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Let's celebrate this joyful Christmas together! It's time to share this wonderful and warm occasion with your
friends, family, and colleagues. We have prepared sumptuous meal options and attractive privileges
to ensure you and your loved ones have a truly memorable day.
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For enquiries and reservations, please contact Catering Sales Department at 2837 1618 or
email to celebrate@hongkong.regalhotel.com
Jo 3k B BET R, #H#E 2837 16183K E #} £ celebrate@hongkong.regalhotel.com 12 & % £ 3B 44,

50% discount on beverage package and 10% service charge waiver for function
confirmed with deposit paid on or before 15 November 2024.
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Lunch/ Dinner Buffet
SPES UL

Menu A Menu B
HK$440+10% service charge HKS550+10% service charge
per person per person
Lunch A supplement of HK$108+10% service charge per person with unlimited pouring of
lf—ﬁ soft drinks, chilled orange juice and house beer for 2 hours
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A supplement of HK$168+10% service charge per person with unlimited pouring of
soft drinks, chilled orange juice, house beer and house wines for 2 hours
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HKS630+10% service charge HKS790+10% service charge
per person per person

A supplement of HK$128+10% service charge per person with unlimited pouring of
soft drinks, chilled orange juice and house beer for 4 hours
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A supplement of HK$188+10% service charge per person with unlimited pouring of
soft drinks, chilled orange juice, house beer and house wines for 4 hours
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If you no longer wish to receive emails from us, please email to rhk.banquet@regalhotel.com to enter your email
address and unsubscribe from receiving our marketing emails.
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For booking
of 80 persons or
above

FAST80A KA L

Attractive Privileges ¥ % 4% 1%

Guests are entitled to enjoy below privileges:
T E T EAME R
* Free corkage on one bottle of your self-brought in wine or brandy per table (750 ml per bottle)
c BT ERFIELAKHAAE (FFEM)
* Welcome fruit punch before dinner for one hour
T AT RBERE G (— D)
* Christmas centerpiece arrangement for dining tables
o B JH B FER AR
* Invitation cards and envelopes
< A5 EBFERAZH
* Complimentary ten hours car parking coupons
B S1EE S N
* Christmas decorations (during festive period)
cEHRIMNEERE RS
* Fun favors
< RE I ILE
* Complimentary use of PA system
R EAREFTELM

For booking
of 120 persons or
above
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Guests are entitled to enjoy below privileges:
© HEMPHERG, (T HEARAITALARL:
* Backdrop with English lettering
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e Complimentary use of built-in LCD Projector and Screen

© L REAREZ AR
* Complimentary one bottle of House Champagne
© RERRANG R
* Special rate at HKS3,800 net to enjoy desighated photo booth service for 1.5 hours
o AR EIRA Y ES3,8007 1 F * 4y TP L5 PR PR AR B PRAE

For booking
of 180 persons or
above
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Guests are entitled to enjoy below privileges:
C P EAG S [T AEARD I T AN BL:
* Complimentary use of one set of video camera to view on stage during the event
LR IREESPOTAE P FRFEH
* Complimentary a total of fifteen hours car parking coupons
© ABpE FEIS|PE

Remarks {5+

This Package valid from 1-31 December 2024 tEEAEHNIAR_—_FT _ME+_—_A—HE=1+—H

All prices are subject to 10% service charge FT 518 B BSZWIN—RBE

Banquet Room for lunch events will be ready at 12:00 noon FEEZ EEH F 4 + — BFE#5 %

-

Banquet Room(s) for Dinner events will be ready at 6:00pm M= == B BB T /< B tEZ5 1%
Minimum 50 persons are required for all buffet menu Fi & B B &t & F/S0OA L _E
Minimum charge applied for each function room. For details, please contact our Catering Sales Department EEZ BN E RIE BB, B IFFHEESZ L




CHRISTMAS BUFFET 2024
LUNCH MENU A

APPETIZER & SALAD 4 % 3 ) £
Smoked Salmon with Lemon, Capers and Onion " = <~ & fe i@ 5 ~ K A2 E &
Assorted Japanese Sushi p ;% 44 & &
Thai Pomelo Seafood Salad % ;% b3 /4 # ) =
Buffalo Mozzarella Cheese, Cherry Tomato and Basil Salad "k 2 32 ~ 2 &
German Potato Salad with Bacon Bits " p % i3 /) &
Smoked Turkey Rolls with Orange-Cranberry Compote * #g 4 fie 4 £ & =
Iceberg Lettuce, Mesclun, Lollo Rosso % R # ¥, 324 /W 2%, =¥
Sweet Corn, Cherry Tomato and Cucumber § 3, # /2 3z, /¢
Dressing: Thousand Island, French, Vinaigrette = § i+ ~ j2 ;8 2854 ~ ﬁiﬁ' s
Condiments: Parmesan Cheese, Garlic Crouton, Raisin 2~ L 45, # & & &, % & iz
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Soup #
Roasted Pumpkin Soup with Crab Meat ‘&= /& {#¢ F
Bread Roll with Butter fg & 2 2 4

