
M E N U  
菜  譜  

A P P E T I Z E R  頭盤

A S S O R T E D  S E A F O O D  P L A T T E R  
( B L U E  M U S S E L S ,  J A D E  W H E L K S ,  R E D  S H R I M P S  A N D  S C A L L O P S )  

特式海鮮拼盤  (澳洲藍青口、黃金翡翠螺、鮮蝦及扇貝 )
S E R V E D  W I T H  C O C K T A I L  S A U C E  A N D  L E M O N  W E D G E S

配咯嗲汁及檸檬角
S M O K E D  D U C K  B R E A S T  W I T H  M A N G O  M I N T S  S A L S A

煙鴨胸配芒果薄荷沙沙
 I T A L I A N  H A M  W I T H  C A N T A L O U P E

意大利火腿伴密瓜
N O R W E G I A N  S M O K E D  S A L M O N

挪威煙三文魚
A S S O R T E D  C O L D  C U T  P L A T T E R  

雜錦凍肉拼盤
H A L F  C O O K E D  S E S A M E  T U N A  W I T H  M A N G O  S A L S A  

半熟黑白芝麻金槍魚伴香芒莎莎
B A S K E D  C H I C K E N  W I T H  C R E A M  S A U C E  I N  A  P U F F  C A S E

雞肉白汁焗酥盒

G R E E N  O F  T H E  W O R L D  田園沙律吧

C L A S S I C  C A E S A R  S A L A D
凱撒沙律

T H A I  P O M E L O  A N D  P R A W N S  S A L A D  W I T H  S P I C Y  D R E S S I N G
泰國金柚辣蝦沙律

P R A W N S  A N D  B R O C C O L I  S A L A D  W I T H  G A R L I C  V I N A I G R E T T E
大蝦西蘭花配香蒜油醋汁

G R E E N  A P P L E  S A L A D  W I T H  R A I S I N  A N D  W A L N U T
青蘋果提子合桃沙律

 G E R M A N  S A U S A G E ,  C H E E S E  A N D  P I C K L E  S A L A D
德國肉腸芝士酸瓜沙律

G R E E N  A P P L E  S A L A D  W I T H  R A I S I N  A N D  W A L N U T
青蘋果提子合桃沙律

S E R V E D  W I T H  T H O U S A N D  I S L A N D  D R E S S I N G ,  B A L S A M I C  V I N A I G R E T T E ,
S E S A M E  D R E S S I N G ,  H O N E Y  M U S T A R D  D R E S S I N G  A N D  C A E S A R  D R E S S I N G

配  千島汁、黑醋汁、日式胡麻汁、蜜糖芥末汁及凱薩醬汁
S E R V E D  W I T H  C R O U T O N ,  P A R M E S A N  C H E E S E ,  C R I S P Y  B A C O N ,

C U C U M B E R ,  S W E E T  C O R N ,
R E D  K I D N E Y  B E A N S  A N D  C H E R R Y  T O M A T O

伴  香脆麵包粒、意大利芝士、脆煙肉粒、青瓜粒、粟米、紅腰豆及車厘茄

S O U P  湯

L O S T E R  B I S Q U E  W I T H  S E A F O O D  龍蝦海鮮濃湯
A S S O R T E D  R O L L S  A N D  B U T T E R雜錦麵包及牛油

ROMANTIC WESTERN WEDDING LUNCH BUFFET 2025

浪漫西式輕婚午宴自助套餐20 2 5



M A I N  C O U R S E  熱盤

R O A S T E D  D U C K  W I T H  P E S T O  B A L S A M I C  G L A Z E
法式烤鴨伴香草黑醋汁

B E E F  C H E E K  S T E W  I N  P O R T  W I N E
砵酒炆牛面頰肉

D E E P - F R I E D  P R A W N S  W I T H  S A L T E D  E G G S  A N D  B U T T E R
黃金大蝦球

F I L L E T  O F  S O L E  M E U N I E R E
法式香煎龍脷魚柳

R O A S T E D  C H I C K E N  W I T H  C A J U N  A N D  H E R B S
美式香草燒雞

C A U L I F L O W E R  G R A T I N
法式焗椰菜花

F R I E D  R I C E  W I T H  E G G  W H I T E  A N D  C O N P O Y
瑤柱蛋白炒飯

F U S I L L I  C A R B O N A R A
意大利白汁螺絲粉

C A R V I N G  S T A T I O N燒烤精選

R O A S T E D  P R I M E  B E E F  S I R L O I N  S T E A K
 S E R V E D  W I T H  S H A L L O T  B L A C K  P E P P E R  S A U C E  A N D  M U S T A R D

