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Discover some of the most acclaimed dishes at Regal Palace. Regal Palace serves authentic and refined
Cantonese cuisine with a choice of live fish, dim sum delicacies, signature and award-winning dishes in a
splendid setting.

As one of the perfect dining venues for hosting celebratory banquets and business dinners in town, Regal
Palace is also renowned for serving classy and fine Chinese delicacies like abalone, sea cucumber and fish
maw on its menu.

Cantonese cuisine comes from Guangdong Province in southern China and is one of the Eight Culinary
Traditions of Chinese cuisine. Its prominence outside China is due to the large number of early emigrants from
Guangdong.

Cantonese cooking is somewhat lighter and healthier than other regional Chinese cuisines. To bring out the
freshness of the food, Cantonese cooking traditionally requires the shortest cooking time.

Preparation methods usually involve stir-fry, steam, pan-fry and deep-fry. Sauces are made from ingredients
like soy sauce, vinegar, sugar, salt, ginger, spring onion and garlic to enhance flavours.



i}ﬁ ﬁ;"{ﬁ Gold Award Dishes

Kam i (5%)

Gloden Prawn with Salty Egg Yolk
and Sauteed Fresh Milk (5pcs)

& AR R R

Fried Rice with Dried Baby Shrimps,
Ham and Egg White

o BN

Smoked Crispy Chicken
with Supreme Tea Leaf HK $2 88 (1 haitbird

HK$538 (—£ whole bird)

ANSBEL IO T TS TR A S S
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Braised Fish Soup with Egg White $ ] ‘98
and Carrot

B per person

BERITWENIN—REE Prices are subject to tea, condiments and 10% service charge



1 H@]@ﬁ Gold Award Dishes

FRAT L e S H 2 - HKS698

Steamed Crab with Egg White and Aged Huadiao Wine T hoepec

Pz R K B S B

Baked Whole Chicken in Pineapple Puff Pastry

HKS588

—%& whole bird

J1 v fse £

Fried Fish in Sichuan Style

W e K HE MK HKS398

Poached Lobster with Crispy Rice
in Shrimp Borth

BRITWENIN—REE Prices are subject to tea, condiments and 10% service charge
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Baked Stuffed Crab Shell with Cheese = ey
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Baked Whelk Stuffed with Portuguese Sauce
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Braised Bird's Nest
with Supreme Soup

pouiEsE  JJKS ]38

Deep-fried Abalone with S per person
Tangerine Peel and Pepper Salt
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BRITWENIN—REE Prices are subject to tea, condiments and 10% service charge



+ H@]@ﬁ Gold Award Dishes

HK$278

S per person

Stir-Fried Bird's Nest with Egg White in Crab Shell

Fr ek A/ Nk

Braised Beef Short Ribs with Kewpie Pepper

HKS$188

S per person

%Kil HKS218

Egg White with Lobster
and Crab Roe

i per person

A 1IKS 188

Roasted Eel with Lemongrass S1i1 per person

BRITWENRIN—IREE Prices are subject to tea, condiments and 10% service charge
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Deep-fried Beef Brisket

74 7K 0 2 R HKS158 EAR HKS188

Marinated Sliced OX Tongue L ongevity Cucumber

won g v A R A e s HE L HKS78

Fried Beef Tenderloin with Garlic Fried Fresh Yam with Scallions
in Gravy Sauce

PR E NIl —ARTE & Prices are subject to tea, condiments and 10% service charge
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Marinated Vegetables

with Garlic Oil

¥

Y
Marinated Indian Lettuce

with Sesame Sauce
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Fried Scallops with Sichuan Pepper

PRI

Prices are subject to tea, condiments and 10% service charge
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Braised Fish Maw Soup with Conpoy and Dried Seafood

5 regular " 41 per person

.Y SHE — Jaranl =N
LB BRIA YR HKS208 A PUEI R HKS258 i rsquen
Double-boiled Fish Maw Soup {1 per person 24 Solar Terms Soup HK $ 78 (&6 per person)
with Conch

FA LY AGTE IS5 HKS168 b shse HKS78

Boiled Beam Curd Soup 11 per person Braised Hot and Sour Soup i1 per person
with Matsutake with Seafood and Pepper
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FIRE NIl —ARTE & Prices are subject to tea, condiments and 10% service charge
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J Abalone and
@/\\\ Hﬂ[lik Sea Cucumber
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Braised Whole Abalone with Sea Cucumber and Goose \Web (Préon)

