REGAL

KOWLOON HOTEL

TSIMSHATSUI * HONG KONG

ERILREBIE

3/F Versailles 30 & TABLE
GRADUATION PACKAGE 2026 &T

Graduation marks the beginning of a new chapter in your life. As you reach this
momentous milestone, Regal Kowloon Hotel specially offers you the best available
offer in town.

[FOR BOOKING OF 50 PERSONS OR ABOVE]

- Welcome Mocktail

- Complimentary 3 hours Unlimited Serving of Soft Drinks and Chilled Orange Juice
- Complimentary 2 Buffet for Principal & Vice Principal

- Complimentary 1 Coupon of Mezzo Semi-Buffet Lunch Coupon for 2 persons as
Raffle Prize

- Complimentary Invitation Cards for Teachers

- Complimentary 1 Valet Parking Coupon for 3 Hours

- Graduation Themed Props for Photo Taking

- Stage & Backdrop with Golden English Capital Wordings

[FOR BOOKING OF 100 PERSONS OR ABOVE]

- Complimentary 2 Additional Valet Parking Coupons for 3 Hours
- Complimentary 2 Hours Photo Booth Service with Tailor-Made Photo Frame Design
- Wraffle Station with Marshmallow & Seasonal Fruits
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%ARLY BIRD OFFER (BEFORE 30 APRIL 2026)

‘ Instant Discount of 10%
‘ Private Organizer Room & Changing Room
Western Buffet Price Table

Lunch: HKD368 per adult / HKD298 per child
Time Usage: 10:00 - 15:30

Dinner - HKD488 per person / HKD 418 per child
Time Usage: 17:30 - 22:30

Terms & Conditions

1. Event period from 1 April to 31 December 2026

2. Subject to 10% service charge

3. Offer cannot be used in conjunction with other discount
or promotional offers

4. Regal Kowloon Hotel reserves the right of final decision in
case of any dispuites.

Tivoli Pre-function Area
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2026 GRADUATION BUFFET LUNCH MENU
2026 BN E BB F &

APPETIZER GE#8 DESSERT it &
MIBSAE (R MR 0E g
Assorted Sushi Mixed Fruit Jelly
HMIEFHE=XA MAZETER
Assorted Finger Sandwiches New York Cheese Cake
TRENBEDR ERET
Ham and Pineapple Salad Mango Pudding
BEFo& MIBAEAMER
Creamy Potato Salad Assorted Cupcake
EEAMEMMBENR ERMER
Tuna and Bell Pepper Mix Bean Salad Black Forest Cake
MO EXEDVRE FEETERERRE
Mixed Mesclun Leaves with Assorted Bread Pudding with Vanilla Sauce
Dressing and Condiments = u
= Taw
Ice-Cream
HOT DISHES Z4 & SOUP 2

WBZ O BRE O

Baked Macaroni with Ham and Cheese

SREHS

Cream of Mushroom Soup

e Zh =R Ve 7 B |15Z\ .
Hﬁl?iﬁﬁ ME,.\\§1T ﬂ_%%g@@%
Chicken Nuggejf E_Sh and Chips Served with Bread Basket
EEART

Steamed Pork Dumpling

R FEARESR
Meatloaf with Mashed Potato and

Brown Onion Sauce

& 20\ B B &t
Roasted Chicken Steak with Mushroom
Sauce

n 0 A % N kb &R
Sweet and Sour Pork Fried Rice in “Yeung
Chow” Style

HK$368 plus 10% service charge per person

Included 3 hours of unlimited pouring of soft drink and chilled orange juice
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2026 GRADUATION BUFFET DINNER MENU A

