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Chapel Wedding Packages 2023
Overlooking the Centenary Garden, Tivoli is the perfect place to get married. Guests will be
delighted by our exquisite menus, great setting and impeccable service. Let our professional team

take care of every detail for you to make your special day a precious one.

NO N\ ey

Cocktail Reception
(For 50 persons)

Luncheon Reception
(For 50 persons)

HK$35,000

(10% service charge included)
*Additional HK$490 +10% per extra person

HK$42,000

(10% service charge included)
*Additional HK$630 +10% per extra person

Package includes:

Chapel set up for wedding ceremony
5-tier dummy wedding cake

Canapés (50 persons)

3 hours unlimited supply of soft drinks,
chilled orange juice, selected beer and
house wine

< Invitation cards with envelope (50 sets)

e

Package includes:

Chapel set up for wedding ceremony
5-tier dummy wedding cake

Buffet lunch (50 persons)

3 hours unlimited supply of soft drinks,
chilled orange juice, selected beer and
house wine

< Invitation cards with envelope (50 sets)

e

For reservation or enquiries, please contact our Catering Team at 2313 8671 or email to
rkh.banquet@regalhotel.com

71 Mody Road, Tsimshatsui, Hong Kong
BEBRIDEERET R
Tel E5E:(852) 2722 1818 Fax {#E:(852) 2369 6950 Email E&B: info@kowloon.regalhotel.com Website §81t: www.regalhotel.com
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Chapel Cocktail Menu
ERpd Wil Eg £

Cold Hors d’oeuvres ) &
Smoked Salmon Rosette R
Brie de Meaux on Pumpernickel with Dried Apricot ERE L 7 % -
Red Pepper Stuff Tuna VS Ha 4;\ £
Coconut Shrimp with Orange Marmalade o 5 ,ﬁ:igﬁa%; %fi
Parma Ham Ripe Melon FhABBRTEEE
Crab Meat Cucumber Roll A%
Tidibits o 8
Garden Crudities with a Variety Dips q EZE R o AF L
Mixed Nuts & Potato Chips R : ; }:z % o

Hot Hors d’oeuvres $u 47
Braised Ox-Tail in Cup ey
Minis Maryland _Crab Cake W 1 (b
Italian Cheesy Rice Ball LA
Fried Crispy Soft Shell Crab with Sweet Sour Sauce 5 ﬁ*%%i t;“i_ 2
Wasabi Shrimps with Avocado Rice Cracker AN AL L
: : KRR L kLS
Classic Meatball in Tomato Sauce o ey
LicEack 1
Dessert =) &
Blueberry Cheese Cake FFILK
White Chocolate Mousse with Griottines Cherry Bk 4 R REIFE 2 RS
Dark Chocolate Cake 2aw Rk
Apple Crumble Tart AR R
Assorted Macaroon [ REIARICE
French Creme Brulee PESE A e o
Green Tea Panna Cotta % E Ak
Fresh Fruit Salad U e

(Minimum Guaranteed 50 Persons)
¥4 — JR7% i 10% service charge will be applied

Chapel Cocktail
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Chapel Buffet Menu
SR KEAAR D Pk F

Salad Corner p Bt

Iceberg Lettuce, Mesclun, A E, FNEE
Lollo Rosso, Jade Sprout, Green Coral LEE FRy 3w
Sweet Corn, Cherry Tomato oKk, B @i,
Apricot, Cucumber, CR e
Raisin, Almond, Garlic Crouton, T3t mae
Parmesan Cheese, Crispy Bacon 2 Lk, TRER

Salad Dressing Fﬂ# 4
Thousand Island =
French RN
Vinaigrette b Pt
Salad WiE =

Thai Style Beef Salad with Tomato & Onion
Mixed Seafood Salad with Citrus Dressing
Roasted Mushroom Salad with Balsamic Vinaigrette

Appetizer

Smoked Salmon with Red Onion and Capers
Marinated Pork Knuckle with Preseved Cucumber
Assorted Italian Cold Cut

Mediterranean Grilled Vegetables with Semi-dried Tomato
Japanese Corner

Assorted Deluxe Sashimi and Sushi with Condiments
Handmade U-Don with Seaweed Soup

Soup
Seafood Chowder Soup

Bread Basket
(Served with Butter & Margarine)

Sesame Roll

Bread Roll Wholemeal
Multigrain Roll

Petit Pain

EE AR Rl R i Rt}

B4 a5 RS

HEROERL AR

FAEY F

Eé’ ﬁ
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oy
o
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oy oy
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Chapel Buffet
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Seafood on Ice

Poached Shrimp, New Zealand Mussel,
Jade Sea Whelk, Lemon Wedge

Carving

Roasted US Pork Loin with Apple Sauce and Calvados Gravy
Hot Dishes

Pan-seared Sole Fillet with Pesto Cream Sauce

Pan-fried Pepper Steak with Garlic Jus

Sweet & Sour Pork

Sautéed Seasonal Vegetables with Oyster Mushroom

Fried Rice with Diced Chicken and Mushroom Wrapped in Lotus Leaf
Braised E-Fu Noodles with Black Truffle Sauce

Grilled Zucchini with Pesto Sauce

Dessert

Oreo Cheese Cake

Tiramisu

Vanilla Panna Cotta with Strawberry
Mini Chocolate Brownie with Nuts
Lemon Ganache Tart

French Créme Brulee

Fresh Fruit Cake

Baked Apple Crumble Tart

Mango Mousse in Glass

Fresh Fruit Platter

Assorted Ice cream

(Minimum Guaranteed 50 Persons)
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Chapel Buffet



