ke ¥
Enjoy the below offers by booking our Christmas Catering Package

2024 Christmas €& New Year Menu BITREEEEE N2 FiE
fq[]*- — & SR
—:_E Sﬂ E& Elja % @ Unlimited serving of soft drinks and

selected beer for 2 hours

ORIk R FE E M E 2/) B

Pre-luncheon welcome fruit punch for 1 hour
ERNEMREA 1/

Free car parking spaces (Subject to availability)
SHER (RPEESEERmE)

Complimentary Party Favor

IRES /N

Celebration background music
REESE

Complimentary stage backdrop with
20 English letters
BEEEHRERES (RIR0EELFE)

Complimentary use of DVD player and
audio equipment

SRR IR R F E R

Prices are stated in Hong Kong Dollars and subject to 10% service charge
BE LUK E R 5 10— RIS E

Number of persons will be counted after sitting in

BARABUUABEREE
o

For enquiries or reservations, please contact Catering Sales Team:
MEEMEHNFEE, FHE :
Catering Sales Office
mezeuxs  (© 21321178
o T2l X rrh.banquet@regalhotel L
o BEg YAl rrn.oanquet@regalnotel.com

REGAL

RIVERSIDE HOTEL

34-36 Tai Chung Kiu Road, Shatin, Hong Kong SHATIN - HONG KONG

B EKXBBR34-365% B RBIE



*,
2024 Christmas & New Year
LA RER

Appetizer ZEES
Mango with Crab Meat and Avocado Tartare
TRERT R it

Turkey and Fruit Salad
ERENBBERIVE

Soup %

Carrot and Pumpkin Cream Soup with Pan-fried Scallop
Served with Assorted Bread and Herbs Butter
HEENERSEERNTF
EMSREAREESH

Main Course *

Roasted Spring Chicken with Herbs Sauce
Served with Mashed Potatoes with Bacon and Butter Broccoli

REERERT RENEERSTMERMTE
Or B
Pan-fried Grouper Fillet with White Wine Shallot Cream Sauce

Served with Mashed Potatoes with Bacon and Butter Broccoli

ERaHaNtZERERRT RERESRIGHERTE

Dessert g fm

Cranberry Chocolate Cake with Mango and Passion Fruit Sauce

IBROHER KTRMFRE

Coffee or Tea & INMEEK 5%
Petits Fours {8E/\EHEY

Per Person £1{i1$458

Subject to 10% service charge

53 00— R F R

2024 Christmas & New Year
HOCIpE T

Appetizer ZA%S

Smoked Salmon, Turkey and Fresh Fruit Salad
TE=E RERAHBRLVE

Soup i%

Lobster Bisque with Crab Meat
Served with Assorted Bread and Herbs Butter
ENRBEERS
EHREEREESH

Main Course ¥ ¥
American Angus Rib-Eye Steak with Port Wine Sauce
Served with Broccoli and Grilled New Potatoes with Garlic

B =R ETPIER A3
W ET 4 MARTERFRNE

Or 8¢
Pan-fried Sea Bass in Basil Sauce with

Tomato and Grilled New Potatoes with Garlic

ERNGHEA KEDNEHHNENERFRNE

Dessert £Hfn

Tiramisu

EXFIZ L

Coffee or Tea & iEMNMESK 5
Petits Fours {§E/\EHES

Per Person S{i$548

Subject to 10% service charge

5 IN—RRF R




2024 Christmas € New Year Lunch B
RIS BT E

Cold Dishes /S 88

Selection of Sashimi &2 5
(Salmon, Tuna, Snapper and Sweet Shrimp)

(ZEX8R S, FEEEN 5, BER 5 RHERS)
Assorted Sushi fBiEEF)
(Eel, Salmon, Crab Stick, Gunkan-maki and California Roll)
(888, =&, B, EfESIR mis)
Serve with Pickle Ginger, Wasabi and Soy Sauce
EHAKE, AXTRREM
Assorted Charcuterie Board with Turkey Breast

MIRRRBHEERNER

Green of The World HE ;2 &1R

Assorted French Lettuce i:ZE i $R8E R
Romaine Lettuce 5B £ X
Roasted Vegetables with Truffle B2 R
Smoked Turkey and Peach Salad 7K Z5 Hk /S A it 0 42
German Sausage and Cheese with Pickle Salad
EENEZTEMLE
Pumpkin and Shrimp Salad B /I8 A 8%
Cucumber, Cherry Tomato with Cheese and Olive Oil Salad
EXENSNEEMZLLE
with Cherry Tomatoes, Cucumbers, Carrot and Sweet Corn
HEEN SN, HERERH
Served with Thousand Island Dressing, Honey Mustard Dressing,
Balsamic Vinaigrette and Olive Oil

