ROYAL PACIFIC
HOTEL

2025-2026 G ;N p B4 = B R A
2025 - 2026 Celebration Lunch Buffet Menu A

Appetiser 4 &

Smoked Salmon with Traditional Garnish " = < 4 % fiesfd
Assorted Sashimi and Sushi with Pickled Ginger 3244 {1 £ 2 £ @
Parma Ham with Sweet Melon & ~ 1% & L M fe § A
Grilled Mediterranean Vegetables with Pesto 3 ERE T
Marinated Cucumber and Brown Fungus with Black Vinegar 2. fiz 3 FAADR
Cobb Salad #2352 b & Fpp i
Grilled Prawns and Citrus Salad “Thai Style” % 'I 7 :J’\ *HEthF ) E
Tomato Salad with Sesame Dressing # w7/ £ &' P 3% 27 Jfr 5 5

Salad ¥ &
Assorted Fresh Garden Leaves #7# 9 F] /) 2 %
Caesar, French, Thousand Island and Italian Dressing £ it ~ 2+ ~ +F § 4 2 £ &
Seafood rk4E/% #F#

Fresh Prawns, New Zealand Mussels, Sea Whelks Served with Lemon,
Cocktail Sauce and Red Wine Shallot

B e T FF T FRURRES AR K

Soup #
Cream of Carrot 4 § & & i#
Freshly Baked Assorted Bread Roll and Portion Butter #T@## 245 & 2 = jd
Hot Dish # 4%
Pan-Fried Sole Fillet Piccata with Tomato Coulis 3 F F R FAe B 4o % v %’C‘
Gratinated Assorted Seafood with Cheese Sauce 7.2 v * &5 @

Slow-Cook Premium Beef Checek in Burgundy Sauce i# % k= iFJl & 2 & %2 P
Wok-Fried Squids and Honey Beans with XO Sauce XO *5‘ V)RR O
Roast Stuffed Kurobuta Potk Loin with Prunes Gravy & 2 7% e‘* YrEE o gt

Indian Chicken Tikka & 3% %% %t
Braised E-fu Noodles with Straw Mushrooms + &+ f§
Fried Rice with Diced Chicken and Vegetables 32 ¥ 4> 4 o~
Sauteed Seasonal Vegetables A PR

For enquiries, please contact catering team of Royal Pacific Hotel & 34 3403 R T 2 fox T EF)E % § 3%
Tel & 3 © (852) 2738 2236 E-mail % 28 : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK 4 &4 # % # 2 B L i 33 527 B35



ROYAL PACIFIC
HOTEL

2025 - 2026 & 35 p B4 = & F# A (F)
2025 - 2026 Celebration Lunch Buffet Menu A (Cont’d)

Dessert 3 &

Mango Pudding 4 = #
Mini Egg Tart ¥ = E
Black and White Forest Cake 2. & & +k 34
New York Cheese Cake % ;% 7~ 4 F=f%
Marble Cheese Cake *~ 2 7 7. 4 F-f%
Dark Chocolate Mousse 4k 4 = # & 4%
Sweetened Sago Cream with Mango and Pomelo # <+ &
Fresh Fruit Platter ## % 45 4

Coffee or Tea wvett gt &

HK$558 per person
& {5 9558

Inclusive of unlimited serving of soft drink, chilled orange juice and selected beer for 2 hours
P2 PR R R - kR BER R

Price is subject to 10% service charge. ™ F # {0 ¥ 4c— JRAFF
The above menu is based on a minimum of 50 persons over a 2-hour period. #* ¥ H & 3f * *t 5 > 50 fi?? T EEPER LS P
Valid until 30 November 2026. ¥z * I 2026 & 12 % 31 p
Royal Pacific Hotel reserves the right to alter the above menu items due to unforeseeable market price fluctuations and availability.

