
 

For enquiries or reservations, please contact Catering Team of Royal Pacific Hotel     如欲查詢或預訂，歡迎與皇家太平洋酒店宴會部聯絡 
Tel 電話 : (852) 2738 2236     E-mail 電郵 : catering@royalpacific.com.hk 

China Hong Kong City, 33 Canton Road, Tsim Sha Tsui, Kowloon, Hong Kong     香港九龍尖沙咀廣東道 33 號中港城 
Please inform your server of any food-related allergies as your well-being and comfort are our greatest concern 

為閣下健康著想，如閣下對任何食物有過敏反應，請與服務員聯絡 

 
WINTER CELEBRATION DINNER BUFFET 

冬日節慶自助晚宴 
 

Appetiser 冷盤 

Assorted Sashimi 雜錦刺身 

Smoked Salmon with Condiments 煙三文魚及佐料 

Grilled Mediterranean Vegetables and Roast Bell Peppers 扒地中海雜菜伴燒甜椒 

Seared Yellow Fin Tuna Tataki with Cucumber and Pomelo 輕煎黃鰭吞拿魚配青瓜及柚子  

Sautéed Wild Mushrooms Salad with Herbs 香草炒野菌沙律 

Parma Ham with Melon 巴馬火腿伴蜜瓜 

Beetroot and Orange Salad with Feta Cheese 紅菜頭橙沙律配希臘芝士 

 
Salad 沙律 

Thai Pomelo Salad with Prawn 泰式柚子蝦沙律 

Roast Turkey Salad with Pommery Mustard Dressing 烤火雞芥末籽醬沙律 

Swiss Cheese Salad with Assorted Sausages 瑞士芝士雜腸沙律 

Pasta Salad with Seafood and Crab Roe 海鮮蟹籽意大利粉沙律 

Mixed Garden Greens Salad with Cherry Tomatoes and Sweet Corn 田園雜菜沙律配車厘茄及甜粟米 
Caesar Dressing, French Dressing, Thousand Island Dressing and Italian Dressing  

凱撒汁、法式汁、千島汁及意大利汁 

 
Seafood Corner 冰鎮海鮮 

Snow Crab Legs, Prawns, Sea Whelks and Clams 鱈場蟹腳、蝦、翡翠螺及蜆 

Served with Lemon Wedges, Cocktail Sauce and Red Wine Shallot Vinaigrette 配檸檬角、咯嗲汁及乾蔥紅酒醋汁 

 
Soup 湯 

Butternut Squash Soup with Truffle 松露南瓜忌廉湯 

 
Carving 烤肉  

Roast Turkey with House-made Chestnut Stuffing, Brandy Giblets Gravy and Cranberry Sauce 
傳統烤火雞釀自家製栗子餡、干邑燒汁及蔓越莓汁 
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Hot Dish 熱盤 

Roast Lamb Racks in Provençal Style 普羅旺斯燒羊架 

Gratinated Assorted Seafood with Cheese Sauce 芝士白汁焗海鮮 

Slow-braised Wagyu Oxtail in Burgundy Red Wine Sauce 法式紅酒慢煮和牛牛尾 

Herbed Lyonnaise Potatoes 香草洋葱炒薯仔 

Sweet and Sour Pork with Pineapple 菠蘿咕嚕肉 

Wok-fried Prawns with Broccoli, Chinese Fungus and Bell Peppers 雲耳西蘭花甜椒炒蝦球 

Rose Soy Sauce Chicken 玫瑰豉油雞 

Steamed Giant Garoupa with Scallion and Soy Sauce 蔥油蒸沙巴龍躉 

Sautéed Seasonal Vegetables 清炒時菜 
Braised Red Cabbage, Glazed Chestnuts and Brussels Sprouts           

燴紅椰菜、蜜餞栗子及椰菜仔 
 

Sweet Delight 甜品 

Christmas Pudding with Brandy Sauce 聖誕布甸伴白蘭地汁 

Christmas Log Cake 聖誕樹頭蛋糕 

Christmas Stollen 聖誕果子麵包 

Marble Cheesecake 雲石芝士餅 

Pecan Pie 胡桃批 

Festive Mince Pie 節日餡餅 

Christmas Tree Chocolate Cream Puff 聖誕樹朱古力忌廉泡芙 

Pumpkin Mousse Cake 南瓜慕絲蛋糕 

Baileys Panna Cotta 百利甜酒奶凍 

 Red Wine Jelly with Five Spices and Berries 雜莓五香紅酒啫喱 

Fresh Fruit Platter 鮮果拼盤 

Selection of Ice Cream 精選雪糕 
 

Coffee or Tea 咖啡或茶 
 

Special Price 優惠價 

成人每位 HK$688 per adult (Original Price 原價 HK$838) 

長者及小童每位 HK$528 per senior/child (Original Price 原價 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 

每位另加港幣$80 可享無限飲凍橙汁、汽水、精選啤酒及紅白酒 
 

Subject to 10% service charge based on the original price 
另收取以原價計算之加一服務費 


