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Regal Court at Regal Hotels features traditional Cantonese cuisine together with
selected provincial cuisines to serve authentic flavours. Cantonese cuisine, from
Guangdong Province in southern China, became popular internationally because of
early emigrants from Guangdong. Cantonese cuisine advocates the use of the freshest
of ingredients, be it seafood or vegetables. Cooking time is short and usually involves
stir-fry, steam, pan-fry and deep-fry. Sauces are made from ingredients such as soy

sauce, vinegar, sugar, salt, ginger, spring onion and garlic to enhance the flavours.

Regal Court in Hong Kong offers a tantalizing menu from classic Cantonese cuisine,
provincial signature creations to healthy dishes and fish menu, catering to our

discerning diners.
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S gl’/%\i Braised Fish Soup with Egg White and Carrot
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Hong Kong Tourism Board - Best of the Best Culinary Awards

T Ye YA

Gold with Distinction Award Dishes

e i 7 1.
R 4B IR
Golden Prawn with Salty Egg Yolk and Sauteed Fresh Milk

HK$538 T4 5 pieces

4 2h 2.
7 55 I
Smoked Crispy Chicken with Supreme Tea Leaves

HK$288 ¢4 naifbira HK$538 —# whole bird

=

S 41

 Goid Avard Dishes

B IR AN 52

Braised Fish Soup with Egg White and Carrot

HK$ 1 3 8 AL per person

R E AR

Fried Rice with Dried Baby Shrimps and Ham

HK$228 8 per dish

TS Bt s 4

Prices are subject to tea, condiment and 10% service charges
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%-3% 3 # Stir-fried Chicken with Dried Chili
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Regal Court Signature Dishes

E o\ S b

Stir-fried Crab with Garlic and Chili

ti B B AR I R D HE OB BR

Stir-fried Lobster with ElIm Fungus and Asparagus

LW mw=toa)

Peking Duck (Preparation Time : 30 Minutes)

kR BEH

Poached Sliced Spotted Grouper in Chili Oil

AL Kb i Bk

Fried Sliced Eel with Osmanthus Sauce

Bl 5 A A S £ R

Fried Cod Fillet with Soy Sauce

We B2 4 3 i

Deep-fried Crispy Beef Brisket

W HORY % i 4B B

Stir-fried Prawns with Vermicelli in Casserole

JIT 35K A 2

Stir-fried Wagyu Beef in Sichuan Style

% K 5 A BB MR R

Stir-fried Prawns with Ham and Honey Sauce

A a5

Double-boiled Pig's Lung Soup with Almond Cream

Pg I e Bk

Sautéed Prawns with Garlic and Chili

&R T HT

Stir-fried Chicken with Dried Chili

W O e =

Stir-fried Chicken with Onions with Chinese Ginger in Copper Plate

Wi KT Al Bz

Braised Pomelo Skin with Shrimp Roe

FHEBEEE

Fried Minced Bean Curd Stuffed with Shrimp Paste and Ham

HEORF A AR R T

Braised Mashed Bean Curd and Fish Paste with Shrimp Roe Sauce

TIRAIT B s #

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

7

Spicy & Chili
3

Wi HKS

$888

$768

$598 (—% whole bird)

$568

$398

$368

$398

$338

$328

$318

$308 (€] regular)
$98 (484 per person)

$308

$258

$238

$228

$208

$198

sk
Sichuan Dish

ILJ]|E
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&%y Bl i’ B Sautéed Fungus with Gingko and Fresh Yam
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R« EREN

Healthy ¢ Vegetarian Dish

RN BRI B

Sautéed Assorted Fungus with Black Truftle

LE S WA

Steamed Vegetables with Preserved Vegetables and Vegetarian Minced Pork

5 IR

Braised Bean Curd with Matsutake

3L R YR

Poached Assorted Seasonal Vegetables with Soya Milk

AT THOH

Braised Sliced Bean Curd with Diced Mushrooms and Vegetables

BEmZHARTHE

Boiled Bean Curd with Fungus and Tomatoes

fif e 1L SR A B EH

Sautéed Fungus with Gingko and Fresh Yam

R R W 2% | B

Steamed Egg White with Morel Fungus and Wolfberries

THRAT B s #

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

W HKS

$228

$198

$188

$173

$168

$168

$168

$168

Vegetarian

Ey:Y
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£ K 240#5 Fried Diced Beef Tenderloin with Garlic
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Fried Diced Beef Tenderloin with Garlic