9 FA TEFR AT B FE R TR 2 )

For enquiries, please contact catering team of Royal Pacific Hotel & 34 3403 R T 2 fox T EF)E % § 3%
Tel & 3 © (852) 2738 2236 E-mail % 28 : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK 4 &4 # % # 2 B L i 33 527 B35



ROYAL PACIFIC
HOTEL

2025-2026 7 ;N p A= R X B
2025 - 2026 Celebration Lunch Buffet Menu B

Appetiser 4 %

Assorted Sashimi, Sushi 244 §] £ ~ & &
Marinated Mini Octopus and Sea Whelk P 3% i i% ~ 'R g 2 B ¢
Smoked Salmon with Dill 2 ¥ = < 4.
Marinated Eggplants and Zucchini with Pesto Sauce 4 ¥ #\ 40+ 2 § /4
Parma Ham with Sweet Melon & = [ & L & fe § A
Prawns and Fresh Fruit Salad # % < #57) &

Baby Cuttlefish Salad with Bean Sprouts i# v & #.7) =

Salad V5 £

Assorted Fresh Garden Leaves #7# v F /) 2%
Caesar, French, Thousand Island and Italian Dressing 2t ~ 2+ ~ + § 4 2 &

Seafood k4% #¥

Fresh Prawns, New Zealand Mussels, Sea Whelks
Served with Lemon, Cocktail Sauce and Red Wine Shallot
BEIE ~ o d %f{— T~ R
RS R

Soup #

Cream of Wild Mushrooms ¥¥ 7] & & #
Freshly Baked Assorted Bread Roll and Portion Butter 7@ -2 45 & £ =/

Carving *% R

Oven-Roast U.S. Angus Beef Striploin with Black Pepper Sauce
T RAEL G AR 2

For enquiries, please contact catering team of Royal Pacific Hotel & 34 3403 R T 2 fox T EF)E % § 3%
Tel & 3 © (852) 2738 2236 E-mail % 28 : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK 4 &4 # % # 2 B L i 33 527 B35



ROYAL PACIFIC
HOTEL

2025-2026 & ;N p B4 = B 3 B (¥)
2025 - 2026 Western Lunch Buffet Menu B (Cont’d)

Hot Dish # 4

Pan-Fried Sea Bass Fillets with Dill Cream Sauce 4 F} # & 7 > 3 & &+
Grilled Lamb Chops with Green Pepper Corn Sauce &% A & 3 27 iz 7+
Wok-Fried Shrimps and Scallops and Celery with Cashew Nuts & 7 *& % ) & & ¥ i=
Deep-Fried Chicken with Prawn Crackers “F + JLfe g 7
Roast Stuffed Kurobuta Pork Loin with Prunes and Mustard Gravy
MERORFECEEG R A
Fettuccine with Chorizo and Spicy Tomato Sauce @ L7 R i?-%? FEdR
Gratinated Pumpkin Potato & A /& B
Fried Rice with Shredded Conpoy, Egg White and Vegetables Z& 1 #-v FEV AW

Sauteed Kenya Bean, Glazed Carrots and Stuffed Tomato with Ratatouille
ik ge 4§ RERE

Dessert & &

Tiramisu & = F|2_ 24 4#
Creme Brulee i 7% & 4% 3~
Baked Apple Pie ’J%U'FFI: L
Dark Chocolate Raspberry Tart 45k 4% + 4 ‘=& 3 #
Green Tea Panna Cotta % X & = 142 %
Marble Cheese Cake * I 7 7 4 F—4%
Fresh Fruit Platter 4% # ## % 4
Crepes with Selections of Ice-cream and Condiments

WH I Fe p TR et

Coffee or Tea Prrt st &

HK$658 per person
* 8 % $658

Inclusive of unlimited serving of soft drink, chilled orange juice and selected beer for 2 hours
£ HEDL PR SRR KR R

Price is subject to 10% service charge. ™ b % {0 ¥ 4c— JRIFF
The above menu is based on a minimum of 50 persons over a 2-hour period. * ¥ H F i * *+ 8 > 50 l':“_%’? Lo BRPERFLS P
Valid until 30 November 2026. ¥ 2§ * I 2026 & 12 * 31 p
Royal Pacific Hotel reserves the right to alter the above menu items due to unforeseeable market price fluctuations and availability.

BRI TEFRET R P FHEG R TP 2 g

For enquiries, please contact catering team of Royal Pacific Hotel & 34 3403 R T 2 fox T EF)E % § 3%
Tel & 3 © (852) 2738 2236 E-mail % 28 : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK 4 &4 # % # 2 B L i 33 527 B35



ROYAL PACIFIC
HOTEL
2025-2026 & N p B4R R A
2025 - 2026 Celebration Dinner Buffet Menu A

.

