ROYAL PACIFIC
HOTEL

ERXRXFFAIE

WINTER CELEBRATION DINNER BUFFET
ZHEEB®E

Appetiser ;5%
Assorted Sashimi % #5RI 5
Smoked Salmon with Condiments J& =X & &AL i
Grilled Mediterranean Vegetables and Roast Bell Peppers #/\ it 5752 32 £ B EH 1
Seared Yellow Fin Tuna Tataki with Cucumber and Pomelo BRRIZ B EZ ARSI EMT
Sautéed Wild Mushrooms Salad with Herbs EE () ¥ &/ 12
Parma Ham with Melon EE55 X B £ 22 I\
Beetroot and Orange Salad with Feta Cheese #1388 /DR A K+

Salad V1
Thai Pomelo Salad with Prawn Z={ 47 #7012
Roast Turkey Salad with Pommery Mustard Dressing ¥& X Z# 7+ R #7255 /) 12
Swiss Cheese Salad with Assorted Sausages ¥+ = %485 7/01#
Pasta Salad with Seafood and Crab Roe ;8 i = AR D12

Mixed Garden Greens Salad with Cherry Tomatoes and Sweet Corn H &% 3 ) 12 fic 25 JEE i K aH 32 oK
Caesar Dressing, French Dressing, Thousand Island Dressing and Italian Dressing

VDT ~ ATUT  TETREATT

Seafood Corner /k$8 ;58
Snow Crab Legs, Prawns, Sea Whelks and Clams 535221 - 1R - 352212 K18

Served with Lemon Wedges, Cocktail Sauce and Red Wine Shallot Vinaigrette BCiZ2i5 /A « KB+ K& B AR/ T

Soup %
Butternut Squash Soup with Truffle AEEFE L= E 5

Carving J£H
Roast Turkey with House-made Chestnut Stuffing, Brandy Giblets Gravy and Cranberry Sauce
BEREXABEREEFE  TRETREHET

=& 1

For enquiries or reservations, please contact Catering Team of Royal Pacific Hotel #1AtE:85,785] - BB 2R K3 A E 2 T 248
Tel E5F : (852) 2738 2236  E-mail EBE] : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsim Sha Tsui, Kowloon, Hong Kong &#ENBER /D IEE SR E 33 98 8
Please inform your server of any food-related allergies as your well-being and comfort are our greatest concern
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ROYAL PACIFIC
HOTEL

ERXRXFFAIE

Hot Dish #4#
Roast Lamb Racks in Provencal Style & Z2 AT Hf =3¢ 22
Gratinated Assorted Seafood with Cheese Sauce = + BT 1E/8
Slow-braised Wagyu Oxtail in Burgundy Red Wine Sauce ;A= 4LEIBE MG E
Herbed Lyonnaise Potatoes & & ¥ R Z 1+
Sweet and Sour Pork with Pineapple & 25 1A
Wok-fried Prawns with Broccoli, Chinese Fungus and Bell Peppers B 708 151 #l X0 tR Ik
Rose Soy Sauce Chicken I8 B H 2
Steamed Giant Garoupa with Scallion and Soy Sauce Bz ERESE

N

Sautéed Seasonal Vegetables B ¥V iF 3
Braised Red Cabbage, Glazed Chestnuts and Brussels Sprouts
AT S: ~ ERRFEF RESAT

Sweet Delight & G
Christmas Pudding with Brandy Sauce B2t #@) £ B R& 5+
Christmas Log Cake B2 L5 GE & %
Christmas Stollen E2FE R 75l 5
Marble Cheesecake A= 18
Pecan Pie #A%k#t
Festive Mince Pie & H 88}
Christmas Tree Chocolate Cream Puff E2 5 58 & S R BRI 3
Pumpkin Mousse Cake F/I\ R 44 & 1%
Baileys Panna Cotta B F& B Y} R
Red Wine Jelly with Five Spices and Berries &1 F4LE1E1E
Fresh Fruit Platter £ R###&

Selection of Ice Cream #&5#EE %
Coffee or Tea MY =%

Special Price BE(E
B ABI HK$688 per adult (Original Price [R18 HK$838)
EZR/NWESI HK$528 per senior/child (Original Price [R{& HK$638)

Enjoy unlimited servings of chilled orange juice, soft drinks, selected beer, and house red and white wine
with an additional HK$80 per person

B MNBEES$80 ] ZHEIREURIET ~ AKX - IBEEBRADA

Subject to 10% service charge based on the original price

SWHARBEEZ I —RBE

=& 1

For enquiries or reservations, please contact Catering Team of Royal Pacific Hotel #1AtE:85,785] - BB 2R K3 A E 2 T 248
Tel E5F : (852) 2738 2236  E-mail EBE] : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsim Sha Tsui, Kowloon, Hong Kong &#ENBER /D IEE SR E 33 98 8
Please inform your server of any food-related allergies as your well-being and comfort are our greatest concern
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