B K 55 A1

Marinated Piglet Feet

R G

Marinated Bean Curd Sheet Roll with Mixed Fungus

TR e K 5% A

Deep-fried Soft Shell Crab

2L i AL

Jelly Fish with Sesame Oil

B 4 e B 5 kL

Deep-fried Crispy Diced Bean Curd

L HE SR Ay )

Green Chili Pepper with Minced Pork in Soy Sauce

BixuFEg

String Beans with Preserved Vegetables

A R

Marinated Sliced Beef

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

T3S B — s

W HKS

$178
$108
$108
$108
$108
$108
$108
$108

$108

()b Spicy & Chili Vegetarian
Ay Spiey S Chili - (2 Vegetar
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HHEN P1'E # Braised Superior Bird’s Nest and Crab Meat Served with Supreme Soup
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Bird’s Nest * Soup

T

Braised Superior Bird’s Nest and Crab Meat Served with Supreme Soup

1 Py AL B 96 e e

Braised Bird’s Nest Soup with Fish Maw and Crab Meat

2 R e B

Double-boiled Soup with Assorted Dried Seafood

P B AL 1 RS il

Double-boiled Abalone Soup with Fungus and Wolfberries

T T UR BH AL B

Double-boiled Fish Maw Soup with Maitake and Sea Whelk

iy fF W PR 52

Hot and Sour Soup with Assorted Seafood

AR AK S

Sweet Corn Soup with Fresh Crab Meat

EHREL

Vegetable Soup with Mushrooms

X H B 5

Soup of the Day

H T R R B 4 2 S T T IS L S X

*Discount and cash voucher are not applicable to these dishes

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

THRAIT B s #

Wi HKS

$788 (44 per person)

$428 (56 per person)

$288 (44 per person)

$ 1 58 (44 per person)

$ 158 (44 per person)

$298 (#l regular)
$78 (44 per person)

$298 (# regular)
$78 (i per person)

$298 (1 regular)
$78 (44 per person)

$208 (€] regular)
$78 (4L per person)

E -3

é’)} ; Spicy & Chili Vegetarian
FEH



%3 éi/% /E W% é@ ﬁ Braised Whole Abalone with Vegetables
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Abalone * Dried Seafood

Bk 5 W

Braised Whole Abalone with Vegetables

fié 0 il 40 A6 B

Braised Sliced Abalone with Fish Maw

4 RF 3 2 0l

Braised Sliced Abalone and Sea Cucumber with Shrimps Roe Sauce

BEAB G E

Braised Fish Maw with Goose Webs in Oyster Sauce

e 5L 01w I A N B U A T

Braised Whole Abalone with Goose Webs in Oyster Sauce

H T R R B 4 2 S I T S L S X

*Discount and cash voucher are not applicable to these dishes

THRAST B s #

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

Wi HKS

$698 (4% per piece)

$698

$698

$668

$248 (44 per person)
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% iT 2.l L)% Barbecued Pork with Honey Sauce
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Barbecued

M B 40 A

Marinated Chicken with Conpoy

Hifi 7 B i HE

Marinated Chicken with Soy Sauce

AT R

Deep-fried Crispy Chicken with Garlic

EN RS

Roasted Crispy Chicken with Bean Curd Sauce

e WK BEPE (XCBE - ol AR - DDA - BEMEAF)

Barbecued Platter

(Choose Two: Barbecued Pork, Soy Sauce Chicken, Poached Chicken or Crispy Pork Brisket)

