REGAL
KOWLOON HOTEI

SLI - HONG KON

Western Wedding Package 2025-2026

For life’s most important occasion, Regal Kowloon Hotel promises to provide an unparalled and memorable experience.

ANEFREENGE S, ERNEBEAERUEELGIENBTRER

Buffet Price B Bh & (& £

Splendor Buffet Lunch EEBMTFE HKD658 per person
Deluxe Buffet Dinner EERBRE HKD898 per person
Bespoke Buffet Dinner EEEHRBRE HKD998 per person

Exclusive privileges for 120 guests or above F8:T 120 fusk U £ > BIAIZ AU T EE

Unlimited Serving of Soft Drinks, Chilled Orange Juice and House beer for 3 hours
FRZNEEREBMHE[K BT REEERER

One Night Accommodation in Superior Room with American Breakfast for 2 Persons in the Following Morning
MEERERE—MEBHEAZAESR

Complimentary Mocktail

FAOEEBGHEE

Complimentary Eight Sets of Invitation Card per Table (Printing Excluded)
BREBEZEEBEMNEK (FREER)

Floral Arrangement for all Dining Tables and Reception Table
EERELRODEEFEIEAER

Complimentary Western Style Guest Signature Book
AXRERSMIE

Complimentary Mahjong Set Up with Chinese Tea Service
CEMEZLRERPEER

Free usage of Amplifying Equipment, LCD projector and screen
CECREERE REREHUERRER

Five-Tier Dummy Wedding Cake for Photo Taking
IRRAEGEERTERER

Free Corkage Charge for One Bottle of Self-Bring In Liquor per Table
BRFEZKNAMRE (BEEM)

Complimentary car parking service (subject to hotel's availability)

REHERS (BERBESEBRBRME)

Remarks & 3%
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SALAD CORNER [ Bfj b 2 1@

AES, BB, 483,
FEE,EN,ERN, BEEM
Iceberg Lettuce, Mesclun, Lollo Rosso,

Jade Sprout, Cucumber, Sweet
Corn,Cherry Tomato

BN, ERNL, BEM
21, mAGN,IRTFE,
EAR, H1ZH
Cucumber, Sweet Corn, Cherry Tomato

Parmesan Cheese, Garlic Crouton
Raisin, Crispy Bacon, Almond Flake

APPETIZER EB &

E=XEBtR
Smoked Salmon with Red
Onion and Capers

European Curd Meat Platter

EEEREN

Roasted Pumpkin Glazed with
Honey

CARVING $R \§& J& &
B NBEER R EES

Honey Glazed Bone Ham with
Pineapple Gravy

JAPANESE COUNTER H = "E

Splendor Buffet Lunch

ERBPTFE

SALAD DRESSING #% 7

TET
Thousand Island Dressing
Ay
French Dressing
gt

Italian Caesar

SOUP %

SRE 5
Cream of Mushroom Soup

RIS

Bread Basket (Served with
Butter & Margarine)

DESSERT &f @

ERETHE
Ginger Creme Brulee
BAUWARZTER
Oreo Cheese Cake
A1 & 0 1k 475 O
Raspberry Panna cotta
R 7 UNHER A E AR

Chocolate and Coffee Mousse
Cake

BREREEERE

Baked Apple Strudel with
Vannilla Sauce

SALAD b7

RNHEADE
Thai Style Chicken Salad
BEERBEINE
Tuna Quinoa Tabbouleh

12 S B Bk D =2

Smoked Duck Breast with
Peach Salad

HOT DISHES %\ &

& 1 5 1B B A Bt
Sauteed Shrimp with Garlic
Sauce

BREFREKEET
Roasted Rack of Lamb with
Ratatouille and Rosemary Gravy

418 JE 4 A 1R

Braised Beef Short Ribs with
Red Wine Sauce

e np 1N 5
Gratinated Seasonal Vegetables
with Cheese

& R R B & A D

Pan-seared Snapper Fillet with
Tomato Salsa

JI1 2 BK
Stir-Fried Chicken with Dried
Chili
S HEERIEBRY K

Fried Rice Garlic, Egg White
and Dried Shrimps

HIERSEAREY
BARAMZ L6t 3
Assorted Sushi and Rice Roll o L cYSQE
R e Tiramisu Braised E-fu Noodles with Straw
BHXEWMA, EXEEXE L B3 6 75 ) Mushroom
Soba Noodles with Crab Stick Bread and Butter Pudding
and Seaweed
BRH R
Fresh Fruit Platter
IMMESLES Coffee or Tea
B{IBYE HK$658 plus 10% service charge per person
[m Included 3 hours of unlimited pouring of soft drink and chilled orange juice

