REGAL

HONGKONG HOTEL

CAUSEWAY BAY * HONG KONG
e REFHEBIE
Western Buffet Menu

Appetizers and Salad 1§88 %y &
Poached Whole Prawns, Canadian érab Legs, Whelk

and Seafood Mountain with Cocktail Sauce and Shallot Vinaigrette @%i‘fﬁ]l
Parma Ham with Cantaloupe Melon & 1 £r E, f el )T
Fresh Prawn and Mango Paper Roll fEi fl-f 5%
Fresh Asparagus with Rocket Leaves and Truffle oil =] Fﬁ‘jﬁ%fr}?%ﬁl
Tomato and Mozzarella Cheese with Basil and Olive oil #i~F{-f< I 4 Jiel ik h
Japanese Sushi and Sashimi Selection E'?\‘ﬁf‘?}%ﬁjwﬁé R
Served with Soy Sauce, Wasabi and Pickle Ginger fie![" | 31, *ﬁ FIE R E
Pomelo Salad in Thai Style % = 412"/} &
Caesar Salad with Smoked Chicken “Z/ %5 8y )
Potato Salad with Crispy Bacon and Scallion 7 RUZ!A [T &)
Pineapple Salad with Nata de coco & BTy ) B
Choice of Dressings [ 1317 EHif#1+
Caesar, Thousand Island, French and Italian Dressing ™ #3/) @5#%  + Fyp EUe =0 R doAF 3 A

X

1%t

-

Soup ¥
Lobster Bisque with Cognac #1134

Carving h"}{%]ﬁ |
Roasted Beef Wellington with Truffle Red Wine Jus % 87| " [ 5511

Hot Selection 24
Barbecued Meat Platter 1=/ H:4,
Pan-fried Salmon with Asparagus wrapped in Parma Ham © 1 £ [, ’Fﬁ%‘%‘ﬁ fii= 2 e sy
Served with Saffron Butter Sauce Jiel ) & i1t
Blue Mussel with White Wine E’lip‘liﬁﬁ [
Pan Fried Lamb Chops with Ratatouille and Balsamic Mint Sauce 7 ffji 1" [ i+
Indian Chicken Curry H|4 jpeigs
Served with Steamed Rice and Naan Bread [ie'[ 18}~ H| % ¥ &4
Deep-fried Prawns wrapped with Sugar Cane &=V}, ify
Braised Seasonal Vegetables and Glazed Carrot *@Eﬂj‘ﬁ: K E
Lasagne Bolognese [ - g4

Dessert ﬁ“ i
American Cheese Cake 3 =47+
Bread & Butter Pudding %@ &y iﬁlﬁf
Chestnut Cream Cake fl=" irf%
Black Forest Cream Cake [ 2t spfs
Apple Strudel with Vanilla Sauce 3 b $#=ficl e £ 34
Mini cup with:
Creme Caramel, Panna Cotta, Tiramisu, 3£ 555 }ﬁ“lf,[!,ﬁ
Seasonal Fresh Fruit Platter E?J]’ 'AJ i p A
Fresh Fruit Tart fERIEE
Mango Napoleon %’§fﬁl§é*,'}jﬁ%
Sweetened Bean Curd with Syrup 7@%"@’%%
Two kinds of Ice-cream = F{=k:
Chocolate Fountain with Fresh Fruits and Marshmallow s #7951 i f4fie et U 4 fop

HK$388 plus 10% service charge per person
(Minimum guarantee of 80 persons)



REGAL

HONGKONG HOTEL

CAUSEWAY BAY * HONG KONG

EEREBBIE
Western Buffet Menu

Appetizers and Salad 1598 %3/ &
Poached Whole Prawns, Canadian érab Legs, Whelk
and Seafood Mountain with Cocktail Sauce and Shallot Vinaigrette Y& i f,&ﬁ
Shrimp and Pomelo Salad in Cup 8=y Ei+
Parma Ham with Cantaloupe Melon = I £¥ %,/ J Jaiel )
Fresh Prawn and Mango Paper Roll S 14 7%

Fresh Asparagus with Rocket Leaves and Truffle oil fEFE[kl | Fj. A A EE
Tomato and Mozzarella Cheese with Basil and Olive oil i F{=)<4 3 o JelfE 7
Japanese Sushi and Sashimi Selection | IZVF51 fil = £+ HH
Served with Soy Sauce, Wasabi and Pickle Ginger [is!I" | 1, *f‘ FERE
Soba Noodles [ 1444
Caesar Salad with Smoked Chicken ’?5"“ ““jam,éé
Potato Salad with Crispy Bacon and Scallion 7 Vg A5 &) H
Pineapple Salad with Nata de coco %%@F@z—&'z Liﬂ
Choice of Dressings [ 1377 31+
Caesar, Thousand Island, French and Italian Dressing §\$i#i) U ~ - b A4 ~ 80 @CNFR b E

