
C H I N E S E  C E L E B R A T I O N  D I N N E R  M E N U  I
富  豪  迎  喜  晚  宴  I

*以上優惠不適⽤於已確定之宴會
  Above promotions not applicable for any confirmed banquet package
*以上菜譜需另收加⼀服務費
  All prices are subject to 10% service charge
*麗豪酒店保留更改以上所有優惠細則之權利，恕不作另⾏通知
  Regal Riverside Hotel reserves the right of final decision for the above special offer without further notice
*有效期⾄2024年9⽉30⽇
  Valid to 30 September 2024

如有任何查詢或預定, 請聯絡 : 
For any further enquiries and reservation, please contact Catering Sales Office:
酒店宴會營業部 2132 1178 或電郵⾄ rrh.banquet@regalhotel.com
Tel: 2132 1178 / Email: rrh.banquet@regalhotel.com

每席港幣 5,388 供 12位⽤
HK$5,388 per table for 12 persons

菜譜包括席間供應12罐汽⽔或特選啤酒
With serving of 12 cans soft drinks or specified beer

⼤紅乳豬全體

Roasted Whole Suckling Pig
如意甜⾖蝦仁象拔蚌卡

Sautéed Sea Clam and Shrimp with Snap Pea
⾦銀元⾙扒翡翠

Braised Conpoy with Vegetables
⿈⾦百花球

Deep-Fried Shrimp Balls
紅燒花膠海皇燴燕窩

Braised Birds Nest Broth with Fish Maw and Seafood
蠔皇⽣扣原隻六頭鮑⿂

Braised Whole Abalone with Oyster Sauce
清蒸沙巴⽼⻁斑

Steamed Fresh Sabah Tiger Garoupa
當紅脆⽪炸⼦雞

Deep-Fried Crispy Chicken
瑤柱櫻花蝦炒飯

Fried Rice with Dried Baby Shrimps and Conpoy
鮑汁炆伊麵

Braised E-Fu Noodles in Abalone Sauce
蓮⼦紅⾖沙

Sweetened Red Bean Soup with Lotus Seeds
美點影雙輝

Chinese Petits Four
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*以上優惠不適⽤於已確定之宴會
  Above promotions not applicable for any confirmed banquet package
*以上菜譜需另收加⼀服務費
  All prices are subject to 10% service charge
*麗豪酒店保留更改以上所有優惠細則之權利，恕不作另⾏通知
  Regal Riverside Hotel reserves the right of final decision for the above special offer without further notice
*有效期⾄2024年9⽉30⽇
  Valid to 30 September 2024

如有任何查詢或預定, 請聯絡 : 
For any further enquiries and reservation, please contact Catering Sales Office:
酒店宴會營業部 2132 1178 或電郵⾄ rrh.banquet@regalhotel.com
Tel: 2132 1178 / Email: rrh.banquet@regalhotel.com

每席港幣 6,288 供 12位⽤
HK$6,288 per table for 12 persons

菜譜包括席間供應12罐汽⽔或特選啤酒
With serving of 12 cans soft drinks or specified beer

⼀品乳豬全體

Roasted Whole Suckling Pig
西蘭花蚌⽚明蝦球

 Stir-Fried Prawns with Sliced Clams and Broccoli
芙蓉帶⼦碧⽟盅

Steamed Winter Melon and Scallops with Egg White
⿈⾦百花炸蟹鉗

Deep-Fried Crab Claw Stuffed with Minced Shrimp
紅燒花膠蟹⾁燴燕窩

Braised Birds Nest Broth with Fish Maw and Seafood
蠔皇原隻六頭鮑⿂扣天⽩花菇

Braised Whole Abalone and Dried Mushrooms with Vegetables
清蒸沙巴花尾躉

Steamed Fresh Sabah Garoupa
⾦獎茶皇燻雞

Crispy Chicken with Supreme Tea Leaves
海皇蛋⽩炒飯

Fried Rice with Seafood and Egg White 
鮑汁炆伊麵

Braised E-Fu Noodles in Abalone Sauce
蓮⼦紅⾖沙

Sweetened Red Bean Soup with Lotus Seeds
美點影雙輝

Chinese Petits Four


