REGAL

HONGKONG HOTEL

CAUSEWAY BAY * HONG KONG

EREHEIE

Cupid Buffet Dinner Menu A

Seafood Mountain JEfEE LI+
(Whelks, Prawn, New Zealand Mussel
served with Shallot Red Wine Vinegar, Cocktail Sauce and Lemon Wedge)
Japanese Sushi and Sashimi Combination with Pink Ginger H =4 =SP4
Smoked Fish Platter & Ht4;
Grilled Zucchini and Bell Peppers with Pesto ¥&= AKE N EHEACE i
Tomato and Mozzarella with Basil ZF i = AF= HAIEE

Salad Bar
Mesclun Leaves ¥z E
Tomato and Red Onion 35 JL 41365
Fresh Potato Salad Z {7/ &
Cucumber and Dill Salad &5 [\ & £/

efr e

Thai Seafood and Pomelo Salad Z=EEd+/DiE

Soup
Roasted Pumpkin Soup with Crab Meat &gV A SEES

Hot Dishes
Assorted Chinese BBQ Meat Platter &bk 7
Grilled Marinated Pork Chop with Apricot and Cranberry ¥5&H Bl HESE A1
Fillet of Sole in Laksa Sauce [§i];/>#g BfFil
Baked Assorted Seafood with Mushroom /el EELE
Indian Chicken Curry with Steamed Rice E[JJE INE ZERC 4 6
Stir-fried Cuttlefish Slices and Chicken with XO Chili Sauce XO # VP LR ZEH]

Braised E-fu Noodles in Abalone Sauce i@+ {F4E
Mixed Garden Fresh Vegetables #t55H EEiE
Roasted Baby Potatoes with Herbs FHEEHHZE

Desserts
Seasonal Fruit Platter &£5H:4:
Créme Brulee £ EE
Green Tea Red Bean Cake %5541 i
Tiramisu = AFZ - EfE

American Cheese Cake ¥ {1

Apple Strudel with Vanilla Sauce #&5-&HCEF]Z=+
Black and White Chocolate Mousse Cake B [k S 544 B kL

Vanilla Puff with Chocolate Sauce ZFl|&fiis i

Chestnut Cream Cake ZET S BeE KL

Double Boiled Red Dates with Lotus Seeds &4l =248
Sweetened Red Bean Cream with Lotus Seeds and Lily Bulbs BHEF&

HK$708 + 10% per person L #HE$708 S5 l—Hk g
Price inclusive of unlimited serving of soft drink, chilled orange juice and house beer for 3 hours
18 H O EfE R AL S /K R ReFE e 3 /NI
Buffet Foods serving for two hours &YJ{LFE 2 /|\iF
(Minimum 80 persons, £’> 80 A)



REGAL

HONGKONG HOTEL

CAUSEWAY BAY * HONG KONG

FREBEIE

Cupid Buffet Dinner Menu B

Appetizers
Seafood Mountain JEfEEELEILZ -
(Whelks, Prawn, New Zealand Mussel
served with Shallot Red Wine Vinegar, Cocktail Sauce and Lemon Wedge)
Parma Ham with Cantaloupe Melon = &= F& Sk BRI 251\

Smoked Salmon with Lemon and Capers {2 = 57 fa it fi5s K 7K Il
Japanese Sashimi and Sushi Combination H =4 K EEHEE
Seafood Salad with a Lemon-olive Oil Dressing /b1 B ks m
Oven-Roasted Bell pepper and Eggplant with Balsamic &R i 1A 2 il
Japanese Soba Noodles H=( /4%

Salad Bar
Mesclun Leaves ¥z
Tomato and Red Onion Hli 4T EA
Fresh Potato Salad ZE{¥)/#
Cucumber & Dill Salad F/NE&E/DE

Chicken and Pineapple Salad i 2 %t A/

Soup
Lobster Bisque HEi SEES

Carving
Roasted Beef Wellington with Truffle Red Wine Au Jus £} 82 fE4 4\t 2 4L 1

Hot Dishes
Barbecued Sliced Suckling Pig JE#EH &+
Blue Mussel with White Wine Sauce 575 I 8T
Grilled Marinated Lamb Chop with Thyme X5\ ElH B E
Casserole of Fresh Shrimps with Pesto, Garlic and Bell Pepper JEffiEAc i & 2501+
Indian Chicken Curry with Steamed Rice E[1JE iiuE ZEfiES (5 6k
Pan Fried Fillet of Seabass with White Wine Shallot Sauce FF{EE falc 482 20+
Steamed Fresh Sea Grouper j&z& KJGHE
Roasted Duckling with Dark Cherry Sauce i = JE T
Linguini Pasta flavored with Clams and White Wine 15 5=
Sautéed Honey Beans and Glazed Carrot Z# & K2 HH &)
Braised E-fu Noodles fif1; {4

