2022 WESTERN WEDDING PRIVILEGES A I 1§ E B =

Enjoy a special price of HK$3,000 for wedding venue decorations with a minimum wedding banquet
spending of HK$70,000 (originally priced at HK$5,888)

BEREE R

ABE$70,0008 U L > ATUEEREEES3 0008 ZERBBMMAE R (REBIESS5,888)

Complimentary wedding venue decorations will be provided with a minimum wedding banquet

spending of HK$100,000 (originally priced at HK$5,888)

BEREEXEMABTES100,0005 U L > TR EBEBIER GG E RS (REBT$5,888)

Wedding Lunch & Wedding Dinner B &

60 persons
or above
60 AU £

110 persons
or above
1T10AE U E

60 persons
or above
60 AU £

110 persons
or above
T10ABE

One night stay at Deluxe Harbour View
Room on your wedding night with
complimentary breakfast

(next morning) for 2 at Café on the Park
FERREBREEARE B NEEE
fEH) ERRHKREREARE

Complimentary snacks (3 items)
during reception
FERIERI/NE (=)

5 dozens T

Fresh fruit cream cake during reception

JERI i S BRERR

3 lbs %

5 Ibs %

3 Ibs

5 lbs B

A delicate 3-tier dummy wedding cake
for photoshoot
—EEEREGEEREUERRER

L 4

L 4

L 4

L 4

A bottle of sparkling wine for the cake
cutting and toasting ceremony

B ESUE R EH BT

2 complimentary car parking spaces
on wedding day
mEREEMNGEEERER

Silk floral centerpiece for each dining
table and reception table

2i5 FTEIER

ROYAL PACIFIC

HOTEL

ERKXFFHEE



2022 WESTERN WEDDING PRIVILEGES AN B E B =

Wedding Lunch & Wedding Dinner BEE

60 persons | 110 persons | 60 persons | 110 persons
or above or above or above or above
60AZEE | TT10AZEME | 60ATAUE T10ABUE

Seat covers for all chairs

ESTET RS v v v v
Complimentary use of audio-visual

equipment v v L 4 L 4
REZRATERME

Mahjong entertainment

i e T A v
Complimentary guest signature book

WEERES v v v v
Complimentary standard hotel

backdrop with English wordings A 4 A 4 A 4 A 4

RERERHF

Complimentary invitation cards

(8 sets per table, printing excluded) ¥ ¥ ¥ ¥
BREBEERN\E (FEEENR)

Free corkage for self brought-in wine
or hard liquor (one bottle per table) ¥ ¥ ¥ ¥
B ¥ BERWEERE (BF—)

Special offers from merchants

SRR IE LR EE \ 4 L 4 v v

WESTERN WEDDING BANQUET MENUS
AINEE RS

» The above prices are valid for wedding banquets held on or before 31 December 2022
U EEERBERAR2022F12B31HH 2R R BE
+ The above prices / packages are not applicable to the reserved wedding banquets and cannot be used in conjunction
with other special offers
UEBEREEFTERNEHEIIZBEERFIEHAECEERREA
« All products, services, privileges and information related to the offers are directly sold and are applied to customers
by the respective merchants who are solely responsible for all related obligations and liabilities
FrEMREEZER REKEMNTHEMBREREERRUTER >  EREEAEFTHEMBR2EARE
» The above privileges are subject to change without prior notice
BEEREENAEEN » BASZITEM



WESTERN WEDDING BUFFET A XS E B BI &

MENU 3% MENU 33 Il
Buffet Lunch BBIFE BIEHKS$ 638 per person &1 | #BEHKS 698 per person &1l
Buffet Dinner EBIEE BIEHKS 798 per person &1L | #E#HK$898 per person &fi

WESTERN WEDDING
DINNER BUFFET MENU |

PATVIEE BB B RaE |

Cold Dishes % &
Homemade Duck Liver Terrine with Port Wine Aspic i 8488 T 5 E Rt
Smoked Salmon with Garnish & =X & fg £l
Grilled Tuna Loin with Red Onion Salsa #\&E A fLALF E TS5
Crab Meat Salad with Mango and Avocado BB AE T4 MRV
Assorted Air-dried Meat Platter with Pickled Cucumber 5488 & & R H 58
Seared Scallops with Soba Noodles HERIF FHAEZE L8
Assorted Sashimi, Sushi and California Rolls #$8%] 5 « =8 KN %
Marinated Mini Octopus and Sea Whelks B Z0ERIR/\ TV K Bk {3 42 29

