ROYAL PARK HOTEL
B IS5

RAES0 =t » 3 T2 B
For a booking minimum 50 persons, the following privileges include:
RES I IEFEARVEERAI K -BIAZHESI ) (CEER2 )
Unlimited serving of soft drinks, orange juice and house beer for 3 hours (2 hours for lunch)
LATBALY (%A ¢ HY)
Free corkage (1 bottle per table)
B AR FUERAT A ARIFR S Y
1 bottle of sparkling wine for toasting
FEIBHEF LRI B AR
Complimentary one 3-lb fresh fruit cream cake for cake cutting ceremony
MR R E R PSR TCHLK
Complimentary floral arrangement for reception table and dining tables
FEERHEGE
Complimentary use of seat covers
FrFEFEERRENC R (38T RIRIE)
Complimentary one invitation card with envelope per person (printing excluded)
LpEES FRA 2 AL aRE L GRTERFR)
Free use of PA system with 2 wireless microphones (subject to availability)
P EARREN 2 KPR R ERER)
Free use of LCD projector with DVD player and screen (subject to availability)
Ly pd s 10 ) B GRT EEER)
Complimentary parking coupon with a total of 10 hours (subject to availability)

T T D S T

BAE 100 8w » VR TR IRA .
For a booking of minimum 100 persons , additional privileges as follows:
< FEIR B R e p e
3-tier dummy cake for photo shooting
FEABL Y 2 5% Fisdor (100 4)
Welcome fruit punch (100 glasses) to be served upon arrival
A5l SBES LRI B AR
Upgraded to one 5-Ib fresh fruit cream cake for cake cutting ceremony
FERRITAE LFAHAEY R
Backdrop wordings with couple English name
Ly pE s 30 B GRT BB
Complimentary parking coupon with a total of 30 hours (subject to availability)

T

13 B PR Vol )‘F’-ﬁ-?’
All prices are subject to 10% service charge

8Pak Holeng Street Shatm Hong Kong §r§UEHE1§BTIfﬁs§F Tel 7 © (852) 26012111 Fax K : (852) 2601 3666



ROYAL PARK HOTEL
B IS5

BAE 1202801 » PR U TR BA
For a booking of minimum 120 persons guaranteed, extra privilege will be offered:
TORFRRARRY RS 1M DHERREAFNER
One night in Hotel Standard Room on the wedding night with complimentary breakfast on the
next day

EIERp “ALX 2 BA:
Wedding Coupons:

& [ MyGift Decoration | #% =44 % 33+ & B B & ¥ 1§ 8 1 $2,000

Special decoration package offered by “MyGift Decoration” value at HK$2,000

¥ [ MyGift Photography | # % & % iE & ¥ % &% "% $4,000

Special photography package offered by “MyGift Photography” value at HK$4,000

8 TEEHL ) BREBFEARARBELF

Special discount voucher on civil celebrant service by “An Oath Wedding”

8 THEHFOIRE M RH L BITRA

20% discount on Chinese cake by "Kee Wah Bakery"

¥ TRIPECEEE B REITIOELS

Pre-marital health check discount package by “Kinetics Medical & Health Group Co. Ltd”.

BRI BN
For reservations or inquiries, please contact our Food & Beverage Business Development Department

% 3= Tel: 2694 3856 (% %’(% E3R)
'§r'_, #R Email: banquet@royalpark.com.hk 3 kbt Website: www.royalpark.com.hk

FHPT2024£ 128 31 P A2 W2 H/E
Menu is applicable before 31 December 2022

8 Pak Hok Ting Street, Shatin, Hong Kong &EPHBETHSY Tel B : (852) 26012111 Fax /K : (852) 2601 3666
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ROYAL PARK HOTEL
w88 5 . sy
20228 = EREFHA
2022 Western Wedding Lunch Buffet Menu A

Appetizers @ ¥

Norwegian Smoked Salmon #% =’ = < 4
Cooked Pacific Prawns and Blue Mussels on Ice 7k4fs a2 F 5
Assorted Sushi and Rice Roll 3244 2 & 2 4%
Medley Sashimi Platter 344 # 4. §1] %
Assorted Cold Cut Platter 244 i g $ 43
Japanese Seaweed Salad * =) &
Japanese Snail Salad p ;%472 ¢

