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Graduation Packages 2024 (;%@

Graduation marks the beginning of a bright future ahead.
To share the joy of this important day of yours, Regal Kowloon Hotel offers a special graduation package.
i fl YRR A K 72024 TR R, REREFE L TP FLEFF

Menu B
& 1+ HKS508*

per person

Menu A
= HKS458*

per person

For booking of 50 persons or above, you are entitled to enjoy the following privileges:
WIFETE0 A F,IOF T AR

*  2-hour service of soft drinks and chilled orange juice
2 FaEE BERITRE RERD

* Compllmentary use of LCD projector with screen
é’u‘%f /IQBB%E%K&K

*  Complimentary Hotel banner with golden English letterings
WET SR

*  Free invitation cards for teachers (Prlntlng excluded)
REEFF2 N EFGT (B 7 AEER)

*  Semi-Lunch buffet coupon for 2 persons at Café Allegro as raffle prize
AL s R Ko Riv

*  Graduation gown for photo taking
L ¥ iy A

For booking of 100 persons or above, you are entitled to enjoy the following additional privileges:
WIFFT100 V4 F o FOF FFHE 7‘ THBE

*x 2 complimentary car parking coupons for 3 hours each
3 /J‘ EE’: ‘;’L \ lﬂ é’ 2 5’E
*  Chocolate Fountain W|th Marshmallow & Seasonal Fruits

T4 A e df TR ATH SR %

For party of 150 persons or above, complimentary usage of our LED Wall single image as backdrop at
Versailles Ballroom (value at HKS6,000) or 2-hour Photobooth Service with tailor-made photo frame design

(value at HKS3,588)
CBAFI50 N b LG R FRME P PP LED Wall £ 2 ¢ FiFE (F EE% 6000 %) £
ﬁﬁphoto booth it frf=zc+ (B E5 % 3,588 = )

B R AT EIFEE §NE
For enquires or reservations, please contact our Caterlng Department
@ 23138671 Email: rkh.banquet@regalhotel.com
*Subject to 10% service charge ’f 4t - FF’»:TZ-%‘,’
*Available from Monday to Sunday % F i * >+ 2 - I
*The above promotion is valid for banquets from 1 April to 30 November 2024 if * %+ 2024 # 4 » 1 p 1 11 * 30 p
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2024 Graduation Buffet Menu A
2024 HEFE P AR A

Salad Corner

Iceberg Lettuce, Mesclun, Green Coral
Sweet Corn, Cherry Tomato, Peach, Cucumber

Garlic Crouton, Parmesan Cheese

Raisin, Crispy Bacon

Salad Dressing
Thousand Island

French
Italian

Ready to Eat Salad

Tuna and Pasta Salad

Creamy Potato Salad with Bacon

Tomato and Mozzarella Cheese with Basil
Sweet Corn Salad with Ham and Mix Bell Pepper

Appetizer

Assorted Sushi and Rice Roll with Condiments
European Curd Meat Platter with Olives
Smoked Duck Breast with Citrus Honey Dressing

Seafood on Ice

Chilled Shrimps, New Zealand Green Mussel,
Jade Sea Whelk

Lemon Wedge, Cocktail Sauce

Soup

Cream of Pumpkin Soup
Served with selection Bread Basket
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Carving

Honey Glazed Ham with Pineapple Gravy

Hot Dishes

Steamed Assorted Dim Sum

Deep-fried Fish Fillet with Tartar Sauce
Roasted Pork Loin with Glazed Apple Gravy
Sweet and Sour Pork

India Chicken Curry with Steamed Rice

REGAL

KOWLOON HOTEL

TSIMSHATSUI « HONG KONG

R IUHEBIE

2024 Graduation Buffet Menu A

AT

L EE IS T

)

Sedh Bh 3 4
YF AR s %‘}
R CRAEE
% 1t T

Er R evem FLfie 0 AR

Braised E-fu Noodles with Straw Mushroom Fagen ﬁ:
Sautéed Seasonal Vegetables = %P
Dessert &
Truffle Chocolate Cake FELT 4 R
Earl Grey Créme Brulee =} S SEEA &

Mango Mousse Cake = ROE R R
Fresh Fruit Cream Cake e N S
Mini Oreo Cheese Cake T -
Mini Chocolate Pudding winhkw 4 Fa

Mini Cheese Tart winy L
Honey Almond Cake AR =R
1 cup of Ice Cream per person A2

Coffee & Tea
phret g R

2-hour service of soft drinks and chilled orange juice
2 pra g AR R R
HKS458 / person =
Subject to 10% service charge
e JRIEF

The minimum guarantee of 50 persons is required

# % 50 42

2024 Graduation Buffet Menu A
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2024 Graduation Buffet Menu B
2024 HEFE P B4R B

Salad Corner BB fhve
Iceberg Lettuce, Mesclun, Green Coral TAERNEE P
Sweet Corn, Cherry Tomato, Peach, Cucumber F bk, B mie, R A
Garlic Crouton, Parmesan Cheese i@ #“—,L)tl—nlv
.. . B gs Ve
Raisin, Crispy Bacon I A

. X
Salad Dressing _M‘L
BENSR

Thousand Island ‘ 4 5" ‘
French A i
Italian AR UE
Ready to Eat Salad HEHE

WAL RUREVE 8 S

Smoked Duck Breast Salad with Apple and Peach
Seafood and Pomelo Salad in Thai Style

Creamy Potato Salad with Bacon

Honey Glazed Roasted Pumpkin Salad

Appetizer

Assorted Sushi and Rice Roll with Condiments

Pepper Tuna Tataki with Matsuhisa Dressing

European Curd Meat Platter with Olives

Mediterranean Grilled Vegetables with Semi-dried Tomato

Seafood on Ice

Chilled Shrimps, New Zealand Green Mussel, Jade Sea Whelk

Lemon Wedge, Cocktail Sauce

Soup

Cream of Mushroom Soup
Served with selection Bread Basket
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Carving AU
Roasted Beef Rib Eye with Red Wine Gravy iR AN NG o
Hot Dishes BT
Steamed Assorted Dim Sum _ wﬁf{ﬁﬁ oho ﬁﬁg
Steamed Seabass, Ginger, Spring Onion and Soy Sauce & j& 7 g8 ﬁ?gj""]’

nger, 5p EFE RIS S
Roasted Boneless Chicken with Honey Sesame Sauce Tl B v 2
Indian Lamb Curry with Steamed Rice B c@f%g% N

M A

Stir-fried Garlic Pepper Spare Ribs e

S gk
Braised E-Fu Noodles with Straw Mushroom * %‘;;’ pk 35
Sautéed Seasonal Vegetables o
Dessert &
Blueberry Cheesecake %t%‘z:l‘ “
Coffee Créme Brulee VA“F:'{Z i?’t}
Raspberry Panna Cotta 02 £l J‘j » /ﬁi
Strawberry White Chocolate Cake =7 p‘f ﬂ 0 j\—‘:\ - }3«
Dark Chocolate Truffle Cake e 1 ;}% 1 04 }JPV
Mini Apple Crumble Tart = 'Jr e ?}&
Mini Opera Cake i ;if@rm 3:\';
Green Tea Red Bean Roll N 1;%’}: "L:E%
Honey Almond Cak B R
oney Almond Cake FesH- b

1 cup of Ice-cream per person

A

Coffee or Tea vwhrrezg' %
2-hour service of soft drinks and chilled orange juice 2 -] FF & *F& &Rk 2 £

HKS$508 / person =

10% service charge per person

¥ A - JRAF P
The minimum guarantee of 50 persons is required

B % 50 42
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