
       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

【2020西式婚宴自助午餐】 

2020 Western Wedding Lunch Buffet Menu A 
 

  西式婚宴自助午餐菜譜 A                  每位 HK$488 per person 

  Western Lunch Buffet Menu A              (最少 30人惠顧 / Minimum 30 persons) 
 

食物 2小時內無限量供應 Unlimited serving of food for 2 hours 

                                                                                                          

  冷盤類                              COLD DISHES 

  煙挪威三文魚                        Smoked Norwegian Salmon  

  意腿配沙樂美腸                      Parma ham with Salami  

  雜錦肉盤                            Assorted Cold Cut  

  中華沙律伴日式螺肉                  Japanese Seaweed and Snail Salad  

 

  沙律                                SALADS  

  凱撒沙律                            Caesar Salad  

  田園沙律                            Garden Green Salad  

  蘋果合桃沙律                        Apple and Walnut Salad  

  大蝦鮮果沙律                        Prawns Salad with Fresh Fruit  

  菠蘿燒雞沙律                        Roast Chicken Honey Pineapple Salad  

  扒露笋芝士黑松露沙律                Grilled Asparagus with Truffle and Parmesan Salad  

 

  醬汁                                DRESSING 

  黑醋汁                              Balsamic Vinaigrette 

  千島汁                              Thousand Island 

  蜜糖芥末汁                          Honey Mustard  

 

  湯類                                SOUP 

  野菌忌廉湯                          Cream of Forest Mushroom  

 竹笙瑤柱羹       Shredded Conpoy and Bamboo Fungus Potage   

 

  熱葷                                HOT DISHES 

  燒春雞                              BBQ Spring Chicken  

  桂花蜜燒香橙鴨胸                    Roasted Duck Breast with Osmanthus Honey  

  鹽燒牛舌香草鮮茄汁                  Grilled Ox- Tongues with Basil Tomato Sauce  

  菠蘿荔枝咕嚕海鱸魚                  Sweet and Sour Seabass with Lychee and Pineapple 

  西蘭花炒蝦仁                        Stir-Fried Garlic Prawns with Broccoli  

  瑤柱扒時蔬                          Braised Conpoy with Seasonal vegetable  

  蒜香海皇炒飯                        Fried Rice with Seafood and Garlic  

  雙菇蠔油螺片炆伊麵                  Braised E-fu Noodles with Conch Meat and Mushroom  

 

                                 

 

 

 

 

 



       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   甜品                                DESSERTS  

   法式雜錦蛋糕                        French Pastries  

   迷你泡芙                            Mini Cream Puffs  

   藍莓芝士餅                          Blueberry Cheese Cake 

   芒果鮮奶布甸                        Mango Fresh Milk Pudding  

   意大利芝士蛋糕                      Tiramisu 

   班蘭海棉蛋糕                        Pandan Sponge Cake 

   葡式燕窩蛋撻                        Baked Portuguese Egg Tart with Bird’s Nest  

   新鮮生果盤                          Fresh Fruit Platter  

 

敬送 2小時無限量供應汽水、橙汁及啤酒 

Complimentary 2 hours unlimited supply of soft drinks, chilled orange juice & house beer 

 

 

此菜單、價目及優惠只適用於 2020年 1月 1日至 12月 31日．價目另設加一服務費． 

須預先訂座．因應食材供應，菜式或會略有改動，收費將於婚宴前一個月確定． 

優惠如有更改，恕不另行通知． 

如有任何爭議，帝景酒店保留最終之決定權 

 

Offer is only valid within 1 January to 31 December 2020．Prices are subject to 10% service charge 

．Advance reservation required．Due to the seasonality of ingredients, menu price is subject to change  

and can only be confirmed one month prior to the function date． 

Offers are subject to change without prior notice． 

Royal View Hotel reserves the right for final decision in any dispute 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

【2020西式婚宴自助午餐】 

2020 Western Wedding Lunch Buffet Menu B 

 

西式婚宴自助午餐菜譜 B                  每位 HK$588 per person 

Western Lunch Buffet Menu B              (最少 30人惠顧 / Minimum 30 persons) 

