REGAL

HONGKONG HOTEL

CAUSEWAY BAY * HONG KONG

EREBBIE

E B2 2 E % CELEBRATION DINNER PACKAGE

BRNRA « BRREERFME—RIIPINEE » LZEBIGE -
Celebrate with an array of auspicious Chinese delicacies, sharing moments of joy
with your family, friends, and business associates.

FHET10E e Lo Eigid

Privileges for booking of 10 tables or above

LoEERERBREXT
Complimentary Backdrop
with English letterings

S BERFBRRHERSR

Free corkage
(8 FE —HR one bottle per table)

o RBRHEFNMRERL
Pre-dinner welcome
fruit punch

(—/\BF 1 hour)

L RERMAMERR
Complimentary mahjong
facilities

o RBREEERRST
Chinese tea and condiments
throughout dinner

2 SRIEFARR
Flower arrangement on
each dining table

FRET15@ e L E R IR &

Extra privilege for booking of 15 tables or above

+ Lnﬁut&{%l-iq

" Invitation cards and envelopes
(REFEENRI printing not included)

R BN BERE

Complimentary car parking coupon
(BE—/\BF 1 hour per table)

L ERRIBRERE
Complimentary seat covers for
banquet chairs

C UEEFEEEESI, 800 EABE AT/ EBRES R
" Special rate at HK$3,800 net to enjoy designated photo booth service for 1.5 hours

1% 3% % 48 Bl Terms and Conditions:

CUEEBERAE2026F 4 30H This offer is valid until 30 April 2026
CEGEHTFARFLIMR Banquet room(s) will be ready from 6:00 pm onwards
FFEEBEIESM—RFEE All prices are 10% service charge applies
CBREEEMYREARMBEHE > FBEBEREZEEH Minimum charge applies on specific dates

CWEBATEEMBEEERRSE FRFF{EH Packages are not applicable in conjunction with other privileges

AEARBIIZER > BESHBROR > FBBECMEZIEM Privileges are not applicable for confirmed banquet event(s)
MEFARE ESEFEABESERE —IREPREE In case of any dispute, the decision of Regal Hongkong Hotel should be final and conclusive

EELTRET ¢

Enquiries or reservations:

()
ol
@

BIEEEEEE Banquet Sales Office

@ (852) 2837 1618

X rhk.banquet@regalhotel.com
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Menu A
hEAHZE

Barbecued and Marinated Meat Combination

ERERKBC

Sautéed Clam Slices and Shrimps with Vegetables

Al EBKIERESE
Thickened Broth with Dried Seafood and Shredded Conpoy

BEXATEENEE

Braised Chinese Mushroom and Goose Webs with Oyster Sauce

BERVERE
Steamed Fresh Giant Grouper

17 IR 5% W 2
Marinated Chicken with Soy Sauce

&8 2 R
Fried Rice with Diced Seafood and Garlic

FENFE
Braised E-fu Noodles with Wild Mushroom in Oyster Sauce

PR AL T W
Sweetened Red Bean Cream with Dried Tangerine Peel \\‘

ERLE
Chinese Petits Fours

§ﬁ$7,888 per table

(124 per table of 12 persons)

[ERERE MRS K « BT REEE=/)\§F
Unlimited serving of soft drinks, chilled orange juice and selected beer during the dinner ps \
Bl BEASWIN—RSE \
z et Price is subject to 10% service charge
LNy
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Menu B o

LFEAHZ
Barbecued Suckling Pig and Marinated Meat Platter

35 2 It M 5 0 3K
Sautéed Clams and Prawns with Vegetables

el Py

HhH oo
Deep-fried Mashed Taro Stuffed with Diced Scallop

ZEI9FTHKF
Braised Marrow Stuffed with Dried Oysters, Pig Tongue and Sea Moss

EERECEBEEBH
Double-boiled Chicken Soup with Fish Maw, Cordyceps Flowers and Snow Jujube

ERBERARNITE

Braised Abalone Slices with Vegetable and Goose Web in Oyster Sauce

BERERN

Steamed Fresh Tiger Grouper

& HE 2 #
Deep-fried Crispy Chicken with Garlic

B IR 4% oK ER

Steamed Glutinous Rice with Assorted Preserved Meats

& IE WP
Braised E-fu Noodles with Shredded Conpoy in Oyster Sauce

)
£ B A B )
Sweetened Walnut Cream N

3T
Chinese Petits Fours

§ﬁ$8,888 per table

(#1248 per table of 12 persons)

FEREEREMMEIK » B RAFEIRE =)\
Unlimited serving of soft drinks, chilled orange juice and selected beer during the dinner

Bt BEAS W —RISHE
i %'\ — Price is subject to 10% service charge
LN\
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HEILFEEE
Barbecued Whole Suckling Pig

74 i 1E M I 0 K T

Sautéed Clams and Prawns with Broccoli

BT MR R I

Golden Tiger Prawn

XB T KF
Braised Marrow Stuffed with Dried Oysters, Pig Tongue and Sea Moss

!IIH’AE}E 2 12 BR
Double-boiled Sea Whelk Soup with Agaricus

NEREMWAMNIEE

Braised Whole Abalone and G ose Webs with Seasonal Vegetables

BEABZERN

Steamed Fresh Tiger Grouper

E n\I k’E % %E
Deep-fried Crispy Chicken

B DK #% oK ER

Steamed Glutinous Rice with Assorted Preserved Meats

TEBKNFE
Braised E-fu Noodles with Dried Seafood and Crispy Conpoy

) N
KIE B & Bk B 22|
Double-boiled Lily Bulbs with Peach Resin N
EHEE

Chinese Petits Fours

%f’%$9,888 per table

(1248 per table of 12 persons)

FRERREMEISK BT RIFEIEB=/)\iF

Unlimited serving of soft drinks, chilled orange juice and selected beer during the dinner

Bt BEASKIN—REE
i %'\ — Price is subject to 10% service charge
£ N
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&5 K4 H
Barbecued Whole Suckling Pig

R E R EIK
Sautéed Prawns with Macadamia Nuts and Vegetables

EMIBHTEEEH
Deep-fried Crab Claws Stuffed with Goose Liver and Minced Cuttlefish

HZHMIEFHmAMER
Braised Marrow Stuffed with Whole Conpoy, Dried Oysters, Pig Tongue and Sea Moss

HABEHBRW%EBTEE
Double-boiled Sea Whelk Soup with Fish Maw and Dried Moon Scallops
or 3§
ZERREERBEE
Braised Bird’s Nest Soup with Crab Meat

NEREMAMIEE

Braised Whole Abalone and Goose Webs with Seasonal Vegetables

BEABEN
Steamed Fresh Spotted Grouper

TREREEH
17« Smoked Crispy Chicken with Supreme Tea Leaf
E ~etf e Eas 3 o
[ EEHIEBREB YR
y Fried Rice with Dried Baby Shrimps and Ham g
B 1) AP ?%ﬁ
ceESNg™

I‘ Braised E-fu Noodles with Assorted Mushroom in Black Truffle Essen

JKIEE 18 B 41 &
Double-boiled Harsmar with Lotus Seed and Red Dates

B R A

Seasonal Fresh Fruit Platter

Eﬁs 1 0,888 per table

(f#£124ii 8 per table of 12 persons)

X BHEERISEUIK ~ 181 ~ FEDERIEE AL RE=/)\F A \ :
. ;{;{ - Inclusive of unlimited serving of soft drinks, chilled orange juice, \ ) N
( '\ ’ house beer, house red and white wine for 3 hours .- B
» BERASWIN—RBE I

Price is subject to 10% service charge




