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CHRISTUAS PARTY PACKAGE 2005 "B SARLY BRD OFFER 5

“Joyful Gatherings Await: Reserve Your Spot for a Festive Christmas Celebration!" Confirm your booking with us on or before 30 October 2025 to enjoy:
- Instant Discount of 10%
2 x
X
[FOR BOOKING OF 50 PERSONS OR ABOVE] m m
- Welcome Signature Mocktail

- Complimentary Unlimited Serving of Soft Drinks and Chilled Orange Juice for 2
Hours or 3 Hours During Dinner

Set Lunch: HKD468 / person Buffet Lunch: HKD528 / person

Time U :12:00 - 15:00 i Ti :12:00 - 15:
- Party Favors for all guests in dinning table g B e 12:00-15:00
- Enjoy a corkage fee waiver for your own bottle of wine or spirit Set Dinner - HKD668 / person i Buffet Dinner - HKD728 / person
- Complimentary 1 Valet Parking Coupon for 3 Hours Time Usage: 18:00 - 23:00 i Time Usage: 18:00 - 23:00
- Stage & Backdrop with Golden English Capital Wordings o h
]

OUTSIDE CATERING & FOOD DELIVERY
[FOR BOOKING OF 100 PERSONS OR ABOVE]

o

SERVICE ARE AVILABLE UPON REQUEST %

- Complimentary 2 Additional Valet Parking Coupons for 3 Hours Terms & Conditions

- Co'mpllmentary 2-Hours Photo Booth'Service with Tailor-Made Photo Frame 1. Booking period from now to 31 December 2025

Design 3. Subject to 10% service charge

- Complimentary 1 Coupon of Mezzo Semi-Buffet Lunch Coupon for 2 persons 4. Offer cannot be used in conjunction with other privileges
as Raffle Prize 5. Regal Kowloon Hotel reserves the right of final decision in

case of any dispuites.

Buffet Setting ’
ﬁ'Mody Road, Tsim Sha Tsui, Hong Kong Tel: (852) 2722 1818 Fax: (852) 2369 6950 info@kowloon.regalhotel.com www.regalhotel.com
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CHRASTMAS SET LUNCH

B =X a4 hRIbE
(BRE - 41X5E -~ mE - HEDE)
Smoked Salmon and Avocado Salad

Quinoa, Beet Root, Fennel and Mesclun Green

PEKEH B BS B & AL

Maple Roasted Carrot and Ginger Soup with Garlic Crouton

ERIEE AN - KB~ BEEA ~ KAWE D =BT

OR

EEE K > REFIEEAT VKRBT ~ 41T ~ AAFERET
Herbs-Roasted Turkey Breast
Rosemary Roasted Potatoes, French Beans, Glazed Carrot, Cranberry,

Brown Sauce

R4 2 A R BD B B3t
Traditional Christmas Pudding with Brandy Sauce

Tt %

Christmas Cookies

mmeg 2% 2%

Coffee or Tea

HK$468 plus 10% service charge per person

Included 2 hours of unlimited pouring of soft drink and chilled orange juice



ERTEBNE
CHRASTMAS BUFFET LUNCH

SALAD CORNER * B By b 12 1@ SALAD DRESSING #% 3 SALAD b 7%
% BMOEE, 450X FE T EMERNHBE

52w, oMM, A
Butter Lettuce, Mesclun, Lollo Rosso =k e S . ms
Jade Sprout, Green Coral, Cucumber AR NFEREREIT

French Dressing Marinated Grilled Vegetable with

Thousand Island Dressing Turkey Waldorf Salad

Ny e w1 = g Balsamic Creme

kML, EE, TTH, ER RAF W E S e A I
. e - . s 1 FR . 7
mASK, BRFE, BKE, F1CA Italian

Pepper Tuna Salad with Orange
Sweet Corn, Cherry Tomato Blueberry Dressing
Parmesan Cheese, Garlic Crouton

) Yes e N
Raisin, Black Olives, Bacon, Almond ERENRRERRD R

Spiced Baked Pumpkin and
Caramelize Apple Salad

=+ N \, a8 ~
SEAFOOD ONICE 13 &8 & APPETIZER < & JB, sour B
PR E O MimET B A%
N.Z Mussel Assorted Sushi and Maki Roll with Seafood Chowder
LR Hgggg%% BEERE
Eﬂ E HE ; YNRE Y 9 .
Served with selection Bread Basket
Jade Sea Whelk Assorted Festive Cold Cut Platter R I
5 98 WARIRER s CARVING R I 43 4%
Chilled Shrimps N#EEREFEETERN T
Smoked Turkey Rolls with Orange- B2 = T N RE
Cranberry Compote Honey Glazed Ham with Pineapple
Black Pepper Sauce
HOT DISHES ZA % A DESSERT i &
EWAHBEREFHEHRE AlEs 2 Lo N A 4 R
Slow Roasted Young Turkey with Raspberry Cheesecake Cinnamon Panna Cotta
Glazed Chestnut and Cranberry Sauce _ -
. KENEFHEEE B 2.5
& AU R ECTT R F SR Chocolate Chestnut Yule Log Cake Mini Mince Pie
Pan-seared Seabass Fillet with Pommary o TP
Mustard Cream Sauce TREEHS CTRRMGER
ABEELEIA Mango Egg White Roll Cake Mango Mousse Cake
Slow Braised Beef Ribs with Red Wine 5O 3F 75 49 BT (& B i BEs L HEE
Vegetables Sauce ) . ) '
. Christmas Pudding with Brandy Sauce Dark Chocolate Cake
REMGIERN

