Christmas Party Package
RS

Early Bird Offer Waive 10% ser
on or before 3

2025%10H3 2 fin— AR5 &

Regala Skycity Hotel proudly presents a festive buffet featuring an
array of delicacies, including seafood, roasted turkey as well as a
delectable Christmas Yule Log Cake to satisfy your cravings.
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With a minimum booking of 100 persons, enjoy the following with our compliments

NTEET w1004 » BIA[EZ LT85

A glass of welcome fruit punch for every guest
VERAIZ—MHNEKRER

Invitation card (8 sets per table)
BT~ (8ESE)

30% discount on pre-dinner snacks
BR/NR7IEE

Unlimited serving of soft drinks, chilled orange juice
and specified house beer
EIRGHOSK ~ BT RIEERH

Free corkage (1 bottle per table)
RHME (SEH

5 complimentary parking spaces (subject to availability)
SERAEMSE GRitEERmHE)

Complimentary use of audio-visual equipment
(subject to availability)
RERHEIRM aptEmmD)

Party favours for guests per table
BRERYAEEIRERY

Discounted price on usage of built-in LED walls
and vertical panels

EREMRALED® A X EE TR

One sponsored gift per event
BEHEEBEX BB

Enquires or Bookings:
B THEAT

® 3556 3225 'F regala

skycity hotel

or email
= =5 M4 events@skycity.regala-hotels.com EEMXBBE
8 Airport Expo Boulevard, Hong Kong International Airport, Chek Lap Kok, Hong Kong &

ERRE AT ERBKISIRESRE

9
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»®
Terms and Conditions R % 4R R /
« This offer is valid until 31 December 2025 - I B AR E2025F12831H
« Price is in Hong Kong dollars and subject to 10% service charge - BB LSS E R A BN — R &
- Minimum booking of 100 persons is required - RETRAT ABZE3E 1004
« This offer cannot be used in conjunction with other discounts, offers and privileges « IBERATEE A0 ~ B R 1EE E R E A
« Menus and prices are subject to change without prior notice CREREBRWESE  BRBITEM

- Regala Skycity Hotel reserves the right of final decision in case of any dispute - MBEMFEHE > BRMREEERERERER



Christmas Lunch Buffet E2:it B BhGF&

SEAFOOD ON ICE /K $EiS ¥

Green Mussels 51
Cooked Prawns
Cooked Clams 18
with cocktail sauce and lemon wedges ERZE 2 i 45 K £ /5

JAPANESE COUNTER H{ =%

Assorted Nigiri Sushi and Maki Rolls with Condiments ¥$8 S5 R R &Y (HERL)
Japanese Crab Meat and Cucumber Salad B = 22 ) & /(i) &
Soba Noodle with Noodle Soup and Condiments i5& 2548 (FHEZH})

GREENBARZ&

Selection of Mixed Green, Romaine Lettuce, Sweet Corn, Cucumber, Cherry Tomato,
Bacon Bits, Parmesan Cheese, Garlic Crouton, Caesar Dressing, Italian Dressing, Thousand Island Dressing
BHEEDER BEER  FRA - FIN - #HREN - ERN  EBEFSEZL BHRTEEH - JUEE  EXTEE - T58

St

APPETISERS A5

Assorted Cold Cuts #5i%2:4#8
Smoked Salmon with Red Onions and Capers E=X Al £ ¥ERET
Cheese Board with Crackers and Dried Fruits = +#{ #2 o iz S}t R &2 R

SALAD b i#

Pineapple and Chicken Salad with Chorizo Sausage ;&2 NV R AL T HE B
Roasted Beef Salad with Red Onion and Gherkin &4 P70 {2 &K F B R EE K
Thai Mixed Seafood and Glass Noodle Salad R /5 # & 12
Greek Potato Salad with Dill Yoghurt Dressing 75 i B ik Z {70 {20 HE 7L B

SOUP 5
Roasted Butternut Squash Bisque served with bread rolls, butter, margarine ;£ GRS E G « 4B EMTIH

CARVING ENt]## @A

Butter-roasted Christmas Turkey J& 52 5 X 2
(Mustard, Cranberry Jam, Red Wine Sauce, Giblet Gravy ##} : 775k « E#E%E - 41iE+ « BHEAT
(Chestnut Stuffing, Brussels Sprouts, Glazed Sweet Potato F2 3% : HEH  BFHE - £HFHE)

HOT DISHES &

Grilled Barramundi Fillet with Caper White Wine Sauce HFENEE ANEEBEHET
Slow-roasted Canada Pork Loin with Apricot Sauce 18/ IN& X 5 HIEC 75 fi 2%
Braised Beef Rib Finger with Red Wine Sauce 4T & %84 Bh 1§

Indian Lamb Curry with Basmati Rice E[J & 3 FJ MIREFZ BN & & 2K
Wok-fried Squid and Vegetables with Chili Bean Sauce #f = il 4% 18 ) £ 2 B i
Sweet and Sour Pork with Pineapple & ZEfiF& 7
Fried Rice with BBQ Pork and Scallions X (& & &) &R
Wok-fried Seasonal Greens with Garlic 7R & B i