FEFRRIREMMINK ~ B BATIEIEE =/ \F;
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Deluxe Buffet Dinner
EE8mBgE

SALAD CORNER BB b E g

FER, BOBR, AER TE
/R, AR
Iceberg Lettuce, Mesclun, Lollo Rosso
Jade Sprout, Green Coral

BN, ROKKL, BE

ERE T
French Dressing

EXNET

ZTtH, mAEN, IR FE, Italian
BERA, 1ZH B
Cucumber, Sweet Corn, Cherry Tomato Vinai
inaigrette

Parmesan Cheese, Garlic Crouton
Raisin, Crispy Bacon, Almond Flake

JAPANESE COUNTER H = 1 APPETIZER HA

MRESAANES E=XRpR

Assorted Deluxe Sashimi and
Sushi with Condiments

BEEAR=ZXRFREX

Soba Noodles with Salmon Roe

Onion and Capers

BXPEFE B8

SALAD DRESSING # 7+

Thousand Island Dressing

Smoked Salmon with Red

SALAD b
ZRAEHMEM AL E
Thai Style Squid and Pomelo
Salad

EEHRINE
Waldorf Salad
EmkFZLNE

Tomato and Mozzarella
Cheese Salad

SOUP 5

FEENBEZRS
Wild Mushroom & Truffle
Cream Soup

HHEEE
Shredded Chicken Soup with
Conpoy
f 6 &

Bread Basket (Served with
Butter & Margarine)

HOT DISHES 1

and Seaweed

SEAFOOD ONICE %% & i3 fif

European Curd Meat Platter

FREMEZARBRAF
RE®T
Black Pepper Tuna Tataki with
Matsuhisa Dressing

ERILEB RME ALEEE
EEBESRT Whole Suckling Pig
Pan-seared Halibut Fillet with ano4T Z
Champagne Thyme Sauce = ALY ¥ 2
Fried Crispy Chick
Y 3 4\ B 7 8 e ey R
m D 4R 3K

Oven Roasted Lamb Chop
with Mint Shallot Compote

HETES F
Baked Scallops with

Sweet & Sour Prawns

BERGRAN
Steamed Whole Garoupa

MEEE SO V2 Dk Bt B8 Hollandaise Sauce with Soya Sauce and Spring
Onion
N.Z Mussel Assorted BBQ Platter EN =t 0 08 2 B & B
P . b o 35 B S R R ian Chi ~ BRI
MEKIBERIE, 2R ! E'_% _H/_/ Indian Chlcéen Curry with Braised E-fu Noodles with
JadeSea Whelk, Cooked Shrimp Z#=m ice Dried Halibut
Mediterranean Grilled 18T 08 B Sk 2 kT 1D BR
Vegetables with Semi-dried ST
Tomato Fried Rice with Baby
CARVING #R Y& ¥& )& Shrimps & Chicken
W& 5 AR PY R 4 1\ B AL A
Roasted Prime Ribs of Beef
with Red Wine Sauce
DESSERT & fm
TZERHEERE ERNETEE BEREMRERE ERET
Strawberry Napoleon Ginger Creme Brulee Baked Apple Strudel with Vanilla Sauce Mango Pudding
BRAGNER BB RR fr Rptig RMMESZLER
Chocolate Truffle Cake Liquor Jelly Fresh Fruit Platter Mini Blueberry Cheese Cake
TEZBMHEKLE IR TR BBEFARZMTERS @ MEmT
Strawberry Swiss Roll Ice-Cream Hokkaido Milk Pudding with Black Sesame Cream Bread & Butter Pudding

