REGAL

RIVERSIDE HOTEL

SHATIN = HONG KONG

B REIE

71§ E & & 2026
Western Wedding Package 2026

AEEE 60 ASELE , IZFTIEE:

Enjoy the following privileges for a booking of 60 persons or above:

EIREMEAK , BOTREZIEE 3 /N

Unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours
LIEEEES 5,000 tZAFENER 1.5 /NSEFRISHE (BEERNSHE)
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)
B ¥ e WEmeE (85F 1)

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

EERERETARE

An elegant dummy cake for photo taking

MEERE MR ESSERBRE

Extensive choices of elegant seat covers and silk floral centerpiece

R R GLER M (R RIR T EE SRR TE)

Mahjong facilities (subject to availability)

RUTERREMURIR

Use of audio-visual equipment and LCD Projector

REREE 120 AT L, TEHBTHIER:

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

DUEEEESE 3,000 TZAFER 1.5 NEEFIEHRE (BEREKXSMHE)
Promotional Price of HKS3,000 for using The Garden for wedding ceremony for 1.5 Hours
(Standard wedding decoration is included)

BEREBZEATRE 1R, REASEEARE

Complimentary 1 night accommodation with complimentary buffet breakfast for 2 persons
ZERE1/NSEANRRER

Complimentary welcome fruit punch for an hour

IR 5 BEIEER

Complimentary 5-lb wedding cake

EEBANREARE 2026 F 12 A 31 HZEE

Package is valid until 31 December 2026

BREEREBERALAEEEMAIZER , BTESITEL

Regal Riverside Hotel reserves the right of final decision for the above special offer without further notice
MAEHNTAE , FHHEEEESE KT (852) 21321178

For any further enquiries and reservation, please contact Catering Sales Office at (852) 21321178
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Buffet Lunch Men_u A
BBEBFEZRREA

APPETIZER SE#8
Assorted Seafood Platter (Blue Mussels, Jade Whelks, Red Shrimps and Scallops)
HNEHPR (BRNESO. E€EEE. #BRER)
served with Cocktail Sauce and Lemon Wedges BCI& B R 1215 A
Assorted Sushi Platter and California Roll 3#$8 5 5) & 1M %
Norwegian Smoked Salmon /& /& =3 f&
Assorted Cold Cut Platter 88 R Py H 88
Parma Ham with Honeydew Melon B2 5 A BR{4ZE I
Assorted Cheese Selections &2 L H 8

GREEN OF THE WORLD HE4{EIE

Classic Caesar Salad Sl
Garden Salad F#5 01
Salad Nigoise SEXNBEE RN E
Green Apple Salad with Raisin and Walnut SR FE Mk E
German Sausage and Cheese Salad with Pickle EE R 52 T T &
Prawns and Broccoli Salad in Garlic Vinaigrette Sauce IR P B L E & m B s T

Served with Dressing: Thousand Island, Balsamic Vinaigrette, Sesame,
Honey Mustard and Caesar

B T55+. BET. BT, BRI RENES

Served with Crouton, Parmesan Cheese, Crispy Bacon, Cucumber, Sweet Corn,
Red Kidney Beans and Cherry Tomato

#ERABN. BARNZLE. RERN. SIK. XK. IESEREEM

SOUP i5
Cream of Wild Mushroom Soup EEHE &S
Served with Selection Bread and Butter 5 £8 201 & 4
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Buffet Lunch Menu A
BBhEFEREA

MAIN COURSE #43%
Roasted Duck Breast in Pesto Balsamic Glaze Sauce & BE {4 & & BEE+
Fish Fillet Meuniére JA3 & RIEERI &Ml
Roasted Chicken with Cajun and Herbs =X EE 4
Soft Pork Bones in Sweet and Sour Sauce FHER#E /& FEE B
Deep-fried Prawns with Salted Eggs and Butter =% A REK
Braised Beef Cheeks in Port Wine Sauce #E A EE A
Cauliflower Gratin = #5512
Fried Rice with Shredded Conpoy and Egg White ¥+ % H 1 ER
Fusilli Carbonara Z XK AT 2441

CARVING STATION )2 5%
Roasted Prime Beef Sirloin with Shallot Black Pepper Sauce and Mustard

