WESTERN CELEBRATION

DINNER BUFFET
AXEEBEBME

¥

PRoto is for reference only B 5 Rt &=

Featuring Victoria Harbour as backdrop with welcoming atmosphere and impeccable service, function rooms
at Royal Pacific Hotel offer buffet menus for you to celebrate your special occasion in style.

EXAFPFEEE2RMEENEXEEAMEXRRE  EBRY  FRAENES S - MEEXEENREY

Menu ZGE | Menu X3 I
& (& $600 per person s $700 per person

& Privileges BE i85 :
- Unlimited serving of chilled orange juice, soft drinks and selected beer for 3 hours
INEFEREBHERT  RKRIGEERE
- Complimentary Chinese tea and condiments charges waived during the celebration
E2PRERTER
- Silk floral centrepiece for each dining table 35 £ L # £ 18R
- Free corkage for self brought-in wine or hard liquor (one bottle per table)

BEFERUMAMRE (BF M)

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

NERERSOASFLULE I ZTHERE -

- Complimentary welcome fruit punch for each guest
BUEBRUZEAMMRER

- Complimentary car parking spaces on the event night (subject to availability)
REBUNESEREA (RFEEBRME)

- Complimentary standard hotel backdrop with English wording
CERERAHT

Terms and conditions & 5% & 40 B :

+ The above privileges are valid for celebrations held on or before 31 December 2021 M\ EEEE AR 2021F 12831 B 2R R ES
+ Subject to 10% service charge 3 il — iR # &

+ A minimum booking of 60 persons is required & 2601 78 5]

» Royal Pacific Hotel reserves the right to alter the menu items due to market price fluctuations and availability

HRERZBRERER  EXATPFBEEREERU L KEGERRER 2ER

For enquiries, please contact our Catering Department.

MBEAFE BUBKXRERKEEEEESH-

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

© © RoyalPacificHotel Q) f705mE sinohotels ERAFHBE
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Dinner Buffet Menu B BB & 3 &

Cold Dishes ¢ %8
Homemade Duck Liver Terrine with Port Wine Aspic Fij &2 B8 iT B2 f JF 8 fit
Smoked Salmon with Traditional Garnish [E=X &
Blue Crab Meat Salad with Mango and Avocado EESB2 A B EF MR D2
Air-dried Meat Platter with Pickled Cucumbers % £ & §2 5% P9 $ 88
Soba Noodles with Seared Scallops ERI %A FERHRX B E L
Assorted Sashimi, Sushi and California Rolls 8% & « S5 RIMME
Marinated Mini Octopus and Sea Whelks H I R\ /N & K& 75 212

Seafood Corner ;kigiSa}
French Edible Crabs, Fresh Prawns, New Zealand Mussels, Sea Whelks
FEMEEE - Bk MARSO -~ BRI
Served with lemon, cocktail sauce and red wine shallot

FEEA - BT REEALBRT

Salads 4
Homemade Pasta and Lobster Salad BE4 4 %0 4 2
Glass Noodles Salad with Calamari in Thai Style Z= =\ il B ¥ D 12
Seafood and Fresh Fruit Salad ;BB E¥ B /)12

Roast Beetroot Salad with Orange AL SZEEEIE D12

Caesar Salad with Crispy Bacon Sil/2 R EEERIER
Garden Greens with a selection of dressings HHE /D R B DR E

(Thousand Island, French, ltalian, Balsamic Vinaigrette T &3t ~ /&1 « E AT « BEET)

Soup i®
Cream of Wild Mushrooms with Crouton 2 & = & /5 Ac 28 £ %

Hot Dishes #1828
Pan-fried Sea Bass Fillets with Dill Cream Sauce ZRIE B M I EZE T
Roast Lamb Rack with Mustard Seed Sauce ¥ ¥ ZRE R ¥+
Gratinated Assorted Seafood with Cheese Sauce =+ H 11558
Barbecued Baby Pork Ribs # 5 E
Deep-fried Crab Claws with Sweet Chilli Sauce YF2E # £ &H ¥R 71
Deep-fried Crispy Chicken % h&% ffg K% & %t
Fried Rice with Mixed Seafood and Egg White iBE¥ EH W EH
Braised E-fu Noodles with Abalone Sauce 871 kN {R%E
Braised Straw Mushrooms with Baby Cabbage E¥ZE ;£ H