MOREERZE Coffee or Tea

BB HK$898 plus 10% service charge per person

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

FEREEREMEK BT RFERE =\
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SALAD CORNER [ Bfj b 2 1

FER, VAR, ARX

F2E, LM

Iceberg Lettuce, Mesclun, Lollo Rosso

Bespoke Buffet Dinner
ZEBHBRE

SALAD DRESSING #£

F et
Thousand Island Dressing

2

SALAD b1 SOUP %
A IMERETE FEREBRS
GomRDE Lobster Bisque with Cognac

Thai Style Squid and Pomelo Salad

Jade Sprout, Green Coral French Dressing EREHEHMFNEZE RS
W e . = _pog i Shredded Chicken Soup with
=Nk K, B E =R+ Thai Seafood and Pomelo Salad Conpoy
ZtH, mEEN RFE, Italian M ERKE R R R
B, FA — AR @ =
/HRE Y Bread Basket (Served with
Cucumber, Sweet Corn, Cherry Tomato L Mediterranean Tuna Pasta Salad
’ - Vinaigrette Butter & Margarine)
Parmesan Cheese, Garlic Crouton

ErRALYREFEZ L

Roasted Pumpkin Salad with Feta

Raisin, Crispy Bacon, Almond Flake

JAPANESE COUNTER H = 1

HBESAANES

Assorted Deluxe Sashimi and
Sushi with Condiments

BEER-XATRER

Soba Noodles with Salmon Roe
and Seaweed

SEAFOOD ONICE %5 & i3 fif

MAEAMEN, Ea%

N.Z Mussel, Brown Crab

MERIERE, AR
JadeSea Whelk, Cooked Shrimp

CARVING R V& J& 12

APPETIZER B &

E=XRpR

Smoked Salmon with Red
Onion and Capers

BRPERE A HER

European Curd Meat Platter

RE®T
Black Pepper Tuna Tataki with
Matsuhisa Dressing

¥5 Ik Bt AR
Assorted BBQ Platter
FERVEEREmEHET
Wild Mushroom Salad with
Garlic Oil

BmkFZLEE M

Cheese

HOT DISHES ZA %%

ZIREREBAFE)

Baked Lobster with Cheese

AR
Whole Suckling Pig

BERESAMER AL R SR BCHH AR
BEEFET & i B T

Oven Roasted Rack of Lamb Pan-seared Seabass Fillet on
with Roasted Zucchini and Sautéed Spinach with
Thyme Gravy Citrus Tomato Vinaigrette

BRFMBEART BERREANM

12 Hours Slow Cook Beef Steamed Whole Garoupa with
Short Ribs with Red Wine  Soya Sauce and Spring Onion

Sauce
RAEMIEHK B R ERETR
Thai Style Green Curry Sautéed Prawns with Salty
Chicken with Rice Egg

AEEw FERERBAMH

Sautéed Scallops with

BRIFmE B

Deep-Fried Spare Ribs with

Vine Tomato & Mozzarella Broccoli and Sweet Walnut Golden Garlic
ERARRRFINEKES Cheese with Basil Oil 7 40 b 44 HARNGRE
FRFIT Fried Rice with Assorted Braised E-fu Noodles with
Roasted Prime Ribs of Beef Meats & Prawns Dried Halibut
with Pommary Mustard Sauce
DESSERT & @
TREWRS BiEZ Lok ERERBEE BARRMZ L6t TZBEPKRETNER
Mango Napoleon Honey Cheese Cake French Creme Caramel Tiramisu Strawberry White Chocolate
ERERFER ERHET fr R RRERE IR TR WMEmT
Vanilla Chestnut Cake Mango Pudding Fresh Fruit Platter Lemon Ganache Tart I[ce-Cream  Bread & Butter Pudding
WHEREERERE BERTNER A=

Baked Apple Strudel with Vanilla Sauce

Double Chocolate Cake

Sweetened Red Bean Soup

MNMEEYZE Coffee or Tea

BAIAYE HK$998 plus 10% service charge per person

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

FERRIREMMIK ~ B BATIEIRE =/ \F;
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