Enjoy the below offers by booking our Christmas Catering Package

RATERESER > TZUATRE

A glass of welcome fruit punch for every guest
BUBREAEZ—MHUEKRER

Invitation card (8 sets per table)
BT~ (8ESE)

30% discount on pre-dinner snacks
BRI/NR7ITBE

Unlimited serving of soft drinks, chilled orange juice
and specified house beer

HEIRBEOSK ~ BT RIgEMEH

Free corkage (1 bottle per table)
RHME (8B

5 complimentary parking spaces (subject to availability)
REHEMNSE crtEERme)

Complimentary use of audio-visual equipment
(subject to availability)

RERMEIRME rptEsRmE)

Party favours for guests per table
BRERYAEREIREREY

Discounted price on usage of built-in LED walls
and vertical panels

BEEHMLEDR R EE TR

One sponsored gift per event
BIHEHEE | EE R

Prices are stated in Hong Kong Dollars and subject to 10% service charge
BEUEBHERSWN—REE
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Number of persons will be counted after seating T 4
RENBAANERFTE
U

For enquiries or reservations, please contact Catering Sales Team:
MBEMEAKTEE FHE -

=20
Catering Sales Office E iW

mrzasxn 021321178 =06

(e |
or email { =
= 55 N rrh.banquet@regalhotel.com .
S . . \V/
34-36 Tai Chung Kiu Road, Shatin, Hong Kong
BB B A HIEE34-365% >Q( )bk
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Christmas & New Year Menu

ERMFEESER




2025 Christmas & New Year Lunch Buffet Menu
HAIRSFEEMFEESR

COLD DISHES /4#8

Selection of Sashimi 1% % fl &
(Salmon, Tuna, Snapper and Sweet Shrimp)

=X/ &5/, BRKHIE)
Assorted Sushi 153225 7]

(Eel, Salmon, Crab Stick, Gunkan-maki and California Roll)
(B, =X/, & ERFIR MHHE)
Served with Pickle Ginger, Wasabi and soy Sauce
BEEAEE  BXFRREHR
Assorted Cold Cut Platter with Turkey Breast
SRR B R N H

GREEN OF THE WORLD H & i) &1

Assorted French Vegetables ;% [ 3 $5 fif 52
Romaine Lettuce % B 4 3¢
Cherry Tomatoes, Cucumbers, Carrot and Sweet Corn
HEA, FR BHERRERK
Served with Thousand Island Dressing, Honey Mustard Dressing,
Balsamic Vinaigrette and Olive Oil
BT &t~ EHEFTART - BEITREEH
Roasted Vegetables with Truffle 2 #7 55 # 3 35
Smoked Turkey and Peach Salad 7k %5 # /& '\ 254> 12
German Sausage and Cheese with Pickle Salad
R A B = T
Shrimp Salad with Pumpkin &/ X i85 2
Grilled Italian Style Cucumber and Cherry Tomato with
Olive Oil and Cheese
EXNEHENEERZLE

SOUP 5

Roasted Pumpkin Soup with Carrot
mRHE S
Served with Assorted Bread and Herbs Butter
RESECGREESH

2025 Christmas & New Year Set Lunch Menu
HAMFEFEEE

APPETISER &#8

Turkey and Fruit Salad
RN (FERIDE

Soup &

Carrot and Pumpkin Cream Soup with Pan-fried Scallop
Served with Assorted Bread and Herbs Butter
HEmRZESEERNE T
RiEREEREESH

HK$468 per person &{i

Serving for 2 Hours {&tfE2/\pF
(Minimum 50 persons) (50{z#E)

CARVING STATION & (& iE

Roasted Christmas Turkey with Cherry Red Wine Sauce
BN BLEE T ALEET
Grilled Canadian Pork Loin in Prune Sauce

EMEXF R RAEE

HOT DISHES #:#8

Pan-fried Sole Fillet with Herbs Cream Sauce
EREH A BEEEIET
Baked Broccoli with Cheese in French style
EXZTIRARTE
Stir-fried Sliced Whelk with Vegetables in Regal XO Sauce
EEXOH#EE K1 ISR

Braised Pork Shanks with Roasted Eggplant in Red Wine Sauce

AEIRFE /R BEEMT
Stir-fried Mussels with Peppers in Thai Style
BREEHRMYEO
Roasted Chicken with Herbs
EXEEEH
Ham and Mushrooms Macaroni with Herbs Cream Sauce
NBRHFEREN REESRKT
Stir-fried Potato with Black Truffle and Butter
ERELHLHE
Fried Rice with Assorted Seafood
EXEHLER

DESSERTS &

Christmas Log Cake 22 3 #5158 & #£
Christmas Stollen {B4; 23 R FE 1%
Chestnut Mousse Dome ZE F JJ} 3R & #£
American Cheese Cake 2 = + i
White Chocolate Green Tea Brownie B4k H&E LA
Panna Cotta with Fresh Mango B K fI & E iR # = R
Bread and Butter Pudding 4 ;i %i & % f
Fresh Fruit Platter [ #h & R4 82

