ROYAL PACIFIC

HOTEL

2027 Annual & Spring Western Buffet Package
2027 MBI BBEFERER

EEEE

Package Privileges

50 AU Lk
50 pax
or above

80 AU L
80 pax
or above

120 AL E

120 pax
or above

B 2-3 /NFERGEVE T ~ AKREEERR
Unlimited serving of chilled orange juice, soft drinks and
selected beer for 2-3 hours

¥

Ye

¥

FHRE LIRS
Silk floral centerpiece for each dining table

BEFVER A RB AR RS (BF 1 M)
Free corkage for self-brought-in wine or liquor (1 bottle
per table)

BUEERJZFEAIMRER
Complimentary welcome fruit punch for each guest

¥
e
¥

w
¥
¥

¥
A
¥

ZR1/NEB
Pre-dinner snacks

3dozens ¥T

6 dozens ¥T

REHABENNESHEER

Complimentary car parking space during the event

2 Car &f

4 Cars 2B

5 Cars B

RECEF MR IHEHF

Complimentary standard backdrop with English
wordings

¥

e

¥

TMERERPAEE

Mahjong entertainment with Chinese tea

REERTERE

Complimentary use of audio-visual equipment

% EFF 16:9 LED R% (200 x 350)
Complimentary use of 16:9 LED wall (200 x 350)

EHEBRMAEE

Table linen and seat covers for all chairs

¥

Ye
e
¥
¥

For enquiry and reservation, please contact Catering Department

Tel: (852) 2738 2236

E-mail: catering@royalpacific.com.hk

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

EHHIERREERCTREEREEE &5
EBNERDVIERERE

(852) 27382236 EBH] : catering@royalpacific.com.hk
33 SEoPE




ROYAL PACIFIC
HOTEL

2027 A REE BT AL
2027 Annual & Spring Lunch Buffet Menu A

Appetiser and Salad ;288 KV {#
Assorted Sushi #3855
Smoked Salmon with Condiments & = X 8 &Lk
Smoked Duck Breast with Orange Segment Salad & S i fic &5 7D 12
Roasted Chicken Salad with Pommery Mustard Dressing Y& ZE 7+ AR /D12
Roasted Pumpkin Salad with Garbanzo Beans Y= [[\[EE T /D12
Pomelo Salad Thai Style ZRTlFD1E
Marinated Cucumber and Brown Fungus with Black Vinegar g5 /NAKE

Tuna Nicoise Salad BEZ R ES /DR

Grilled Vegetables with Balsamic Reduction Y\ # 32 & AR BEE T

Fresh Garden Assorted Leaves HT&FHE /D 1E3E
Caesar, French, Thousand Island and Italian Dressing SL3{T ~ &5+ ~ TETREAFT

Seafood Corner JKiE ;8 8¥
Fresh Prawns, Sea Whelks and New Zealand Mussels &1 « 352212 - AAfgE= 0

Served with Lemon, Cocktail Sauce and Hot Sauce BCiEE A - BT REMT

Soup iZ
Boston Seafood Chowder with Cracker ;& 188§ B +] 5 fc oe I 22 8
Freshly Baked Assorted Bread Roll and Portion Butter H ¥ it 62 %8 51 5 4=

Hot Dish 188
Pan-fried Sole Fillets Topped with Ratatouille and Garlic Tomato Sauce
BRBEM A ATV B E BT
Braised Beef Ribs with Red Wine Sauce ALE &4 A

Baked New Zealand Mussels Provencale AN B BRSO
Pan-fried Pork Piccata with Tomato Coulis HRIE LI MBS
Wok-fried Fresh Prawns with Broccoli E &= #iREk
Wok-fried Chicken with Assorted Bell Pepper in Black Bean Sauce SR Zbk
Fried Rice with Shredder Conpoy and Egg White IZIF ER Y EE

Wok-fried Seasonal Vegetables i5 X} i i

For enquiry and reservation, please contact Catering Department
Tel: (852) 27382236  E-mail: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon Hong Kong

BEHBERREERRN T EBEESEE &EEE ¢ (852) 27382236 &I : catering@royalpacific.com.hk
EBNERDIEERE 33 SiPEH



ROYAL PACIFIC
HOTEL

2027 B REZ BT ENE A (8)
2027 Annual & Spring Lunch Buffet Menu A (Con’t)

Dessert & an
Tiramisu B K= 18

EERMER

Dark Chocolate Raspberry Tart ekt JI41 R 712

Strawberry Mousse Cake &

+

Mango Cheese Cake BT T &%
Green Tea Panna Cotta #x 3 2K H YR
Marble Cheese Cake KIZBAZ T &%
Fresh Fruit Platter #5888

Coffee or Tea MIMEEL =X

HK$598 per person S{iI
B 2 NFEREHRESK - BT REEIRR

Inclusive of unlimited serving of soft drink, chilled orange juice and selected beers for 2 hours

