i

REGAL

HONGKONG HOTEL

CALUSEWAY BAY * HONG KONG

EREFERLEIE

Wedding Buffet Lunch Menu HBIFEIF:E A

APPETIZER Rif3g
Seafood Mountain with Cocktail Sauce JEEFEEHCIEEE

(Shrimp, Whelk and Mussel £ « JEi2 5 #11)

Smoked Salmon with Lemon, Caper and Red Onion
W =S oS, KM ROER
Cold Cut Platter with Pickle of Onion and Gherkin
BN AP ROl A IR BRI
Japanese Sashimi (Salmon and Octopus) H=ZCHillE (=328 K/ UNEA)
Assorted Sushi (California Roll, Eel, Cooked Shrimp, Salmon and Tamagoyaki)

HE(T88555] (NG ~ i@ ~ 2l - =30 REE)

SALAD ybs
Buffalo Cheese and Cherry Tomato Salad /K== +-#ipk A DR
Mesclun Salad &b
Red Kidney Bean and Sweet Kernel Corn 4 f# T K7 KT
Romaine Heart, Beetroot, Lollo Rosso Z&ES %[, 41 20H, 4[5
Condiment and Dressing: Caesar Dressing, Thousand Island Dressing, Yuzu Vinegar,
Bacon, Parmesan and Crouton

ROR R BT - T8 AR - SR - REEEL  mEk

SOUP %
Cream of Wild Mushroom with Homemade Bread and Butter
T SRR S ACHT R A S A

CARVING R

Roasted Gammon Ham with Honey Sauce

YEEEOK BB 2T
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HOT DISH #{#x
Pan-roasted Sole Fillet with Honey Citrus 7 \&#e R i 2 &
Teriyaki Chicken Fillet H =X iE /g2 ZEH |
Sweet and Sour Pork with Pineapple i ZE I A]

New Zealand Mussel in White Wine 75 4 P4 & [
Roasted U.S. Pork Loin with Apricot Gravy {32 B FZ I sx g e+
Sautéed Shrimp with Broccoli FEES L
Braised E-fu Noodle in Abalone Sauce it {5
Sautéed Pasta with Tuna Fish and Onion in Cream Sauce P & A S BE =
Indian Korma Beef with Raisin Yellow Rice E[IE R} EIEAAEIE T 5=k
Fried Rice with Assorted Vegetable #f##VPER

DESSERT &5
Seasonal Fruit Platter ff 5%
American Cheese Cake ZEB =~ &k
Chestnut Cream Cake ZE-1-Eif%
Vanilla Panna Cotta FE 4y
Caramel Custard £HEAH |
Mango Napoleon = B2k &
Apple Strudel with Vanilla Sauce #E5E & ECE T
Sweetened Red Bean Cream with Lotus Seed and Lily Bulb HFEF&

HK$498 per person &7 &#% 498 JT
Price inclusive of unlimited serving of soft drink, chilled orange juice and house beer
for 2 hours
{8 H CEfEEREMESK ~ T RIEEHH 2 /N
Buffet food serving for 2 hours &%{iLfE 2 /\IF
Price inclusive of 10% service charge (& H 2B & I0—AR % &
(Minimum 80 persons £/l> 80 A)
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