REGAL

KOWLOON HOTEL

TSIMSHATSUI * HONG KONG

E R IR B IS

CHRISTMAS PARTY FOOD DELIVERY SERVICE 2024

APPETIZER 38

e S KR E N

Parma Ham with Melon

E=XAIEZLSE

Smoked Salmon Roll with Cream Cheese
EEFRFHRTRE

Grilled Scallop with Avocado Mango Salsa
HMBESAMNER (MEEXNE - DPEER - -FBRARE)
Assorted Italian Cold Cuts (Parma Ham, Salami, Mortadella)
HIBFIE=XhA (A XRBRZT)

Assorted Finger Sandwiches (Tuna, Ham & Cheese)
PR (BE - XE WHREBEHR)

Chinese Appetizer Platter (for 8-10 pax)

SALAD /b 1#

ARV

Greek Salad
BRMAKFZEHEmMDE
Tomato and Mozzarella Salad
VN BB BE D 2

Smoked Ham and Pineapple Salad
LR

Caesar Salad

ZAMFRDE

Pomelo and Prawn Salad in Thai Style
ZAETEHRBRDE

Thai Shrimps and Mango Salad

B iR &

Italian Pasta Salad with Shrimp

71 Mody Road, Tsim Sha Tsui, Hong Kong Tel: (852).2722-1818 Fax: (852) 2369 6950 info@kowloon.regalhotel.com -www.regalhotel.com
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HOT ITEMS %

¥E 5% Bh &

Roasted Baby Back Ribs with BBQ Sauce
EEEBALSER

Roasted U.S Sirloin of Beef

¥ ¥ 2

Roasted Rack of Lamb
ERENBREFEREN T (ERXHHPRHRTE)

Roast Turkey with Chestnut Stuffing and Giblet Gravy (For
Christmas Period Only)

ZAZEIRARETREE

Three-Cheese Lasagna with Beef Bolognese

5 N kb BR B B Om 2 4 5B

Fried Rice in “Yangzhou’ Style or Fried Noodle in Soy Sauce
SREZE

Potato Gratin

AEEGEE

Braised Beef Cheek with Red Wine
REABEEFEETRERT BT

Scallop Rolled with Parma Ham served with Chive Lemon
Butter Sauce

RABEEE

Roasted Panang Chicken Tulip

15 X ¥ Bk

Baked Barbecued Pork Puff Pastries
ERVESRE (R /TR

Malaysian Satays with Peanut Sauce (Chicken / Beef)
BE (ERE/IEE BNRE)
Chicken Wings ( Honey Glazed / BBQ / Teriyaki )
oRi= T

Seafood Vol-Au-Vent

RABABECTRE

Cuttlefish Cake with Mango Salsa in Thai Style

HKD & &

800/1 portion

860/1kg
Min. 2.5kg

1,000/1kg

1,400 /~4.5kg
2,000/~7kg

540/1.5kg

380/portion

400/1Kg

900/1kg

480/dozen

360/dozen

360/dozen

360/dozen

360/dozen

400/dozen

360/dozen
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VEGETARIAN = B

ZTIRE R ER &M

Baked Vegetable Roll in Tomato Sauce

W T 3

Grilled Vegetable

EEERBEMIVERKFEZL  -EEEM

Pesto Penne Salad, Mozzarella, Cherry Tomato
AXKBEDVEEEEL - BAN

Bright Beet Salad with Quinoa and Toasted Pumpkin Seed

HKD & #&

380/dozen =¥T

380/1Kg &F

480/1Kg AF

480/1Kg  AFfF

ORDER £ £

dozen ¥T

dozen T

dozen ¥T

dozen 3T

dozen ¥J

portion {72

DESSERT &H dn HKD 7 ¥
EEZ LT 480/dozen HiT
Blueberry Cheese Cake
=% = B Bt

8o/d
Napoleon Mille Feuille ¢ ozen ST
R AR S DB
Truffle Cake 480/dozen 4]
BARS LB _
Tiramisu 480/dozen 1T
BEDR N
Fresh Fruit Salad 4c0/portion (6-8 A=)
ORDERING FORM 7T & &
% w5
Name: Mobile Telephone:
%15 AHA BHEHH
Delivery Date: Pick Up Date:
pe Sl

Delivery Address:

*EEMME(FER, LES R

Delivery Charge Applied (HKD500) for Kowloon, Hong Kong & NT



£y
CHRISTMAS OUTSIDE CATERING MENU

SALAD CORNER g Bhyb #1@ o SOUP 53 SALAD V&

AT A 5% & MR B 32, PR R 3¢, BLNZES B Ntk (F b 2
HE4, 5B, AN, EEM Cream of Pumpkin Soup Pasta Salad with Sun-dried Tomatoes
BN, T and Shrimp

Red Coral, Green Coral, Iceberg Lettuce =R KE
Carrot Julienne, Jade Sprout, CARVING $B 1 iz & Honey Cinnamon Glazed Pumpkin
Sweet Corn, Cherry Tomato, Cucumber, with Sesame

Mixed Bell Peppe = £ & A R
Roasted U.S Rib Eye

RAMFIRDE
Thai Shrimp and Pomelo Salad

HE 2 N o
SALAD DRESSING #E 3+ - Sh Y
. Thai Style Beef Salad with Lime and
T&T APPETIZER %% Chili
Thousand Island Dressin P
coem ¢ ‘ VB B B R A2
ATE T B 5 KR e fa E W Smoked Duck Breast and Apple
French Dressing Melon with Parma Ham Salad
BRAF A ‘
tali BEXNRABHE
afian Cured Meat Platter
% Gan
Caesar Dressing EmkEZ+
Tomato and Mozzarella Cheese
CHINESE HOT DISHES F N4 E WESTERN HOT DISHES A8 T\ 24 & N DESSERT & f
O ESE B flg Aig AT & F RS BT %9 2+ Bt
Stir-Fried Shrimp with Preserved Duck Breast with Raspberry Gravy New York Cheese Cake

Salty Egg Yolk @B 4 % 4 5 B 49 LRI T E
% Hy Wl o m
o ﬁmté? . ) Black Truffle Baked Seafood Past Matcha and Red Beans Rolls
ok Fr am wit ac ean an N > e Eh 22
’ Chill HESESO AR AR
N ) o Créme Brulee
05 S+ b B 2 Pattis Mussels a la Mariniere 51 R 55 4 gy
. . . = 2l 4 %
Braised Abalone Sz;'md Chicken in Oyster K% F & % Oreo Cheese Cake
auce Tandoori Chicken =8
BEHEHEINR EN S 3 52 0 0g N budd
Braised Conpoy and Mushroom Vegetables Curry ango rudding
with Seasonal Vegetable £ R £ 10 12 CRAEBEWMG
ISZ /i o .
& 8 kY 4R 5 Fich Coan Mango Mix Berries Napoleon
Braised E-fu Noodle in Abalone Sauce & iR MBI e | FE

Opera Classic
fr R
Fresh Fruit Cube

Steamed Rice

HK$500 plus 10% service charge per person (Minimum 50 Persons)

*Transportation and labor fee to be advised if required