燒西冷牛扒配乾蔥黑椒汁及芥末

D E S S E R T S  D E L I G H T  甜品

C H O C O L A T E  T R U F F L E  C A K E  軟朱古力餅
V A N I L L A  P A N N A  C O T T A  意大利香草奶凍

B R E A D  A N D  B U T T E R  P U D D I N G  麵包布甸
B A M B O O  C H A R C O A L  M A N G O  M O U S S E  C A K E  竹炭芒果慕絲蛋糕

A M E R I C A N  C H E E S E  C A K E  美國芝士餅
S T R A W B E R R Y  M O U S S E  C A K E  士多啤梨奶凍蛋糕

T I R A M I S Ù意大利咖啡芝士餅
F R E S H  P L A T T E R  時令  鮮果

C O F F E E  O R  T E A  咖啡或茶

適用於星期一至五之婚宴
Package are applicable for wedding on Monday to Friday

港幣 $46,888 元

適用於星期六日及公眾假期之婚宴
Package are applicable for wedding on Saturday to Sunday and Public Holiday

港幣 $49,888 元

PACKAGE PRICE INCLUDED 50 PAX  以上費用包含人數為50人
ADDITIONAL COVER AT HK$468 EACH 額外每位另加HK$468
TWO HOURS BUFFET SERVING 食物供應2小時
NUMBER OF PERSONS WILL BE COUNTED AFTER SEATING IN 最終人數以入座後計算
SUBJECT TO 10% SERVICE CHARGE 另加一服務費
VALID UNTIL 31 DECEMBER 2025 有效期至2025年12月31日



凡預訂2025年之『浪漫西式輕婚午宴自助套餐』，可享以下優惠:
ENJOY THE EXCLUSIVE PRIVILEGES UPON CONFIRMATION OF ROMANTIC WESTERN WEDDING LUNCH BUFFET

於上午10時至下午1時使用 紫荊廳 作婚宴場地
USE OF BAUHINIA ROOM FOR WEDDING FROM 10:00 AM UNTIL 13:00 PM

宴請五席(每席10-12位)賓客及享用3小時無限汽水及啤酒供應
AVAILABLE FOR 5 TABLE USE (EACH TABLE 10-12 PAX) WITH UNLIMITED SERVING OF SOFT DRINKS AND SPECIFIED BEER FOR 3 HOURS

壹誓證婚服務
AN OATH CELEBRANTS SERVICE

瑰麗豪華場地佈置 
WEDDING VENUE DECORATION

婚禮攝影攝錄服務
WEDDING PHOTOGRAPHY & VIDEOGRAPHY SERVICES

新娘化妝服務
BRIDAL MAKE-UP SERVICE

婚紗&晚裝租借服務
WEDDING & EVENING GOWN RENTAL SERVICE

免費泊車位5個, 每個5小時
COMPLIMENTARY 5 CAR PARK SPACES AT 5 HOURS EACH

結婚蛋糕模型
WEDDING DUMMY CAKE

惠顧中式彌月宴或百日宴可享九折優惠
10% DISCOUNT FOR FULL MOON CELEBRATION PARTY OR 100 DAYS PARTY

如有任何查詢或預定，請聯絡 : 
FOR ANY FURTHER ENQUIRIES AND RESERVATION, PLEASE CONTACT: 

酒店宴會營業部 BANQUET SALES OFFICE 
TEL: 2132 1178

  EMAIL:  RRH.BANQUET@REGALHOTEL.COM
-適用於2025年12月31日前之婚宴 

PROMOTION OFFERS ARE ONLY APPLICABLE TO NEW BOOKINGS MADE ON OR BEFORE 31 DECEMBER 2025
-不適用於已確定之婚宴 

PROMOTIONS ARE NOT APPLICABLE FOR ANY CONFIRMED WEDDING BANQUET
-以上費用需另收加一服務費 

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE
-麗豪酒店保留更改以上所有優惠細則之權利，恕不作另行通知 

IN CASE OF ANY DISPUTES, THE DECISION OF REGAL RIVERSIDE HOTEL SHALL BE FINAL AND CONCLUSIVE

mailto:rrh.banquet@regalhotel.com


M E N U  
菜  譜  

A P P E T I Z E R  頭盤

A S S O R T E D  S E A F O O D  P L A T T E R  
( B L U E  M U S S E L S ,  J A D E  W H E L K S ,  R E D  S H R I M P S  A N D  S C A L L O P S )  