Soup ¥
Lobster Bisque with Cognac S5~ {11515
Chicken and Coconut Soup i~ (55,

Carving ZERA|H
Roasted Prime Rib of Beef with Mushroom Sauce %424 +° ﬁl;&‘ﬁﬁ

Hot Selection £
Suckling Pig and Barbecued Meat Platter 7°%; *tﬁ*ﬁtz}
Pan Fried Lamb Chops with Ratatouille and Balsamic Mint Sauce ;= § [l
Steamed Fresh Sea Garoupa /& #x 1A%
Blue Mussel with White Wine [ 1 k!
Baked Salmon Fillet “Teriyaki” %= ¥ £ "Ef’*gﬁ
Stir-fried Scallop and Prawn with Broccoli [ i &% Jll”u Lt
Indian Chicken Curry H|"% pvpp/‘r’;‘t
Served with Steamed Rice and Naan Bread [l [ 1§z % [{] 7% W
Deep-fried Prawns wrapped with Sugar Cane [EERE
Penne Pasta with Seafood and Tomato Sauce Y& &%= Jp 5T 7 IH
Braised E-Fu Noodles with Conpoy and Enoki Mushroom & ij“ﬁ%?l”*iv %

Dessert 324

American Cheese Cake EGah gl
Mango Millie Feuille & {1 "gffix
Mint Chocolate Cake ﬁlﬁa”%ﬁ?, TR
Bread & Butter Pudding %& & 17
Chestnut Cream Cake f=" irfs
Apple Strudel with Vanilla Sauce 7\ il 21 £ 4
Mini cup with: 2K )*ftffu, ,,/rv
Créme Caramel, Panna Cotta, Tiramisu, I;Lmeapple with Vanilla Syrup
Seasonal Fresh Fruit Platter[ﬁj“ Jﬁr*f‘%ﬁtﬂ%
Fresh Fruit Tart S HE
Green Tea and Red Bean Cake ¥ i £ fif
Sweetened Red Dates with Lotus Seeds Soup &~ % & %
Mango Napoleon tf f£# ik iy g
Sweetened Bean Curd with Syrup EJF' T [tfra.,
Two kinds of Ice-cream = F{ =5%%
Chocolate Fountain with Fresh Fruits and Marshmallow ; Vé’ﬁy}ﬁ* ¥ BT PRI AR T

HK$488 plus 10% service charge per person
(Minimum guarantee of 80 persons)



REGAL

HONGKONG HOTEL

CAUSEWAY BAY * HONG KONG

BEVERAGE PACKAGE 2012

4= F & 2012

Types of Packages Price Per Person
(for 3 hours) B 0!

i

B

A HK$115

(Extra hour at HK$25)

B HK$165
(Extra hour at HK$45)

C HK$180 (1st hour)
(Extra hour at HK$80)

Remarks Plus 10% service charge

IfF FT]'E 55 Js - %"Wé”

Offers
LIS

Unlimited pouring of soft drinks, chilled
orange juice and house beer

FRERGRER 70~ A MR

Unlimited pouring of soft drinks, fresh orange
juice, beer and house wines

BERRER 21T BT~ P o 1
i

Open Bar Set Up (Please refer to drink list
as per attached)

B G =2 BEE )

88 YEE Wo StreET, CAuseway Bay, Hong Kong

TEL: (852) 2890 6633 FaX: (852) 2881 0777 WEBSITE : http:/ /RegalHotel.com EMAIL : thk.info@RegalHotel.com
A Member of Summit Hotels & Resorts



REGAL

HONGKONG HOTEL

CAUSEWAY BAY * HONG KONG

BEVERAGE PACKAGE 2012
Open Bar Drink List

Aperitifs

Dubonet, Campari, Vermouth, Pimm’s

Spirit

Gordon’s ,Smirnoff, Ronrico, Jose Cuervo, Counasisi.S.O.P.
House Wines

Whisky and Boudon
Jim Beam, JW Red Labels

Beer
San Miguel, Carlsberg, Heineken, Skol

Cocktails
Dry Martini, Bloody Mary, Manhatian, Screwdriver

Chilled Juices

Orange Juice, Apple Juic§rapefruit Juice, Tomato Juice, Fruit Punch
Fruit Punch

Soft Drinks
Coke, Coke Light, Sprite, Soda Water, Tonic W&iger Ale

Mineral Water

Perrier, Bonaqua
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