Appetiser /£ 43

Smoked Salmon with Traditional Garnish "§ = < 4 % fesfd
Crab Meat Salad with Mango and Avocado {#¢ # =28 %) &
Air-Dried Meat Platter with Pickled Cucumbers fe4% b 32 % f 35 4
Soba Noodles with Seared Scallops % 'ﬁ"} FIREPNEE AR
Homemade Pasta and Lobster Salad 35 ¥ %% §§ /) i&

Glass Noodles Salad with Calamari “Thai Style” ilt\ R A SRR
Seafood and Fresh Fruit Salad 7% ## ## % /) &

Roast Beet Root Salad with Orange Segment &= % 2 4 £7) &
Caesar Salad with Crispy Bacon ¥ VR e
Assorted Sashimi, Sushi 244 {14 ~ & &

Matrinated Mini Octopus and Sea Whelk P 3% i i% ~ 'R g 2 4 ¢

Salad V5 &£

Assorted Garden Greens with Selection of Dressings ® Bl i) 2 & & 3% 75 2 5F

Thousand Island, French, Balsamic Vinaigrette + § i+ ~ 72 7+ ~ 25+

Seafood k4R ##

Fresh Prawns, New Zealand Mussels, Sea Whelks Served
with Lemon, Cocktail Sauce and red Wine Shallot
BEIE S b F i~ FRL
el g & ~v5vfi* 2 52 E':/f‘]ﬁfa‘/*

Soup #

Cream of Wild Mushrooms ¥ 7] & & i#
Freshly Baked Assorted Bread Roll and Portion Butter #T## 245 & 2 =

Carving *% §

Roasted US Beef Striploin Served with Red Wine Sauce
S S LR TSt

For enquiries, please contact catering team of Royal Pacific Hotel & 34 3403 R T 2 fox T EF)E % § 3%
Tel & 3 © (852) 2738 2236 E-mail % 28 : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK 4 &4 # % # 2 B L i 33 527 B35



ROYAL PACIFIC
HOTEL

2025 -2026 7 % p B4R ¥ A ()
2025 - 2026 Celebration Dinner Buffet Menu A (Cont’d)

Hot Dish #t 4

Pan-Fried Sea Bass Fillets with Dill Cream Sauce 4 F # & 7 > 3 & & 7+
Roast Lamb Rack with Mustard Sauce % X % fie & % i+
Gratinated Assorted Seafood with Cheese Sauce 7. 4 v * &5 @
Barbecued Baby Pork Ribs 5 *% 7% ** #

Deep-Fried Crispy Chicken £ 4% %% i 5
Fried Rice with Seafood and Crab Roe &4+ /% # V) 4 v~
Braised E-fu Noodles with Mushroom and Shrimp Roe # 4% # ] = %
Braised Straw Mushrooms with Baby Cabbage # &F#\ 2 v

Dessert & &

Marble Cheese Cake = T2 7 3~ 4 F=f%
Black and White Forest Cake 2. v Z+k F=tx
Cheese Tart 7.4 %
Chocolate Truffle Cake 3k 4 + # =%
Green Tea with Red Bean Swiss Roll % % &= 2331+ %
Tiramisu & = F|2_ 24 4#
Bread and Butter Pudding =+ % & ¢ #
Sweetened Sago Cream with Mango and Pomelo # 1<+ #%
Selections of Ice-cream and Condiments p 1% = #%

Coffee or tea Pret gt X

HKS$688 per person
& 5 9688

Inclusive of unlimited serving of soft drink, chilled orange juice and selected beer for 3 hours
EHE 3L PEE R SRR KR

Price is subject to 10% service charge. ™2+ /8 ¥ 4c — JRA*
The above menu is based on a minimum of 50 persons over a 2.5-hour period.
WEE R E S S0RF R BEPFRG 25 P o
Valid until 30 November 2026. ¥ 2§ * I 2026 & 12 * 31 p
Royal Pacific Hotel reserves the right to alter the above menu items due to unforeseeable market price fluctuations and availability.

