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2026 Summer Chinese Menu

BEFEMHER DR
Deep-fried Crab Claws Stuffed with Minced Shrimp and
Fresh Fruit Salad

ZSREBZ
Wok-fried Sea Cucumber with Green Onion Trio
=\ BEETETNE P
/ Double-boiled Chicken Soup with Cordyceps Flower and
Honey Locust Seed

% IR 7 & K M R fm
Steamed Grouper‘s Head and Belly with Twin Garlic and
House-made Soy Sauce

FEmMEBEREEE=ETTEN

Poached Bean Curd Sheet and Shimeji Mushroom in Tomato Soup

JIBR O 7K %
Sichuan-style Chicken in Red Oil Sauce

I\ B 7 &R

Steamed Rice with Assorted Meat Wrapped in Lotus Leaf

BT EXRE .

Sweetened Black Glutinous Soup with Coconut Milk

SEAYs5,688 (TE+=H)
HK$5,688 per table for 10-12 persons
E1E 3B RIRIB A, Sk R R

Inclusive of unlimited servings of chilled orange juice, soft drinks and selected beer for 3 hours

OCEHEREHEE®B Exclusive Birthday Privileges =\
REEEAFRRE, SR ERBREAREHBIRS.

Complimentary preserved Young Ginger with Red Eggs or Longevity Buns
with the Summer Chinese Menu.

BESIMFEHKS288FA R EREBMEAL. BEBEI/NE,

Upgrade to 3 hours of free-flow house wine for an additional HK$288 net per table.

« Promotion period #E&EHA: 15/5/2026 — 31/10/2026

« The above prices are subject to a 10% service charge. L_E{EI&7AS WIN—ARIE &,
« Please inform our Catering Sales Team of any food related allergies. S TR EMBZHI AV EBRRIE, FRE DY EEBMKELS. \ /
« Royal Pacific Hotel reserves the right to alter the above prices and menu items. 2R A FBEERBIEHRU LBENEREER 2 #7F,

For any enquiries and reservations, please contact our Catering Department. /|
ERRFET, BiOEE T8, (%
R, 8522738 2236 (O WhatsApp+852 9661 7068 < catering@royalpacific.com.hk 4

China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, Hong Kong
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