= per person

)EX/ N\ /\m@/n\ TD/“:HE/\

Braised Whole Abalone with Fish Maw
in Qyster Sauce

HKS$388

{1 per person

HK$268

{1 per person

Braised Sea Cucumber
with Minced Pork and Mushroom

IR HKS138

eep-fried Abalone with
Home-made Abalone Sauce

i per person

FIRE N Il—ARTE & Prices are subject to tea, condiments and 10% service charge
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Hﬂ *ﬁ;ﬁ%‘ £ [I}E Barbecue
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Roasted Goose

o — R

=% Whole bird € half bird Bl regular

U 5y %

Marinated Chicken with Soya Sauce

HK$388 (—% whole bird)
HK$2]8 (€2 half bird)

AEH A RS

Roasted Peking Duck

S H‘?Ié ﬁa%\ﬁ HK$388 (— % whole bird)

Marinated Chicken HKS218 tve var bira)

with Spices

BRITWENRIN—IREE Prices are subject to tea, condiments and 10% service charge
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Barbecued Platter

(Choose Two: Barbecued Pork, Soy Sauce Chicken,
Poached Chicken or Crispy Pork Brisket)

ife 52 FLAA

Barbecued Suckling Pig

TR U

Barbecued Pork with Honey Sauce

e 52 S8 L Ak

Roasted Crispy Pigeon L e

| e~

BRTWENIN—REE Prices are subject to tea, condiments and 10% service charge
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Fried Crab with Ginger and Scallions

/= R iR e

Baked Boston Lobster
with Cheese or Supreme Soup

HK$398

£ per piece

HEvHIAE e 2% o £ HKS388

Steamed Yellow Croaker
with Chicken Oil and Huadiao Wine

s

WIS HK$34

Steamed Giant Grouper Fillet
with Yellow Pepper Sauce

—%& whole bird

BRTWENIN—REE Prices are subject to tea, condiments and 10% service charge



1/]} H Seafood

K HRd A AR AT e O

Sauteed Sliced Garoupa with Egg Whiterand Braised Oyéter
with Pork Belly and Bean Curd Puff in Casserole

REZIRENT P 1 % £ Bk

Sauteed Sliced Garoupa Fried Crispy Cod in Lemon Sauce
with Egg White and Minced Ham

ER2E L3 HKS168 &Rl HKS168

Deep-fried Stuffed Crab Claws Pan-fried Cod Fillet

PR E NIl —ARTE & Prices are subject to tea, condiments and 10% service charge
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Wok-fried Angus Beef Cubes Braised Beef Brisket
with Trio Sauce with Curry Sauce in Casserole

S 5
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15 5 i P £ HKS228 WD ERUREN 28 1K $228
Braised Pork Spare Rib Pan-fried and Baked Pork Belly
with Preserved Black Olive and Pepper in Casserole with Fresh Ginger in Clay Pot

% R HKS228  BElfsii s HKS198

Sweet and Sour Pork with Strawberry Fried Pork Ribs with Black Vinegar

FIRE N Il—ARTE & Prices are subject to tea, condiments and 10% service charge
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Stewed Mushrooms, Chinese Yam, Chestnut and Bea.n Curd

ity HKSI8S — WREE 1IKSISS

Braised Pomelo Skin in Abalone Sauce Braised Vegetable with Mushroom
Bean Curd, Fungus and Vermicelli in Casserole

Jige 25 0 A P I HKS128

Sautee Assorted Vegetables Braised Vegetables Stuffed i per person
with Lily Bulb and Fungus in Tomato served with Pumpkin Sauce
BERTWENIN—REE Prices are subject to tea, condiments and 10% service charge
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Braised Fried Rice with Diced Abalone and Chicken

i ARG D HKS258  XOREHIbFAm HK$248
Fried Rice with Seafood, Ginger, Fried Thick Noodle with Wagyu Beef
Medlar and Black Sesame and XO Sauce

B EIAP S ST M N P M b i
Braised Rice Vermicelli with Pork Fried Rice with Shrimps,
and Preserved Vegetable Barbecued Pork and Vegetable
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PR E NIl —ARTE & Prices are subject to tea, condiments and 10% service charge
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Allergy Information

Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans, fishes, crustaceans, peanuts, tree nus and milk are
also handled in our restaurant. Should you require any further information on food ingredients, please contact our staff
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Tea Per Person H K $ 3 0

/ J \ ﬁ {ﬁ} Welcome Snack Per Portion H K $ 3 0

Bﬁ ?ﬂi% jﬂi Corkage Per Bottle H K $ 2 0 0

NS EYE B REIFIERENX, 555 M,

Please inform us if you have any food allergies or dietary preferences.
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Prices are subject to tea, condiments and 10% service charge