CARVING * j 2
Roasted Christmas Turkey with Cranberry Sauce “# ¥ 3\ #tfie £ = )i+

HOT ENTREE # %
Roasted Teriyaki Salmon Fillet BB &= < 4.

Indian Chicken Tikka Masala with Basmati Rice &7 J& v ¥ ¥ fie &7 & 4K
Oven Baked Pork Chop with Lemongrass % “a4% ;% 4 ¥ 75 f1
Arrabiata Aglio Olio with Shrimp * B3k % 303 &

Braised Brussel Sprouts and Glazed Carrot “§ i i % 2 2 jd 4 %j

CHINESE DISH # ;%

Sweet and Sour Pork & & v+ ¢
Seasonal Vegetable with Straw Mushroom ## & $\ P¥ %

DESSERT # &

Christmas Butter Stollen ¥ 32 4 F-k
Chocolate Log Cake 4 + * #8p 3-#%
American Cheese Cake # ;% 774 3

Mixed Berries Terrine &% + i
Fresh Fruit Napoleon 3¢ % £ #L 4 -
Ginger Créme Brllée ¥ #&:% ;% 3
Sweetened Papaya with Snow Fungus # /A £ B j&-k
Fresh Fruit Platter # % i 4

Coffee or Tea worezigt &

HK$440 plus 10% service charge per person
(Minimum booking of 60 persons are required)

Additional Selection : A supplement of HKS30 plus 10% service charge per person
to enjoy Moévenpick ice cream cup (choose from 3 flavours)
A B EE D F Y 4 HKS30 ¥ 3 Movenpick 2 445




CHRISTMAS BUFFET 2024
LUNCH MENU B

APPETIZER & SALAD 4 % % 5 &

Smoked Salmon with Lemon, Capers and Onion "E = < & feig 5 ~ "k A ¥r2 g
Thai Pomelo Seafood Salad % 3% 3+ /& # ) f*
Buffalo Mozzarella Cheese, Cherry Tomato and Basil Salad "k 2 -4 ~ & @ 3n)) &
Grilled Mushroom Salad with Chopped Garlic %3 4 L%Ti%/'/ =
N Smoked Turkey Rolls with Orange-Cranberry Compote RS #ﬁ‘é ﬁ° AR ET 14
Iceberg Lettuce, Mesclun, Lollo Rosso # R # ¥, 524 /) 2%, =¥ w §F
Sweet Corn, Cherry Tomato and Cucumber § 3, # & iz, # /¢
Dressing: Thousand Island, French, Vinaigrette + § i* ~ iz 3% 5+ ~ i fy it

Condiments: Parmesan Cheese, Garlic Crouton, Raisin 7_ —}_Jpa, R R, k3 EE

JAPANESE COUNTER frk % 4§
Assorted Sushi and Maki Sushi with Condiments 344 & &
Blue Fin Tuna, Norwegian Salmon and Snapper Sashimi

Fits £ a, yma =2 42 mate

SOUP #
Roasted Pumpkin Soup with Crab Meat &% /> {#¢ #
Bread Roll with Butter fg & 2 2 ¥

CARVING * ft &
Roasted U.S. Prime Rib of Beef with Duck L|ver Gravy &4 B & v\ e g i gt

HOT ENTREE # % 4
Classic French Mussel # 3% 3
Roasted Teriyaki Salmon Fillet fe &= < 4.
Baked Lamb Rack with Herbs and Garlic 4 & + 77 %% % 3¢
Duck Leg Confit with Raspberry Vinaigrette Gravy j# /& "§ & fiv iz & + ﬁ*‘- Tt
Braised Thai Curry Oxtail with Steamed Rice % ;% £ & clvcc}@
Oven Baked Pork Chop with Lemongrass % &% '\ 43
Braised Brussel Sprouts and Glazed Carrot * i i ‘I‘BK% z 4 /€7 1-] ‘Fj

g

CHINESE DISH ¥ ;
Barbecued Meat Platter ¥ 3\ 'Erk 35 2
Seasonal Vegetable with Straw Mushroom # & $\ PF 3%
Fried Rice with Dried Baby Shrimps and Ham §  ## -4 ) 4

