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CAUSEWAY BAY * HONG KONG

EREHREE

Cupid Buffet Dinner Menu H B 32 A

Appetizer i3
Seafood Mountain £ IEE 1
(Whelk, Prawn, New Zealand Mussel £ « Y512 K 47 PG 7 L1)
Japanese Sushi and Sashimi Combination with Pink Ginger H =5 K &EE]HHH%
Smoked Fish Platter (& &%
Grilled Zucchini and Bell Pepper with Pesto &5 AF 3 JNEHEC & v e
Tomato and Mozzarella with Basil FjiE AR Z Al EFE

Salad Bar ybfRIM
Mesclun Leaves 52/ E
Tomato and Red Onion i MALEA
Fresh Potato Salad Z{7/)#
Cucumber and Dill Salad &\ EE)/ME
Chicken and Pineapple Salad i Z& % A1/
Thai Seafood and Pomelo Salad Z=# R /DE

Soup %
Roasted Pumpkin Soup with Crab Meat &g /2 A S BE 5
Hot Dish i

Assorted Chinese BBQ Meat Platter JEELEHHH%

Grilled Marinated Pork Chop with Apricot and Cranberry 58 \BC & RRaE 1
Sole Fillet in Laksa Sauce [§i]/b#g FIJ#il
Baked Assorted Seafood with Mushroom JE ) EEESE
Indian Chicken Curry with Steamed Rice EfJJE e ZE L H 8
Stir-fried Cuttlefish Slices and Chicken with XO Chili Sauce XO #EWFEZRZEMN
Braised E-fu Noodle in Abalone Sauce fifg) 40
Mixed Garden Fresh Vegetable 37 H &5 52
Roasted Baby Potato with Herb FHE &=

Dessert EHih
Seasonal Fruit Platter f£EHH%
Créme Brilée E=UEE
Green Tea Red Bean Cake %541 S &
Tiramisu ZEAF|Z+-HEkE
American Cheese Cake EFH¥ T-FEk:

Apple Strudel with Vanilla Sauce FER&AIECET
Black and White Chocolate Mousse Cake G4ty JI5e445EHE
Vanilla Puff with Chocolate Sauce 2B £ 341 1748
Chestnut Cream Cake ZETSEEEFE
Double Boiled Red Dates with Lotus Seeds &4l EZ5
Sweetened Red Bean Cream with Lotus Seeds and Lily Bulbs FH4FE{F&

HK$638 per person &7 E&# 638 JT
Price inclusive of unlimited serving of soft drink, chilled orange juice and house beer for 3 hours
E B L EfEEREEEESK - T RI5EBE 3 /)N
Buffet food serving for 2 hours E&¥J{LFE 2 /NS
(Minimum 80 persons /> 80 A)

Price is subject to 10% service charge {8 H/ZEZAII—Ri%E
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Cupid Buffet Dinner Menu H B SEE B

Appetizer i3

Seafood Mountain JEEEEECIZES

(Whelk, Prawn, New Zealand Mussel i ~ JiE 5 4 751 75 1)

Parma Ham with Cantaloupe Melon 2 K BRAZZE
Smoked Salmon with Lemon and Capers % = = fa it {152 K 7K JIA0
Japanese Sashimi and Sushi Combination H = 4 & E5HH#
Seafood Salad with a Lemon-olive Oil Dressing )/ ks e
Oven-Roasted Bell Pepper and Eggplant with Balsamic U Fii 0 2 HfE

Japanese Soba Noodle H=47%

Salad Bar ybfim
Mesclun Leaves #HsZybEE
Tomato and Red Onion FHHi 4L FEA
Fresh Potato Salad Z{r/)E
Cucumber and Dill Salad /[ F &/
Chicken and Pineapple Salad SFZZEZE AV E

Soup &
Lobster Bisque gl = 5ES
Carving R
Roasted Beef Wellington with Truffle Red Wine Au Jus YEEEEIEA- Y\ BN BALE T
Hot Dish Z#%

Barbecued Sliced Suckling Pig JE3EF 551+
Blue Mussel with White Wine Sauce B:& OfC T
Grilled Marinated Lamb Chop with Thyme X3\ HEE
Casserole of Fresh Shrimps with Pesto, Garlic and Bell Pepper JaffiRiciis &2 50t
Indian Chicken Curry with Steamed Rice E[J/& njiueE 24000 H &k
Pan-fried Fillet of Seabass with White Wine Shallot Sauce ZHIE#E A fC = HEZ 20+
Steamed Fresh Sea Grouper J&z& K EHE
Roasted Duckling with Dark Cherry Sauce eI E 11
Clam and White Wine Linguine R A EEER
Sautéed Honey Beans and Glazed Carrot & o &4 HH %]
Braised E-fu Noodle fit5; 4