DESSERTS &

Yule Log Cake 22 3158 & ##
Christmas Panettone= X B2 S5 &1
Blueberry Cheese Cake BEE 2 T & ##
Banana Chocolate Cake HE Rt 1 E £
Chestnut Mousse Cake EEFER T E#
Walnut Chocolate Brownie &8tk & AR
Vanilla Panna Cotta ZFE IR
Rum Raisin Gingerbread Pudding RiiiR FEZEK AT
Ginger Bread Cookies Z fjf A H ZF
Seasonal Fresh Fruit Platter i 4 R 2

HK$488 per person &1{i

with unlimited serving of soft drinks, chilled orange juice and specified house beer for maximum 3 hours
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Christmas Dinner Buffet B2 I B B &

SEAFOOD ON ICE )k $E 5%

Snow Crab Legs #E15 % i
Green Mussels 51
Cooked Prawns 1§
Cooked Clams 1]
with cocktail sauce and lemon wedges ERZ R & #E K iE A

JAPANESE COUNTER Hz{ =%

Assorted Nigiri Sushi and Maki Rolls with Condiments 85 R R &Y (MEEH)
Japanese Crab Meat and Cucumber Salad B =X 2 R & K4 12
Soba Noodle with Noodle Soup and Condiments i5& %5 (FHEHL)

GREEN BAR =&
Selection of Mixed Green, Romaine Lettuce, Sweet Corn, Cucumber, Cherry Tomato,
Bacon Bits, Parmesan Cheese, Garlic Crouton, Caesar Dressing, Italian Dressing, Thousand Island Dressing

BHEREDER - BEER - BXH - FIN ~ BHEN - Ek - EFEZLT - BREEEH  IHE  EXETEE - TEE

APPETISERS Fij 3
Italian Cured Meat Platter with Condiments: Ripe Olive, Gherkins & & Fi| J& ¥ [ $f #2 B 48 &% B4 /I
Smoked Salmon with Red Onions and Capers =Y AR L ¥ERMT
Cheese Board with Crackers and Dried Fruits 2+ # #2 Fig iz 8 & 5% 5

SALAD jbig
Smoked Turkey and Apple Salad with Dried Cranberry /)& X Zi3E RV R IESHEE
Thai Squid and Pomelo Salad with Sour Chili Dressing Z= =X fft £ 11 7 ) {2 Be B 3% 8
Prawn and Melon Salad with Thousand Island Dressing &5 2 I\ib #1E T 5%
Salt-baked Beet and Quinoa Salad with Citrus Mustard Dressing EiXR 4] 52 BH 22 250 R FR MG 7T R 28

SOUP ;5
Creamy Wild Mushroom, Truffle Aroma tA & B & = B85 (Assorted Bread Rolls, Butter, Margarine [ #$35E 6% ~ 4 - E¥4m)

CARVING ENt]¥EH
Butter-Roasted Christmas Turkey 4= /& 52 5 X 2
Slow-roasted Sirloin of Beef [E1E /S 4 A
(Mustard, Cranberry Jam, Red Wine Sauce, Giblet Gravy Z#} : 775k ~ E#E%E « 4ET ~ HHART
(Chestnut Stuffing, Brussels Sprouts, Glazed Sweet Potato F2 3% : HFEH ~ T HE - £HFHE)

HOT DISHES &
Pot Roasted Chicken “Poulet Roti” j% =X, J£ 2
Traditional Irish Lamb Stew with Potato B B & &4 FE AR ZF
Mixed Seafood Spaghetti with Puttanesca Sauce ;&3 & FI 5 0 L 15 ffe 44+ 2%
Stir-fried Sliced Beef Short Rib with Black Pepper 2% &1 K

Wok-fried Prawn and Vegetables with X.0 Sauce X.0 £ k) &1 BF 7

Thai Red Curry Duck with Jasmine Rice Zz =X 4L I & B8 B2 5 51 & >k

Fried Rice with Assorted Seafood and Crab Roe %% [ ;5 1) i

Braised Seasonal Greens with Straw Mushroom Sauce E %% i1 RS

DESSERTS i 5

Yule Log Cake EZFEAS{5F ZE 4%

Christmas Panettone & K #3561
Strawberry Mousse Cake + £ IR FI B i E 4%
Mango Cheese Cake T RZ +E#
Chocolate Opera Cake FBIPE k5 1 EH#E
Green Tea Tiramisu &% 2 I K &R
Christmas Pudding, Brandy Sauce 225 # )i 5 i ith 4%
Ginger Bread Cookies 2 fjf A H 25
Assorted Ice-cream Ball 385 5 #£35%

Seasonal Fresh Fruit Platter 4 524 8

HK$588 per person &1{i

with unlimited serving of soft drinks, chilled orange juice and specified house beer for maximum 3 hours
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