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Discover some of the most acclaimed dishes at Regal Palace. Regal Palace serves
authentic and refined Cantonese cuisine with a choice of live fish, dim sum delicacies,

signature and award-winning dishes in a splendid setting.

As one of the prefect dining venues for hosting celebratory banquets and business
dinners in town, Regal Palace is also renowned for serving classy and fine Chinese

delicacies like abalone, sea cucumber and fish maw on its menu.

Cantonese cuisine comes from Guangdong Province in southern China and is one of the
Eight Culinary Traditions of Chinese cuisine. Its prominence outside China is due to the

large number of early emigrants from Guangdong.

Cantonese cooking is somewhat lighter and healthier than other regional Chinese
cuisines. To bring out the freshness of the food, Cantonese cooking traditionally
requires the shortest cooking time. Preparation methods usually involve stir-fry, steam,
pan-fry and deep-fry. Sauces are made from ingredients like soy sauce, vinegar, sugar,

salt, ginger, spring onion and garlic to enhance flavours.



2B ES g',’/%\i Braised Fish Soup with Egg White and Carrot
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Hong Kong Tourism Board - Best of the Best Culinary Awards

EX T Ze v |

Celui e Dishey |

R LR

Golden Prawn with Salty Egg Yolk and Sauteed Fresh Milk

$538 T4 5 pieces

o 5 FE

Smoked Crispy Chicken with Supreme Tea Leaf

$288 4 haif bird $538 44 whole bird

B

: Gold Award Dlshes

SGEHRFEHARSE

Braised Fish Soup with Egg White and Carrot
$ 1 3 8 (R per person

wHEBACIRE DR

Fried Rice with Dried Baby Shrimps and Ham

$228

THBEIT B — s 2

Prices are subject to tea, condiment and 10% service charges
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02 £k 1118 24\ Braised Fish Maw with Chicken Broth
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Regal Palace Signature Dish

I 2 A B I

Braised Fish Maw with Chicken Broth

ALAE ¥ S0t 4 A6 B

Stewed Twin Fish Maw with Thick Carrot Sauce

5 BT HE R R g

Braised Garoupa with Pork Belly and Beancurd with Brown Sauce in Casserole

56 4 7 K B M

Pan-fried Tiger Prawn with Maggi Sauce

HEZRARE 2%

Braised Fish Maw and Sea Cucumber with Fungus and Spicy Sauce in Casserole

PRk BT AE w0 R R

Braised Goose Web with Mushroom and Vegetable in Abalone Sauce
i s R P

Braised Spare Rib Shanghai Style

AT RV AT P BB

Fried Oyster with Caviar in Abalone Sauce

& L 0 W A 5 i 2%

Braised Beef Brisket with Curry Sauce in Casserole

BREER (A—RKHFE 1- day advance order)

Roasted Crispy Goose in Home-made Sauce

2 e R R A B

Baked Stuffed Crab Shell with Cheese

T B AR

Baked Whelk Stuffed with Portuguese Sauce

T3 WA B s

Prices are subject to tea, condiment and 10% service charges

Wi HKS

$788

$538

$538

$468 (4 3 pieces)

$428

$388

$288

$368

$268

$788 (#§4 each)

$ 148 (4% each)