DESSERT # &

Christmas Butter Stollen B #&2 jd F-tx
Chocolate Log Cake 4 + " RFER 34K
American Cheese Cake # ;% 3724 3=

Mixed Berries Terrine 3&7% 4] & /&
Fresh Fruit Napoleon 3¢ % £ 7L & =i
Ginger Créme Brilée § #%:2 % %t &
Apple Pie # %
Warm Christmas Pudding with Brandy Sauce 2% ¥ &% o fiz ik iF)i*
Christmas Cookies & 3w 4 fw
Fresh Fruit Platter é‘ﬁF LS

Coffee or Tea wwrzist &
HKS$550 plus 10% service charge per person
(Minimum booking of 50 persons are required)

Additional Selection : A supplement of HKS30 plus 10% service charge per person
to enJoy Movenplck ice cream cup (choose from 3 flavours)
EH D F ¥ e HKS30 ¥ 3 Mdvenpick 2 445




CHRISTMAS BUFFET 2024
DINNER MENU A

APPETIZER & SALAD # ;,‘;f 2y
Snow Crab Leg, New Zealand Mussel, Cooked Shrimp £ - {#4%r, o & § § = ,if 3
Smoked Salmon with Lemon, Capers and Onion *§ = < #. fiz %@%’“ ks :
Roasted Turkey & Festive Cold Cut Platter with Cranberry Sauce %& "\ 34 ¢ & e &£ = 41+
Thai Papaya Seafood Salad % g AN ARERE

): Buffalo Mozzarella Cheese, Cherry Tomato and Basil Salad "k £ 5~ 4 ~ & & 300 &
Raspberry Chicken with Pepper and Cheese = & &+ ﬁ.# Z ViE
Iceberg Lettuce, Mesclun, Lollo Rosso # R 4 ¥, 3e4f i) 2§ * L FE

Sweet Corn, Cherry Tomato and Cucumber ¥ 3}, # /& ic, 7?‘ IS
Dressing: Thousand Island, French, Vinaigrette + & i+ ~ j# ;% LF:“‘)* S
Condiment: Parmesan Cheese, Garlic Crouton, Raisin = 5 § 3L ¥, 7% ¢ £, &+ iz

JAPANESE COUNTER frh # 4
Assorted Japanese Sushi B 3% 4 & @
Blue Fin Tuna, Norwegian Salmon, Octopus and Snapper Sashimi

EHE 44,5822 4, ~ f g2l

SOuP #
Lobster Bisque with Cognac #c 5 + § jk#
Bread Roll with Butter 4§ ¢ % 24 %

CARVING %} #
Roasted Christmas Turkey with Cranberry Sauce “EEF &N e £ = [+

HOT ENTREE #: %
Roasted Teriyaki Salmon Fillet B¢ = < 4.
Baked Lamb Rack with Herbs and Garlic 4 ¥ # xR E
Duck Leg Confit with Raspberry Vinaigrette Gravy # /= "é]”v;‘ﬁo e ﬁ*‘- it
Oven Baked Pork Chop with Lemongrass % “a4% ;% 4 F 7 #\
Braised Thai Curry Oxtail with Steamed Rice % 7% 2 E ero@
Braised Brussel Sprouts and Glazed Carrot % i# % ’f%%’“i 244 ”ﬁ’
Sauteed New Potatoes in French Style j ;% %) 7%

CHINESE DISH ¥ 3t
Barbecued Meat Platter ¥ ;% &rk $ 2
Steamed Fresh Sea Grouper i# 7 + /% &L
Seasonal Vegetable with Straw Mushroom ## i 3\ p& 3%
Fried Rice with Dried Baby Shrimps and Ham § 12 7= %) &<

DESSERT & &-

Christmas Butter Stollen % &2 4 F-H
Chocolate Log Cake % + ” RFER Bl
Bread and Butter Pudding S"@é ES ]\47 *
American Cheese Cake # ;% -4 F=f%
Trifle Chocolate Cake %+ # = £ %
Mixed Berries Terrine J’f% *
Fresh Fruit Napoleon # % £ gt # 3%
Ginger Créme Brilée § #&2 7% ‘&t 3~
Apple Pie # % 3+
Warm Christmas Pudding with Brandy Sauce 85 ¥ &% 4 fe ik iF*
Fresh Fruit Platter @ % #i 4%