AMER
Black Forest Cake
H0 Gt Bh B

Christmas Cookies

Sweet and Sour Pork
a4 HER
Sautéed Shrimp with Butter Garlic Sauce
BIEIR B E MR
Fried Rice with Seafood and Dried
Shrimp
M & kb B Bk

Sautéed Garden Vegetables Coffee & Tea

HK$528 plus 10% service charge per person

Included 2 hours of unlimited pouring of soft drink and chilled orange juice
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CHRASTMAS SET DINNER

NIRRT
(EWZ 4+~ BEDE - BWEM-TET)
Lukewarm Prawns Salad

Goat Cheese, Mesclun Green, Maple Grapefruits Vinaigrette

B R RRESERMER ST E G
Wild Mushroom Cream Soup with
Black Truffle and Porcini Crouton

ERI = X AMBEEZ S mit (BE ~ )
Pan-seared Salmon Fillet

Creamy Mashed Potatoes, Roasted Cauliflower, Lemon Butter Sauce

OR

EEBETESEITREAIRS (BETRE - AET - ERALER)
Roasted US Strip Loin
Thyme Roasted Potatoes, French Beans, Glazed Carrot, Mustard Rosemary Brown Sauce

B AP AR =

Christmas Pecan Pie, Cinnamon Cream

T

Christmas Cookies

I LE IS

Coffee or Tea

HK$668 plus 10% service charge per person

Included 3 hours of unlimited pouring of soft drink and chilled orange juice



EHIEBNE
CHRASTMAS BUFFET DINNER

SALAD CORNER [ Bfj i) 7 1B SALAD DRESSING £ 5 SALAD b 1#
NER, ZERER, BVEX FE+ W B 2
N2 E -+ =
B0, HRE, gME, 54 Thousand Island Dressing Turkey Waldorf Salad
Frisse, Iceberg Lettuce, Mesclun, 5 HE 3 e s e o NN
Lollo Rosso, Jade Sprout, Green Coral ANE /-I_' BEERREANED R
Cucumber French Dressing Pasta, Asparagus and Vegetable Salad
RoKHL, BEM, T, ER AR 8 & A R S E 8 M ) 22
mABN, T, RKIE, HCH Italian Artichoke, Lentil and Smoked Duck
Sweet Corn, Cherry Tomato EEEES Breast Salad
Parmesan Cheese, Garlic Crouton Balsamic Vinaigrette xR L Y]y 4 m
Raisin, Black Olives, Bacon, Almond . EMZTDRERDRET
JAPANESE COUNTER H = '} Vine Tqmato apd Mozzarella} Cheese
e Salad with Basil and Balsamic Creme
SEAFOOD ONICE ¥ & 78 &y e :
4o 128 T g0 | B3 D S BV RERFT
MEEE O Assorted Deluxe Sashimi and Sushi Seafood Salad with Citrus Dressing
N.Z Mussel with Condiments -
a B4 M A 8 I A, Soup =
& ; Soba Noodles with Crab Meat
Jade Sea Whelk il A= EAN
R IR APPETIZER % Seafood Chowder
Chilled Shrimps 3 . 5 BE A B &
BEIJEEERH# : :
5 . . Served with selection Bread Basket
HOT DISHES #*E Seafood and Dill Champagne Terrine
. 10 Rl VB = 2 BT K T CARVING SF I y& v
HBEMWEO . .
Smoked Norwegian Salmon with
Sautéed Black Mussel with White Wine Capers and Horseradish VA S A AL A
Sauce i V|2 ZR S 5 <
. Bek HRA B E S BRI Roasted OP Beef Rib with Red Wine
BEEFN Roasted Turkey and Festive Cold Cut Sauce
Oven Roasted Rack of Lamb with Platter with Cranberry Sauce HO HF W %R
Provencal Herb Crust
O . RN Roasted Christmas Turkey with Sage
BRNZXARAEZES BT

and Chestnut Stuffing
Pan-Seared Salmon Fillet with Shallot

Chive Butter Sauce m DESSERT #H M
ENE N2 4 N B B &R

Indian Beef Curry with Rice WA R R 2 7 gh 25 B
EREKRAR Fresh Sliced Fruit Platter Christmas Cookies
Steamed Whole Garoupa with Ginger, WEAMT B BWEARGTHERE
Coriande*ruand Sp‘)fing\ onge Forest Berry Cheese Cake Extra Chocolate Cake
Swfttnzafu%ﬁéfic ken REARTF BB ERREDR
B ) 6y R A Chocolate Chestnut Yule Log Cake Cinnamon and Ginger Panna Cotta
Braised E-fu noodle with Black Truffle Sauce PRAR %8 #t : BHERSE
M B & & Mini Mince Pie Apple Strudel
Sautéed Garden Vegetables BD Gt 45 &) B IR B M ERRGEHBEERR

Christmas Pudding with Brandy Sauce ~ Champagne Mousse with Mandarin
. and Caramel Crunchy Cake
g

Sweetened Red Bean Cream
Coffee & Tea
HK$728 plus 10% service charge per person

Included 3 hours of unlimited pouring of soft drink and chilled orange juice



