Enjoy the below offers by booking our Christmas Catering Package

RAIERESER > TZUTRE

A glass of welcome fruit punch for every guest
BUEREUZ—MUEKRER

Invitation card (8 sets per table)
BT (8%8%R)

30% discount on pre-dinner snacks

BEVNR7ITESE

Unlimited serving of soft drinks, chilled orange juice
and specified house beer

HERFROSIK ~ BT R IsEEE

Free corkage (1 bottle per table)
ZHME (8F1#)

3 complimentary parking spaces (subject to availability)

REAEMNIME apEsRmE)

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

REREBEIRME ERESRTE)

Party favours for guests per table

BRERYNEEIREEY

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

BEEHMLEDR B RER RN

One sponsored gift per event
BIEEEBEE | EE R

Terms and Conditionsf& k% 2Rl

- This offer is valid until 31 December 2025
B EE A ZE2025F12831H

- Price is in Hong Kong dollars and subject to 10% service charge
BEE A ER A SR —RTSE

- Minimum booking of 100 persons is required
BIETERT AZZBE100A

- This offer cannot be used in conjunction with other discounts, offers and privileges

BRI AT ~ BEREBERER

- Menus and prices are subject to change without prior notice
REREEWNEHE  BARBTEM

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

For enquiries or reservations, please contact Catering Sales Team:

WHEMEARTEE FHE

Catering Sales Ofﬁce

B ® 3556 3225

il
;e%% ¥4 events@skycity.regala-hotels.com

8 Airport Expo Boulevard, Hong Kong International Airport, **

Chek Lap Kok, Hong Kong
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Christmas & New Year Menu
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Christmas Lunch Buffet

ERETE

HK$488 per person &1{iL

with unlimited serving of soft drinks, chilled orange juice and specified house beer

for maximum 3 hours

FER IR BHIERK - 1Bt RISEME3/ N

SEAFOOD ON ICE 7k$E ;5 &f

Green Mussels 51
Cooked Prawns 1§
Cooked Clams %8
with cocktail sauce and lemon wedges

RHREERERA

JAPANESE COUNTER H= =&

Assorted Nigiri Sushi and Maki Rolls with Condiments
MEBEAREY (MHER)
Japanese Crab Meat and Cucumber Salad
BXERELDE
Soba Noodle with Noodle Soup and Condiments

SEEE (AR

GREEN BAR =8

Selection of Mixed Green, Romaine Lettuce

Sweet Corn, Cucumber, Cherry Tomato,
Bacon Bits, Parmesan Cheese, Garlic Crouton
Caesar Dressing, Italian Dressing, Thousand Island Dressing
BHEEDRR - BEER - BAM - FIN ~ BHEEH
BN BEEZL - BHREEEH
HHE  EXEEE TEE

APPETISERS 3%

Assorted Cold Cuts
big: A
Smoked Salmon with Red Onions and Capers
EEXNARLFERKRE
Cheese Board with Crackers and Dried Fruits

ZEHBREEHRERE

SALAD i} i

Pineapple and Chicken Salad with Chorizo Sausage
TR R AT R A
Roasted Beef Salad with Red Onion and Gherkin
A4 R R D B R BRI
Thai Mixed Seafood and Glass Noodle Salad
RBEZHIDE
Greek Potato Salad with Dill Yoghurt Dressing
7 RE R E T AR F E AL B

SOUP 5

Roasted Butternut Squash Bisque
served with bread rolls, butter, margarine

FEXERNRSHEE - 4 mREDNTH

CARVING 14K

Butter-roasted Christmas Turkey J&E2 5t ‘A Z
(Mustard, Cranberry Jam, Red Wine Sauce, Giblet Gravy)
(Chestnut Stuffing, Brussels Sprouts, Glazed Sweet Potato)
'R AR BUEE - AET > HFHERT
Bi3k : BEME WTFHE - £EHE

HOT DISHES #4 2

Grilled Barramundi Fillet with Caper White Wine Sauce
BERRNEEANEREBET
Slow-roasted Canada Pork Loin with Apricot Sauce
184 N K FENEC 25 i 48
Braised Beef Rib Finger with Red Wine Sauce
ALEB A B iR
Indian Lamb Curry with Basmati Rice
FEE AL NGRS
Wok-fried Squid and Vegetables with Chili Bean Sauce
BRI R IR B RS
Sweet and Sour Pork with Pineapple
b A
Fried Rice with BBQ Pork and Scallions
REEELR
Wok-fried Seasonal Greens with Garlic
FRE KD BB

