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Western Buffet Dinner Wedding Banquet 2020
PaR H BB A E 2020

Our Regal Western Wedding Packages come in a selection of set dinners, lavish buffets or
cocktail receptions. Our Executive Chef has meticulously prepared a wide array of menus but
we will be more than happy to meet your special request. The Ballroom and Function Rooms
of Regal Oriental Hotel are elegantly decorated with modern style. Offering superb food and
quality service, it is perfect for your once-in-a-lifetime occasion.
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SpeC|aI Beverage Package Offer gt/ B
2 Hours unlimited supply of selected house beer, chilled orange juice and soft drinks
at HK$138 plus 10 % service charge per person
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e 2 Hours unlimited supply of house red and white wine, selected house beer, chilled
orange juice and soft drinks at HK$188 plus 10 % service charge per person
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Western Wedding Package FLEEEBERIEE @ M aHEZ D NMEE

Complrmentary invitation cards with envelopes
EREEP R

. Complimentary hotel valet parking space (subject to availability)
BN RR P BEER LT E)

*  Dummy wedding cake for cake-cutting ceremony and photo shooting
R LNl S R L]

. Complimentary 2 pounds fresh fruit cream cake
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. Complrmentary standard wedding backdrop
REIGEARAER R

e Complimentary reception table and entrance decoration
BRI A LR i A

e Complimentary use of TV set, VCD, DVD player
REBLEE - Rt - Uik

e Complimentary stage and P.A. system
RERS T AR

* Elegant centerpiece on each dining table and reception table
w0 b R E R G

* Pre function fruit punch for half hour
B Hi-/ N e B ERE R E G

» Discounted price for one night's honeymoon theme room with welcome fruit platter and
buffet breakfast
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Western Buffet Dinner Wedding Banquet Menu (A)
P H B B S el

APPETIZER GEEX
Fresh Seafood on Ice Href FEEHHA%
Mussels, Fresh Prawns and Ireland Razor Clam with Traditional Condiments and Sauces
F L~ el R 2 B R S R e 1
Assorted Sushi and Sashimi 8355 & =5]
Shrimps Cocktail with Mango = S fif i 1515
Nepalese Tandori Salmon Salad JE ;4 F = Z fa /b
Italian Assorted Antipasto = =1\ 52
Selection of Home-made Pate and Terrines H ZZ FUFFEE K7 (AR

SALAD yh#
Sliced Cucumber with Dill =] &5 J\/D{E
Roasted Bell Pepper and Borchonchini Cheese in Pesto Dressing JEREEEMINC >+ KM B &1
Spicy Minced Chicken and Vermicelli Salad in Thai Style Z& =544 %k A1/ D
Apple and Garden Peas Salad with Walnut Dressing #& 5.0 &/ D EAC &Pk 1
Caesar Salad g3/
Assorted Garden Salad %2 &/ DR
Accompanied with an International Selection of Dressing and Condiments [ DL =0/ D8 K fifl

SOUP Z#8
Cream Chowder with Smoked Shrimps & /& E A5
Chinese Sweet Corn Soup with Diced Chicken ris0ZE B K EE

CARVING H#ER
Roasted U.S. Turkey with Cranberry Sauce F & K ZEfiC By &4

MAIN COURSE F3
Beef Medallion with Stewed Fennel and Sauce Hollandaise & Fi£-HIC 51 & K a1 BE 1
Roasted Rack of Lamb with an Apricot Brandy Sauce J&=-§\ it &= 1 R+
Cajun Spiced Chicken Breast served with a Basil Flavored Tomato Sauce 7551 %& /& Z: iy
Sole Fillet with Lobster Mousse in Calamansi Butter Sauce FEFE IR EE FE IR EE4%
Salmon Fillet Teriyaki H AT = fa
Sweet and Sour Prawns 75 D% i Al
Stewed Vegetable with Yunnan Ham ZEREf/\HF52
Steamed Garoupa 5 & A BT
Braised E-fu Noodles 7 {2 {74
Fu-Jian Fried Rice &z VER
Mashed Potato %522 E
Sauteed Garden Vegetable Z b EHEE5
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DESSERT #Him
Baked Bread Pudding 7/ 17 fa)
Assorted French Pastries s A T
Bread and Butter Pudding with Vanilla Sauce 434 145 @ it E0g 2251
Charlotte Royal i 5475314 )
Fruit Tartlets frE 5 5z