The above prices are subject to 10% service charge P EBEEBUWIMN—IRIEE

The above prices are valid for event to be held on or before 10 February 2028 I\ EfE#& @ AR 2028 F£2 A 1 0 H ZA2MHNES
Please inform our Catering Sales Team of any food related allergies {IE T HMBZHI A ENBBAHRE  FHEEESZHEE KBS
Royal Pacific Hotel reserves the nght to alter the above prices and items due to market price fluctuations and ava|lab|l|ty

ARESEBRERMERG EXXTFEEREBUU LERERIER ZEF

For enquiry and reservation, please contact Catering Department
Tel: (852) 27382236  E-mail: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon Hong Kong

BEHBERREERRN T EBEESEE &EEE ¢ (852) 27382236 &I : catering@royalpacific.com.hk
EBNERDIEERE 33 SiPEH



ROYAL PACIFIC
HOTEL

2027 A REE BT AL
2027 Annual & Spring Lunch Buffet Menu B

Appetiser and Salad ;288 KV {#
Assorted Sashimi and Sushi 5 R| 5 K F5]
Marinated Salmon with Dill and Honey Mustard Sauce =) & — X B AL BT AT
Assorted Cold Cut 5% R AP &
Parma Ham with Sweet Melon AR E HXEEHZI
Tamako Tofu Salad with Sesame Salad EF B/
Thai Style with Seafood Salad Z==\ ;5 & /D 1E
Pasta Salad with Spring Onion and Miso Dressing & R R /D 2 LIRS E
Marinated Shredded Chicken with Sesame Sauce R F i 2D 12
Beetroot Salad with Orange Segments AL 32 BEE1E /DR
Tuna Nicoise Salad =R ES IV E
Fresh Garden Assorted leaves Hff HE D E3
Caesar, French, thousand island and Italian dressing LT ~ J&T ~ FETREAFT

Seafood Corner 7K ;5 &%
Fresh Prawns, Half Shell Scallop, Ocean Clams and New Zealand Mussels

BEMR - HERE T AR AAESO
Served with Lemon, Cocktail Sauce and Red Wine Shallot BRiZEIZE « BB+ RE B4 HERS T

Soup %
Butter Squash with Truffle Cream A B FE /A& 5
Freshly Baked Assorted Bread Roll and Portion Butter 7 &% kit & 48 1 & 4=

Carving 2N
Roasted Beef Sirloin Steak with Gravy Sauce JE/RIEFN)5 £ 155+

For enquiry and reservation, please contact Catering Department
Tel: (852) 27382236  E-mail: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon Hong Kong

BEHBERREERRN T EBEESEE &EEE ¢ (852) 27382236 &I : catering@royalpacific.com.hk
EBNERDIEERE 33 SiPEH



ROYAL PACIFIC
HOTEL

2027 B KREZ BT ENE B (48)
2027 Annual & Spring Lunch Buffet Menu B (Con’t)

Hot Dish ZA22
Baked Seabass Fillet with Red Bell Pepper Coulis &} 8 B £ AL E S
Deep-fried Minced Shrimp Balls with Sweet Chilli Sauce YF& & 1R AL BC R EH 22
Pork Piccata with Tomato Coulis B T BB FE M BC &£ 50 25
Roasted Lamb Chop “Provencal Style” & Z& AT B &=
Stir-Fried Chicken with Broccoli P8 B {E ) Z 450
Fried Rice with Assorted Seafood and Sakura Shrimp #Z2{C¥ BV HHE

Braised E-fu Noodles with Mushroom and Oyster Sauce 15 2 & #% kW F4l
Oven Baked New Potatoes with Herbs and Olive Oil HEE &R B =

Wok-fried Seasonal Vegetables i5 X5 3

Dessert #ian
Tiramisu B AF= -84

4+

._}ml-
:ﬁ
By

Strawberry Mousse Cup 2 & 52
Mini “Portuguese-Style” Egg Ta tﬁfff\?ﬁ
Blueberry Cheese Cake EEE 2+ &
Passion Fruit Mousse Cup ZVER R 44
Coffee Cheese Cake WMBFZ =ik
Osmanthus Jelly #=7E1%

Fresh Fruit Platter &= &# R 88

Coffee or Tea MNMBFEL =

HK$698 per person S{iI
B 2 NFEREHRESK - BT REHEIRR

Inclusive of unlimited serving of soft drink, chilled orange juice and selected beers for 2 hours

The above prices are subject to 10% service charge P EBEEBUIN—IRIEE

The above prices are valid for event to be held on or before 10 February 2028 M\ S 1B #ERA R 2028 F£2 A 10 HR ZAI£NPRHWER

Please inform our Catering Sales Team of any food related allergies 1B P HMBEH T A EVBRABRE - FHERSHEE KEE
Royal Pacific Hotel reserves the nght to alter the above prices and items due to market price fluctuations and availability

ARESEBRERMERG EFXXTFEEREBUU LERERIER ZEF

For enquiry and reservation, please contact Catering Department
Tel: (852) 27382236  E-mail: catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon Hong Kong

BEHBERREERRN T EBEESEE &EEE ¢ (852) 27382236 &I : catering@royalpacific.com.hk
EBNERDIEERE 33 SiPEH



