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Western Buffet Lunch Wedding Banquet 2020
PR BEE 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- Iifetime occasion.
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Special Beverage Package Offer R/ B HE

e 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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Western Wedding Package NLEBFEZMEE @ R EEEUTEE
Compllmentary invitation cards with envelopes
FAFFEIEFE R
. Complimentary hotel valet parking space (subject to availability)
B HHN AR P EEE R E)
*  Dummy wedding cake for cake-cutting ceremony and photo shooting
GBS B D) EF R IR
e Complimentary 2 pounds fresh fruit cream cake
TR R SRS
e Complimentary standard wedding backdrop
B G EAE T #
e Complimentary reception table and entrance decoration
B A R i At
. Compllmentary use of TV set, VCD, DVD player
REULEEG - Stk - LR
. Compllmentary stage and P.A. system
B G T
* Elegant centerpiece on each dining table and reception table
I b RNV E R AL
e Pre function fruit punch for one hour
FARSRT—/ N R B (L ERERE G
* Discounted price for one night's honeymoon theme room with welcome fruit platter and
buffet breakfast
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Western Buffet Lunch Wedding Banquet Menu (A)
PR BIE AL

APPETIZER AND SALAD GE#% K7 /D1
Selection of Fresh Seasonal Seafood presented on Ice Frfif GHEH%
(Green Mussel, Fresh Prawn and Ireland Razor Clam with Condiments with Sauces)
O~ fpiE 2 R Tl S Fr e
Assorted Sashimi and Sushi Rolls |5 5 =55
Sliced Cucumber with Dill &)\~ &/M#E
Spicy Minced Chicken and Vermicelli Salad in Thai Style Z=={ {242 AL/ {E
Apple and Garden Peas Salad with Walnut Dressing #& 5 0 &2/ MEAC &SPk 1
Assorted Garden Green 2§ &/
Accompanied with an International Selection of Dressing fit L5300 RS K B

SOUP GZ¥8
Cream of Mushroom [ & = B&5

CARVING FE#EEER
Roasted U.S. Bone Ham with Honey Gravy Sauce J&3E /55 K BRHC 2 EE 1

MAIN COURSE T3
Japanese Roasted Pork H=EKA
Beef Medallion with Black Pepper Sauce & Ri4-HIfC 401
Roasted Lamb Leg with Wild Mushroom Sauce =85 51

Brasied Cajun Spiced Chicken Breast with Basil Flavored Tomato Sauce 7 ¥4 e %
Pan-fried Sole Fillet served with Garlic Lime Cream Sauce & RiIFEfIHIAC B S ST

Stir-fried Prawn with Spiced Salt and Pepper & &5

Braised E-fu Noodles with Enkoi Mushroom <4 & (74

Special Fried Rice =108k
Fried Potato with Bacon and Onion & [AEZ Vb2
Sautéed Garden Vegetables & VP H EHF R

DESSERT &

Baked Bread Pudding 75 /&% £ A &)
Mini French Pastries #E{RA={EF
Charlotte Royale £ S 4y Ai 4
Assorted Cheese Cakes & -kt
Chocolate Mousse 4=t 7445
Assorted Fruits Jellies #5525
Sweetened Walnut Cream with Lotus Seeds i#E &Pz
Selection of Ice Cream in Trolley =%
Selection of Fresh Fruits fif S Hf%
Coffee or Tea

IEE

HK$398 plus 10% service charge per person (Minimum 50 persons)
Fr$398 SHf—ARmsE (F 50 fir)
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Western Buffet Lunch Wedding Banquet Menu (B)
PR BIE AL

APPETIZERS AND SALAD GE K /M3
Selection of Fresh Seasonal Seafood presented on Ice it GHEH%
(Green Mussels, Fresh Prawns and Ireland Razor Clams with Condiments with Sauces)

LI~ fepily fo 2 R BT SR e g+

Assorted Sashimi ZegffgEE A4
Assorted Sushi #isE =]
Swiss Sausages and Cheese Salad 15 = -7/

Ham and Sweet Corn Salad X FEEE )/ ME

Sliced Cucumber with Dill &)\ —J &M
Garden Green Salad H[E/DE

Accompanied with an International Selection of Dressing fit L% =0/ DR K ficft

SOUP Z2¥H
Minestrone Di Verdure & A Fl|35:5:

CARVING ¥5#EEER
Roasted Sirloin Beef {&p4,54~A

MAIN COURSE 3
Roasted American Pork Ribs E=UEHEE
Grilled Miso Chicken &G 2224
Sole Fillet Baked with Olive Crust & Garden Vegetable 1§ii& Z= Sz EHE il
Steamed Cod Fish with Egg H =t 7&6% 4 £+
Roasted Lamb Leg with Rosemary Gravy =gl vk EH 1
Green Curry Duck in Thai Style Z=={ & 1n1EHE
Pesto Mashed Potato &5 48 E
Sautéed Seasonal Vegetables in Garlic 7 WPIF5Z
Japanese Seafood and Goose Liver Rice H=(/EHEREAT AR

DESSERT &

Baked Bread Pudding 75 /&% £ A &)
Assorted French Pastries &30ETFEEF
Assorted dessert in Glass %= EH SR
Green Tea Mousse Rolls 4E554 545
Tiramisu in Glass = A FMIEEEFFR
Mango Pudding t*5-Af4]

Japanese Agar Agar H=(ZEKH
Portuguese Egg Tart F g4 =##
Sweetened Red Bean Soup with Lotus Seeds and Sesame Dumplings & 141 &.7/05 AL
White Wine Jelly with Assorted Fruit {5575 5 5 s
Selection of Ice Cream in Trolley £ \ZkE
Fresh Fruit Platter fES-H1%

Coffee or Tea IfjigEak2%

HK$438 plus 10% service charge per person (Minimum 50 persons)
9$438 Si—RBE (& 50 fi)



