
½ DAY MEETING WITH LUNCH

@HK$888 PER PERSON
�

9 am ~ 1 pm or 1 pm ~ 5 pm

� Welcome Coffee/Tea with Morning 
Bakery 

� A Coffee Break 
with Assorted Refreshment

� Standard Meeting Stationery

• Buffet Lunch at Café Rivoli
OR

Chinese Set Lunch at 
Regal Palace Chinese Restaurant

��������������������������
Including free use of meeting venue

(Minimum attendance of 80 persons per event)

Valid till 31 December 2024

Prices are subject to 10% service charge*

For enquiry & reservation, please contact Regal Hongkong Hotel 

Catering Sales Team at 2837 1618 or email to rhk.banquet@regalhotel.com

½ DAY MEETING

@HK$788 PER PERSON
�

9 am ~ 1 pm or 1 pm ~ 5 pm

� Welcome Coffee/Tea 
with Morning Bakery

� A Coffee/Tea Break with 
Assorted Refreshment

� Standard Meeting 

Stationery

ALL-DAY MEETING WITH LUNCH

@HK$988 PER PERSON
�

9 am ~ 5 pm

� Welcome Coffee/Tea 
with Morning Bakery

� 2 Coffee Breaks 
with Assorted Refreshment

� Standard Meeting Stationery

• Buffet Lunch at Café Rivoli 
OR

Chinese Set Lunch at 
Regal Palace Chinese Restaurant

Additional Offers

+ An Additional HK$380 Per Person* 
To Experience An GREEN Western Set Lunch 

at Alto 88

+ An Additional HK$580 Per Person* 
To Experience An Deluxe GREEN Western 

Semi-buffet Lunch at Alto 88

GREEN Package inclusive below items to go green:
1). Fruit and Vegetable Beverages to be served during refreshment break

2). LED Wall usage during meeting time in designated venue
3). Thematic break with low carbon items



MENU A

�����

Thickened Broth with Seafood & Beancurd
������

Dim-Sum Basket
����

Deep-fried Spare Ribs with Spicy Salt
���
�

Stewed Chicken with Spring Onion
�
	����

Poached Choy Sum with Dates
in Supreme Broth
XO�����

Fried Rice in “Yeung Chow” Style 
with XO Sauce

����

Fresh Fruit Platter 

MENU B

��� ­

Thickened Broth with Minced Fish,
Egg White and Parsley

������

Dim-Sum Basket
�����

Sautéed Sole Fillet in Black Bean Sauce
����

Smoked Crispy Chicken 
with Supreme Tea Leaf

��������

Braised Cucumber with Fresh Bean Curd 
Sheet and Preserved Vegetable

��� ���

Stewed Rice with Dried Octopus 
and Chicken

����

Chinese Petits Fours

MENU C

�����­

Thickened Broth with Crab Meat & Sweet Corn
������

Dim-Sum Basket
����

Sautéed Beef Fillet in Chinese Style
¡¢�£�

Marinated Chicken with Soy Sauce
�¤¥¦§¨

Sautéed Broccoli with Mushrooms
©ª����

Fried Rice with Diced Chicken & Pineapple
�«¬®

Chilled Sago with Mango & Pomelo

MENU D 

��©�­

Thickened Broth with Seafood & Spinach 
������

Dim-Sum Basket
©ª¯°�

Sweet and Sour Pork with Pineapple
±²³��

Deep-fried Crispy Chicken 
´µ¥¶·

Stewed Seasonal Vegetables
with Assorted Mushrooms

�£��¸

Fried Noodles in Supreme Soy Sauce
¹²��º

Sweetened Red Bean Cream with Dried 
Tangerine Peel

���������
�������

���
�



�������������������

���������������������

CHOOSE YOUR FAVORITE ITEM(S):
10-15 persons – 2 items  per break
16-30 persons – 3 items  per break
31-40 persons – 4 items  per break

41 persons or above - 5 items  per break

Breakfast Choices

Savouries

Grilled Ham & Cheese Sandwich
(�������) *P
Steamed Vegetable Dumpling (���) *V

Vegetable Spring Roll (���) *V

Steamed Shrimp Dumpling (��) *P

Baked Barbecued Pork Pastry (����) *P

Deep-fried Shrimp with Sugarcane (��) 

Open Face Shrimps Salad Sandwiches 

(��������)

Chicken with Pandan Leaf (����)

Buffalo Chicken Wing (����) 

Fried Calamari with Tartar Sauce (�
�)

Smoked Salmon, Cottage Cheese and Rocket Roll

(�������
��)

Veggie Quesadillas (��	�)*V

Mini Beef Burger (������)

Seared Sesame Tuna with Mango and Coriander 

Salsa (��������� ­­) 

Vegetable Samosa with Mint Yogurt(�����) *V

Chicken Satay(�����)

Sweet Tooth

Crème Brûlée (����)

Oero Cheese Cake(������)

Mini Tiramisu(�����)

Mango Millefeuille(� ���)

Assorted Mini Fruit Tartlets(��� �)

Mini Egg Tart (����)

$25 plus 10% service charge per person per break for any additional refreshment item
$25 plus 10% service charge per person per break for additional Soft Drinks & Chilled 

OJ

Croissants (���) *V

Danish Pastries (���) *V

Banana Bread (����) *V

Mushroom Chicken Pie (����)

Mini Vegetable Curry Puffs (�����) *V

Ham & Egg Sandwich (������) *P

Pepper Pastrami and Pickles with Baguette

(¡¢£��¤¥¦�§) 

Dorayaki (¨©ª)

Assorted Mini Muffins («���¬�) *V

Mini Donut (��®¯) *V

*V: Vegetarian *P: with Pork

Mango Pudding(� °±)

Baked Mini Apple Crumble(² ³´)

Earl Grey Tea Crème Brulee(µ¶·¸¹°º)

Fresh Sliced Fruit Platter(� »¼) *V

Chocolate Brownie(½¾¿°ÀÁ)

Lemon Tart(ÂÃ�)

Mint Chocolate Puff (ÄÅ½¾¿ÆÇ)

Hot & Spicy Glazed Chicken Drumstick (�È�É)Steamed Pork Dumpling (ÊË�ªÌ) *P