Desserts
Fresh Fruit Platter f£EHE5;
Tiramisu ZEAFZ-LERE
Marbled Cheese Cake EAY T-ZEFkE
Baked Apricot Tart {E=iGHE
Chocolate Crispy Cake &5 JIiEhE L
Champagne Jelly with Fruit Compote ZAZL41E 4: 5
Warm Apple and Pear Crumble with Vanilla Sauce #§5-HFH 4 EF21
Mango Napoleon t-5Ef &
Movenpick Ice Cream Cup Movenpick FFEFR
Double Boiled Red Dates with Lotus Seed &84l 2= 4%

HK$808 + 10% per person &7 4#i$808 55— RS E
Price inclusive of unlimited serving of soft drink, chilled orange juice and house beer for 3 hours
{8 H E SRR EE K ST A E IR 3 /N
Buffet Foods serving for two hours &¥J{iLtJE 2 /|\IE
(Minimum 80 persons, #/)> 80 A)



REGAL

HONGKONG HOTEL

CAUSEWAY BAY * HONG KONG

FREBEIE

Cupid Buffet Dinner Menu C

Appetizers
Seafood Mountain JEffEEEII%IE -
(Brown Crab, Whelks, Prawn, New Zealand Mussel
served with Shallot Red Wine Vinegar, Cocktail Sauce and Lemon Wedge)
Parma Ham with Cantaloupe Melon = &= F& Sk BRI 251\

Norwegian Smoked Salmon with Honey Mustard Sauce J&#E = A lcTF R 21
Fresh Tuna Tartar with Red Onion and Capers 75 & f ftrth B 4L 7K AN
Japanese Sashimi and Sushi Combination H =\ f4: =5 Ht 4
Mango Halves Filled with Shrimp Salad &S fE A
Tomato and Mozzarella ZFEHific & K=+

Salad Bar
Romaine and Butter Lettuce Salad 4§ & 4 SEPEHESE D
Tomato Slices with Toasted Walnut &#kZE i/ M
Italian Octopus with Olives, Bellpepper and Lemon & A K] /T & B e i & e
Green Asparagus with Balsamic #£Z8%7 M0 2 HES
Artichoke and Eggplant Salad 557 7T#ERTT-/0 3

Soup
Lobster Bisque F¥E15 = EE5
Double-boiled Silkie Soup with Sea Whelk and Coconut {70118 65 & #5

Carving
Roasted Rib Eye with Mushroom Sauce J&AIRY\BCEEZE 1

Hot Dishes
Barbecued Sliced Suckling Pig J&i#HH 5& 4
Blue Mussel with White Wine Sauce B3 [ (41
Grilled King Prawns with Lemon Herb Dressing & Al e & B2+
Steamed Fresh Sea Grouper J5 75 A G EE
Rack of Lamb with Ratatouille ¥ 8% ff k& 3
Sautéed Pork Zurichoise k=54 AR
Roasted Chicken and Rosemary Potatoes FE44FEF & HElE ¥
Fettuccini with Wild Mushrooms & K] fee A i 27 i 45
Indian Chicken Curry with Steamed Rice E[J /5 njjimeE ZEANHC 5 85
Mixed Fresh Garden Vegetables %55 H &5
Braised E-fu Noodles in Abalone Sauce ff)+ 4

Desserts
Fresh Fruit Platter et S 5173
Home-made Tiramisu & A Fl[ = -k
Chocolate Cheese Cake 4ty 7= 16
Chestnut Cream Cake FEF SBEEFE
Green Tea Red Bean Cake %:554] T 6
Mango Napoleon =52kt
Strawberry Cheese Cake |15 %1% |-4j
Banana Terrine FES 46 H
Freshly Baked Apple Strudel with Vanilla Sauce J5#& 5 & 005 f] 21
Créme Brulee JEAZX &
Mdovenpick Ice Cream Cup Mévenpick ZikERf
Double Boiled Red Dates with Lotus Seeds & E4l 2255

HK$908 + 10% per person L #EHE$908 55—k g
Price inclusive of unlimited serving of soft drink, chilled orange juice and house beer for 3 hours
18 H O e IR ALK A8 S Fa e 3 /N
Buffet Foods serving for two hours &YJ{LFE 2 /|\iF
(Minimum 80 persons, £z/)> 80 A)



