiment

HEDEFZNE T REH

Soup %
Clam Chowder with cheddar biscuit
e AN B $T 0 = T FR 4T 8¢

Hot dishes L%

Pan-fried sea bass fillets
with champagne cream sauce

BRIER R *Dllﬁtféiiﬁ%)%ﬂr

Braised beef short ribs with red wine sauce

ALBEESAA

Deep-fried spring rolls and curry samosa

KEEE R INIEH

Sautéed shrimps and chicken
with black fungus and lotus

EEERRFAEURIRCER

Deep-fried crispy chicken
& h& B K2 e

Sweet and sour pork with pineapple

Bl 2k 18
Roast Idaho potatoes with fresh herbs
EEREBEAR
Penne with wild mushrooms in
herbs cream sauce

ERRFEEXRMNEEMN
Fried rice with seafood and egg white
BEHBENER
Assorted vegetables in Portuguese sauce

T XE Y B B

Desserts i &

Oreo Tiramisu

Ly N P

Blueberry cheesecake
EEZITER

Panna cotta

BRF IR

Chocolate bread and butter pudding
e =K N

Strawberry Swiss roll
TZBEHIFLTE
Baked pineapple crumble
EREEE
Red bean pudding
FLE 8
Chocolate truffle cake
HiRASNER
Green tea mousse cake

Sweetened sago cream
with mango and pomelo

WA H B8

Fresh fruit platter
B R

Coffee or tea MNMEEL 3%

A HK$580 per person & 1if
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Menu % B

Cold dishes /4 #&

Smoked salmon and marinated salmon
with dill and garnish
BE=YRER-IJEM=X8

Grilled marinated eggplant and zucchini
with pesto sauce

BEIMFREXRFMEFR

Assorted cold cut platter with peach
% 7 2R P 1 2% B Bk

Parma ham with sweet melon

E B XKERECE I

Assorted sashimi, sushi and California rolls

IR S - FRIRMMNE

Seafood corner Jk $8 55 &

New Zealand mussels, fresh prawns, sea whelks
served with lemon,
cocktail sauce and red wine shallot

AAPERE O -~ B K E R
BCiE1Z ~ SIS A ALBES

Salads )1
Pomelo salad with assorted seafood in Thai style
RN FIBE D2
Coleslaw salad with raisin
RS AR
Japanese crab meat stick and
cucumber salad with crab roe

HRAEHSTNDE
Caesar salad with crispy bacon
gl RECERER
Nicoise salad, tuna, olive, tomatoes
AERNEERDE
Garden green salad with choices of dressing
and condiment

B @S R REH

Soup %

Lobster bisque
RE iR /%

Carving trolley ¥ &

Oven-roast striploin with red wine sauce

W& FRAR PR 02 LA T

Hot dishes L%

Pizza with ham, pineapple and Mozzerella cheese
% ¥ K RROK 4+ SE g
Pan-fried halibut fillets with
creamy tomato sauce

ERILLE B E N =ET

Roast lamb rack with pommery mustard sauce
BEERETRIFT
Wok-fried fresh shrimps and razor clams
with capsicum and jade marrow

2 EXWI BRI

Korean fried chicken

52 T KE i

Sweet and sour pork ribs with pineapple
B HEE

Braised e-fu noodles
with enoki mushrooms and crab meat

& 75 B A RF

Fried rice with barbecued pork, shrimp,
conpoy, salted egg and kale
higRfIM &E
Sautéed kenya bean, glazed carrot and baby corn
e

Deep-fried crispy potato chips
AEXE LN 215

Desserts & &

Mango cheesecake
TR TER
Chocolate profiteroles
=AM IES
Mango and coconut pudding
HC ¥ &

French opera cake
72 B 3R B B 2= A%
Mini Portuguese egg tart
WIRAINERE
Red bean crystal pudding
#1 2 7K & AT AR

Coffee panna cotta

on Bk 473 R

Oreo Tiramisu
BRI B = K Z 6

Hojicha green tea cake
KR E R
Chocolate bread and butter pudding
e =K N T

Sweetened red bean cream
with glutinous dumplings
IS
Waffle station with selection of ice cream
and condiments

HEEPAGEE LAY

Fresh fruit platter
B R P

Coffee or tea MNMEEE 2%

B HK$640 per person &1L