Salads ) &3
Garden Mix Salad with Dressing and Condiments @ Flie % ) &
Balsamic Vinaigrette ¢ 2. ﬁiﬁ' 7+, Thousand island + & i+,
Honey Mustard % #% % & /*, Sesame 2 Jj7*
Condiments — Olives, Cucumber, Cherry Tomato, Red Kidney Beans, Sweet Corn, Pineapple
K, TN Bk, ke, §oRR, KER
Quinoa and Corn with Prawn Salad # & § st < #5)) &
Roasted Chicken Breast Avocado Salad &%t b % /) &
Roasted Root Vegetables and Pumpkin Salad &% 43% A&

Germany Potato Salad #& ® % # ) &

Soups and Bread Basket F 3% f& ¢
Cream of Mushroom & & &% i#

Gum Tragacanth Soup with Minced Chicken #7% £ #: &

Served with selection Bread Roll and Butter fie & ;% %5 & 2 2 &

Carving #*p 3
Roasted Pork Fillet “& 7%~
Roasted Aus. Rib Eye £ £ g p2
Red Wine Rosemary Gravy = iFy# i 4 i+, Black Pepper Gravy 2. # #ai*

8 Pak Hok Ting Street, Shatin, Hong Kong &EPHBETHSY Tel B : (852) 26012111 Fax /K : (852) 2601 3666



ROYAL PARK HOTEL
w88 5 . sy
20228 = EREFHA
2022 Western Wedding Lunch Buffet Menu A

Hot Entrées #. & 4f
Pan-Seared Fillet of Sole with Lobster Sauce % J) el 4. #rpe v i
Indian Style Chicken Curry with Pappadum and Steamed Rice Er & vve@ Jgfic 't 44 2 o 4%
Grilled Ox-Tongues with Basil Tomato Sauce B2 = 4 ¥ #icit
Pan-fried Lemon Grass Pork Jowl j& SATHER
Seafood Penne with Black Truffle Cream Sauce 2. 4™ & B4 # £ 34,

Stir-fried Garlic Prawn with Seasonal Vegetables # % )& i=
Steamed Fresh Garoupa in Superior Soy Sauce i 7 + / 5t
Braised Seasonal VVegetables with Crab Meat {#¢ #\ P &
Sautéed Lotus Seed, Lily, Winter Bamboo Shoots and Snow Fungus £+ 7 & %

£

e ‘1‘71, éi—ﬂ
Fried Noodles with Superior Soy Sauce 44 2 %) %
Fried Red Rice with Diced Vegetables and Barbecued Pork #4123 ) 4%

Desserts # &3
Green Tea Cheese Cake with Red Bean & % ‘= & 34 3-#%
Chocolate Truffle Cake 4k % + # F=ix
Melon Cream Cake % A & & 3=
Mix Berry Cup Cake &% 45 + =4
Lemon Tart 18 ¥+
Blueberry Cheese Cake Ex >~ 2 F-fx
Black Current Mousse Cake 2. +4v & 3 3 5% =i
Walnut and Almond Brownies £ ¢ 2 i=# 9 £ F-%
Strawberry Sponge Cake ¥ & 3-#x
Creme Brulee & #E'& 3~
Fresh Fruit Platter @ % -z
Sweetened Red Bean Soup with Lotus Seeds and Lily Bulbs 3+ 7 & &= & 7

(¥

Coffee and Tea w32 = &

HK$688 plus 10%o service charge per person
(Inclusive serving of Soft Drinks, Orange Juice and Selected Beer for 2 hours)
& 8 %3688 ¥ frie- PRIFF
(5 RAF 2 PFEERk R 2 FESF
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ROYAL PARK HOTEL

5 5O 15 o
2022 & T EHE %3 B
2022 Western Wedding Lunch Buffet Menu B

Appetizers = £ §F
Norwegian Smoked Salmon #% =% = < 4.
Cooked Pacific Prawns, Sea Whelk and Mussel on Ice 7k4ie *gia s | FRITZ 5 &5 ¢

Assorted Sushi and Rice Roll 3244 & 7 2 4%

Medley Sashimi Platter 3&44 @ 4. {1 £

Assorted Cold Cut Platter 244 i g 4 4
Assorted Barbecued Meat Platter 44 &k 45 42
Brine Eggs Tofu i -k 32 /&
Japanese Seaweed Salad * #) &
Jellyfish 4 1 j& 47

Salads ) &3¢

Garden Mix Salad with Dressing and Condiments @ Flie % /) &
Balsamic Vinaigrette {4 2 fzi*, Thousand Island + § i,

