REGAL

HONGKONG HOTEL

CAUSEWAY BAY - HONG KONG

T REHBEE

Wedding Lunch Menu A

APPETIZERS Fij3¢
Seafood Mountain with Cocktail Sauce JEfEFEH &
(Shrimp, Whelks and Mussel i » /518 & FH11)
Smoked Salmon with Lemon, Caper and Red Onion
Y = R CHESE  AKBORR
Cold Cut Platter with Pickles of Onion and Gherkins
BARFR AR BCEE 5 I B R
Japanese Sashimi (Salmon and Octopus) H=#5 (=30 K/ UN&)
Assorted Sushi (California Roll, Eel, Cooked Shrimp, Salmon and Tamagoyaki)

H(HEREE NG ~ 8 - 2l ~ =30 KEHE)

SALAD /bf#
Buffalo Cheese and Cherry Tomato Salad /K== bk HEhi D 1E
Mesclun Salad H[E)/D{E
Red Kidney Bean and Sweet Kernel Corn 4] f# 5 K7 S
Romaine Heart, Beetroot, Lollo Rosso ZEE 3%, ~ 43208 ~ 48
Condiments and Dressing: Caesar Dressing, Thousand Island Dressing, Yuzu Vinegar,
Bacon, Parmesan and Croutons

FORt R T - goT ~ TEA - REMTE - ER - EEEZ L - ek

SOUP &
Cream of Wild Mushroom

B BT RS AT A B K A

CARVING ¥ERH=E
Roasted Gammon Ham with Honey Sauce

YEE IR K P P 2 -
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HOT DISH #t#%
Pan-roasted Sole Fillet with Honey Citrus ZF&HE I ITHC b2 H
Teriyaki Chicken Fillet H = H&EE kY|
Sweet and Sour Pork with Pineapple i ZE & A]
New Zealand Mussels in White Wine [ &4 PEEE =
Roasted U.S. Pork Loin with Apricot Gravy &= ER5E MIfC st EE) 1
Sautéed Shrimps with Broccoli P51
Braised E-fu Noodles in Abalone Sauce fifl; /4
Sautéed Pasta with Tuna Fish and Onion in Cream Sauce Pl &2 f SEEEH

Indian Korma Beef with Raisin Yellow Rice EIJE | EAAEE =ik
Fried Rice with Assorted Vegetables §F4PER

DESSERT #H
Seasonal Fruit Platter i FHH%
American Cheese Cake £ ¥ +-Ek:
Chestnut Cream Cake ZE-1-E £
Vanilla Panna Cotta FE 4y
Caramel Custard EE¥EfR T
Mango Napoleon =S &
Apple Strudel with Vanilla Sauce #EEE&IEE2+
Sweetened Red Bean Cream with Lotus Seeds and Lily Bulbs HF4&

HK$528 per person ffir &% 528 ¢
Subject to 10% service charge S h—fRi%Es

Price inclusive of unlimited serving of soft drink,
chilled orange juice and house beer for 2 hours
8 H O EREmEREEAUK ~ T R AE e 2 /N
Buffet food serving for 2 hours &#{iLE 2 /|\HF
(Minimum 80 persons fz/l> 80 A)
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Wedding Lunch Menu B

APPETIZER Fijsg
Seafood Mountain with Cocktail Sauce JE&FEEFCIE B
(Shrimp, Whelks and Mussel fegig, 12 K75 1)
Prosciutto Ham with Rock Melon JEFZ K BB £EIE 25 T\
Smoked Salmon Platter Y%=~ fata;

Grilled Zucchini and Bell Peppers with Pesto ¥&5 AFIE G L & 7
Japanese Sashimi (Salmon and Octopus) HR#E (Z32& KU &)
Assorted Sushi (California Roll, Eel, Cooked Shrimp, Salmon and Tamagoyaki)
H=U(H8RSE (MG, @A, iR, = 08 KEHE)

Japanese Soba Noodles H = /4%

SALAD ybf
Pencil Asparagus and Rocket Salad &Y&g8%) K iz MR

Thai Seafood and Pomelo Salad Z==E 6T/ D1
French Potato Salad jA= Z {7/ ME
Tomato and Red Onion #ifi & 41 F 28
Red Kidney Bean and Sweet Kernel Corn 4] #5757 S
Lollo Rosso, Butter Lettuce 4[#E35%, 4-H43
Cucumber and Plain Yogurt Salad & J[\ ALAES /M E
Caesar Salad g|#i/0 i
Condiments and Dressing: Caesar Dressing, Thousand Island Dressing, Yuzu Vinegar,
Bacon, Parmesan and Croutons

FORt R+ SO T ~ TE - AR T8 - R - EREZ A - Mk

SOUP %
French Lobster Bisque with Homemade Bread and Butter

AT BESSBC L K A
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CARVING R
Roasted U.S. Rib Eye of Beef with Truffle Red Wine Jus
3= B PR Y \FCAA B 4L
or Bk
Slow Cook BBQ Spanish Baby Pork Rib == e ErE Tt 5575

HOT DISH #i#&
Chinese BBQ Meat Platter 578 A 5% Gk iz
Grilled Lamb Rack with Roasted Garlic and Rosemary g =FZ2 i 57 5z B8 4HFE A1
Steamed Fresh Grouper J&z& KJGHE
Indian Chicken Curry with Steamed Rice E[IFE I 2L 4 8
Stir-fried Sliced Cuttlefish and Chicken with XO Sauce XO #& P EZR 2
Fried Garden Vegetables 55 H ElHi=
Steamed Chinese Zucchini Stuffed with Minced Shrimp 5 &8\
Spaghetti Aglio e Olio with Shrimps 778 Kl E
Fried Rice with Diced Seafood and Yunnan Ham &:=E/EfEVPER

DESSERT i

Sea Salt Chocolate Tart I 4 17HE
Charcoal Mango Cake Roll 77554

Green Tea Bean Roll 4] G 45545
Japanese Cheese Cake H= ¥ -t

Lychee and Aloe Vera Jelly Z51 & &5 10E
Vanilla Créeme Brule HFEERME
Seasonal Fruit Platter fif54f7:
Apple Strudel with Vanilla Sauce FEE&EHCEF]Z

Sweetened Red Bean Cream with Lotus Seeds and Lily Bulbs HF4&

HK$628 per person 7% 628 71
Subject to 10% service charge 51—k i%Es

Price inclusive of unlimited serving of soft drink,
chilled orange juice and house beer for 2 hours
8 H O EREmR UK ~ BT R AEEE 2 /N
Buffet food serving for 2 hours &#J{iLE 2 /|\HF
(Minimum 80 persons, #x/l> 80 A)
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