Assorted Cheese Cakes &=+ Ek*

Chocolate Mousse 415 7458
Sweetened Walnut Cream with Lotus Seeds #+&HkEz
Assorted Jellies & EH
Assorted Cookies & BH#16f
Selection of Seasonal Fresh Fruits ff 5 5%
Coffee or Tea gk %%

HK$498 plus 10% service charge per person (Minimum 60 persons)

i1 HK$ 498 Sin—fk%& (570 60 fir)
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Western Buffet Dinner Wedding Banquet Menu (B)
Pz H B RS B

APPETIZER BE%
Fresh Seafood on Ice Hrff aERf
Shell Mussel, Fresh Prawn and Crawfish & 1 ~ &l 5/ \NFE g

Goose Liver Terrine with Port Wine Jelly $igF L e ik g5 - i
Smoked Fish Platter with Dill Dressing J& & 1 HH& it —] &+

SALAD ybf
Shrimps with Pomelo Salad g1/ DR
Avocado and Crab Meat Salad 4~ 5285 A/ D
Sliced Cucumber with Dill =] 5.5 J[\/DEE
Caesar Salad g3/ VR
Mixed Salad Leaves with Dressing and Condiments F[&[/D{EIE
Accompanied with an International Selection of Dressing fic DL 7%= /034 K fidift

JAPANESE ITEM H=BE®
Assorted Sashimi (Salmon, Tuna, Octopus and Snapper) R HI B (= F ~ BEHA ~ JJUE L
)
Assorted Sushi 555 5]
Soba H /4%

SOUP E¥g
Lobster Bisque FEIR = BE S

CHINESE SPECIALTIES #3854
Roasted Suckling Pig, Barbecued Pork, Roasted Duck, Jelly Fish and Sliced Pork Knuckles
FLFE - XOBE ~ NS - B RO

CARVING H#ER
Roasted U.S. Prime Beef &[4k E 44

MAIN COURSE F3
Stir-fried Prawns with Champagne Caviar Sauce F W EFIRACEIE AlriE 1
Char-grilled Baby Lamb Chop & =79\
Pan-fried Pork Piccata ==X & RiFZH]

Grilled Beef Tenderloin with Port Wine Sauce JZ4-lIfC ik 1
Pan-fried Salmon Fillet with Sake and White Miso Sauce R = f B &8 5 fEs 1
Grilled U.S. Duck Breast with Red Wine Sauce =0 EIERIC4E 1
Sautéed Scallop with Broccoli in XO Sauce XO &g {1
Indian Chicken Curry with Indian Naan Bread E[J /& i 2 it B[ 55 H# 65
Baked Seasonal Vegetable with Cheese = |- {gH5 i
Roasted Potato =38 552
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DESSERT &5
Royal Chocolate Mousse Cake with Raspberry &2 =415 4 S5 T &L
Honeycomb Cake K ({H&fE L
Mascarpone Mille-feuille Zh# T =k
Strawberry and Cheese Mille-feuille 5% 1T gk
Traditional Italian Tiramisu & A= - E kL
Passion Fruit and Cheese Panna Cotta i[5 5 = -4/
Sweetened Red Bean Soup with Lotus Seeds and Sesame Dumplings ## 1B &[4[ &./)
Seasonal Sliced Fresh Fruit Platter 52 Hf%
Assorted Ice-cream &5kt
Coffee or Tea gk %%

HK$ 568 plus 10% service charge per person (Minimum 60 persons)

2 HK$ 568 Sf—k#s#E (&) 60 i)