Honey Mustard % #% % & /*, Sesame 2 Jj7*
Condiments — Olives, Cucumber, Cherry Tomato, Red Kidney Beans, Sweet Corn, Pineapple
K F A Bk, 2EE, FAR KEE
Kaffir Lime Shredded Chicken Green Papaya Salad =+ # %5 4 2~ 7) £
Thai Spice Roasted Wagyu Beef Salad j» SVESA R E
Quinoa, Peanuts, Corn and Avocado Salad =4 /&A% & & f 254 %/ &
Cherry Tomato, Cucumber and Mozzarella Bocconcini Salad # 305 -k 2 52470 &
Baby Corn and French Beans Salad ## & 2. 5 i# ) &
Tuna & Eggs Salad & £ 4 $td-0) &

Soups and Bread Basket F g% 5 &
Pumpkin Cream Soup = /A & B #
Gum Tragacanth Soup with Crab Meat Broth {#¢ 2 # &

Served with Selection Bread Roll and Butter fiz & ;\$g & 2 = 4

Carving %% g
Roasted Pork Fillet & 7% fer
Roasted Aus. Rib Eye “#;# 7+ 2 ¢ p%
Red Wine Rosemary Gravy = iFy# i 4 “&i*, Black Pepper Gravy 2 # #5i*

8Pak Holeng Street Shatm Hong Kong §r§UEHE1§BTIfﬁs§F Tel 7 © (852) 26012111 Fax K : (852) 2601 3666



ROYAL PARK HOTEL

mEBIS 202228 =X REEHB
2022 Western Wedding Lunch Buffet Menu B

Hot Entrées #. & 4
Honey Roasted Spring Chicken with Rosemary Reduction % #&%% % ¥tpe & 5435 ;f““ T
Braised Wagyu Beef Cheek in Red Wine Sauce = iF1¢ {r= % 42 p
Baked Broccoli with Crab Meat Cheese Sauce #&p¢ 3 4 & & i i
Pan-fried Salmon with Thai Chili Paste j\ FAFEE A
Sweet and Sour Pork with Pineapple & f;zé{v vg‘pi

Steamed Fresh Giant Garoupa with Spring Onion in Supreme Soy Sauce # 7/ * _
Sautéed Shrimp and Sliced Cuttle Fish with Vegetables # ¥ <48 =
Stewed Beef Short Rib with Onion Black Pepper Sauce % 2 #a 2 i7 #
Braised E-fu Noodles with Pork Julienne and Mixed Mushroom 3 gt 3k v i g
Fried Rice with Conpoy and Egg White %41 3-9 ) 4%

Desserts # 548
Green Tea Cheese Cake with Red Bean % % = & ¥~ 4 F=%

Chocolate Truffle Cake #ik % + 4 34
Melon Cream Cake % /* & B 3=#¢
Mix Berry Cup Cake &% 45 + F=#x
Lemon Tart 1§ ¥4
Pandan Mango Roll 17 =% %
Blueberry Cheese Cake Ex 7~ 2 ¥
Black Current Mousse Cake 2. 4c & & & 5% 34
Walnut and Almond Brownies & ¥t 2 iz % % R -
Strawberry Sponge Cake ¥ & 3t
Japanese Cheese Cake P ;%3 24 F=k
Creme Brulee & &% 3
Baked Portuguese Egg Tart # ;% 33
Fresh Fruit Platter @ % -z
Sweetened Red Bean Soup with Lotus Seeds and Lily Bulbs 3+ 7 & &= & 7

Coffee and tea wwetz = %

HK$788 plus 10% service charge per person
(Inclusive serving of Soft Drinks, Orange Juice and Selected Beer for 2 hours)
& =B %$788 ¥ frie- PRIFY
(2 & 42R B 2) BTk ~ B95 2 B9 7)
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ROYAL PARK HOTEL
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2022 8 S HEBREFHA
2022 Western Wedding Dinner Buffet Menu A

Appetizers @ ¥

Norwegian Smoked Salmon #% =% = < 4.
Cooked Pacific Prawns, Green Mussel and Greenland Sea Whelk on Ice 7k4fs %7345 ~ § © 2 FH i1
Assorted Sushi and Rice Roll 244 & @ % 4%
Medley Sashimi Platter 344 # 4. 11 £
Parma Ham with Salami &, "&fie i) % % %
Assorted Cold Cut Platter 3244 i g $ 42
Marinated Jelly Fish and Cucumber /& 7% 4*

