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GRADUATION PACKAGE
For Secondary & University Graduates
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Let’s host your Graduation Party at Regal Hongkong Hotel.

We offer competitive packages from now until 315 December
2024.
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Price n} 2
Minimum 50 persons HKS528+10% per person
B2 50 i* & > yx § $528 & (¥ 4r- JRIFF)
Minimum 80 persons HKS488+10% per person
B 80 i* & > yc § $488 & (¥ 4r- JRIFF)

A waiver of 10% service charge for function confirmed and deposit made on or before

31 March 2024
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M Lunch menu or Chinese menu can be provided upon request.4c% = & g ¥ ;\ ¥ 2% » e E g
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M Regal Hongkong Hotel reserves the right to arbitrate the final package decision 14 F #75 Tl mJF)E e (8 2 0
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For enquiry and reservation, please contact Catering Sales Department at 2837 1618 or e-mail to
celebrate@hongkong.regalhotel.com
B 5T, RTE Y £3028371618 & T #81 celebrate@hongkong.regalhotel.com

88 YEE Wo StreeT, Causeway Bay, Hong Kong
TEL: (852) 2890 6633 FAX: (852) 2881 0777 WEBSITE : http://Regalilotel.com EMAIL : rhk.info@RegallIotel.com

A Member of Summit Hotels & Resorts
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Enjoy the following privileges with minimum attendance:
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For a booking of minimum 50 persons & kg 50 4 g 12t

»  One glass of welcome fruit punch for each person
FidE- ek ?f’ e
»  Unlimited serving of soft drinks and chilled orange juice for 2 hours
B ESE BRI 2P
»  Complimentary Invitation cards and envelopes for principal & teachers
ERCE :E%r;fr* B AHRRE R XEF
»  Centerpiece for dining and reception table
B R SR AR
»  Complimentary use of dressing room
LE R
»  Complimentary dinner for 1 guest
SV S5 THEEER
»  Complimentary props for photo shooting
P edp R £

For a booking of minimum 120 persons, the following extra privileges will be offered & g 120 A # 14}

»  Backdrop with School’s English name
FEFREY LR

»  3-pounds graduation cake (with school’s name)
FEIBME R Oy EREFD)

»  Complimentary dinner for 2 guest
BEAEVELY 3 RAE

»  Cream puff tower
2N S EE S

For enquiry and reservation, please contact Catering Sales Department at 2837 1618 or e-mail to
celebrate@hongkong.regalhotel.com
439 % Fp3T, éﬁ‘f’z TEEF ¥ 28371618 & T 1 celebrate@hongkong.regalhotel.com
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APPETIZERS

BUFFET DINNER MENU
poEtBLR o

Norwegian Smoked Salmon with Lemon, Capers and Red Onion

Pepper Tuna Tataki with Matsuhisa Dressing

Assorted Barbecued Platter

Seafood Platter with Cocktail Sauce
Shrimp, Whelks and New Zealand Mussel

Sashimi

Salmon, Tuna and Snapper

Assorted Sushi with Pickled Ginger

California Roll, Eel, Shrimp, Salmon, Sweet Egg and Sushi Gunkan

SALADS

Mozzarella Cheese with Tomato Salad with Basil Sauce

Green Apple Salad with Dried Fruit
French Potato Salad with Chive

Caesar Salad
Shrimp Melon Salad

Thai Style Green Papaya Salad with Shallot, Lime and Dried Shrimp

Grilled Vegetable with Sun-dried Tomato

Mesclun Salad
Salad Bar

Red Kidney Bean, Sweet Kernel Corn and Pineapple

with Choices of Dressings and Condiments

soupP

Seafood Lobster Bisque with Crabmeat

Homemade Bread and Baguette with Butter

CARVING

Roasted Gammon Bone Ham with Honey Sauce
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BUFFET DINNER MENU (cont.)

pEt g R (5)

HOT DISHES

Asian Snack Platter

Vietnamese Vegetarian Spring Roll, Thai Fish Cake, Indian
Samosa

Slow Cooked Sole Stuffed with Salmon Mousse

with Black Olive Cream Sauce

Oven Baked Rack of Lamb with Garlic and Herb

with Rosemary Gravy

Pan Fried New Zealand Tenderloin with Wild Mushroom Sauce

Roasted Chicken Steak with Red Ginger Teriyaki Sauce
Sweet and Sour Pork and Pineapple

Sautéed Shrimps and Vegetarian Abalone with Broccoli
Sautéed Vegetable Japanese Style

Braised E-Fu Noodles with Mushroom

Fried Rice with Pine Nut, Diced Chicken and Pineapple

Thai Style Red Curry Duck with Rice

DESSERTS

Seasonal Fruit Platter
American Cheese Cake
Chocolate Crispy Cake
Vanilla Panna Cotta
Baked Apricot Tart
Caramel Custard
Mango Napoleon
Warm Apple Strudel

Upgrade Options:

CARVING

Roasted Beef Rib Eye with Red Wine Sauce
(Additional charge at HKS50+10% per person)
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Please call for lunch and Chinese menu
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For enquiry and reservation, please contact Catering Sales Department at 2837 1618 or e-mail to
celebrate@hongkong.regalhotel.com
%34 % Fp3T, ;ﬁ*& TEEF FI028371618 & T T celebrate@hongkong.regalhotel.com




