ROYAL PARK HOTEL
B BB I5

Lunch Buffet Menu H B4 35Ea0

Appetizer and Salad CIESS U5

Sea Whelk, Mussel and Poached Shrimp on Ice VKSEVRIE ~ B O ROE R
Smoked Salmon with Condiments JE =S ok
Tomato and Buffalo Mozzarella with Fresh Basil FhKPZ LSS
Quinoa, Pumpkin Crab Meat Salad Cup L~ JIVEE A DR
Chicken and Cabbage Salad %ﬁl*ﬂfﬂfﬁ?k AE

Healthy Salad Bar BIAYDEEE

Mesclun Leave, Romaine Lettuce, Cherry Tomato, Sliced Green Cucumber, Sweet Corn, 53¢ ~ ZEEASE ~ EHE - FH/NA ~ #HEEK ~
Beetroot, Thousand Island Dressing, Caesar Dressing and Italian Citron Dressing Garlic 413E0E ~ TEE - gl -

Croutons, Parmesan Cheese and Bacon Bit BRI TR A - EER L R AR
Soup bz}

Creamy Tomato Basil Soup EHSBES
Assorted Bread and Roll LeiSme )

Carvin A

Grilled Beef Sirloin with Red Wine Gravy JEPE S EELE

Hot Savoury it

Baked Barramundi Fillet with Caper Cream Sauce Y AL K T = B
Sautéed Shrimp and Celery with X.O. Sauce XOBE R~ Ph T
Steamed Whole Seabass with Soy Sauce TEHR IR

Chinese Barbecued Platter rh R P
Braised Oxtail with Madeira Sauce fgFRAE RN
Roasted Lamb Leg with Mint Yogurt JE SR AT LR
Indian Chicken Curry ET1FEE niine %

Crispy Fried Chicken Y5

Roasted Eggplant with Cheese on Tomato Sauce BERL Tl = L&A
Vegetable Fried Rice with Black Truffle and Egg White BIATRE AR
Dessert B

Mini Mixed Fruit Tart RORFE SRS
Strawberry Yogurt Cake TR BB
Chocolate Brownie KEHmEAE
Vanilla Panna Cotta BEEAHE
American Cheesecake FEZLERE

Red Bean Sweet Soup with Lotus Seed and Lily Bulb HrEeaLED
Seasonal Fruit Platter FFS7KEEPHE
Haagen-Dazs Ice cream ISR TS

£5{ir HK$698 per person
(5/) 50 A#E Minimum 50 persons up)

SR BT 2025 F1HIHE 12 H31H BT 2 2 E
This offer is valid to banquet held from 1 January to 31 December 2025

#FFContact Number 26943839 Mr. Henry Chan

DLEEE Saen—ess g | SiaeA RN E | SLHE ERV et ER m e R e NS (R RO e LR EIE E Z &t |
W T T B YEEEAE R RIE0K - SRR TIF SRS E | REARHEIHEZR STEk|
HEENB REEHTNEE—E A AR | R B R EI A
All prices are subject to 10% service charge | Minimum food and beverage charge applies for function rooms |
Seasonal ingredients on the menu may be subjected to changes, Royal Park Hotel reserves the right to make the final decision that depending on the availability |
If you have any food allergies or specific needs, please notify hotel staff when making your reservation | Menu is valid from now till further notice |
Menu items and prices are subject to confirmation one month prior to the function date | Cannot be used in conjunction wit other promotional offers or privileges



ROYAL PARK HOTEL
B BB I5

Dinner Buffet Menu H BB s

Appetizer and Salad
Oyster, Sea Whelk, Mussel and Poached Shrimp on Ice
Smoked Salmon and Parma Ham with Condiments

JFIEY &l
JKSEAREE ~ IR B RIEIR
Y =S U B T KBRS ekt

Tomato and Buffalo Mozzarella with Fresh Basil FhHiKFZLEEE
German Potato Salad B
Chicken Pineapple Salad R AR 2 DI
Healthy Salad Bar Tt e

Mesclun Leave, Romaine Lettuce, Cherry Tomato, Sliced Green Cucumber, Sweet
Corn, Beetroot, Thousand Island Dressing, Caesar Dressing and lItalian Citron Dressing

Garlic Croutons, Parmesan Cheese and Bacon Bit

RS ~ BRIEASE - HEAG - BINA ~ B8R
KLEEH ~ T - gl -
BRI e E B - EEEZ R A

Soup %

Seafood Chowder with Cream Cracker IR SRS
Assorted Bread and Roll FEdRA L

Carving b

Roasted Beef Rib Eye with Port Wine Reduction JE AR AP FERRTE
Hot Savoury Eolg

Grilled Salmon with White Wine Cream Sauce BRI SR AE SRR
Sautéed Shrimp and Scallop with Honey Bean Tk
Steamed Giant Grouper THIKHE

Chinese Barbecued Platter rh R P
Roasted Baby Pork Shank with Mustard Seed Gravy R A TR
Indian Beef Curry EFE W44
Roasted-Marinated Rack of Lamb with Rosemary Gravy BEF AR LTS
Braised Barbary Duck with Cherry Sauce JeEE EI A R E T
Poached Chicken with Shallot and Spring Onion EUMZE

Eggplant Tomato Lasagna i =t ]

Baked Cauliflower, Asparagus, Broccoli and Carrot with Cheese
Seafood Fried Rice

Z B (IR ~ B ~ PERATE RAHEEE))
TN

Dessert EH

Tiramisu BT LER

Mini Strawberry Cheese Tart RIRE RS 1%
Wolfberry and Osmanthus Pudding *E?Ti%ff

Black Forest Cake LR RS

Mango Panna Cotta %,u\ﬁﬁﬁﬁ
Matcha Red Bean Cake E7 S S ANTRE= g2
Blueberry Cheesecake EER LR

Red Bean Sweet Soup with Lotus Seed, Lily Bulb and Glutinous Rice Dumpling HEFH AU EEE

&1 HK$988 per person
(F%/) 50 AFE Minimum 50 persons up)

FHEE B R2025F1H1IH 212 A31HR T 2 ZE
This offer is valid to banquet held from 1 January to 31 December 2025

ZFContact Number 26943839 Mr. Henry Chan

DLEEE Saen—ess g | SiaeA RN E | SLHE ERV et ER m e R e NS (R RO e LR EIE E Z &t |
W T T B YEEEAE R RIE0K - SRR TIF SRS E | REARHEIHEZR STEk|
HEENB REEHTNEE—E A AR | R B R EI A
All prices are subject to 10% service charge | Minimum food and beverage charge applies for function rooms |
Seasonal ingredients on the menu may be subjected to changes, Royal Park Hotel reserves the right to make the final decision that depending on the availability |
If you have any food allergies or specific needs, please notify hotel staff when making your reservation | Menu is valid from now till further notice |
Menu items and prices are subject to confirmation one month prior to the function date | Cannot be used in conjunction wit other promotional offers or privileges



