ROYAL PACIFIC
HOTEL

ERXFFAE

GRADUATION CELEBRATION DINNER
) B B

Royal Pacific Hotel presents sumptuous buffet menus meticulously crafted
by the culinary team, refined venues and impeccable services for the perfect
venue to celebrate this special milestone in life.
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ROYAL PACIFIC
HOTEL

ERXFFAE

PRIVILEGES & &

e 2.5-hour buffet service

2.5/\BF B BN EIR %

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

VNBF R B H BRI KR K

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

NERBEHMEBEROIOMNEL L AIZTIIERER

e Complimentary standard hotel backdrop » Charges waived for principal and vice principal
with English wordings (charges for a maximum of 2 persons can be
A i W B waived)

HE e 2
* Silk floral centerpiece for each dining table %E%mﬁ%ﬁﬁj f%ﬁ;ETﬂ (BREERZ
and reception table K22 S 3

iR L fe e « Complimentary 20 sets of invitation cards

* Pre-dinner welcome fruit punch (printing excluded)

P 5 BB 2 5Ly FE20EREZHF T (TEEEDR)

: : * Complimentary lunch buffet voucher for two at
. | fresh f k
Complimentary 3-pound fresh fruit cream cake Café on the PARK for lucky draw

:% #ﬁ\' CN Saz
FEIBRESRERCM EEMREREABNTERS IR
» Complimentary use of audio-visual equipment eI g 2

REZHEEREEE

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

NEEEHHMEBBE®mI100URL £ AJZEE ZHIKISE

* Upgrade to a complimentary dinner buffet e 6-pound fresh fruit cream cake
voucher for two at Café on the PARK for bEHRERSRER
lucky draw e 2 complimentary car parking spaces on the
FBEMBEEE A QEREES R cvont day o PATAn9 =P
s
UEEE 6 B8 5 55 112 2 {1 54 51 52 8 06 15

e Complimentary 40 sets of invitation cards
(printing excluded)

FEA0EBEEFF (FEIEENR)

Terms and conditions f&§ 5% & #fl 8

* Minimum charges apply X &K H &

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

* The buffet menu is applicable to the event from 1 June to 31 August 2021
BREXREREHAN2021F6H1HESA3THREI 2 HEIE

¢ A minimum booking of 50 persons is required gz 250 FEE]

* Royal Pacific Hotel reserves the right to alter the above menu items due to market price fluctuations and availability
BREREERGRERAR  EXXFTFBEEREBEHNL LXEBERIEEZEF

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

ARETRERZE B THETWREDEEBRE - FFERE S BHS

For details, please contact our Catering Team ZIA &G UM EER K EFBEES S

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

BENBEXRDHBERE 335 EH

0 RoyalPacificHotel SinoHotels 151785 www.royalpacific.com.hk



ROYAL PACIFIC
HOTEL
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MENU %z A

Cold Dishes /4 #2

Smoked Salmon with Garnish

=X Rt H

Assorted Sashimi, Sushi and California Rolls

RN S - FRIRMMNE

Salmon, Octopus, Shrimp, Salmon Roe

=X FE A -~ Bl ~ =X E¥
Condiments B2 #:
Wasabi, Soy Sauce, Pickled Cucumbers
B Bl BBENR
Parma Ham with Sweet Melon

E B AKBRECE I

Assorted Cold Cut Platter with Pickled Cucumbers
HERFEAN T E

Grilled Mediterranean Vegetables with Pesto
BEI\ MBS

Seafood Corner 7k $8 555 fi¥

New Zealand Mussels, Fresh Prawns
served with Lemon,
Cocktail Sauce and Red Wine Shallot
MARSTO - Bl
BCAEAZ ~ IRIE T RECEALAT

Salads }1#
Potato Salad with Bacon and Onion
ERFEZEFDE
Fusilli Pasta Salad with Gammon Ham
and Sun-dried Tomatoes

BN K ERIZ AR 7D 12
Japanese Crab Meat Stick
and Cucumber Salad with Crab Roe
HXEx D&
Thai- style Spicy Beef Salad
HZINTFTRADE

Garden Green Salad with Choice of Dressing
and Condiment

) 2 1 & R RECH

Soup %
Clam Chowder with Cheddar Biscuit
WA E T SEL S T FT B

Hot Dishes L%

Pan-fried Sea Bass Fillets
with Champagne Cream Sauce

BRERE *Dﬂﬁté*ﬁu}%ﬂr

Braised Beef Short Ribs with Red Wine Sauce
ALBE AR

Deep-fried Spring Rolls and Curry Samosa
E&EE RIE A

Sautéed Shrimps and Chicken
_with Broccoli
AR R{IZE A
Deep-fried Crispy Chicken
& h& B K2 e

