
 

 
 

 
      

2024 週年晚宴及春茗精選套餐 
Spring Dinner 2024 

HK$8,688*/席 table  
 

凡惠顧 3 席或以上均可享有以下優惠: 

For booking of 3 tables or above, you can enjoy the following privileges: 
 

   席間三小時無限供應汽水、橙汁及指定啤酒 
Unlimited pouring of Soft Drinks, Chilled Orange Juice and House Beer for 3 hours 

   免費麻雀耍樂及茗茶招待 
Complimentary mahjong facilities with Chinese Tea 

   自攜洋酒免收開瓶費(限每席壹瓶) 
Free corkage for one bottle of Wine or Hard Liquor per table 

   免費享用音響設備及液晶投影機 
Complimentary use of AV equipment and LCD projector 

   每席花卉擺設 
Floral centerpiece on each dining table 

   精美禮堂橫額(只限金色正楷字英文) 
Complimentary banner with golden English letterings 

   免費泊車劵 
Complimentary car parking coupons 

 
 

凡惠顧 10 席或以上, 更可額外享有以下優惠: 
For booking of 10 tables or above, the following additional privileges will be offered: 

 

   每人一杯迎賓雜果賓治 (非酒精)                                                                                                       
Fortune Welcome Fruit Punch for each guest (Non–alcoholic) 

   財神到賀 (十分鐘) 
Welcome guest by God of Fortune (10 minutes) 

   雙人自助晚餐劵乙張作抽獎用 
Buffet Dinner coupon for 2 persons at Café Allegro as raffle prize  

  
 
 

凡惠顧 15 席或以上, 更可額外享有以下優惠: 
For booking of 15 tables or above, the following additional privileges will be offered: 

 

   免費享用酒店 LED Wall 舞台佈置 (價值港幣 6,000 元) 或 兩小時 Photo Booth 連相框設計 (價值港幣 3,588 元) 

Complimentary use of our LED Wall single image as backdrop at Versailles Ballroom (valued at HK$6,000) or 2-hour 

Photobooth Service with tailor-made photo frame design (valued at HK$3,588) 

 
 

*Subject to 10% service charge 加一服務費 

 
 
 
 

查詢及預訂，請聯絡酒店宴會部: 

For enquires or reservations, please contact our Catering Department: 

 Tel: 2313 8671   Email: rkh.banquet@regalhotel.com 

 

mailto:rkh.banquet@regalhotel.com


 

 
 

 
      

Spring Dinner Menu A 
 

乳 豬 大 拼 盤 
Roasted Sliced Suckling Pig with Assorted Appetizer Collation 

 
翡 翠 帶 子 蝦 仁 

Sautéed Scallops and Shrimps with Vegetables  
 

發 財 好 市 大 利 
Braised Dried Oysters and Sliced Pig Tongue with Vegetables 

 
蟲 草 花 雞 絲 燴 燕 窩 

Braised Bird’s Nest Soup with Cordyceps Flower and Shredded Chicken 

 
清 蒸 沙 巴 龍 躉 

Fresh Giant Grouper 

 
蒜 香 炸 子 雞 

Deep-fried Crispy Chicken with Ginger and Garlic 

 
香 蔥 金 腿 瑤 柱 炒 香 苗 
Fried Rice with Yunnan Ham and Conpoy 

 
雙 菇 炆 伊 麵 

Braised E-fu Noodles with Twin Mushrooms 

 
紅 豆 沙 湯 圓 

Sweetened Red Bean Cream with Glutinous Rice Dumplings 

 
美 點 雙 輝 

Chinese Petits Fours 

 

 

HK$8,688 plus 10% service charge / table of 10-12 persons 一席 10-12位 

Included 3 hours of unlimited pouring of Soft Drinks, House Beer and Chilled Orange Juice 

包括 3小時暢飲汽水、啤酒及橙汁  

 
 
 
 
 
 
 
 
 
 
 

 



 

 
 

 
      

Spring Dinner Menu B 
 

鴻 運 乳 豬 全 體 
Roasted Whole Suckling Pig 

 

甜 桃 蜜 豆 帶 子 珊 瑚 蚌 
Sautéed Scallops and Clams with Walnuts and Beans 

 

百 花 炸 釀 蟹 拑 
Deep-fried Crab Claws Stuffed with Shrimp Paste 

 