特式海鮮拼盤  (澳洲藍青口、黃金翡翠螺、鮮蝦及扇貝 )
S E R V E D  W I T H  C O C K T A I L  S A U C E  A N D  L E M O N  W E D G E S

配咯嗲汁及檸檬角
A S S O R T E D  S U S H I  P L A T T E R  A N D  C A L I F O R N I A  R O L L

雜錦壽司及加州卷
 N O R W E G I A N  S M O K E D  S A L M O N  P L A T T E R

挪威煙三文魚
A S S O R T E D  C O L D  C U T S  P L A T T E R

雜錦凍肉拼盤
P A M A  H A M  W I T H  H O N E Y D E W  M E L O N

巴馬火腿伴蜜瓜
A S S O R T E D  C H E E S E  S E L E C T I O N S

各式芝士拼盤

G R E E N  O F  T H E  W O R L D  田園沙律吧

C L A S S I C  C A E S A R  S A L A D  
凱撒沙律

G A R D E N  S A L A D  
雜菜沙律

S A L A D  N I C O I S E  
法式吞拿魚沙律

P R A W N S  A N D  L Y C H E E  M I X E D  F U R I T  S A L A D
大蝦雜果荔枝沙津

G R E E N  A P P L E  S A L A D  W I T H  R A I S I N  A N D  W A L N U T
青蘋果提子合桃沙律

 G E R M A N  S A U S A G E  A N D  C H E E S E  S A L A D  W I T H  P I C K L E  
德國肉腸芝士酸瓜沙律

 P E S T O  P A S T A  S A L A D  W I T H  R O A S T E D  C H I C K E N ,  A S P A R A G U S  A N D  B A S I L  V A N I L L A  S A U C E
燒雞蘆筍意粉沙律伴紫蘇香草汁

 T H A I  P A P A Y A  S A L A D  W I T H  P O R K  N E C K  
泰式豬頸肉青木瓜沙律

S E R V E D  W I T H  T H O U S A N D  I S L A N D  D R E S S I N G ,  B A L S A M I C  V I N A I G R E T T E ,  
S E S A M E  D R E S S I N G ,  H O N E Y  M U S T A R D  D R E S S I N G  A N D  C A E S A R  D R E S S I N G

配  千島汁、黑醋汁、日式胡麻汁、蜜糖芥末汁及凱薩醬汁
S E R V E D  W I T H  C R O U T O N ,  P A R M E S A N  C H E E S E ,  C R I S P Y  B A C O N ,  C U C U M B E R ,  

S W E E T  C O R N ,  R E D  K I D N E Y  B E A N S  A N D  C H E R R Y  T O M A T O
伴  香脆麵包粒、意大利芝士、脆煙肉粒、青瓜粒、粟米、紅腰豆及車厘茄

S O U P  湯

C R E A M  O F  M U S H R O O M  香草野菌忌廉湯
A S S O R T E D  R O L L S  A N D  B U T T E R雜錦麵包及牛油

ROMANTIC WESTERN WEDDING DINNER BUFFET 2025

浪漫西式輕婚晚宴自助套餐20 2 5



M A I N  C O U R S E  熱盤

R O A S T E D  D U C K  B R E A S T  W I T H  S H A L L O T S  P O R T  W I N E  S A U C E  
烤鴨胸配乾蔥砵酒汁

R O A S T E D  R A C K  O F  L A M B  W I T H  H E R B S  A N D  G A R L I C
香草蒜香羊仔扒

S L O W  C O O K  B E E F  C H E E K
慢煮牛面頰肉

S T E A M E D  F R E S H  G A R O U P A
清蒸海石斑

F R I E D  S H R I M P  A N D  B R O C C O L I  W I T H  X O  S A U C E  X O
大蝦西蘭花

S O F T  P O R K  B O N E S  W I T H  S W E E T  A N D  S O U R  S A U C E
甜酸醬燒豬軟骨

B R A I S E D  S E A S O N A L  V E G E T A B L E S  W I T H  A S S O R T E D  M U S H R O O M S
雙菇扒時蔬

R O A S T E D  C H I C K E N  W I T H  C A J U N  A N D  H E R B S
美式香草燒雞

C O N P O Y  A N D  E G G  W H I T E  W I T H  F R I E D  R I C E
瑤柱蛋白炒飯

B L A C K  T R U F F L E  M U S H R O O M S  P E N N E  P A S T A
野菌松露長通粉

C A R V I N G  S T A T I O N燒烤精選

R O A S T E D  A N G U S  R I B - E Y E W I T H  W I L D  M U S H R O O M  R E D U C T I O N  A N D  M U S T A R D
鹽燒澳洲和牛肉眼扒配野菌燒汁及芥末