Dessert Fh
Fresh Fruit Platter fefEEHt4%
Tiramisu = AFZ - &k
Marbled Cheese Cake EH¥-HEkE
Baked Apricot Tart {F=ighE
Chocolate Crispy Cake k77 JJHffG kL
Champagne Jelly with Fruit Compote fif:5-& &5 1E
Warm Apple and Pear Crumble with Vanilla Sauce #EEHIIGENETE T
Mango Napoleon T 5.2 f 5
Movenpick Ice Cream Cup Mdoévenpick ZfEER
Double Boiled Red Date with Lotus Seed #4122

HK$738 per person iz ## 738 I
Price inclusive of unlimited serving of soft drink, chilled orange juice and house beer for 3 hours
& B O afEMAREMEESK - T RISEWHE 3 /N
Buffet food serving for 2 hours &¥J{ILE 2 /NI
(Minimum 80 persons /> 80 A)

Price is subject to 10% service charge & H %85 01—R#%52E:
2022



L

REGAL
HONGKONG HOTEL

CAUSEWAY BAY * HONG KONG

EREHREE

Cupid Buffet Dinner Menu HBji&EzsE C

Appetizer Fi3E
Seafood Mountain JEffEEFII%EE -
(Canadian Crab Leg, Whelk, Prawn, New Zealand Mussel
IO ABER ~ V% ~ i R AT PR 7 )
Parma Ham with Cantaloupe Melon & B K BRAZZE T\

Norwegian Smoked Salmon with Honey Mustard Sauce @ = 3 falic R &1
Fresh Tuna Tartar with Red Onion and Capers 72 fa B4l 2 E B R /KA
Japanese Sashimi and Sushi Combination H = H|E K EEHEE
Mango Halves Filled with Shrimp Salad &= fE A /b1
Tomato and Mozzarella FHhificE AFIZ+:

Salad Bar }pfRIm
Romaine and Butter Lettuce Salad 4 & 4= S R 2 DE
Tomato Slices with Toasted Walnut &#kE i/
Italian Octopus with Olive Oil, Bellpepper and Lemon = AF] /N A ECHIIEH -« HHU et
Green Asparagus with Balsamic #2580 2 hEs -+
Artichoke and Eggplant Salad Z5fi 7 £ 50

Soup &
Lobster Bisque i =B&S
Double-boiled Silkie Soup with Sea Whelk and Coconut {28242 & %5

Carving R
Roasted Rib Eye with Mushroom Sauce 5 RHIEY\BCEELE 1
Hot Dish Zu#%

Barbecued Sliced Suckling Pig JE3EF 551+
Blue Mussel with White Wine Sauce B£3 D EE T
Grilled King Prawn with Lemon Herb Dressing & A5 BC e a 5401
Steamed Fresh Sea Grouper &7 A E5E
Rack of Lamb with Ratatouille JZ=E#gzfElasE
Sautéed Pork Zurichoise #0055 AE
Roasted Chicken and Rosemary Potatoes FE453EH | EL LR
Fettuccini with Wild Mushroom & A FI| R {ERAR FC ¥7 ik
Indian Chicken Curry with Steamed Rice E[J/& njiueE 24000 H &k
Mixed Fresh Garden Vegetable 67 H &R
Braised E-fu Noodle in Abalone Sauce ff}1 {74

Dessert #H®
Fresh Fruit Platter feE S Hf4%
Tiramisu = AFZHERE
Chocolate Cheese Cake 4 7216
Chestnut Cream Cake FE-FZEEEFE
Green Tea Red Bean Cake #5541 S8t
Mango Napoleon -5l & 6
Strawberry Cheese Cake 2515 FL S |-t
Banana Terrine FHE & 401
Apple Strudel with Vanilla Sauce {E#ER &R EE2
Créme Brillée ;£50EE
Movenpick Ice Cream Cup Movenpick LR
Double Boiled Red Date with Lotus Seed &4 24

HK$838 per person i ##s 838 It
Price inclusive of unlimited serving of soft drink, chilled orange juice and house beer for 3 hours
B B EfEfERE LS K - BT e EEE 3 /N
Buffet food serving for 2 hours &#J{L[E 2 /|\iF
(Minimum 80 persons /> 80 A)

Price is subject to 10% service charge {8 H/ESEI—IRKE
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