2020 WESTERN WEDDING PRIVILEGES A IEEE E

Enjoy special price of HK$3,000 for wedding venue decorations with a minimum wedding banquet
spending of HK$70,000 (originally priced at HK$5,888)
BEIEEXRE M ABIES70,0008 L L > FTLUERERES3, 0005 Z 15121531t B IR (REBESS,888)

Complimentary wedding venue decorations will be provided with a minimum wedding banquet

spending of HK$100,000 (originally priced at HK$5,888)

BREEEREMATES100,0005 U £ - °AI R BRI RIS MM ERT (REBIES5,888)

Wedding Lunch & Wedding Dinner g E

table and reception table

BI5E FATERR

60 persons | 110 persons | 60 persons | 110 persons
or above or above or above or above
60AZUE | T10AZME | 60AZMUE | T10AZME
One night stay at Deluxe Harbour View
Room on your wedding night with
complimentary buffet breakfast Vv
(next morning) for 2 at Café on the Park
FERESREREEE B (MBEE
) ERHRREREAENER
Complimentary snacks (3 items)
during reception 5 dozens 7
FRIER/NE (=)
Fresh fruit cream cake during reception
AT 2 3 lbs & 5 lbs &% 3 lbs B 5 lbs B2
A delicate 3-tier dummy wedding cake
for photoshoot L 4 A 4 \ 4 \ 4
ZEBEERGEERUERRES
A bottle of sparkling wine for the cake
cutting and toasting ceremony V¥ | " | "/ | 4
VB R AEAE R I EH &R
2 complimentary car parking spaces
on wedding day A 4 A 4 \ 4 \ 4
MER BB EEERER
Silk floral centerpiece for each dinin
; ° v v v v

ROYAL PACIFIC

HOTEL

ERKFEEE



2020 WESTERN WEDDING PRIVILEGES AN B EE E

Wedding Lunch & Wedding Dinner BfE

60 persons | 110 persons | 60 persons | 110 persons
or above or above or above or above
60AZUE | T10AZME | 60AZMUE | T10AZRME
Seat covers for all chairs
2IEMAE v v v v
Complimentary use of audio-visual
equipment L 4 A 4 L 4 \ 4
REBZRARTEREG
Mahjong entertainment
R T v v
Complimentary guests signature book

BEEEER M

Complimentary standard hotel
backdrop with English wordings L 4 A 4 A 4 v
RERERAHF

Complimentary invitation cards
(8 sets per table, printing excluded) (" ¥ ¥ ¥
BEBEEERN\E (FEEHR)

Free corkage for self brought-in wine
or hard liquor (one bottle per table) | 4 L | v
BEFERWFERE (EF—M)

Special offers from merchants

e EESRIBE A 4 L 4 v v

22 WESTERN WEDDING BANQUET MENUS
ok 7T 4E B AR

* The above prices are valid for wedding banquets held on or before 31 December 2020
U EEBERBRANR2020FE12A31HR 2R N2 IEE
+ The above prices / packages are not applicable to the reserved wedding banquets and cannot be used in conjunction
with other special offers
NEBERBEFEARERIIZERERFIEEEEERKZMA
+ All products, services, privileges and information related to the offers are directly sold and are applied to customers
by the respective merchants who are solely responsible for all related obligations and liabilities
FrEmREREZER RERENIREHMEREREERRETER AMBEEAEBTHAERERE2RAEE
+ The above privileges are subject to change without prior notice

EEREEWUEEN > BASFTEN



WESTERN WEDDING BUFFET A X EE B BI &

MENU zz& MENU %zzE Il
Buffet Lunch BBIF& BIEHKS 628 per person &1 | #1&HK$688 per person 11
Buffet Dinner EEBIIEE BIEHKS$ 838 per person &L | #E#HKS$ 948 per person i

WESTERN WEDDING
DINNER BUFFET MENU |

PATVIEE BB B RaE |

Cold dishes and meat /% % & A %8
Homemade duck liver terrine with port wine aspic #8488 FF bRt
Smoked salmon with garnish & = X & f¢ck}

Grilled tuna loin with red onion salsa \&E & FALEE S
Crabmeat salad with mango and avocado & T4 HE N E
Assorted air-dried meat platter with pickled cucumber 5483 &8 PO 5 8
Seared scallops with soba noodles ERI# ¥ H X BZ 45
Assorted sashimi, sushi and California rolls 3$2% & ~ S8 RN E
Marinated mini octopus and sea whelks B =02k #/R/\ T KK 12 A