$ 1 38 (4§42 each)
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Snack

We Bz 4 Hi fifi

Deep-fried Beef Brisket

o 4 0O

Deep-fried Soft Shell Crab with Salty Egg Yolk

% BR B M & I R g

Fried Oysters with Dried Citrus Peel Honey Pomelo Sauce

6 7K A 2

Marinated Sliced Ox Tongue

s Jr B I 28 AORL

Fried Beef Tenderloin with Garlic in Gravy Sauce

JE R I i £

Marinated Sliced Vegetarian Abalone

A AE fef 3 10

Marinated Yam with Osmanthus

T AR AL &

Preserved Egg with Young Ginger

Prices are subject to tea, condiment and 10% service charges

T3S B — s

Wi HKS

$168
$138
$138
$138
$118
$118
$88

$88

Spicy & Chili
By ey &

Vegetarian

RE
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Bird’s Nest * Soup

fifd #3fE AC A D BOAE B

Double Boiled Fish Maw Soup with Abalone, Longan, Yam and Medlar

B2 % L KRB BAER

Double Boiled Fish Maw Soup with Ginseng and Red Dates

b PR B 5 S BROAE B

Double Boiled Fish Maw Soup with Yunnan Ham and Cabbage

e 2K F %

Braised Scallop Soup with Lobster and Bean Curd

A6 B B AL g IR 52

Braised Fish Maw Soup with Conpoy and Dried Seafood

A Ve e

Sweetened Double Boiled Superior Bird’s Nest in Almond Cream*

A PR T B 5 R0 RS A B X

* Discount and Cash voucher are not applicable to these dishes

TSI B — s 2

Prices are subject to tea, condiment and 10% service charges

Wi HKS

$ 1 98 (84 per person)

$178 (i per person)

$ 178 (44 per person)

$98 (B4 per person)
$298 (Bl per portion)

$88 (afi per person)
$268 (B per portion)

$688 (44 per person)
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i,"ﬁi/.“%". /5; % éﬁi’ Braised Abalone in Oyster Sauce
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‘ Abalone * Dried Seafood

| N HKS

‘ 30 EE IJFI ﬁ@ Py j:l] %@ % ﬁ% Fé" : $518 (44 per person)

Braised Whole Abalone with Sea Cucumber and Goose Web*

‘ )EA % /N E ﬁﬁ“o SN j:n TE @ : $328 (4% per person)

Braised Whole Abalone with Fish Maw in Oyster Sauce®

JE\‘ % /N ﬁ ﬁﬁ oy j:n ﬁ% Fé: * $298 (44 per person)

‘ Braised Whole Abalone with Goose Web in Oyster Sauce*

| fifl fo v B G 2 $188 (4561 per person)

Braised Fish Maw and Sea Cucumber in Abalone Sauce

\ B £V AE 12 9 9 5 188 o

Braised Fish Maw and Goose Web in Abalone Sauce

ﬁ!@ ﬁ H f@ % EHJ ﬁ% % $188 (44 per person)

‘ Braised Sea Cucumber and Goose Web in Abalone Sauce

| P AR R B i A A A B X

* Discount and Cash voucher are not applicable to these dishes

‘ TIWFIE B — s

‘ Prices are subject to tea, condiment and 10% service charges

e el Ay A  aa |
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Barbecued

|- (FFRF=1438 30 minutes to serve)

Roasted Peking Duck*

& M A

Marinated Chicken with Spices

FL W B il S

Marinated Chicken with Soya Sauce*

7L 7% B B

Roasted Suckling Pig Platter

BE R B B U - R - UIERSUBEINAT)
Barbecued Combination Platter
(Barbecued Pork, Soya Chicken , Steamed Chicken or Crispy Pork Brisket)

B B 3L

Roasted Suckling Pig

W i B8 76

Roasted Goose

iR X B

Barbecued Pork with Honey Sauce

TIWFEIE B — s

Prices are subject to tea, condiment and 10% service charges

W HKS |
$6 1 8 (434 whole bird) H
$538 ¢ whole bird) H
$288 (A% half bird)

$5 38 (8 whole bird)
$288 (12 naif bira)

$338

$298 \

$1488 (i34 whole bira) |
$798 (342 half bird)
$268 |

$788 (4542 whole bird)
$408 -4 haif bira) H
$228

$248
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Seafood

i

Stir-fried Scallop with Curry Butter Sauce served with Portobello and Vegetables Bean Curd Roll