Carving Trolley EHE
Roast Australian Grain-fed Beef Striploin served with Red Wine Sauce &8 M 238978 /42 4 P\ FLE

Desserts & &
Mont Blanc ¥ & #%
Black and White Forest Cake B A HZME 2
Cheese Tart = 1 5%
Chocolate Truffle Cake 45/B k& I =42
Green Tea with Red Bean Swiss Roll #F#[Emt+ %
Tiramisu EXFZ L EH%
Bread and Butter Pudding 4~ JH1 %0 & 1 &)
Sweetened Sago Cream with Mango and Pomelo 15 H £
Selections of Ice Cream and Condiments B & & #% & £

Coffee or tea MNMBEEY 5

Unlimited serving of chilled orange juice, soft drinks and selected beers
EREUERET - SKRHEBRE

E{ﬁ%"ﬁg HK$600 per person

Subject to 10% service charge BN — RIS E



Dinner Buffet Menu B BB &R L |1

Cold Dishes 58
Homemade Duck Liver Pate i 54R8 BT & it
Parma Ham with Sweet Melon = A I B 5 A R B2 2 I

Seafood Corner ;kiEiEEt
Smoked Salmon served with Dill Mustard Sauce and Condiments B =X B -] EF KT REH
Snow Crab Legs £Z35 22
Shrimps Tower B8 1%
New Zealand Mussels i FAEE & [
Sea Whelks 35 2182

Japanese Delights At =8%
Assorted Sashimi, Sushi and California Rolls 2RI & ~ 57 ~ M
(Salmon, Tuna, Octopus, Surf Clam, Crab Meat, Pickled Fish, Sushi Egg, Wasabi and Japanese Pickles)
(EXa-FER - /\UE - ILtFE - BUE - BEHER  FA% - TARARBAKXER)
Marinated Baby Octopus and Green Weaweed HIU KRR AN B R E D ZE
Cold Soba Noodles H I\ /% %f

Salads 2 #&
Beetroot and Orange Salad with Feta Cheese #I 3 EE/E DR A= 1
Tuna Nicoise Salad B E R B Z i) 2
Grilled Italian Vegetables B A F| P #5212
Caesar Salad with Condiments 8|3 7 12 & B ¥
Garden Greens with a selection of dressings and condiments HE A 2SR D2 E RE R
(Thousand Island, French, Italian, Balsamic Vinaigrette + &7+ ~ /&t - EXFT « 2EET)

Soup B
Lobster Bisque flavoured with Cognac + 2 BEf /5%

Hot Dishes 488
Sautéed Scallops and Prawns with Broccoli 78 B8 1E 5 % F i 3k
Indian Chicken Tikka E[ T & %

Pan-fried Sea Bass Fillets with Shallot Butter Sauce & Fil f A AW {52 B 4 M+
Pork Piccata with Tomato Coulis &Rl = I\ S8 AN L B A 22
Slow-braised Premium Beef Cheek in Burgundy Sauce ;AN ALBIEE S EERA
Roast Lamb Racks in Provencal Style ;AN BB E EZE
Vegetables Curry in Indian Style E[} & 2= 32 I VE
Fried Rice with Wild Mushrooms and Pine Nuts A F B E W & &
Lyonnaise Potatoes ;¥ E IS =
Carrot Vichy, Sautéed Kenya Bean and Braised Baby Corn W H %] « /A 25 K& K F

Carving Trolley ERE
Oven-roast U.S. Angus Ribeye with Red Wine Sauce = B 22 #& 2 AR H\ (£ 41 B 51

Desserts & &
Mango Cheesecake BT 2 T E#%
Mini Apple Crumble R REER £ E
Créme Bralée AN ERBBEE
Strawberry Chiffon Cake E & /B #R & ¥
Black Forest Cake Z2HZME 2
Pineapple Mousse with Coffee Jelly & & 52 #h &ic i Ik &
Chocolate Cream Roulade 4525k 5 %
Fresh Fruit Platter #5 3= ¥ R &
Crepes with selections of Ice Cream and Condiments Bl &4 YTk A B :E S ¥ R ECH

Coffee or tea [Nk ag 5

Unlimited serving of chilled orange juice, soft drinks and selected beers

WIEBHERT - SKRFEERE
Eﬁi%m HK$700 per person

Subject to 10% service charge BN — RIS E