Seafood corner ik 8 75
Boston lobster, snow crab legs, fresh prawns, N.Z. mussels, sea whelks
served with lemon, cocktail sauce and red wine shallot sauce
ELUERENR ~ SRR -~ SR TS0 - 3HREB
BoiZIRA ~ IR Rz AR+

Salads 7)1
Fresh fruit and seafood salad /S & R i) 12
Roast beetroot salad with orange &4I S EBE & D12
Cervelat sausage and cheese salad &= b
Caesar salad with crispy bacon Ui R EEMEIERA

Garden lettuce salad with choice of dressings and condiments F32 /)2 RS X E ik

Soup %
Cream of seafood B8 S E 5

ROYAL PACIFIC
HOTEL

ERXRXFFAERE



WESTERN WEDDING BUFFET A5 E B B &

WESTERN WEDDING
DINNER BUFFET MENU |

AAEEBMBERREI

Hot dishes £ 8
Pan-fried sea bass fillets with champagne cream sauce HRIfE R FERTE T
Deep-fried crab claws with sweet chilli dip E&VFEH E EH S
Deep-fried crispy chicken s h& s 57 JE 2
Pan-fried fish cakes in Thai style ==\ & RIf B#
Roast pork ribs J&5& ik
Roast lamb racks with mustard seed sauce J&EFE 223K 175+
Fried rice with crabmeat, conpoys, barbecued pork, salted egg yolk and kale A @RI E &
Braised e-fu noodles with straw mushrooms B &k kX (A48
Indian cauliflower and green peas curry with steamed rice ENT P TE S S MNIEET A &R
Lyonnaise potatoes HEE ¥ E I E

Carving trolley JE Ay &
Roast ribeye with thyme gravy /&R FRBRINF B BEE/ET

Desserts & @
Créme brilée EXENEIHE
Mango chiffon cake ET /B4R &R

Strawberry Napoleon BB £ & &

Blueberry cheesecake BEE < T &2
Green tea and red bean pudding & Z 412 %4

Chestnut mousse cake BEFRAAE

Bread and butter pudding 4 ;h%E 6175
Sago cream with mango and pomelo 3% H &
Crepes station with selection of ice cream and condiments BN B 5 B B2 E %

Coffee or tea M0 ok %%
S HK$ 838 per person

3-hour unlimited serving of orange juice, soft drinks and selected beer
BIE/NEFEIREHEE T K RIFERE

+ Subject to 10% service charge B UWII—ARFE &

+ A minimum booking of 60 persons is required &/>'60 A 85T

+ Valid until 31 December 2020 ¥ BB E2020512831H

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

HREREHRERMZ  ERATHEERBEAULREERKREE Z#EF



WESTERN WEDDING BUFFET A5 E B B &

WESTERN WEDDING
DINNER BUFFET MENU Il

FARNIEEBBME LI

Cold dishes and meat /% 5 K A 8
Duck liver pate BEfF4E
Parma ham with sweet melon B 55 W BREZZE I
Seared tuna loin with wasabi mayo FERIEZ RS ITRE

Seafood corner kB3

Snow crab legs, marinated salmon, smoked salmon, fresh prawns, N.Z. mussels, sea whelks
served with dill mustard sauce and condiments
SEIZEEM ~ =R ES A BB TR E O ~ /R
BC A BT R+ et

Japanese delights B = 15 5
Assorted sashimi, sushi and California rolls 385 & ~ F5 kINMNE
(salmon, tuna, hamachi, octopus, surf clam, crabmeat, pickled fish, sushi egg, wasabi and Japanese pickles)
(=X BE2H - HEHE - \MAIEFE ~ B - BBiFR ~ F9% ~ TRKRABER)
Marinated mini octopus, sea whelks and green seaweed B RV EK/R/\MA ~ BB KR P EDE

Salads 71
Tomato and buffalo Mozzarella cheese with fresh basil EE &k F 2+
Seafood salad g )2
Grilled marinated Italian vegetables J\ 2 X B 52
Caesar salad with condiments Fli#7) 1%
Selection of garden greens with dressings and condiments BE RE& X ER

Soup &
Lobster bisque flavoured with Cognac F 23R %

Hokkien prawn mee 18 i iR 5 58
Fresh king prawns, lean pork slices, water spinach,
bean sprouts, egg noodles, tasty prawn soup