BRI TEFRET R P FHE G P 2 g

For enquiries, please contact catering team of Royal Pacific Hotel & 34 3403 R T 2 fox T EF)E % § 3%
Tel & 3 © (852) 2738 2236 E-mail % 28 : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK 4 &4 # % # 2 B L i 33 527 B35



ROYAL PACIFIC
HOTEL

2025 -2026 & ;% p AL B £ B
2025 - 2026 Celebration Dinner Buffet Menu B

Appetiser 4 %

Smoked Salmon with Traditional Garnish & = < 4.
Parma Ham with Sweet Melon & = [ & L & fe § A
Assorted Sashimi, Sushi 244 §] £ ~ & &
Marinated Baby Octopus and Green Seaweed P 3% i in ~ N g 2 ¢ &)=
Cold Soba Noodles P 7%/4 %
Beet Root and Orange Salad with Feta Cheese ‘= 3 2 #87) 2 fe % "8 3.1
Tuna Nicoise Salad & £ & R 5 270 &
Grilled Italian Vegetables & = 4\ i+ ) &
Caesar Salad with Condiments #ci) =

Salad V5 &£

Assorted Garden Greens with Selection of Dressings ® By & & & 34 ) 2 5F
Thousand Island, French, Balsamic Vinaigrette + § 7+ ~ 2 7+ ~ 2 g+

Seafood k45 7% @

Fresh Prawns, New Zealand Mussels, Sea Whelks
Served with Lemon, Cocktail Sauce and Red Wine Shallot

B F T FFR FEREE YIS ERS

Soup #

Lobster Bisque with Cognac + & ¢ ¥ /#
Freshly Baked Assorted Bread Roll and Portion Butter 7@ -2 45 & £ =

Carving *% R

Roasted U.S. Angus Rib-eye with Red Wine Sauce
AR RATE PR 2 Et

For enquiries, please contact catering team of Royal Pacific Hotel & 34 3403 R T 2 fox T EF)E % § 3%
Tel & 3 © (852) 2738 2236 E-mail % 28 : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK 4 &4 # % # 2 B L i 33 527 B35



ROYAL PACIFIC
HOTEL

2025 - 2026 & ;% p B R ¥ B ()
2025 - 2026 Celebration Dinner Buffet Menu B (Cont’d)

Hot Dish # 4%

Sauteed Cuttlefish Fillet and Prawns with Celery %5 7 ¥ = %) =4 &
Indian Chicken Tikka &7 3% %% }/E.
Pan-Fried Sea Bass Fillets with Shallot Butter Sauce 1% T} g o 3{, A B
Pork Piccata with Tomato Coulis % F ﬁ‘ PR TR IME T ,5r.
Slow-Braised Premium Beef Cheek in Burgundy Sauce % ;7“ IR ‘% 2 5 R
Roasted Lamb Racks j# ;% % % ¥ X %
Indian Vegetables Curry &7 & % 3 v VE'
Fried Rice Red Brown Rice with Golden Corn and One Nuts & & 43 =& ) 4 v
Lyonnaise Potato AR E
Carrot Vichy, Sauteed Kenya Bean and Braised Baby Corn 74 § ~ 2 2 2 § f 3

Dessert 3 &

Mango Cheese Cake 3 = 74 F-f
Mini Apple Crumble Y&k 7= ﬁEf S 4£ 9
Creme Brulee j# ;% & 1“%%{}
Strawberry Chiffon Cake % % ;& 47 F-fx
Black Forest Cake 2. # % F=4%
Pineapple Mousse with Coffee ]elly O S5k feeserzf
Marble Cheese Cake = 72 7 3~ 4 F=f%
Fresh fruit platter ## % # % %
Crepes with Selections of Ice-cream and Condiments ¥ % FT#% fie p

\Y 3
%

Coffee or Tea whrrzt gt &

HK$788 per person
& B W $788

Inclusive of unlimited serving of soft drink, chilled orange juice and selected beer for 3 hours

FI3LPFRIE BRES TR FERR

Price is subject to 10% service charge. ™ b {0 ¥ 4c— JRIFF
The above menu is based on a minimum of 50 persons over a 2.5-hour period.
WEE R R 50 B o ERPER L 25
Valid until 30 November 2026. ¥ 2§ * I 2026 & 12 * 31 p
Royal Pacific Hotel reserves the right to alter the above menu items due to unforeseeable market price fluctuations and availability.

¥ R T J—,ﬁ)@. iz r g H ;%fé,l‘n TP 2 fgfflj

For enquiries, please contact catering team of Royal Pacific Hotel & 34 3403 R T 2 fox T EF)E % § 3%
Tel & 3 © (852) 2738 2236 E-mail % 28 : catering@royalpacific.com.hk
China Hong Kong City, 33 Canton Road, Tsimshatsui, Kowloon, HK 4 &4 # % # 2 B L i 33 527 B35



