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Chapel Wedding Packages 2025
ERAERISTFEERE2025

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.
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COCKTAIL RECEPTION #EiH% - HK$39,800 for 50 persons{il

Package includes & £ 1 #%:

+ *Chapel set up for wedding ceremony *2{ & i & Y 55 & 15 b

* 5-tier dummy wedding cake 5 [8 1% B! £ 18 & #£ 1 &

+ Canapés (50 persons) /NEH 2 (5017 )

+ *2 hours unlimited supply of soft drinks, orange juice, selected beer *2/)\BF #E R &t FES K ~ 1851 « FEiEME
« Invitation cards with envelope (50 sets) 55 EE (50E)

*Additional HK$520+10% to be charged per extra person 38 5} S i1 B & #5207
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LUNCHEON RECEPTION FZ 1§ - HK$43,800 for 50 persons{ii

Package includes & & £ $%:

- *Room Rental of Tivoli between 6pm-11pm *¥ & 1 B AY 5 15 15 ith

+ Chapel set up for wedding ceremony % & i & 1Y 55 15 15 ith

+ 5-tier dummy wedding cake 5 /& 1% B! #£ 1% E #5118

* Buffet Lunch (50 persons) B Bh & (5047 H )

* *3 hours unlimited supply of soft drinks, orange juice, selected beer *3/)\BF R £ it FES 7K ~ 1551 - HBiEEHE
* Invitation cards with envelope (50 sets) B 5L EIE (50F)

*Additional HK$680+10% to be charged per extra person 8 9} 5 il B /N /& #2680 7T

For enquires or reservations, please contact our Catering Department
BRARTER] @ EEBEE IR

Price is subjected to 10% service charge 23138671

BWM—REE rkh.banquet@regalhotel.com 6@
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Salad Corner

Iceberg Lettuce, Mesclun, Lollo Rosso, Jade Sprout

Cucumber, Sweet Corn,Cherry Tomato
Parmesan Cheese, Garlic Crouton
Raisin, Bacon, Almond

Salad Dressing
Thousand Island

French
Italian Caesar

Salad

Smoked Salmon with Red Onion and Capers
Thai Style Chicken Salad

Tuna Quinoa Tabbouleh

European Curd Meat Platter

Roasted Pumpkin Glazed with Honey
Smoked Duck Breast with Peach Salad

Seafood on Ice

N.Z. Mussel, Brown Crab,

Jade Sea Whelk, Cooked Shrimp

Lemon Wedge, Cocktail Sauce, Shallot Vinegar

Japanese Counter
Assorted Sushi and Rice Roll

Soba Noodles with Crab Stick and Seaweed

Soup
Cream of Mushroom Soup

Bread Basket (Served with Butter & Margarine)

Carving
Roasted Beef Rib Eye with Red Wine Sauce

Hot Dishes
Sauteed Shrimp with Garlic Sauce

Roasted Rack of Lamb with Ratatouille and Rosemary
Gravy Braised Beef Short Ribs with Red Wine Sauce

Gratinated Seasonal Vegetables with Cheese
Pan-seared Fish Fillet with Tomato Salsa
Stir-fried Chicken with Dried Chili

Fried Rice with Garlic, Egg White and Dried Shrimps

Braised E-fu Noodles with Straw Mushroom

Dessert

Vanilla Panna Cotta with Strawberry
Double Chocolate Cake

Lemon Tart

Vanilla Purple Sweet Potato Cake
Mini Mousse in Glass

Japanese Cheesecake

Mango Napoleon

French Créme Brulee

Fresh Fruit Platter

Coffee orTea
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Appetizers
Smoked Salmon Rosette

Brie Cheese on Cracker with Dried Apricot
Red Pepper Stuff Tuna

Coconut Shrimp with Orange Marmalade
Parma Ham Ripe Melon

Crab Meat Cucumber Roll

Appetizers
Garden Crudities with a Variety Dips

Mixed Nuts & Potato Chips

Dishes

Braised Ox-tail in Cup

Minis Maryland Crab Cake

Italian Cheesy Rice Ball

Pop Corn Chicken

Wasabi Shrimps with Avocado Rice Cracker
Classic Meatball in Tomato Sauce

Dessert
Blueberry Cheesecake

White Chocolate Mousse with Griottines Cherry

Dark Chocolate Cake
Apple Crumble Tart
Assorted Macaroon
Creme Brulee

Green Tea Panna Cotta
Fresh Fruit Salad
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