BAAF I\ R B RBUT R ITR

DESSERT DELIGHTS & i
Dark Chocolate Brownie 4 & R EAfE
Vanilla Panna Cotta B AR EE TR
Bread and Butter Pudding & @
Strawberry Mousse = Z 1B L E 44
Bamboo Charcoal Mango Mousse 17T iR & R 5 #4
Tiramisu 2 AR U1 BEZ -84
American Cheese Cake 322 L8
Seasonal Fresh Fruit Platter PUZ=#f R 8%

Coffee or Tea WNMHEER 55

51 $588 per person
Minimum 60 persons or above 3 60 5L

Two hours buffet serving B4 FE 2 /NEEF
Subject to 10% service charge E B WEUIN—RFEE
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Buffet Lunch Menu B
BEMEBFERES

APPETIZER SE#8
Assorted Seafood Platter (Blue Mussels, Jade Whelks, Red Shrimps and Scallops)
FHOBBPIR (BNESO. EeBRE. HBRER)
Assorted Sashimi Platter (Salmon, Tuna, Snapper and Sweet Shrimp)
HMIBRGHE (ZXARE. EEALREG. HARSRIHERRS)
Served with Cocktail Sauce and Lemon Wedges Bt '& B+ & 1215 A

Assorted Sushi Platter and California Roll 2885 5] NN &
Norwegian Smoked Salmon /& /& =3 &
Assorted Cold Cut Platter #5532 Hf 28
Parma Ham with Honeydew Melon 25 X BR{AZE I
Assorted Cheese Selections &2 T H 5

GREEN OF THE WORLD H B2 NE
Classic Caesar Salad Sl E
Garden Salad R #87)##

Green Apple Salad with Raisin and Walnut S#8R 2 F &8k
German Sausage and Cheese Salad with Pickle ZEE R 52 T8 /T2
Prawns and Broccoli Salad in Garlic Vinaigrette Sauce AR P B £ B & BB
Roasted Chicken Asparagus Spaghetti Salad in Perilla Herb Sauce
BHEEEMIDEGEHEET
Thai Papaya Salad with Pork Neck ZEXIEFERAS KT E
Potato Salad with Wasabi Mayo and Crispy Bacon H X7 F KRB REAEER

Served with Dressing: Thousand Island, Balsamic Vinaigrette, Sesame,
Honey Mustard and Caesar

B F5+. RET. BT BRI RIEST

Served with Crouton, Parmesan Cheese, Crispy Bacon, Cucumber, Sweet Corn,
Red Kidney Beans and Cherry Tomato

# ERERN. BEANZL. RERKN. SN, X, (ARSEKREER

SOUP i%
Seafood Chowder ;&% & 4T 5
Served with Selection Bread and Butter 2 $8 8060 & 4
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Buffet Lunch Menu B
BEMEBFERES

MAIN COURSE ##%
Roasted Duck Breast in Pesto Balsamic Glaze Sauce }& BB Bl & & 2Es 5+
Fish Fillet Meuniére SA & Rl &M
Roasted Chicken with Cajun and Herbs 2N EE 25

Soft Pork Bones in Sweet and Sour Sauce EHFER & jEFE B

Deep-fried Prawns with Salted Eggs and Butter & & K REK
Roasted Rack of Lamb with Herbs and Garlic & & mr& F

Thai Green Curry Duck 2=\ 5 WI1E 88
Seasonal Vegetables with Butter 45l i% £5
Fried Rice with Shredded Conpoy and Egg White ¥+ % B 1 £R
Braised E-fu Noodles with Crab Meat and Enoki Mushrooms % %% Py # R 20

CARVING STATION [ )2 1558
Roasted Australian Wagyu Rib Eye with Wild Mushroom Sauce and Mustard

BERNMFARNEBFERETRITR

DESSERT DELIGHTS & i
Dark Chocolate Brownie &5 I EEfE
Vanilla Panna Cotta Z KK T E 1R
Bread and Butter Pudding & @
Strawberry Mousse = Z I# LK #4
Strawberry White Chocolate Mousse T2 1%8 [ %k &y 1 R4
Coffee and Cream Jelly UNME = B R IR
Créme Brilée SZ N ENEM T
Tiramisu 2 KR WIBEZ - 8F
American Cheese Cake 3= L8
Seasonal Fresh Fruit Platter PUZ=#f R 8%