RFET - EREITRT - BETREER

Soup i%

Roasted Pumpkin Soup with Carrot
Served with Assorted Bread and Herbs Butter
BEOHES EMREEREES M

r Person £{1$498

rving for 2 Hours {tfE2/)\EF
nimum 50 persons) (504Zi#E)

Carving Station /& 1Z 58

Roast Christmas Turkey with Cherry Tomato in Red Wine Sauce

EEEE N EEEMLERT

Hot dishes 488

Pan-fried Sole Fillet with Herbs Cream Sauce
ERENEY BREESRT
Baked Broccoli with Cheese in French style
BEXZTIRAERTE
Stir-fried Seasonal Vegetables with Snail Slices in Regal XO Sauce
EEXOEE R IV
Braised Pork Shanks with Roasted Egg-plant in Red Wine Sauce
HLEMER R EEENF
Stir-fried Mussels with Peppers in Thai Style
RAEFERALEO
Ham and Mushroom Macaroni with Cream Sauce
ANETFEREN BEESRT
Stir-fried New Potato with Black Truffle and Butter
EREBFMLHE
Regal Court Fried Rice with Assorted Seafood
ESFHIBEILER

Desserts £Hfn

Christmas Log Cake BB i 12
Christmas Stollen {S# R FE#E
Chestnut Mousse Dome - FHE#EF#
American Cheesecake EEZ 18
White Chocolate Green Tea Brownie Ak DGR HEIE
Panna Cotta with Fresh Mango EXFIBE MR IEHER
Orange Créme Brilee ZREiEEEM @
Bread Pudding £i 1 %
Fresh Fruit Platter BEI#FB¥RHHE8

Coffee or Tea HiEWNBFRZF




e
2024 Christmas & New Year Dinn

EFEEN B By B

Cold Dishes /88
Assorted Seafood Platter 3 $2 5B EEH 88

(Clams, Blue Mussels, Prawns and Sea Whelks)
(Bf0R RINEES O BB R B £ 18)

Selection of Sashimi {&&%| 5
(Salmon, Tuna, Snapper and Sweet Shrimp)
(EXaRg, FE80 5, BHaR S R HERS)
Serve with Pickle Ginger, Wasabi and Soy Sauce
EAFEME AXTRERER
Assorted Charcuterie Board with Turkey Breast
HMIBRABHEERAER

Smoked Salmon with Horseradish Sauce

E=XRERRT

Green of The World HE;$ E#IE

Assorted French Lettuce ;=B fft $REE5E
Romaine Lettuce jEEI £ 5
Roasted Vegetables with Truffle 22T IEH R
Smoked Turkey and Peach Salad 7K ZEHE1E N B0 12
German Sausage and Cheese with Pickle Salad
EENREZ TN
Pumpkin and Shrimp Salad I K% &
Cucumber, Cherry Tomato with Cheese and Olive Oil Salad
EXEHSNEEMZLLE
with Cherry Tomatoes, Cucumbers, Carrot and Sweet Corn
HEEM BN, HERERN

Served with Thousand Island Dressing, Honey Mustard Dressing,
Balsamic Vinaigrette and Olive Oil

EF&T - BERETRT - BETREIER

Soup %

Roasted Pumpkin Soup with Carrot
Served with Assorted Bread and Herbs Butter
BENHES BHREaEREEL M

or Person &111$598

erving for 2 Hours {HFE2 VB
inimum 50 persons) (504 #E)

Carving Station [EZ{5i%

Roast Christmas Turkey with Cherry Tomato in Red Wine Sauce
OIS N B ECER EARALE BRI
Grilled Sirloin Steak with Black Pepper Reduction and
English Mustard
BEERESFN ERARTRERTR

Hot dishes Z4fig

Pan-fried Sole Fillet with Herbs Cream Sauce
EREREY ESESRT
Roasted Duck Breast in Dark Cherry Sauce
1RARE ECRBHT
Stir-fried Seasonal Vegetables with Mushrooms in Abalone Sauce
B BE E VB R B
Roasted Lamb Legs served with Rosemary with Grilled Eggplants
EERFIE EEEMT
Coconut Curry Chicken in Malay Style
55 SR 40 5 Do nEE
Ham and Mushroom Macaroni with Cream Sauce
ANBEFEREH EEESRT
Stir-fried New Potato with Black Truffle and Butter
EMES WL AE

Fried Rice with Shrimps and Chicken in Regal XO Sauce
EEXOEBHIER

Desserts &Hfn

Christmas Log Cake ERSE{GEEE#2
Christmas Stollen {S#{ R FEi%

Baked Christmas Cookies {352 5 i 5 8
Orange Chocolate Mousse Dome H K H H R EHE
White Chocolate Green Tea Mousse F15k & NG &R

Tiramisu EXFIZ T84
Orange Créme Brilee ZXN B £ EHRE
Bread Pudding §f %5
Fresh Fruit Platter EAE$ R

Coffee or Tea &Hi=WNBER T




