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225 ABETFEER
Wedding Buffet Lunch Packages 2025

BEEEE 50 A8 1L E 100A 8¢ 1L E
You are entitled to enjoy the following privileges 50 persons or above 100 persons or above
MEEHZE B ")
One night accommodation in Superior room

JiE B ERR B ALFEIS K ~ 48T R4S ENRE3/ )\ v v
3-hour of unlimited serving of soft drinks, chilled orange juice and house beer

LB BEAE4088 T BRIER IS MIE (R{EANES5,8887T) v )
Special price at HK$4,688 for standard venue decoration (Value at HK$5,888)

EERRMA v v
A complimentary guest signature book

BEEXMEESMeR (TEIEER ) v v
8 complimentary sets of invitation card per table (printing excluded)

IS L R E TR v v
Floral arrangement for all dining tables and reception table

EIZERERE v v
Seat covers for all banquet chairs

REMERLRUEPREE v v
Complimentary mahjong set up with Chinese tea service

REEAZTENRR  RBERTHELIRS v v
Free usage of PA system, LCD projector and screen

SER B IE R AR A v v
A 5-tier dummy wedding cake for photo taking

BHFERNERE (BFE M) v v
Free corkage charge for one bottle of self-bring in liquor per table

REBAERS (CREKBEEE BEIME)

Complimentary car parking service (subject to hotel’s standard) v v
BREEDRBBE - A ZBEAARE300TER

HK$300 reduction per table for the first baby full-moon party v v
SR PiEs RER

Coupons and special offers from designated merchants v v

15X B2 4B Terms and conditions:

< D EEEEEAERE2025F12H31H
Applicable for weddings held on or before 31 December 2025

- L EZEEEEER BWIN—RBERRREEIHE

All prices are subject to 10% service charge and minimum food and beverage charge will be applied on different venues

- BRI A EREREE FRER

All above privileges cannot be used in conjunction with any other discounts, promotional offers or VIP privileges

- HBFARTERT
Applicable for new bookings only
c DLERRBER - LUBEREB A AL

In case of any dispute, the decision of Regal Kowloon Hotel is final and conclusive

BIRTEET - FEEBEE S

For enquires or reservations,

please contact our Catering Department
23138671

rkh.banquet@regalhotel.com
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Salad Corner
Iceberg Lettuce, Mesclun, Lollo Rosso, Jade Sprout

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

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

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
Honey Glazed Bone Ham with Pineapple Gravy

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 Snapper Fillet with Tomato Salsa

Stir-Fried Chicken with Dried Chili

Fried Rice Garlic, Egg White and Dried Shrimps

Braised E-fu Noodles with Straw Mushroom
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Dessert iHa
Ginger Créme Brulee EWiCBE
Oreo Cheesecake BARZTER
Raspberry Coffee Panna Cotta A=V I3 LS
Chocolate and Coffee Mousse Cake Ko DIMBER AR R
Baked Apple Strudel with Vannilla Sauce REREEERE

Tiramisu BAFZ L8
Bread and Butter Pudding a5 &
Fresh Fruit Platter R B
Coffee or Tea N o3 B8 2%

HKS598 / personffiz

(Monday to Thursday £ Hi—ZP0)

HKS$658 / personfE i

(Friday to Sunday and Public Holiday 2887 Z H & A R EH)

Included 3 hours unlimited pouring of orange juice, soft drinks and house beer

BRI/ EERR B AR K 18T RABERE

&% R 4B Terms and conditions:

- L HEBMEEMEN > BAEBITEEN All the above prices and items may subject to change without prior notice
L B8 B UIN—ARFEE All the above prices are subject to 10% service charge

« &% ABUA50 A Minimum 50 persons is required
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Salad Corner

Iceberg Lettuce, Mesclun, Lollo Rosso
Jade Sprout, Green Coral

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

Salad Dressing
Thousand Island

French
Italian Caesar

Salad

Thai Style Beef Salad with Tomato and Onion
Shrimp Melon Salad

German Potato Salad with Chive and Bacon
Waldorf Chicken Salad

Seafood on Ice

Brown Crab, Cooked Shrimp

N.Z Mussel, Jade Sea Whelk

Lemon Wedge, Cocktail Sauce, Shallot Vinegar

Japanese Counter
Assorted Deluxe Sushi with Condiments

Soba Noodles with Crab Stick and Seaweed

Appetizer
Smoked Salmon Platter with Red Onion and Capers

European Curd Meat Platter
Mediterranean Grilled Vegetables with Semi-dried Tomato

Soup
Cream of Mushroom Soup

Bread Basket (served with Butter & Margarine)

Carving
Roasted Beef Rib Eye with Red Wine Sauce

Hot Dishes

Pan-seared Seabass Fillet with Pesto Cream Sauce

Slow Braised Ox-tail in Red Wine Sauce

Roasted Rack of Lamb with Ratatouille and Rosemary Gravy
Thai Style Chicken Curry with Steamed Rice

Sautéed Shrimp with Garlic Sauce

Gratinated Seasonal Vegetables with Cheese

Sweet and Sour Pork

Braised E-fu Noodles

Stir-Fried Broccoli and Shrimps
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Dessert i
Vanilla Panna Cotta with Strawberry TZ R RERELR
Mini Chocolate Brownie with Nuts HIORR(ChH e
Lemon Tart HIREE R
Caramel Layer Cake ERTERER
3.6 Milk Pudding 3.64FH A
Blueberry Cheese Cake EBZTER
Mango Napoleon CREWE
French Cream Brulee EXNEREE
Fresh Fruit Platter B R
Coffee or Tea mon gk 2 2%
HKS$698 / personfE iz