Coffee or Tea MM %%

51\ $668 per person
Minimum 60 persons or above 3 60 5L

Two hours buffet serving B FE 2 /NEF
Subject to 10% service charge & B WEUIN—REE
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Buffet Dinner Menu A
BB EBMEREA

APPETIZER BB
Assorted Seafood Platter (Blue Mussels, Jade Whelks, Red Shrimps and Scallops)
HUEMHR (BRNESD. E2E2K. HBEER)

Served with Cocktail Sauce and Lemon Wedges B W& B+ & 1215 A

Assorted Sushi Platter and California Roll 38 53] & i &
Norwegian Smoked Salmon /& /& =32 &
Assorted Cold Cuts Platter % £8 5 P 1+ 2%

Parma Ham with Honeydew Melon B2 5 A BR{4ZE I
Assorted Cheese Selections &2 L H 8

GREEN OF THE WORLD H E##21E
Classic Caesar Salad S 2
Garden Salad &5 7> ##
Salad Nicoise SEXNBEE RN E
Green Apple Salad with Raisin and Walnut S#ER 2 F &8k
German Sausage and Cheese Salad with Pickle ZEIPYiE 2 T8 TUA 1E
Roasted Chicken Asparagus Spaghetti Salad in Perilla Herb Sauce
BHRETENDEGEHFEET
Thai Papaya Salad with Pork Neck ZEIIFSEA S AR E
Prawns Salad with Lychee and Mixed Fruit X ¥RE#E R 5 i0%

Served with Dressing: Thousand Island, Balsamic Vinaigrette, Sesame,
Honey Mustard and Caesar

B F5+. RET. BN BREARTRIEST

Served with Crouton, Parmesan Cheese, Crispy Bacon, Cucumber, Sweet Corn,
Red kidney Beans and Cherry Tomato

*ERERKN. BEANZL. RERKN. SN, X, (ARSI KREER

SOUP %
Cream of Wild Mushroom Soup EEHE &S
Served with Selection Bread and Butter % $8 80 6) & 4
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Buffet Dinner Merlu A
BB EBMREZREA

MAIN COURSE ##%

Roasted Duck Breast with Shallots in Port Wine Sauce Y& B& i it &2 & i858 5+
Roasted Rack of Lamb with Herbs and Garlic HEE & FFH
Roasted Chicken with Cajun and Herbs 2N & & 24
Soft Pork Bones in Sweet and Sour Sauce EHFE& & JEFEE S
Sautéed Shrimp and Broccoli in XO Sauce XO £ X 4 75 B 1%,

Slow Cook Beef Cheeks 12 &4 HEH
Steamed Fresh Garoupa & &8 A
Braised Seasonal Vegetables with Assorted Mushrooms %\ B 5
Fried Rice with Shredded Conpoy and Egg White ¥+ % B 1 ER
Braised Penne Pasta with Black Truffle and Mushrooms EFE A & K385

CARVING STATION )2 1558
Roasted Australian Wagyu Rib Eye with Wild Mushroom Sauce and Mustard
B E BN M FRIRNE SR E TR R

DESSERT DELIGHTS #H ff
Strawberry White Chocolate Mousse TZ B3 [ 5k H H#4
Chocolate Mousse % &5 1 5 f4
Créme Brilée SE N ENER T
Vanilla Panna Cotta & AR EE IR
Bread and Butter Pudding 887 E
Almond Chocolate Tart Z¥{Z 2k 52
American Cheese Cake =2 L8
Seasonal Fresh Fruit Platter PYZ=fif R {48

Coffee or Tea MIBEER %S
51410 $638 per person

Minimum 60 persons or above 3 60 5L

Two hours buffet serving B4 FE 2 /NEEF
Subject to 10% service charge & B WEUINI—REE
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Buffet Dinner Menu B
BB EMKREZRES

APPETIZER ZE##
Assorted Seafood Platter (Blue Mussels, Jade Whelks, Red Shrimps and Scallops)
BT (RNESH. E2ERR. HBERER)
Assorted Sashimi Platter (Salmon, Tuna, Snapper and Sweet Shrimp)
HMIBRGHE (ZXARE. EEARE. HARSRIHERS)
Served with Cocktail Sauce and Lemon Wedges Bt "& B+ & 1215 A

