REGAL

RIVERSIDE HOTEL

SHATIN = HONG KONG

B REIE

HEBZIEEE Z 2026
Wedding Cocktail Package 2026

AEEE 50 ASBLE , IZFTIEE:

Enjoy the following privileges for a booking of 50 persons or above:

EESMHEETK , BT REEIEE 3 /N

Unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours
LIEEEES 5,000 tZAFENER 1.5 /NF/EERIEHE (BEERSMGE)
Promotional Price of HKS5,000 for using The Garden for wedding ceremony for 1.5 Hours
(Standard wedding decoration is included)

2 [FRM 1 EREBEN (518 6 /)

Parking space for 1 vehicle per 2 tables (6 hours for each vehicle)

3EEEISER (BB #SRER / BEATZLER/ RTER)

Complimentary 3-lb wedding cake (Choice: Fresh Fruit Cream Cake / Tiramisu / Chestnut Cake)
Bie¥ e WEmeE (85F 1)

Free Corkage for self-brought-in wine (1 bottle per table)

ERERETARE

An elegant dummy cake for photo taking

MEERE MR ESSERBRE

Extensive choices of elegant seat covers and silk floral centerpiece
REFERRTHERE

Use of audio-visual equipment and LCD Projector

NLEEE 120 ASLE , TERTIIESR:

Enjoy the following privileges for a booking of 120 persons or above:

DABEEEBE 3,000 TZERAF/ER 1.5 /NFIEEIBHIE (BIEEXRSHHE)
Promotional Price of HKS3,000 for using The Garden for wedding ceremony for 1.5 Hour
(Standard wedding decoration is included)

BIEREBZATEE 1R, REHEEEARE

Complimentary 1 night accommodation with complimentary buffet breakfast for 2 persons
RERM 1 /NEENMRER

Complimentary welcome fruit punch for an hour

IR 5 BEIEER

Complimentary 5-lb wedding cake

EEBANEARE 2026 F 12 A 31 HZEE

Package is valid until 31 December 2026

BREERBERALAEEEMAZERN , BTERITEL

Regal Riverside Hotel reserves the right of final decision for the above special offer without further notice
MHREHHTAE  FIIREEES S (852) 2132 1178

For any further enquiries and reservation, please contact Catering Sales Office at (852) 2132 1178
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BERBIE

Cocktail Menu A
BEEGEREA

COLD DISHES 448
Cucumber and Crab Salad Tartlets &S /NER D REFE
Black Truffle Egg Sandwiches BME =N E =304
Smoked Ham and Cheese Finger Sandwiches /B X R Z L3RR =334
French Cheese, Walnut and Chive Crackers ;£B Z + & Hh & B &

Norwegian Smoked Salmon Rolls with Chive Cream Cheese ?ﬁﬂlﬁ@zﬁﬁ\%f$§%§f§

HOT DISHES 458
Teriyaki Chicken with Leek and Ginger Sauce B E 185 2
Slow-cooked Honey Glazed Duck Breast with Orange %%ﬁﬁﬁ@%ﬁ@
Asian Chicken Skewer SR g a8 2Py SR )&
Spicy Chicken Wings TR # =
Wagyu Beef and Enoki Mushroom Rolls B =X, £ 5 4%
Crab Meat and Cheese Puff Z T2 NS
Asparagus and Bacon Rolls & EREE &
Vegetable Spring Rolls ER &S

DESSERT DELIGHTS #H i
Vanilla Créeme Brulee HE £ #EhE
Almond Chocolate Tart Z5{_ &k & 3%
Blueberry Cheese Cake &2 +8f
Chocolate Truffle Cake BX ok 7 Bf
Assorted Macaroons ¥$8 2 F i 8t
Raspberry Yoghurt Shooter #¥ & & Z|E& #F
Portuguese Egg Tart {551
Fresh Fruit Platter ¥ 52 Hf 8%

&1 $488 per person
Minimum 50 persons or above & 50 73 LA £

1.5 hours buffet serving B4 FE 1.5 /NF
Subject to 10% service charge & B IEUIN—RFEE

+
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B RBEIE

Cocktail Menu B
gREER M

COLD DISHES 448
Parma Ham with Cantaloupe = AR X BR{4 22 /I
Black Truffle Egg Sandwiches M E#ENDE =34
Prawn and Avocado Finger Sandwiches 45 5 ¥ 8 /253K R =300/
Lobster Stuffed with Egg White and Gold Leaf & B rEtREEE H
Pan-fried Scallop with Mexican Guacamole B8Rl H A% 7 1R £ S 4 hRE
Spanish Octopus Salad FRIESF /AT D{E

CARVING STATION /& 1558
Roasted Angus Rib Eye Steak Served with Mustard and Shallot Red Wine Sauce
REARHT R A Y\ EC 3+ R R Fz BADE

HOT DISHES 448
Teriyaki Chicken with Leek and Ginger Sauce B E 18 5 2
Slow-cooked Honey Glazed Duck Breast with Orange & T 22285 i
Crispy Cheese Risotto with Lobster and Seafood in Italian Style 2.3\ BE SRS & /F eR 2K
Pork Belly Skewer in Thai Style 22T 3& Py £ 1E
Roasted Cod Fish with Miso Paste 78 ZX {65 &
Peking Duck Spring Rolls == | R IE & &
Abalone and Wild Mushroom Puff X Rl R HHEKE &
Preserved Cod and Potato Ball in Portugal Style BZ& 5 B /TR Bk

DESSERT DELIGHTS & i
Vanilla Créeme Brulee HE £ #EhE
Almond Chocolate Tart &1k 5 H$E
Blueberry Cheese Cake &2 +8#
Chocolate Truffle Cake BX 2k T 11 8
Assorted Macaroons %85 %5 A it 8
White Wine Jelly with Fresh Fruit BB IEIZAC &% R
3.6 Hokkaido Milk Pudding 3.6 %1435
Lemon Meringue Pie YF1#ZE H#it
Fresh Fruit Platter ¥ S 5%

Bl $588 per person
Minimum 50 persons or above & 50 75 LA £

1.5 hours buffet serving B FE 1.5 /NiF
Subject to 10% service charge & B WEUINI—REE