Sweet and Sour Pork with Pineapple
BLAA I8 A

Roast Idaho Potatoes \_/Pv_ith Fresh Herbs
EERRBEAR
Penne with Wild Mushrooms
in Herb Cream Sauce

ERRFEEXMEEY
Fried Rice with Seafood and Egg White
BERBEHENER
Sautéed Vichy Carrot, Kenya Bean

and Braised Baby Corn
MHEE - AEEREXMF

Desserts i &4

Oreo Tiramisu

RF|BZKRF S L6

Blueberry Cheesecake
EESIER
Panna Cotta
2R IR
Chocolate Bread and Butter Pudding
e =K NSRS KT
Baked Pineapple Crumble
o e &

Red Bean Pudding
ANSE =S
Chocolate Truffle Cake
FiRAR S N ERE
Green Tea Mousse Cake

Sweetened Sago Cream
with Mango and Pomelo

Wi H B

Fresh Fruit Platter
B R 1 A

Coffee or tea MNME L 3%

A8 HK$480 per person & 1if
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MENU %3 B

Cold Dishes /4 #2

Smoked Salmon and Marinated Salmon
with Dill and Garnish
BE=YRER-JEM=X8

Assorted Cold Cut Platter
with Pickled Cucumbers
MR RAHBERERES K

Assorted Sashimi, Sushi and California Rolls
HIRR B ~ SRl RIMMNE
Tuna, Salmon, Octopus, Shrimp, Salmon Roe
FEBR =8 A - fHifR - =X 8%
Condiments B ¥:
Wasabi, Soy Sauce, Pickled Cucumbers
Rt R A=
Parma Ham with Sweet Melon

E 5 A BRBCE I

Seafood Corner k38 55 &f

New Zealand Mussels, Fresh Prawns, Sea Whelks
served with Lemon,
Cocktail Sauce and Red Wine Shallot
MARSTO « HiEEESIE
BCAEAZ ~ IRIE /T RECEALAT

Salads A 1#
Seafood and Fresh Fruit Salad
BEERIDE
Thai-style Pomelo Salad with Assorted Seafood
RN FIBE D 2
Coleslaw Salad with Raisin
M EAEDE
Japanese Crab Meat Stick and
Cucumber Salad with Crab Roe
HXEHSNDE
Caesar Salad with Crispy Bacon
D REETRER
Nicoise Salad with Tuna, Olive and Tomatoes
EXNEERDE
Garden Green Salad with Choice of Dressing
and Condiment

B E DRSS RER

Soup %
Lobster Bisque
RE R /%

Carving Trolley & XA

Oven-roast Striploin with Red Wine Sauce
W& R AR PR 2 HEALE T

Hot Dishes L%

Pan-fried Duck Breast
with Green Peppercorn Sauce

E RIS I+ FaAm g ot

Pan-fried Halibut Fillets
with Creamy Tomato Sauce

BRILEE BN E N =ET

Roast Rack of Lamb with Pommery Mustard Sauce
53 20 57 RAT 5T
Thai-style Fried Seafood
with Chilli Paste and Sweet Basil
R E TR B E
Chinese Salt-baked Chicken
ERr- B GE::

Sweet and Sour Pork Ribs with Pineapple
B REH &

Braised E-fu Noodles
with Enoki Mushrooms and Crab Meat

o AESPARELE ]

Fried Rice with Barbecued Pork, Shrimps,
Conpoys, Salted Egg and Kale
higkRfrw&EE
Sautéed Kenya Bean, Glazed Carrot
and Baby Corn
I TE
Baked Potatoes with Pumpkin

MINRZEF

Desserts & &

Mango Cheesecake
RS TER
Chocolate Profiteroles
P =N IES
Mango and Coconut Pudding
a7 &

French Opera Cake
7% B 3R B B 2= A%
Mini Portuguese Egg Tart
WIRAINERE
Oreo Tiramisu
BIRESAMZ Lk

Hojicha Cake
BRE
Chocolate Bread and Butter Pudding
KEr NSS4 mhE

Sweetened Red Bean Cream
with Glutinous Dumplings
KL ENR
Waffle Station with Selection of Ice Cream
and Condiments

&= KB B #E R AECH

Fresh Fruit Platter
Br R P

Coffee or tea MMk X

A HK$540 per person &1L