發 財 好 市 大 利 
Braised Dried Oysters and Sliced Pig Tongue with Vegetables 

 

紅 燒 海 皇 燴 燕 窩 
Braised Bird's Nest Soup with Assorted Seafood 

 

碧 綠 花 菇 鮮 鮑 片 
Stewed Sliced Abalone with Mushrooms and Vegetables 

 

清 蒸 沙 巴 虎 斑 
Steamed Sabah Tiger Grouper 

 

一 品 南 乳 燒 雞 
Roasted Chicken Marinated with Preserved Bean Curd Sauce 

 

福 建 炒 飯 
Fried Rice with Diced Chicken “Fukien” Style 

 

上 湯 腿 絲 生 麵 
Noodles in Yunnan Ham in Superior Soup 

 

紅 豆 沙 湯 圓 
Sweetened Red Bean Cream with Glutinous Rice Dumplings 

 

美 點 雙 輝 
Chinese Petits Fours 

 

HK$9,688 plus 10% service charge / table of 10-12 persons 一席 10-12位 

Included 3 hours of unlimited pouring of Soft Drinks, House Beer and Chilled Orange Juice 

包括 3小時暢飲汽水、啤酒及橙汁  

 
 



 

 
 

 
      

Spring Dinner Menu C 
 

鴻 運 乳 豬 全 體 
Roasted Whole Suckling Pig 

 
碧 綠 帶 子 花 枝 片 

Sautéed Scallops and Sliced Cuttlefish with Vegetables 
 

茘 茸 鳳 尾 蝦 
Deep-fried Taro Cake Stuffed with Shrimps 

 
發 財 好 市 柱 甫 

Braised Whole Conpoy with Dried Oyster and Vegetables 

 
花 膠 雞 絲 燕 窩 羹 

Braised Bird’s Nest Soup with Fish Maw and Shredded Chicken 

 
碧 綠 原 隻 鮑 魚 

Braised Whole Abalone with Vegetables 

 
清 蒸 沙 巴 虎 斑 

Steamed Sabah Tiger Grouper 

 
金 獎 茶 皇 雞 

Smoked Crispy Chicken with Chinese Tea Leaves 

 
櫻 花 蝦 蛋 白 炒 飯 

Fried Rice with Dried Baby Shrimps and Ham 

 
黑 松 露 珍 菌 燴 伊 麵 

Braised E-fu Noodles in Black Truffle Sauce 

 
合 桃 露 湯 圓 

Sweetened Walnut Cream with Glutinous Rice Dumplings 

 
美 點 雙 輝 

Chinese Petits Fours 

 
HK$10,888 plus 10% service charge / table of 10-12 persons 一席 10-12位 

Included 3 hours of unlimited pouring of Soft Drinks, House Beer and Chilled Orange Juice 

包括 3小時暢飲汽水、啤酒及橙汁  



 

 
 

 
      

Spring Dinner Menu D 
 

大 蝦 沙 律 
Prawn Salad 

 
碧 綠 帶 子 桂 花 蚌 

Sautéed Scallops and Clams with Vegetables 
 

荔 茸 炸 釀 帶 子 
Deep-fried Taro Cake Stuffed with Scallop  

 
發 財 好 市 大 利 瑤 柱 甫 

Braised Whole Conpoy, Dried Oyster and Sliced Pig Tongue 
 

蟹 肉 海 皇 燕 窩 羹 
Braised Bird’s Nest Soup with Crab Meat  

 
碧 綠 原 隻 鮑 魚 扣 鵝 掌 

Braised Whole Abalone with Goose Webs and Vegetables 
 

清 蒸 海 星 斑 
Steamed Fresh Spotted Grouper 

 
金 獎 茶 皇 雞 

Smoked Crispy Chicken with Chinese Tea Leaves 
 

生 炒 糯 米 飯 
Fried Glutinous Rice with Preserved Meats 

 
上 湯 鮮 蝦 水 餃 

Shrimp Dumplings in Supreme Soup 
 

紅 豆 沙 湯 圓 
Sweetened Red Bean Cream with Glutinous Rice Dumplings 

 
美 點 雙 輝 

Chinese Petits Fours 
 

HK$12,888 plus 10% service charge / table of 10-12 persons 一席 10-12位 

Included 3 hours of unlimited pouring of Soft Drinks, House Beer and Chilled Orange Juice 

包括 3小時暢飲汽水、啤酒及橙汁  

 