食物 2小時內無限量供應 Unlimited serving of food for 2 hours 
                                                          

  各款刺身                            SASHIMI  

  吞拿魚                              Tuna  

  三文魚                              Salmon  

  鲷魚                                Snapper 

  甜蝦                                Amaebi 
                                            

  冷盤類                              COLD DISHES 

  深海中蝦                            Deep Sea Medium Prawn  

  藍青口                              Blue Mussels 

  煙挪威三文魚                        Smoked Norwegian Salmon  

  意腿配沙樂美腸                      Parma ham with Salami  

  雜錦凍肉盤                          Assorted Cold Cut 

  中華沙律       Japanese Seaweed 

  日式螺肉               Snail Salad  

 

  沙律                                SALADS  

  凱撒沙律                            Caesar Salad  

  田園沙律                            Garden Green Salad  

  蘋果合桃沙律                        Apple and Walnut Salad  

  大蝦鮮果沙律                        Prawns Salad with Fresh Fruit  

  泰式海南雞沙律                      Thai Style Hainanese Chicken Salad  

  粟米紅腰豆沙律                      Red Kidney Beans and Sweet Corn Salad               

  扒露笋芝士黑松露沙律                Grilled Asparagus with Truffle and Parmesan Salad  

 

  醬汁                                DRESSING 

  黑醋汁                              Balsamic Vinaigrette 

  千島汁                              Thousand Island 

  蜜糖芥末汁                          Honey Mustard  

 

  湯類                                SOUP  

  野菌忌廉湯                          Cream of Forest Mushroom 

        紅燒花膠燕窩羹                      Braised Birds Nest with Fish Maw Potage  

 

 

 

 

 

 



       

 

 

 
 

 熱葷                              HOT DISHES 

 葡式燒乳豬                        Roasted Suckling Pig in Portuguese Style  

 燒春雞                            BBQ Spring Chicken  

 桂花蜜燒香橙鴨胸                  Roasted Duck Breast with Osmanthus Honey  

 鹽燒牛舌香草鮮茄汁                Grilled Ox- Tongues with Basil Tomato Sauce  

 菠蘿荔枝咕嚕海鱸魚                Sweet and Sour Seabass with Lychee and Pineapple  

 西蘭花炒蝦仁                      Stir-fried Prawns and Broccoli  

 瑤柱扒時蔬                        Braised Conpoy with Seasonal Vegetable  

 蒜香海皇炒飯                      Fried Rice with Seafood and Garlic  

 蠔油雙菇螺片炆伊麵                Braised E-fu Noodle with Conch Meat and Mushroom  

 黑松露海鮮長通粉                  Penne with Mixed Seafood in Black Truffle Sauce  

 

 甜品                              DESSERTS 

 法式雜錦蛋糕                      French Pastries  

 迷你泡芙                          Mini Cream Puffs  

 藍莓芝士餅                        Blueberry Cheese Cake 

 芒果鮮奶布甸                      Mango Fresh Milk Pudding  

 意大利芝士蛋糕                    Tiramisu 

 班蘭海棉蛋糕                      Pandan Sponge Cake 

 葡式燕窩蛋撻                      Baked Portuguese Egg Tart with Bird’s Nest  

 新鮮生果盤                        Fresh Fruit Platter  

 

敬送 2小時無限量供應汽水、橙汁及啤酒 

Complimentary 2 hours unlimited supply of soft drinks, chilled orange juice & house beer 

 

 

此菜單、價目及優惠只適用於 2020年 1月 1日至 12月 31日．價目另設加一服務費． 

須預先訂座．因應食材供應，菜式或會略有改動，收費將於婚宴前一個月確定． 

優惠如有更改，恕不另行通知． 

如有任何爭議，帝景酒店保留最終之決定權 

 

Offer is only valid within 1 January to 31 December 2020．Prices are subject to 10% service charge 

．Advance reservation required．Due to the seasonality of ingredients, 

 menu price is subject to change and can only be confirmed one month prior to the function date． 

Offers are subject to change without prior notice． 

Royal View Hotel reserves the right for final decision in any dispute 

 

 

 

 

 

 

 