Assorted Sushi Platter and California Roll %4$8 5= 5] & NN &
Norwegian Smoked Salmon #EIE =3 &
Assorted Cold Cut Platter 88 R Y88
Parma Ham with Honeydew Melon B 5§ ‘A BR {428 JI
Assorted Cheese Selections &3\ 2 88

GREEN OF THE WORLD H E4#21E
Classic Caesar Salad Sl
Garden Salad #8701
Salad Nicoise AN EE RN E
Green Apple Salad with Raisin and Walnut S5 RE TSN E
German Sausage and Cheese Salad with Pickle B 52 T T2
Roasted Chicken Asparagus Spaghetti Salad in Perilla Herb Sauce 2 BRI Z MV EHEHREE T
Thai Papaya Salad with Pork Neck ZEXIFFERS KT 2
Prawns and Broccoli Salad in Garlic Vinaigrette Sauce KB P B L E & mv B ST
Served with Dressing: Thousand Island, Balsamic Vinaigrette, Sesame, Honey Mustard and Caesar

B T8+, BE. BT, BRI REES

Served with Crouton, Parmesan Cheese, Crispy Bacon, Cucumber, Sweet Corn,
Red Kidney Beans and Cherry Tomato

#ERABN. BEANZL. RERN. SIK. X IESREEM

SOUP %
Lobster Bisque T £ 8RS
Served with Selection Bread and Butter % $8 80 6) & 4
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Buffet Dinner Menu B
BB EMKMEZRES

MAIN COURSE ##%

Roasted Duck Breast with Shallots in Port Wine Sauce {2 B i it £z B i858 51+
Roasted Rack of Lamb with Herbs and Garlic EE & FFH
Roasted Chicken with Cajun and Herbs 2N & & 25
Soft Pork Bones in Sweet and Sour Sauce EHER & jEFE LB
Fried Scallops, Coral Mussels and Broccoli in X.0. Sauce XO & 74 B 15 1 &5 7 Hi A &
Deep-fried Prawns with Salted Eggs and Butter =& K REK
Halibut Meuniere ;A& RILE B &Ml
Steamed Fresh Garoupa ;& 2 /SR
Braised Lettuce with Crab Meat and Enoki Mushrooms 22 £ #E\ £ ZX
Indian Seafood Masala with Steamed Rice E[JFE W& 5 &AL A £k
Fried Rice in Fujian Style #8321 &R
Braised Penne Pasta with Black Truffle and Mushrooms EFE A & K85

CARVING STATION E/E 4532
Roasted Angus Rib Eye with Wild Mushroom Sauce and Mustard
EEL R IFRRINEEFERETRITR
Roasted Glazed Ham with Honey Mustard Sauce

EH AR R BT

DESSERT DELIGHTS & i
Strawberry White Chocolate Mousse T2 1%8 [ %k &y 1 Rk
Chocolate Mousse 2K 1 544
Créme Brilée SENENER A
Vanilla Panna Cotta B AR EE TR
Bread and Butter Pudding & @
Chocolate Cream with Black Pepper and Strawberry k5 1 SR EM L Z1EFL
Strawberry Cheese Cake =% 12512 L6
Tiramisu 2 KR W1 BEZ - 8f
Coffee and Cream Jelly UNME = B R IR
Seasonal Fresh Fruit Platter PUZ=#f R 8%

Coffee or Tea MIMEEHE

141 $788 per person
Minimum 60 persons or above 3 60 5L

Two hours buffet serving B4 FE 2 /NEEF
Subject to 10% service charge BB WEUINI—RFEE



REGAL

RIVERSIDE HOTEL

SHATIN - HONG KONG

BRRBIE

Western Set Menu
7 8 5% 5

Mango & Avacado with Raspberry Juice
ERFHRBEALR 0T

% %k %k

Orange Pumpkin Cream Soup

ERENAZRS

%k %k %k

Prime U.S. Rib Eye with Red Wine Gravy
EEEHRAREADEET
Or =%

Pan-fried Salmon with Creamy Champagne Sauce

E=NAREEBZET
Or =

Pasta with Pesto Sauce (Vegetarian)
BERNEEENER (%)

%k %k %k

Strawberry Cheesecake
BEEZ 1

5141 $668 per person
Minimum 30 persons or above 3 30 5L

Subject to 10% service charge & B WENINI—REE