AR~ ER ~ B3R - IR hEE ~ R5



WESTERN WEDDING BUFFET A5 E B B &

WESTERN WEDDING
DINNER BUFFET MENU Il

FANIEEBBME LI

Hot dishes # 8
Steamed whole garoupa iEZ &5
Lobster thermidor Z + B+ IFEEER
Sautéed scallops and coral clams with broccoli & &Mt £
Deep-fried crispy chicken 5 ffs 57 JE %

Veal piccata with asparagus B {FRAEE
Braised beef short ribs in red wine L& &4 A
Roast lamb racks in Provencal style A /EEFE E 2R
Fettuccine with black truffle paste 225 & FE {54
Fried rice with scallops and crab roe £/ &FWER
Roast potato with onion ¥ B JEZ (T
Sautéed vegetables with thyme BB &3

Carving trolley 2§ &
Oven-roast black Angus prime rib with red wine sauce JEZ & 84 B\ EATE H

Desserts & f
Mango cheesecake HEEZ + &1
Strawberry Napoleon BB £ & &
Mini apple crumble #R{RIER & &
White forest cake HFxMEH:

Green tea and red bean roll & F 42 %
Mini chocolate tart ¥ R4 /132

Almond tofu with lychee HIZE B %’

Sweetened red bean cream with lotus seeds and glutinous rice dumplings EF4I 2 ECIEE S E
Crepes station with selection of ice cream and condiments BN B ;T B B2 1%
Deluxe fruit platter with berries # RS 58

Coffee or tea MMk Y %
BB HK$ 948 per person

3-hour unlimited serving of orange juice, soft drinks and selected beer

BIEINREREMEER T « KRIFERE

+ Subject to 10% service charge BUWII—RFE &

+ A minimum booking of 60 persons is required &/60 A 85T

+ Valid until 31 December 2020 ¥R E2020512831H

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

HREREHRERMZ  EXRATHEERBEAULREERKREE Z#F



WESTERN WEDDING BUFFET X5 E B B &

WESTERN WEDDING
LUNCH BUFFET MENU |

ANEEBFERE |

Cold dishes and meat 4 8 K8
Smoked salmon with garnish /& = X B it
Assorted sashimi and sushi with pickled ginger 3 #3%| & K3 E]
Parma ham with sweet melon B2 55 X BRECZE I
Marinated shredded chicken with sesame sauce ;R FH#i %
Grilled marinated Mediterranean vegetables with pesto #\ith ;G EFH i
Citrus-marinated duck breast with peach 1 & & i i 2 1k

Seafood corner kB3 &

Snow crab legs, fresh prawns, N.Z. mussels, sea whelks
served with lemon, cocktail sauce and red wine shallot sauce
SEISERIN - BEIR C MFEEE O - 52
BoiZiRA ~ IR REZ AR+

Salads 7)1
Potato salad with bacon and spring onion BRI Z&{F/)1#
Fresh fruit and seafood salad /g R0 1#
Green papaya salad in Thai style R B AR D12

Japanese eggplant salad HZ{chn /b 2
Garden lettuce salad with choice of dressings and condiments F32 /)2 & X E ik

Soup %
Cream of wild mushrooms with garlic crouton B & = B 5 Ao & BLHL



WESTERN WEDDING BUFFET B iEE B B &

WESTERN WEDDING
LUNCH BUFFET MENU |

ANEEBMFERE |

Hot dishes ##&
Grilled sole fillets with chive cream sauce RSB RE T
Seafood thermidor Bt Z 1 IF 54
Wok-fried broccoli with fresh prawns FaETERD R 1=
Poached fresh chicken and green vegetables in superior broth % £i5%
Sweet and sour pork &M1& A
Wok-fried beef cubes with wild mushrooms £ & ¥b 4 #0#i
Madras-flavoured fish curry ENZ{ £ 00 1E
Roast new potatoes with fresh herbs HEEEZ
Braised e-fu noodles with black mushrooms in abalone sauce #11E#H } R EE
Fried rice with diced chicken and vegetables F S & &
Sautéed seasonal vegetables &} BRF

Desserts & i
Créme brilée ZRXERBE
Mango chiffon cake ET B4R ERE
Strawberry Napoleon BB 2 & &
Blueberry cheesecake 5B 2 T & #E
Dark chocolate mousse 4572k /1544
Bread and butter pudding 4-hiE 8% 48
Mini fruit tart 2R{R3HE SR 2
Sweetened red bean cream with lotus seeds EFALE )
Fresh fruit platter & R #58