SALAD CORNER [ Bfj b 72 np

PRES, MR, KT
RN, BHEM, B, B
Iceberg Lettuce, Mesclun, Green Coral

Sweet Corn, Cherry Tomato, Peach,
Cucumber

mEGR, 1)
AER, REAR

Garlic Crouton, Parmesan Cheese
Raisin, Crispy Bacon

SEAFOOD ON ICE 75 i /&R 58

R, MERENO, BFRE

Chilled Shrimp, New Zealand Green
Mussel, Jade Sea Whelk

AKE EEA BREE

Lemon Wedge, Cocktail Sauce

HOT DISHES # &=

B 99 8650 8

Steamed Assorted Dim Sum

E 20 e i fih B

Deep-fried Fish Fillet with Tartar Sauce

& FE NG BE R ME T
Roasted Pork Loin with Glazed Apple
Gravy

HETLIR R
Sweet and Sour Pork

EN FZ M0 WE % Bc 8 &R

India Chicken Curry with Steamed Rice

B g WY £ 40
Braised E-fu Noodle with Straw
Mushroom

BEERZE

Roasted Potatoes with Herbs

20265 BT E B BB &

SALAD DRESSING £

TET
Thousand Island Dressing
ANET
French Dressing
ERHM A

Italian

APPETIZER S8

NeHBESsaSE
Assorted Sushi and Rice Roll with
Condiments

R [ 8 P9 22 Fc A8

European Curd Meat Platter
with Olives

12 RS B BC = AH O

Smoked Duck Breast with Citrus Honey

Dressing

CARVING 3R V& J& &
ZH NRRA BF T

Honey Glazed Ham with Pineapple
Gravy

Coffee & Tea

HK$488 plus 10% service charge per person
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BEERARMDE
Tuna and Pasta Salad
EFERDE
Creamy Potato Salad with Bacon
BEmkFZLhE
Tomato and Mozzarella Cheese with
Basil

BRNBEBERDE
Sweet Corn Salad with Ham and Mix
Bell Pepper

SALAD

SOUP i

ERISSY: 3
Cream of Pumpkin Soup
HEEE &

Served with Bread Basket

DESSERT &H &

BRARGHER
Truffle Chocolate Cake

BEFREZABE
Earl Grey Créme Brulee

Mango Mousse Cake

HERIERR
Fresh Fruit Cream Cake

RITE T Z L EHE
Mini Oreo Cheese Cake
HRIREENHE
Mini Chocolate Pudding
IR Z L iE B =3

Mini Cheese Tart Ice Cream

Included 3 hours of unlimited pouring of soft drink and chilled orange juice
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2026 GRADUATION BUFFET DINNER MENU B

SALAD CORNER [ Bfj b 2 1

FER, MOER, &MY
RARK, HEEM

20265 BT E B BB &

SALAD DRESSING £ 7

SALAD b 1#
FET+ ESK D RERR Rk
7 I’ =
B BN Thousand Island Dressing Smoked Duck Breast Salad with
Iceberg Lettuce, Mesclun, Green Coral Tt 4 Apple and Peach
Sweet Corn, Cherry Tomato, Peach, ’ = ERXiEsmFINE
Cucumber French Dressing
d o o we e e . Seafood and Pomelo Salad in
mEBN, Z2TH B ARF G+ Thai Style
BHER, BER Italian EFERDE
Garlic (Rjrggtorg Earm;san Cheese Creamy Potato Salad with Bacon
aisin, Crispy Bacon " "y
BN
N . - H Glazed R dP kin Salad
SEAFOOD ON ICE 75 &t 15 58 APPETIZER & 18 oney Glazed Roasted Pumpkin Sala
R, AEMAEO, HRE REeRREIZAE SOUP 7=
Chilled Shrimp, New Zealand Green Assorted Sushi and Rice Roll with - e
Mussel, Jade Sea Whelk Condiments DEREL S
ARKE  EEA BREE EMEZREARFTRE AT
Lemon Wedge, Cocktail Sauce

HOTDISHES H =

MR OHR
Steamed Assorted Dim Sum
ERZXNEARKH
Steamed Seabass, Ginger, Spring Onion
and Soy Sauce

Pepper Tuna Tataki with
Matsuhisa Dressing

R [ 7 P 28 o 18
European Curd Meat Platter

M EEMRIDRICF R

Mediterranean Grilled Vegetables with
Semi-dried Tomato

Cream of Mushroom Soup

RTS8
Served with Bread Basket
with Olives

e DESSERT &t &

ESZ e
Blueberry Cheesecake
CARVING $R & 1 & o M % = E
EEESHEERZME Coffee Créme Brulee
Roasted Boneless Chicken with Honey V£ R ER 4 3\ BC 418 7t 4T 2= 47
Sesame Sauce ' . B
) Roasted Beef Rib Eye with Raspberry Panna Cotta
ENE E N "E A2 B3 BR Red Wine Gravy o
1 =2
Indian Lamb Curry with Steamed Rice T2BRERENER
2= = Strawberry White Chocolate Cake
Ta = O
Stir-fried Garlic Pepper Spare Ribs RROGANBEERR
55y (R I Da;lz ChOfolate 'Ii';u:ile‘ Cake
Braised E-Fu Noodles with Straw HKIFFREHER
Mushroom
M= B R
Sautéed Seasonal Vegetables

Mini Apple Crumble Tart
BB R R B B & S
Mini Opera Cake

Ice Cream

Coffee & Tea

HK$548 plus 10% service charge per person

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