Coffee or Tea vrrzt gt %

HK$630 plus 10% service charge per person
(Minimum booking of 60 persons are required)

Additional Selection : A supplement of HKS30 plus 10% service charge per person
to enjoy Movenpick ice cream cup (choose from 3 flavours)
2 DA =¥ 4 HKS30 ¥ 3 Movenpick £ #5475




CHRISTMAS BUFFET 2024
DINNER MENU B

APPETIZER & SALAD 4 fz PR
Snow Crab Leg, New Zealand Mussel, Cooked Shrimp £ 3 {&%r, =

e F T,
Prosciutto Ham with Cantaloupe Melon = & X #&fe § A&
Smoked Salmon with Lemon, Capers and Onion "€ = < & fief& ¥ ~ "k i
Roasted Turkey & Festive Cold Cut Platter with Cranberry Sauce &4t L $gik
k Buffalo Mozzarella Cheese, Cherry Tomato and Basil Salad -k 2

ERE -l R
Avocado and Seafood Salad 2 & % /& ## ) &
Roasted Pumpkin and Feta Cheese Salad "& & /& i) =21 % 5 374
Iceberg Lettuce, Mesclun, Lollo Rosso # B 4 3§, fe4 i =2, = E v F
Sweet Corn, Cherry Tomato and Cucumber § #, & & iv, A
Dressing: Thousand Island, French, Vinaigrette + & i+ ~ j# ;% %‘Z‘ o ﬁjﬁ' P
Condiments: Parmesan Cheese, Garlic Crouton, Raisin ® & % 313, ix % & 4, #&

P
- %c

JAPANESE COUNTER fr k. % 48
Assorted Japanese Sushi p ;% 4 & @
Blue Fin Tuna, Norwegian Salmon, Octopus and Snapper Sashimi
FHes£a, =24, ~NaZMATE

SOUP ¥
Double-boiled Sea Whelk Soup with Cordyceps Flower & ¥ =%
Lobster Bisque with Cognac #v 5 + § & #
Bread Roll with Butter #§ # % 2 3
CARVING *% p B
Roasted U.S. Prime Rib of Beef with Duck Liver Gravy ‘&4 & £ 54 A fie ng 3+ i+

HOT ENTREE #: %
Classic French Mussel /% 3%+ ©
Roasted Teriyaki Salmon Fillet &= < 4.
Duck Leg Confit with Raspberry Vinaigrette Gravy j# /& "g"&fie = % + ﬁﬁ"\‘ﬁ:‘}i
Oven Baked Pork Chop with Lemongrass % “&4% ;% 4 ¥ ##
Braised Thai Curry Oxtail with Steamed Rice % ;% 2 k vv@
Fettucine Pasta with Creamy Truffle Wild Mushroom Sauce 2 % &4 & R FE 1% 48
Braised Brussel Sprouts and Glazed Carrot % i# (=% 2 2 4 4 %ﬁ
Sauteed New Potatoes in French Style ;2 ;% ) 7%
CHINESE DISH ¥ ;%
Barbecued Suckling Pig and Barbecued Meat Platter 5 7% &k 45 2
Steamed Fresh Sea Grouper i# 7 + /4 5L
Stir-fried Shrimp and Scallop with Vegetables in XO Sauce XO % #¥ ¥ 3 ¥ i=
Seasonal Vegetable with Straw Mushroom ## i 3\ p& 3%
Braised E-fu Noodles with Mushrooms ## 45 ' & §§

DESSERT & &-
Christmas Butter Stollen & 3&2 4 3%
Chocolate Log Cake % + 4 HFEf 3-fx
Bread and Butter Pudding %§ & 2 % # ~
American Cheese Cake # ;% 74 3%
Trifle Chocolate Cake h + # = £ %
Mixed Berries Terrine i+ % % i
Fresh Fruit Napoleon © % £ gt 4 -4
Ginger Créme Brllée § #%i# 7% 43
Apple Pie # %
Warm Christmas Pudding with Brandy Sauce 85 ¥ 3&% 4 fe ik iFit
Movenpick Ice-cream Cups (3 flavours) Movenpick £ #x 47
Fresh Fruit Platter # % $i 4

Coffee or Tea rirezid &

7

HK$790 plus 10% service charge per person
(Minimum booking of 50 persons are required)
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