DESSERTS &

Yule Log Cake B2 515} 58 5 #%
Christmas Panettone E = B2 524 61
Blueberry Cheese Cake BEs5 2 +E #£
Banana Chocolate Cake HE k& 1E #£
Chestnut Mousse Cake ZEF R HT & #%
Walnut Chocolate Brownie & #ksk & 1 EA R
Vanilla Panna Cotta &HFE IR
Rum Raisin Gingerbread Pudding
RiBRFEEKMT
Ginger Bread Cookies B A i 77
Seasonal Fresh Fruit Platterfi 4 fif 52 4 82

Christmas Dinner Buffet

EESRElES

HK$588 per person &1{iL

with unlimited serving of soft drinks, chilled orange juice and specified house beer

for maximum 3 hours

FEFE AR IR B BRIk ~ 18T RIEE B B3/

SEAFOOD ON ICE k55 &f

Snow Crab Legs #Z15 % i
Green Mussels 51
Cooked Prawns 1
Cooked Clams 1§
with cocktail sauce and lemon wedges

RHREERERA

JAPANESE COUNTER B =2

Assorted Nigiri Sushi and Maki Rolls with Condiments
MBEAREY (MEHR)
Japanese Crab Meat and Cucumber Salad
BRENERDE
Soba Noodle with Noodle Soup and Condiments

eEEE (MEM)

GREEN BAR =8

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 - XK - FX ~ BHEHMN
BN BEEZL - BHFEEEGH
FHE  EXFTEE T5E

APPETISERS A3

Italian Cured Meat Platter with Condiments: Ripe Olive, Gherkins
BKFI Rz A 5 88 A R B I
Smoked Salmon with Red Onions and Capers
EEXARKFEREE
Cheese Board with Crackers and Dried Fruits

ZTEHBREHRER

SALAD i} i

Smoked Turkey and Apple Salad with Dried Cranberry
EENHERDEIEEEER
Thai Squid and Pomelo Salad with Sour Chili Dressing
RH AT ) REC R
Prawn and Melon Salad with Thousand Island Dressing
HIREIUSRIETEE
Salt-baked Beet and Quinoa Salad with Citrus Mustard
Dressing EI{RAL S BE 510 R EAHAETT R 8

SOUP 5

Creamy Wild Mushroom, Truffle Aroma
(Assorted Bread Rolls, Butter, Margarine)
MEFEZRS
(SRS ~ 41 ~ EW4H)

CARVING 1]k RA

Butter-Roasted Christmas Turkey 4~ jH /& B2 57 X 2
Slow-roasted Sirloin of Beef (BT S 4 A
(Mustard, Cranberry Jam, Red Wine Sauce, Giblet Gravy)
(Chestnut Stuffing, Brussels Sprouts, Glazed Sweet Potato)
BERRE  SHEE - AET - FRERHT
Fisk @ BEM - WFHE - SRHE

HOT DISHES .2

Pot Roasted Chicken “Poulet Roti”
BT E R
Traditional Irish Lamb Stew with Potato
EREWERHERRZF
Mixed Seafood Spaghetti with Puttanesca Sauce
BEHERNERE STERGFE
Stir-fried Sliced Beef Short Rib with Black Pepper
B A
Wok-fried Prawn and Vegetables with X.O Sauce
X. O8I SR i R
Thai Red Curry Duck with Jasmine Rice
ZRTCAL N NE BB AL SR F & K
Fried Rice with Assorted Seafood and Crab Roe
BB EI R
Braised Seasonal Greens with Straw Mushroom Sauce

B3 TR

DESSERTS i &

Yule Log Cake 22 #5542 ##
Christmas Panettone & k #2224 £1
Strawberry Mousse Cake T % [ F1E B F 4
Mango Cheese Cake Tt RZ + &4
Chocolate Opera Cake T BT Skt HE#E
Green Tea Tiramisu &% 52 FiI K &5
Christmas Pudding, Brandy Sauce
H0 5 Fn A ED B R
Ginger Bread Cookies E i A # 27
Assorted Ice-cream Ball #$8 5 #£3k
Seasonal Fresh Fruit Platter B34 i 52 4 82