Coffee or tea MIME L 2%

BB HK$ 628 per person

2-hour unlimited serving of orange juice, soft drinks and selected beer

BE2VNFEREMEET K RFERRE

+ Subject to 10% service charge ZUWII—RFE &

+ A minimum booking of 60 persons is required &’/>'60 A 85T

+ Valid until 31 December 2020 ¥::&#EHAE2020512831H

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

HRERESRERMZ  EXRNTHEERBEAULREERKREE Z#F



WESTERN WEDDING BUFFET A5 E B B &

WESTERN WEDDING
LUNCH BUFFET MENU Il

ARNIBESFERE 1

Cold dishes and meat /% % K 948

Smoked salmon and marinated salmon with dill and garnish E=X A REEH =&
Crabmeat salad in glass with avocado and tomato salsa BRI ~ BinF MRDIH

Marinated eggplant and zucchini with pesto sauce HEEINMMF KRB /A

Seared scallops with soba noodles ERIHFHNBZE L5
Parma ham with sweet melon B & X BRECZE I\
Tomato and buffalo Mozzarella with fresh basil EE &K+ 2 L+
Assorted sashimi, sushi and California rolls f58%| & « FE &MMNE

Seafood corner k3875 &

Snow crab legs, fresh prawns, N.Z. mussels, sea whelks
served with lemon, cocktail sauce and red wine shallot sauce
SEIZEEM ~ BEUR  ARTEREE O ~ 35324E
Boigis A ~ IR T REZBADERE T

Salads ) ##
Oyster mushrooms tossed with squid (& f & gk 7D 12
Spicy roast beef salad with capsicums and onion in Thai Style X EH4 A2
Cold asparagus with sun-dried tomatoes /# & & Bt & Hi 52
Caesar salad with crispy bacon U7 EE EMIER
Prawns salad with fresh fruit and mango &t i RiR/H 12
Garden lettuces salad with choice of dressings and condiments F 5D EHEE X E R

Soup %
Manhattan clam chowder with crackers 2 52 1B BT 5 Bt 52 S1 2261



WESTERN WEDDING BUFFET A iE E B B &

WESTERN WEDDING
LUNCH BUFFET MENU II

AEEBBFERE |

Hot dishes 2
Chinese dim sum FIz{ 2410
(Shrimp dumplings with golden leaf & 5A#&EX + Pork and shrimp siu mai ##& ~
fried sea cucumber and vegetables spring rolls REEZ &%)
Deep-fried crab claws with sweet chilli dip E&VFE&H (¥ 5 5kE
Pan-fried black cod fish fillets with fresh herbs virgin olive oil & Fl R #% £ Bt & B ¥ 1S
Indian lamb curry with lemon rice ENT 3 A MR AC 12 15 AR
Wok-fried fresh prawns and scallops with broccoli & BR{Z E#
Deep-fried crispy chicken 5 & ffs 57 J5 %
Fettuccine with black truffle paste BFAFEE E K5
Fried rice with conpoys and egg white Bt EH I EH
Sautéed Kenya beans, glazed carrots and stuffed tomatoes with ratatouille
MWiEE ~ HE MRS
Gratinated potato S EEIFZE

Carving trolley Y2 N &
Oven-roast U.S. sirloin with black pepper sauce ¥ 454k R 1785 £ B H+

Desserts & &
Mango cheesecake ETZ +&E
Mini apple crumble #R{RIER & &
Tiramisu BAFZ 8
Mango pudding &I
White forest cake FAFR K E %
Chocolate mousse in glass 5kt IR 44T
Chestnut swan puff BF X583
Sweetened walnut cream with glutinous rice dumplings &k &% E
Deluxe fruit platter with berries # RS 58
Crepes station with selection of ice cream and condiments BN B ;L B B2 E %

Coffee or tea MMk K 2

S HKS 688 per person

2-hour unlimited serving of orange juice, soft drinks and selected beer

BE2VNFEREMEET K RFERRE

* Subject to 10% service charge ZUWII—ARFE &

+ A minimum booking of 60 persons is required &/60 A 85T

+ Valid until 31 December 2020 ¥R E20205412831H

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

HRERESRERAF  ERATHEERBEAULREERKREE Z#EF
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