BB IK X B

Barbecued Pork with Honey Sauce

Wy i e 76

Roast Goose

kBE=E N

Barbecued Crispy Pork Belly

THRAIT B s #

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

Wi HKS

$458 (—4% whole bird)
$23 8 (44 haif bira)

$458 (—% whole bird)
$238 42 hair bira)

$45 8 (4 whole bird)
$238 (42 narr vira)

$458 (—4% whole bird)
$238 4 nair vira)

$318

$268

$268

$268
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Seafood

w1 KK B

Braised Eel with Pork Belly and Garlic Casserole

XO & 33 8 Bk

Sautéed Grouper Fillet with Vegetables in XO Sauce

REEMABEN

Steamed Grouper Fillet with Red Dates and Bean Curd Sheet

R EA S

Braised Grouper Fillet with Mushrooms and Pork Belly Casserole

Y- ONE ¥

Braised Oysters with Pork Belly and Ginger Casserole

BT AREE

Steamed Beancurd and Scallops with Black Bean Sauce

A Bk 75 5 A T

Deep-fried Stuffed Scallops with Mashed Taro

I b A AR

Baked Stuffed Sea Conch with Portuguese Sauce

Hef Tl 23

Baked Stuffed Crab Shell

HACKERE W muw)

Deep-fried Stuffed Crab Claw (Minimum 2 pieces)

FLHIT B PR

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

Wi HKS

$408
$378
$378
$358
$328
$298
$258
$138 (s per piece)
$138 (s per piece)

$ 108 g per piece)

Spicy & Chili
Ay Spicy &
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% & %8R 7Y Deep-fried Stuffed Duck with Mashed Taro
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Poultry ¢ Pork ¢ Beef

K b ¥ H

Poached Chicken with Supreme Soup and Brassica

% H A BR S

Deep-fried Stuffed Duck with Mashed Taro

A 2 H IF 28 Mk

Fried Diced Beef Tenderloin and Onions with Wasabi Sauce

A 1R R A B A

Braised Beef Short Ribs with Vinegar Sauce

B R R A B

Steamed Pork Patty with Salted Fish

R A MR

Pan-fried Beef Tenderloin with Sweet and Sour Sauce

ST B M

Fried Pork Spare Ribs with Black Vinegar Sauce

i v ol M OR R DR K Y

Stir-fried Sliced Pork with Dried Shrimps and Fresh Yam

THRAIT B s #

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

Wi HKS

$458 (—4% whole bird)
$23 8 (44 half bira)

$458 (—% whole bird)
$238 42 har bira)
$328

$298

$298

$238

$198

$198

Spicy & Chili
By Spiey &
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Rice * Noodles

JE R R K R 4w 2K U b R R

Steamed Glutinous Rice with Lobster and Garlic Sauce in Bamboo Basket

% Py JE

Braised E-Fu Noodles with Crab Meat

fifd ¥ FE b 2% AR AR

Fried Rice with Diced Chicken and Conpoy in Abalone Sauce

AABAE THEAYR

Fried Rice with Eel, Japanese Crab Roe and Egg White

ARSI S ]

Fried Noodles with Sliced Squid and Soy Sauce

fisf X% L AL B iR

Fried Rice with Diced Barbecued Pork and Scallions

fif i e U ¥ R

Assorted Seafood Rice with Tomato in Soup

& W B AR LA Al

Braised E-fu Noodles with Enoki Mushrooms and Conpoy

HHEE AW A

Fried Rice with Egg White and Shredded Conpoy

fif W = A

Wonton Noodles

TSI R B #

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

W HKS

$398

$268

$238

$228

$228

$208

$208

$208

$198

$98 (4% per person)



Please inform us if you have any food allergies or dietary preferences.

IR A A AR A MR SR B R SR G AR

X RN Tea Per Person $28
HISE S0 Welcome Snack Per Portion $28
H AR Steamed Rice Per Bowl $28
[EpEsa ) Steamed Congee Per Bowl $28
B &M Corkage Per Bottle $200

TIWFIE B — s

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



