
 
 

 

Wedding Celebrant Service Packages 2022 

輕婚禮服務套餐 2022 

Regal Kowloon Hotel is dedicated to orchestrate your once-in-a-lifetime event. Various 

Wedding Celebrant Service Packages are ready for making your wedding a truly 

memorable one. Our outdoor “La Terrasse” or elegantly decorated function rooms are the 

unparalleled choices available for your selection 

富豪九龍酒店竭誠提供專業及全面的婚宴服務，務求令您倆的婚宴畢生難忘。酒店現正推

出多款婚禮見證服務套餐，讓閣下可選擇於戶外花園或是瑰麗的宴會廳內舉行一個與別不

同之婚禮！ 

Package 套餐 I: HK$ 10,888 

Package 套餐 II: HK$ 22,888  

Package 套餐 III: HK$ 30,888  

 

Remarks 備註： 
1. All prices are inclusive of 10% service charge 以上價目已包括加一服務費 
2. All prices are applicable for wedding held on or before 31 December 2022  

以上價目適用於2022年12月31日前之宴會 
3. For details of decoration, please contact our Events Team 有關證婚佈置詳情，請與宴會部聯絡 

Privileges  

精選優惠 

Package I 

套餐 I 

Package II 

套餐 II 

Package III 

套餐 III 
2 hours use of indoor/outdoor venue (Between 9:00am to 5:00pm) 
兩小時租用室內/戶外證婚場地(上午九時至下午五時)    

Decoration for wedding ceremony  
華麗證婚佈置     

Chinese lunch set for 20 persons  
中式婚宴午市套餐 (二十位享用) 

--  -- 

Chinese dinner set for 20 persons  
中式婚宴晩宴套餐 (二十位享用) -- --  

3 hours unlimited serving of soft drinks, chilled orange juice and house 
beer for 20 persons during lunch/dinner 
三小時席間無限量供應汽水, 橙汁及特選啤酒 

--   

1 Complimentary private car parking space for maximum 4 hours  
四小時免費泊車證 (乙張)    



 
 

 

Wedding Chinese Set Lunch Menu 
中式婚宴午市套餐菜譜 

 

大 紅 乳 豬 全 體 

Roasted Whole Suckling Pig 

翡 翠 如 意 帶 子 伴 百 花 丸 

Sautéed Scallops, Fungus and Vegetables with Shrimp Paste Ball 

雞 絲 蟲 草 花 燕 窩 羹 

Braised Bird's Nest Soup with Shredded Chicken & Cordyceps Flower 

碧 綠 蠔 皇 鮑 片 

Braised Sliced Abalone with Vegetables in Oyster Sauce 

清 蒸 大 青 斑 

Steamed Garouper 

當 紅 脆 皮 雞 

Deep-fried Crispy Chicken 

錦 繡 海 鮮 炒 飯 

Fried Rice with Assorted Seafood 

鮑 汁 炆 伊 麵 

Braised E-fu Noodles in Abalone Sauce 

蓮 子 百 合 紅 豆 沙 

Sweetened Red Bean Cream with Lotus Seeds and Lily Bulbs 

 

 

 

 



 
 

 

Wedding Chinese Set Dinner Menu 
中式婚宴晩宴套餐菜譜 

 

大 紅 乳 豬 全 體 

Roasted Whole Suckling Pig 

彩 虹 蝦 仁 桂 花 蚌 

Sautéed Shrimps and Clams with Vegetables 

酥 炸 百 花 丸 

Deep-fried Shrimp Mousse Ball 

瑤 柱 扒 時 蔬 

Braised Vegetables with Shredded Conpoy 

海 皇 燕 窩 羹 

Braised Bird’s Nest Soup with Assorted Seafood 

碧 綠 鮮 鮑 片 

Braised Sliced Abalone with Vegetables 

清 蒸 大 青 斑 

Steamed Garouper 

當 紅 脆 皮 雞 

Deep-fried Crispy Chicken 

金 銀 貝 蛋 白 炒 飯 

Fried Rice with Shredded Conpoy and Egg White 

紅 棗 蓮 子 桂 圓 茶 

Sweetened Soup with Red Dates, Lotus Seeds and Longan 

美 點 雙 輝 

Chinese Petits Fours 