Tomato and Cheese Salad % -7 L) &

Salads ) &3
Garden Mix Salad with Dressing and Condiments @ Flie % ) &
Balsamic Vinaigrette ¢ 2 fiz i+, Thousand Island + § i,
Honey Mustard % #% % & /*, Sesame 2 Jj7*
Condiments — Olives, Cucumber, Cherry Tomato, Red Kidney Beans, Sweet Corn, Pineapple
K F A Bk, 2EE, FAR KEE
Fresh Fruit with Prawn Salad ~+ g ## % /) =
Pineapple Salsa Blacken Tuna with Salad & &7 7 25 £ 4.0 =
Feta Cheese Salad with Cucumbers, Olives and Roasted Chicken ‘&g # & ) =

Kale, Chick Peas and Mixed Quinoa Salad 3! # 4 i< e % & /)&

Broccili Poached Eggs Prawn Salad & 7 =% 3-8 7) =

Fried Lotus Root, Carrot and Turnip Salad F &4, By e

Soups & Bread Basket B2 f§ 7
Clam Chowder % 3=#p 2
Broth with Seafood and Shredded Conpoy /= 2 7541 %

Served with Selection Bread Roll and Butter fiz & ;\$g & 2 = 4

Carving %% ¢ 3
Roasted Aus. Rib Eye “#/#4' 4 p p2
Roasted Lamb Leg & % 2 p
Red Wine Rosemary Gravy = iFy# i 4 “&i*, Black Pepper Gravy 2 # #5i*

8 Pak Hok Ting Street, Shatin, Hong Kong &EPHBETHSY Tel B : (852) 26012111 Fax /K : (852) 2601 3666



ROYAL PARK HOTEL
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2022 8 S HEBREFHA
2022 Western Wedding Dinner Buffet Menu A

Hot Entrées #1 % 3§
Honey Roasted Spring Chicken with Rosemary Reduction % #&%% % ¥tfe & 5535 ;f““ i
Braised Wagyu Beef Cheek in Red Wine Sauce = iF1¢ {r= % 42 p
Baked Broccoli with Crab Meat Cheese Sauce #&p¢ 3 4 & & i i
Pan Fried Sole Fillet with Mango Salsa % #} # % & e % ) )
Korean Roasted Wagyu Beef Short Rib & ;&2 7 4 #1
Steamed Fresh Giant Garoupa with Spring Onion in Supreme Soy Sauce # 7 ~ i/ = _
Sautéed Shrimp and Sliced Cuttle Fish with Vegetables # ¥ <4< =
Sweet and Sour Chicken with Peach % '+ f& Ff
Braised E-fu Noodles with Pork Julienne and Mixed Mushroom 3 gt 3k v i 4§
Fried Rice with Conpoy and Egg White %41 3-9 ) 4%

Dessert # &

Green Tea Cheese Cake with Red Bean & % ‘= & 34 3%
Chocolate Truffle Cake 4k % + # F=ix
Melon Cream Cake % /A & & 3=
Mix Berry Cup Cake &% 47 + 34
Lemon Tart & ¥4
Blueberry Cheese Cake & -4 =i
Black Current Mousse Cake 2. +4v & 3 3 5% 3-fx
Walnut and Almond Brownies & ¥+ % = # % £ -t
Strawberry Sponge Cake ¥ & 3t
Creme Brulee & &% 3
Fresh Fruit Platter # % 4z
Sweetened Red Bean Soup with Lotus Seeds and Lily Bulbs 3+ 7 & &= & 7

Jeut
I

Coffee and tea vretz = &

HK$828 plus 10%o service charge per person
(Inclusive serving of Soft Drinks, Orange Juice and Selected Beer for 3 hours)
& =B %3828 ¥ fcie- PRIFY
(5 & 4R 3 BTk - 72 FED )
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ROYAL PARK HOTEL
B IS5

2022 @ SREREFHB
2022 Western Wedding Dinner Buffet Menu B

Appetizers @ £ ¥

Norwegian Smoked Salmon #®= "% = < 4
Cooked Pacific Prawns, Lobster and Sea Whelk on Ice 7k4Es /488 ~ 404 2 FFR 17
Assorted Sushi and Rice Roll ¢4 & & 2 4<%
Salmo, Snapper and Octopus Sashimi = < 4. . # 4 %2 ~ N g ] &
Home-made Goose Liver Pates on Toast p @lé&%ﬂ* feiE 54
Assorted Barbecued Suckling Pig Combination je44 5t 7% 45 4
Parma Ham with Salami &, "&fe ) % % %
Assorted Cold Cut Platter 344 /4 ¢ $ 45
Marinated Jelly Fish and Cucumber # /A 7% 4~

