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MEETING PACKAGES 2024

Including free use of meeting venue
(Minimum attendance of 10 persons per event)

/= DAY MEETING

@HK$688 PER PERSON *
9am~1pmorlpm~5pm

Welcome Coffee/Tea
with Morning Bakery

A Coffee/Tea Break with
Assorted Refreshment

- Standard Meeting
Stationery

/2 DAY MEETING WITH LUNCH

@HKS788 PER PERSON *
9am~1pmorlpm-~5pm

Welcome Coffee/Tea with Morning
Bakery

A Coffee Break
with Assorted Refreshment

Standard Meeting Stationery

Award-winning Restaurants for Lunch:
Buffet Lunch at Café Rivoli
OR
Chinese Set Lunch at
Regal Palace Chinese Restaurant

ALL DAY MEETING WITH LUNCH & THEMATIC BREAK
@HKS$S988 PER PERSON *

9 am ~5pm

= Welcome Coffee/Tea with Morning Bakery

ALL-DAY MEETING WITH LUNCH

@HKS888 PER PERSON *
9am~5pm

Welcome Coffee/Tea
with Morning Bakery

2 Coffee Breaks
with Assorted Refreshment

Standard Meeting Stationery

Award-winning Restaurants for Lunch:
Buffet Lunch at Café Rivoli
OR
Chinese Set Lunch at
Regal Palace Chinese Restaurant

Additional Offers

e Rental charge of Interactive TV for event use at
HK$2,500 net per day

= A Coffee Break with Assorted Refreshment

= A Thematic Break with Refreshment
= Standard Meeting Stationery

= Award-winning Restaurants for Lunch:
Buffet Lunch at Café Rivoli

OR

Chinese Set Lunch at Regal Palace Chinese Restaurant

Thematic Break Options: Craft Beer/ Fruit Yogurt Bar

[

REGAL

HONCKONG HOTEL

ACERATAY A Y, FIONG KON

R 5

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
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MENU A

IRk
Thickened Broth with Seafood & Beancurd
= E LR
Dim-Sum Basket
A HE
Deep-fried Spare Ribs with Spicy Salt
ERHTH
Stewed Chicken with Spring Onion
SRS
Poached Choy Sum with Dates
in Supreme Broth
XOEHINIPER
Fried Rice in “Yeung Chow” Style
with XO Sauce
SRR
Fresh Fruit Platter

MENU C

Thickened Broth with Crab Meat & Sweet Corn
= BLPE
Dim-Sum Basket
A
Sautéed Beef Fillet in Chinese Style
BB 7
Marinated Chicken with Soy Sauce
EeEE Y \PEREIAE
Sautéed Broccoli with Mushrooms
TEERHERID AR
Fried Rice with Diced Chicken & Pineapple
B H
Chilled Sago with Mango & Pomelo

CHINESE LUNCHEON
MENUS

MENU B

N s
Thickened Broth with Minced Fish,
Egg White and Parsley
==E P
Dim-Sum Basket
BT HERIER
Sautéed Sole Fillet in Black Bean Sauce
Smoked Crispy Chicken
with Supreme Tea Leaf
BRLLEETTEEIR
Braised Cucumber with Fresh Bean Curd
Sheet and Preserved Vegetable
g e £ B B
Stewed Rice with Dried Octopus
and Chicken
FEEEEE
Chinese Petits Fours

MENU D

Thickened Broth with Seafood & Spinach
=R OPEE
Dim-Sum Basket
ST EETEIE A
Sweet and Sour Pork with Pineapple
it K2 XF %
Deep-fried Crispy Chicken
FEEY B
Stewed Seasonal Vegetables
with Assorted Mushrooms
SOME A
Fried Noodles in Supreme Soy Sauce
AN
Sweetened Red Bean Cream with Dried
Tangerine Peel
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o COFFEE / TEA BREAK O
REFRESHMENT SELECTION

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

4] persons or above - 5 items per break

Breakfast Choices

O Croissants (4-ffk) *V

[0 Danish Pastries (FF25Hk) *V

[ Banana Bread (HFAEERE) *V

O Mushroom Chicken Pie (4L ZEL)

O Mini Vegetable Curry Puffs (Z3Z0IHER) *V

[0 Hom & Egg Sandwich (KEEZE =3738) *P
Pepper Pastrami and Pickles with Baguette
(B A A )

Dorayaki (35%5%)

Assorted Mini Muffins (SEXXERIREZEF) *V
Mini Donut (ZR{REHEE) *V

ooo O

Savouries
O steamed Pork Dumpling (F£5¢pEsE) *P [ Hot & Spicy Glazed Chicken Drumstick (7 iZis)
[ Criled Ham & Cheese Sandwich [ Buffalo Chicken Wing (/K4-%E%)
(ZAKBR=308) *P O rried Calamari with Tartar Sauce (VEtkf2)
O steamed Vegetable Dumpling (F362) *V | Smoked Salmon, Cottage Cheese and Rocket Roll
O Vegetable Spring Roll (Z#%5) *V (5 7 e )
O Steamed Shrimp Dumpling (i&&%) *P O Veggic Quesadillas (25556 *V
[0 Baked Barbecued Pork Pastry (fF X #kk) *P 1 Mini Beef Burger (3{epkes)
O Deep-fiied Shrimp with Sugarcane () O seared Sesame Tuna with Mango and Coriander
m| Open Face Shrimps Salad Sandwiches Salsal (BT R i B535)
(ﬁﬁ?&?%ﬁa‘ﬁi%iiié?) o O Vegetable Samosa with Mint Yogurt(E[IE i f) v
[J Chicken with Pandan Leaf (7t %) O Chicken Satay (/g )
Sweet Tooth O Mango Pudding (&= 547 4))
O Creme Brolée (i£:A14) 1 Baked Mini Apple Crumble (5. 4: %)
O Oero Cheese Cake (BAIRZ L) O Earl Grey Tea Créme Brulee (B 45 HER T)
O MiniTiramisu (£ 02 £:4) [ Fresh Sliced Fruit Platter (£ 844) *V
O Mango Millefeuille (T B &h %) [0 Chocolate Brownie (4 H5EEE)
O Assorted Mini Fruit Tartlets (R R 5-6E) 00 Lemon Tart (i)
O Mini Egg Tart (2kf &) O Mint Chocolate Puff (s 11362¢)
$25 plus 10% service charge per person per break for any additional refreshment item
O $25 plus 10% service charge per person ngr break for additional Soft Drinks & Chilled (H |

*V: Vegetarian

*P: with Pork
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(OPTIONAL) Welcome or Farewell Cocktail with
Panoramic View at Alto 88

HK$230 plus 10% charge per person with 4 kinds of Canapés and unlimited
serving of soft drink, chilled orange juice and house beer for 1 hour

Parma Ham and Grissini B2 5 K BB A4 B4

Buffalo Mozzarella and Tomato Skewer 7K4~= - K iR
Salami with Semi-dried Tomato Jb&&ERE ¢ &l
Grilled Polenta with Mixed Mushrooms EEZESE KL
Deep-fried Risotto Ball FYEZ AFIERER

Spinach Vol -au-vent Bi3Effk &

(Minimum 20 persons)