COFFEE OR TEA & i2MIME R 5%

HK$365 per person &4

MAIN COURSE £ 3£

Roasted Spring Chicken in Herbs Sauce
Served with Mashed Potatoes, Bacon and Butter Broccoli

EEERSE T HIERNBER RS HAMT
Or

Pan-fried Garoupa Fillet in White Wine Shallot Cream Sauce

Served with Mashed Potatoes, Bacon and Butter Broccoli

ENARANESEAESET HEASEREHENT
DESSERT 3 &

Tiramisu

BAFIZ 8
COFFEE OR TEA & i2MNMEa 2%

2025 Christmas & New Year Dinner Buffet Menu
IR F B EER

COLD DISHES /4#8

Assorted Seafood Platter 2 35 i S f 2
(Clams, Blue Mussels, Prawns and Sea Whelks)

(BE08 BN B S O SR T 3 S 4R)
Selection of Sashimi #5i& %l &
(Salmon, Tuna, Snapper and Sweet Shrimp)
(Exa. B, HAKRHIE)

Served with Pickle Ginger, Wasabi and Soy Sauce
EEABRE  BXFTERREH
Assorted Cold Cut Platter with Turkey Breast
HSRARBEEIENE
Smoked Salmon in Horseradish Sauce

1B = X AR AR AR

GREEN OF THE WORLD H B} #1E

Assorted French Vegetables % B 3% $5 32
Romaine Lettuce ;% B 4 3
Cherry Tomatoes, Cucumbers, Carrot and Sweet Corn
BHEA FIN. BE R RKH
Served with Thousand Island Dressing, Honey Mustard Dressing,
Balsamic Vinaigrette and Olive Oil
BT 5it > BEMEIFTRT - BEITREBEH
Roasted Vegetables with Truffle 2 {4 55 k& 4 32
Smoked Turkey and Peach Salad 7k 25 #k /& A 2 132
German Sausage and Cheese with Pickle Salad
EERNEBZTEBIDE
Shrimp Salad with Pumpkin 7 JIN K 884 12
Grilled Italian Style Cucumber and

Cherry Tomato with Olive Oil and Cheese
EXMMENEERZ L E

SOUP 5

Lobster Bisque
TFERES
Served with Assorted Bread and Herbs Butter
REmEaREESH

2025 Christmas € New Year Set Dinner Menu
I FMEESR

APPETISER ZE#&

Smoked Salmon with Turkey and Fresh Fruit Salad
B FERANBERDE

SOUP 5
Lobster Bisque with Crab Meat
Served with Assorted Bread and Herbs Butter

EREBRZRS
REMEaREELH

HK$588 per person &1i;

Serving for 2 Hours {£fE2/\iF
(Minimum 50 persons) (504 #E)

CARVING STATION & &S i2

Roasted Christmas Turkey with Cherry in Red Wine Sauce
ESRE N B MR JE T ALIEGET
Grilled Sirloin Steak with Black Pepper Reduction and
English Mustard
E P I BB MUET REXTTR

HOT DISHES #i#8

Pan-fried Sole Fillet with Herbs Cream Sauce
ERRERAY BEEERET
Roasted Duck Breast in Dark Cherry Sauce
JERE R BE ARkt
Stir-fried Seasonal Vegetables with Mushrooms in Abalone Sauce
0 5 o VR PR R
Roasted Lamb Chops Served with Herbs and Grilled Eggplants
BEEFIN BEEMNF
Malaysian Beef with Potatoes
55 SR A0 5 WO W 4+ P
Roasted Chicken with Herbs
EREEEDS
Ham and Mushrooms Macaroni with Herbs Cream Sauce
AEHEREN EEESRIT
Stir-fried Potato with Black Truffle and Butter
ERESHYHE
Fried Rice with Assorted Seafood in Regal XO Sauce
EEXOEFHI R

DESSERTS i &

Christmas Log Cake E2 3 #5158 & 4%
Christmas Stollen {47 B2 5 R F E 4
Baked Christmas Cookies 5 52 5 # &5 fif
Orange Chocolate Mousse Cake &% 5Kk IR & £
White Chocolate Green Tea Mousse A %kt /14 25 IR
Dried Fruit Pudding E2 &7 52 % f
Tiramisu & K F|Z T8
Orange Créme Brilee ;5 R E & EHEH A
Bread Pudding % £ 7 f]
Fresh Fruit Platter Bk R 42

COFFEE OR TEA &2 MNME R %

HK$445 per person &4

MAIN COURSE F 3

American Angus Rib-Eye Steak in Port Wine Sauce
Served with Broccoli and Grilled New Potatoes with Garlic

EEEREHARSI BB TS AR RENE
Or &,

Pan-fried Sea Bass in Basil Sauce
Served with Tomato and Grilled New Potatoes with Garlic

ERGHA REYSENERERGENE
DESSERT 3 &

Raspberry Chocolate Cake with Mango and Passion Fruit Sauce

UESENEYE RERRERT
COFFEE OR TEA &2 MNMEa, 2%