Tomato and Cheese Salad % 2‘?2 1

Salads ) &3
Garden Mix Salad with Dressing and Condiments @ B2 % /) &
Balsamic Vinaigrette 4 2. ﬁﬁ' 7+, Thousand Island + & i+,
Honey Mustard % #% % & /*, Sesame 2 Jj7*
Condiments — Olives, Cucumber, Cherry Tomato, Red Kidney Beans, Sweet Corn, Pineapple
K FA B, 2EE, FOER KEE
Fresh Fruit with Prawn Salad + & ## % /) =
Pineapple Salsa Blacken Tuna with Salad ;X &7 7 2 #3 £ 4.0 &

Feta Cheese Salad with Cucumbers, Olives and Roasted Chicken ‘&g % %8 ) =
Kale, Chick Peas and Mixed Quinoa Salad 3 # 4 i e % & /) &
Broccili Poached Eggs Prawn Salad & ;»;? BN E
Fried Lotus Root , Carrot and Turnip Salad - ;gi%]s; B

Soups & Bread Basket FXgZ f§ ¢
Lobster Bisque #+ig )k #
Braised Bird’s Nest Soup with Assorted Seafood /# 2 # & &
Served with Selection Bread Roll and Butter fie & ;3\ g« % 2 4

Carving %% ¢ 3
Roasted Aus. Prime Rib “&;#' 5 % £ f p
Roasted Lamb Leg “& X #2 p
Red Wine Rosemary Gravy = iFjk % 4 4+, Black Pepper Gravy 2. 7 #*

8Pak Holeng Street Shatm Hong Kong §r§UEHE1§BTIfﬁs§F Tel 7 © (852) 26012111 Fax K : (852) 2601 3666



ROYAL PARK HOTEL
B IS5

2022 @ SREREFHB
2022 Western Wedding Dinner Buffet Menu B

Hot Entrées # % 3§
Honey Roasted Spring Chicken with Rosemary Reduction % #&% % ¥tfe & 5435 ;f““ i
Braised Wagyu Beef Cheek in Red Wine Sauce = iFy4 fo i %
Baked Broccoli with Crab Meat Cheese Sauce #¢ > 2 %ad jF i~
Korean Roasted Wagyu Beef Short Rib iz ;% 2 7 #
Sweet and Sour Chicken with Peach % '+ f& 3f
Sautéed Sliced Scallop and Shrimp with Vegetables # % %) g iz 4 +
Steamed Fresh Whole Giant Garoupa in Superior Soy Sauce 7 7 7 = 4= §_

Braised Abalone Mushroom with Seasonal Vegetables in Oyster Sauce ¥k 2 & 4. &5 #\ P 5=
Braised E-fu Noodle with Crab Meat and Assorted Mushroom ¢ # i< = fg
Fried Rice with Sakura Shrimp and Egg White & <& kv V) 4x

Desserts & & 38
Green Tea Cheese Cake with Red Bean % % ‘=& ¥ 4 F=#%

Chocolate Truffle Cake 4k % + # =%
Melon Cream Cake % /A & B 34

(¥

Mix Berry Cup Cake 2% 7 + F-#x
Lemon Tart 18 7+
Pandan Mango Roll rzfF =% %
Blueberry Cheese Cake & 7~ 2 3
Black Current Mousse Cake 2. 4c 4 + & 5% -
Walnut and Almond Brownies & %2 i= % ¥ £ F-f%
Strawberry Sponge Cake ¥ & -
Japanese Cheese Cake P ;%3 24 F=f
Cret § 3% 33
Fresh Fruit Platter & % 4
Double-Boiled Longan Soup with Lotus Seeds and Red Dates ‘= §_ FI ¢ &£+ %
Movenpick Ice Cream 2 #x

Coffee and Tea wre23 = &

HK$898 plus 10%o service charge per person
(Inclusive serving of Soft Drinks, Orange Juice and Selected Beer for 3 hours)
F B %5898 ¥ frde— FRFFH

F
(¢ RAF 3 PHERBA kR 2 FELF
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