EES X XA 8§ g

Stir-fried Lobster Fillet with Sakura Shrimp Sauce

HILHE 2 I\

Pan-fried Giant Garoupa with Spring Onion

KEZHRER R

Sauteed Sliced Garoupa with Egg White and Minced Ham

5 AU AR B

Pan-fried Scallop Stuffed with Shrimp Paste

A A Jfe Bz 7 £ 3R

Fried Crispy Cod in Lemon Sauce

KA AR i

Braised Oyster with Pork Belly and Beancurd Puff in Casserole

R ¥ $il

Deep-fried Stuffed Crab Claws

* P (AR R B 4 A A A B R X

* Discount and Cash voucher are not applicable to these dishes

Wi HKS

$368 (AL per 2 persons)

$438

$368

$318

$278

$268

$338

$ 1 58 (4% per2 pieces)
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Poultry » Meat

I Bz e i

Deep-fried Crispy Chicken

7 H A RS

Deep-fried Duck with Mashed Taro

REWE R A

Braised Beef Sirloin with Black Vinegar

A HAEAE WA R K A B

Pan-fried Kurobuta Pork Cake with Sakura Shrimp

KEFA

Stewed Beef with Hot Chili Oil

188 7 M Y BE

Braised Pork Spare Rib with Preserved Black Olive and Pepper in Casserole

i & 4 YL

Poached Beef Brisket in Supreme Soup

e Bz % 3. ik

Roasted Crispy Pigeon

T3S B — s £

Prices are subject to tea, condiment and 10% service charges

Wi HKS

$538 (44 whole bird)
$28 8 (k4 half bird)

$458 (8 whole bird)

$228 (34 half bird)

$328

$288

$238

$228

$228

$ 1 58 (4542 whole bird)
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Healthy DiSheS (Cooked with less salt, sugar and oil)

Wi HKS

fif Y A Rz R AR R $188

Braised Pomelo Skin and Chinese Lettuce in Abalone Sauce

fif e 1L B AL RRR KM $188

Braised Vegetable Dumplings with Cordyceps Flowers and Fresh Yam

% R m b o H 3 2R $188

Stir-fried Mixed Vegetables with Carrot and Mushroom

HREGREBRER $188

Braised Bean Curd Sheet and Lily Bulb with Gingko and Vegetable

AAEFR

Vegetarian Dishes

W HKS

HE 4 o I8 o 8 $188

Sauteed Termite Mushroom with Fungus, Gingko and Celery

fef o 1 PBOK HAF R R $188

Braised Assorted Vegetables with Yam and Black Fungus in Casserole

g $188

Braised Mixed Fungus and Mushrooms Wrapped in Bean Curd Sheet

BEI G E L $188

Braised Bailing Mushroom and Mixed Fungus

T3S B — s

Prices are subject to tea, condiment and 10% service charges
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Rice * Noodles

fifd fo A6 B 5 78 9 ML A

Braised Noodles with Abalone, Fish Maw, Ginger and Spring Onion

5 68 fifl £ SR KD )R

Braised Fried Rice with Diced Abalone and Chicken

TR B A T U A

Braised E-Fu Noodles with Scallop in Truffle Sauce

— fib B % D R

Fried Rice with Seafood, Ginger, Medlar and Black Sesame

3 R\ B4R B

Braised Noodles with Mixed Fungus and Vegetable

B A RO P OR B

Fried Rice Vermicelli with Crabmeat

X O % 42 1 4

Fried Rice Noodles with Beef in XO Sauce

i W 1 i

Fried Rice with Shrimps and Barbecued Pork “Yang Zhou” Style

BEAR R B R T RES A IR BUR » Ak R | R fe
TR EY ~ e - BARRYIERS » W REE S A TR -
Food products listed in this menu may contain food allergens such as cereal, shrimp, egg,
soybean, fish, crustacean, peanut, tree nut and milk which could
cause allergy reaction to certain population.

F R Chinese Tea per person  $23
INE Y Welcome Snack portion — $23
BENE 4 Corkage per bottle $200

T3 WG B — s 2

Prices are subject to tea, condiment and 10% service charges

W HKS

$298

$258

$238

$238

$188

$218

$218

$188