(Monday to Thursday £ #i—ZP0)

HKS758 / personfE iz

(Friday to Sunday and Public Holiday 2887 %= H & A R EH)

Included 3 hours unlimited pouring of orange juice, soft drinks and house beer

BRI/ SRR B AR K 18T RABERE

1§ 5% R 4B Terms and conditions:
- L HEBMEEMEN > BAEBITEEN All the above prices and items may subject to change without prior notice
- LB BUIIN—HARFEE All the above prices are subject to 10% service charge °

« &% ABUA50 A Minimum 50 persons is required 6\‘\&




(@

| o

o

REGAL

KOWLOON HOTEL

TSIMSHATSUI = HONG KONG

R IR BIE

Salad Corner

Iceberg Lettuce, Mesclun, Lollo Rosso
Jade Sprout, Green Coral

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

Salad Dressing
Thousand Island

French
Italian Caesar

Salad

Thai Style Shrimp and Pomelo Salad

BBQ Chicken Chopped Salad

German Potato Salad with Chive & Bacon

Seafood on Ice

Brown Crab, Cooked Shrimp

N.Z Mussel, Jade Sea Whelk

Lemon Wedge, Cocktail Sauce, Shallot Vinegar

Japanese Counter
Assorted Deluxe Sashimi and Sushi with Condiments

Soba Noodles with Salmon Roe and Seaweed

Appetizer
Smoked Salmon with Red Onion and Capers

European Curd Meat Platter
Vine Tomato & Mozzarella Cheese with Basil Oil

Soup
Lobster Bisque with Cognac

Bread Basket (served with Butter & Margarine)

Carving
Roasted Beef Rib Eye with Red Wine Sauce

Hot Dishes

Roasted Rack of Lamb with Ratatouille and Rosemary Gravy

Miso Salmon with Ginger Teriyaki Sauce

Braised Beef Short Ribs with Red Wine Vegetables Sauce

Thai Style Red Curry Chicken with Rice

Steamed Whole Fish with Soya Sauce and Spring Onion

Gratinated Seasonal Vegetables with Cheese

Sweet and Sour Prawns

Sautéed Assorted Seafood with XO Sauce and Seasonal Vegetables
Braised E-fu Noodles with Mushrooms

Wedding Lunch Buffet Menu C
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Dessert

Strawberry Mousse Cake
Tiramisu

Rum and Coconut Créme Brulee
Citrus Champagne Jelly
Coffee Panna Cotta

Dark Chocolate Cake
American Cheesecake
Fresh Fruit Cream Cake
Baked Apple Crumble Tart
Mango Mousse in Glass
Bread and Butter Pudding
Fresh Fruit Platter

Coffee orTea

Wedding Lunch Buffet Menu C

ANEEBMTFER

HKS$828 / personfE iz

(Monday to Thursday £ Hi—ZP0)

HKS$888 / personfE i

(Friday to Sunday and Public Holiday 2887 %= H & A R EH)

Included 3 hours unlimited pouring of orange juice, soft drinks and house beer

&3k 48 Terms and conditions:
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- L HEBMEEMEN > BAEBITEEN All the above prices and items may subject to change without prior notice
- L HE 8 B UIN—ARFEE All the above prices are subject to 10% service charge
« &% ABUA50 A Minimum 50 persons is required
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NERAIUEEER2025 » AJZLI MEREAKE S MFEERK:

For all Western wedding packages 2025, you can enjoy a special price to upgrade or add the below food item:

xR EIME (D)

Food Items Extra Price (per person)

288 R EH S Cold & Dessert

s RARGNERTEER

48" Extra-long White Chocolate and Mango Mille Feuille HK$100
gt o 22 3t i
AR R EH HK$90

Japanese Assorted Deluxe Sashimi Station

BEIBEHE" ERE AR, MARTO, MEXHZE)

Seafood on Ice Platter (Brown Crab, Cooked Shrimp, N.Z Mussel, Jade Sea Whelk) HK590
SRR — GUR, MAREE O, EAZHE R HK$70
Seafood on Ice Platter (Cooked Shrimp, N.Z Mussel, Jade Sea Whelk)

B AEBIL

Baked Alaska HK350
¥§ngih§ HK$30
Semi Cooked Cheese Tart

IRTRE HK$30

Assorted Ice-cream

182 Hot Dishes

HFEEE (18)

Whole Suckling Pig (Per piece) HK$1,380
FRzES (&)

Peking Duck (Per piece) HK$900
< TIRFER (BAFEE) HK$90
Baked Lobster with cheese (Half piece per person)

HRSREATIIR HK$60

Seafood Paella

& Fx B2 #lR Terms and conditions:

- DL EBBEANEEMAEN - BAREBITE All the above prices and items may subject to change without prior notice
L E1EEBUIN—HARIEE All the above prices are subject to 10% service charge

- B _FIEE Z5Hh A/ \FTBR The above items are subject to space availability

- &% ABUA50 A Minimum 50 persons is required

ERTE] ¢ BEBEE S SRS

For enquires or reservations,

please contact our Catering Department
23138671

(=] rkh.banquet@regalhotel.com