D E S S E R T S  D E L I G H T  甜品

W H I T E  C H O C O L A T E  S T R A W B E R R I E S  M O U S S E  白朱古力士多啤梨慕絲
C H O C O L A T E  M O U S S E  朱古力慕絲

C R È M E  B R Û L É E  法式燉蛋
A L M O N D  C H O C O L A T E  T A R T  杏仁朱古力撻
V A N I L L A  P A N N A  C O T T A  意大利雲呢嗱奶凍
B R E A D  A N D  B U T T E R  P U D D I N G  麵包布甸

A M E R I C A N  C H E E S E  C A K E  美國芝士餅
 C R È M E  B R Û L É E法式焦糖布甸

F R E S H  F R U I T  P L A T T E R園林鮮果拼盤

C O F F E E  O R  T E A  咖啡或茶

PACKAGE PRICE INCLUDED 50 PAX  以上費用包含人數為50人
ADDITIONAL COVER AT HK$468 EACH 額外每位另加HK$538
TWO HOURS BUFFET SERVING 食物供應2小時
NUMBER OF PERSONS WILL BE COUNTED AFTER SEATING IN 最終人數以入座後計算
SUBJECT TO 10% SERVICE CHARGE 另加一服務費
VALID UNTIL 31 DECEMBER 2025 有效期至2025年12月31日

適用於星期一至五之婚宴
Package are applicable for wedding on Monday to Friday

港幣 $58,888 元

適用於星期六日及公眾假期之婚宴
Package are applicable for wedding on Saturday to Sunday and Public Holiday

港幣 $62,888 元



凡預訂2025年之『浪漫西式輕婚晚宴自助套餐』，可享以下優惠:
ENJOY THE EXCLUSIVE PRIVILEGES UPON CONFIRMATION OF ROMANTIC WESTERN WEDDING DINNER BUFFET

於下午5時30分至晚上10時30分使用 紫荊廳 作婚宴場地
USE OF BAUHINIA ROOM FOR WEDDING FROM 5:30 PM UNTIL 10:30 PM

宴請五席(每席10-12位)賓客及享用3小時無限汽水及啤酒供應
AVAILABLE FOR 5 TABLE USE (EACH TABLE 10-12 PAX) WITH UNLIMITED SERVING OF SOFT DRINKS AND SPECIFIED BEER FOR 3 HOURS

壹誓證婚服務
AN OATH CELEBRANTS SERVICE

瑰麗豪華場地佈置 
WEDDING VENUE DECORATION

婚禮攝影攝錄服務
WEDDING PHOTOGRAPHY & VIDEOGRAPHY SERVICES

新娘化妝服務
BRIDAL MAKE-UP SERVICE

婚紗&晚裝租借服務
WEDDING & EVENING GOWN RENTAL SERVICE

免費泊車位5個, 每個5小時
COMPLIMENTARY 5 CAR PARK SPACES AT 5 HOURS EACH

結婚蛋糕模型
WEDDING DUMMY CAKE

惠顧中式彌月宴或百日宴可享九折優惠
10% DISCOUNT FOR FULL MOON CELEBRATION PARTY OR 100 DAYS PARTY

如有任何查詢或預定，請聯絡 : 
FOR ANY FURTHER ENQUIRIES AND RESERVATION, PLEASE CONTACT: 

酒店宴會營業部 BANQUET SALES OFFICE 
TEL: 2132 1178

  EMAIL:  RRH.BANQUET@REGALHOTEL.COM
-適用於2025年12月31日前之婚宴 

PROMOTION OFFERS ARE ONLY APPLICABLE TO NEW BOOKINGS MADE ON OR BEFORE 31 DECEMBER 2025
-不適用於已確定之婚宴 

PROMOTIONS ARE NOT APPLICABLE FOR ANY CONFIRMED WEDDING BANQUET
-以上費用需另收加一服務費 

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE
-麗豪酒店保留更改以上所有優惠細則之權利，恕不作另行通知 

IN CASE OF ANY DISPUTES, THE DECISION OF REGAL RIVERSIDE HOTEL SHALL BE FINAL AND CONCLUSIVE

mailto:rrh.banquet@regalhotel.com

