ROYAL PACIFIC
HOTEL
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FULL MOON GOURMET CHINESE FEAST
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Baked Crab Shell with Hairy Crab Roe and Crab Meat
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Double-boiled Soup with Chanterelle Mushroom, Fish Maw and Sea Conch
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Slow-cooked Wagyu Beef Cheek in Red Wine Sauce with Crispy Garlic
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Steamed Giant Grouper with Lotus Leaf and House-made Soy Sauce
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Deep-fried Crispy Chicken
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Poached Seasonal Vegetables with Yunnan Ham in Superior Soup
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Braised Rice with South African 8-head Abalone, Octopus and Diced Chicken
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Sweetened Black Glutinous Rice with Sago and Coconut Milk
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Unlimited servings of chilled orange juice, soft drinks and selected beer for an additional HK$50 per person
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Subject to 10% service charge based on the original price

MMEAYTER] BB ER K EEBEEZ A For enquiries or reservations, please contact Catering Team of Royal Pacific Hotel
EE Tel: (852) 2738 2236  EH} E-mail: catering@royalpacific.com.hk
EENBERIIEBERE 33 589 EM  China Hong Kong City, 33 Canton Road, Tsim Sha Tsui, Kowloon, Hong Kong
Please inform your server of any food-related allergies as your well-being and comfort are our greatest concern
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