Seafood Corner k878 &

Boston Lobster, Fresh Prawns, New Zealand Mussels, Sea Whelks
served with Lemon, Cocktail Sauce and Red Wine Shallot Sauce
T UERENR - AR AATEEA O - HRIZ
BoiZIRA ~ IR Rz AR+

Salads )2
Fresh Fruit and Seafood Salad /S R0 2
Roast Beetroot Salad with Orange E4I S BBEE )12
Cervelat Sausage and Cheese Salad EiFZ b2
Caesar Salad with Crispy Bacon g7V 2 E & MEIER
Garden Lettuce Salad with choice of dressings and condiments S0 Z2 R S E R

Soup %
Cream of Seafood Bt =E 5

ROYAL PACIFIC
HOTEL

ERXRXFFAERE



WESTERN WEDDING BUFFET A iE E B B &

WESTERN WEDDING
DINNER BUFFET MENU |

A EE BB SRR

Hot Dishes ##&

Pan-fried Sea Bass Fillets with Champagne Cream Sauce BERliE R+ EHIBZET
Gratinated Assorted Seafood with Cheese Sauce Z T+ BT 1F &4
Sautéed Fresh Prawns and Scallops with Broccoli FaR{EMD IREK T
Deep-fried Crispy Chicken 3 h% fifs 57 k& %

Deep-fried Crab Claws with Sweet Chilli Dip & & VF2& £ EH 5ig
Roast Pork Back Ribs &5 RhHE
Slow-braised Lamb Shoulder in Burgundy Sauce A RNATHIZEXFEA
Fried Rice with Crab Meat, Conpoys, Barbecued Pork, Salted Egg Yolk and Kale AEEGFIMEH
Braised E-fu Noodles with Straw Mushrooms B &k (R 2H
Lyonnaise Potatoes HEE ¥ E (D&

Carving Trolley J£ R &
Whole Roast U.S. Beef Striploin with Thyme Gravy EEEIFHRFARINFEEESTET

Desserts & @
Créme Brilée ENEMEIHE
Mango Chiffon Cake BT /B4 EE
Strawberry Napoleon BB £ & &
Blueberry Cheesecake EE < T E 12
Hojicha Cake JEZ &%
French Opera ‘ZBETEIFRE R
Bread and Butter Pudding 4-h&E &7
Sago Cream with Mango and Pomelo #&HE
Crepe Station with selection of Ice Cream and condiments BN BIE;EC B B E %

Coffee or Tea MM % 2
S HKS 798 per person

3-hour unlimited serving of chilled orange juice, soft drinks and selected beer
BIE3/NEFE IR 2HBIORE T ~ K RIFIERE

+ Subject to 10% service charge B UWII—ARFE &

+ A minimum booking of 60 persons is required &/60 A 85T

+ Valid until 31 December 2022 ¥R E2022412831H

+ Royal Pacific Hotel reserves the right to alter the above menu items due to market price fluctuations and availability

HREREHRERMZ  ERATHEERBEAULREERKREE Z#EF



WESTERN WEDDING BUFFET B iEE B B &

WESTERN WEDDING
DINNER BUFFET MENU Il

PV YE = B By BE &= 5255 |

Cold Dishes /% &
Duck Liver Pate T84
Parma Ham with Sweet Melon B & X BREAC 2 TR
Seared Tuna Loin with Wasabi Mayo BERIGEZRFE T AERE

Seafood Corner ki /5
Marinated Salmon, Smoked Salmon, Fresh Prawns, New Zealand Mussels, Sea Whelks
served with Dill Mustard Sauce and condiments
=R E=A - SR AFEEE0O -~ 353212
B BT Rt Rkt

Japanese Delights B #5 58
Assorted Sashimi, Sushi and California Rolls #8255 ~ S8 K&INMNE
(Salmon, Tuna, Hamachi, Octopus, Surf Clam, Crab Meat, Pickled Fish, Sushi Egg, Wasabi and Japanese Pickles)
(=EX8a~-F=2HBHAE Y \NAE -~ IEFE ~ BIME ~ BiER - F8%  FTRKEANER)
Marinated Mini Octopus, Sea Whelks and Green Seaweed B VIR TR ~ BR{TIRAA R HEEDE

Salads 71
Tomato and Buffalo Mozzarella Cheese with Fresh Basil EE&hik4Z L
Seafood Salad &)1
Grilled Marinated ltalian Vegetables $\ & T\ B 3 52
Caesar Salad with condiments #7012
Selection of Garden Greens with dressings and condiments HE D 2A & L E R

Soup %
Lobster Bisque flavoured with Cognac F 23 1R'%

Hokkien Prawn Mee 18 22 iR ;5 31
Fresh King Prawns, Lean Pork Slices, Water Spinach,
Bean Sprouts, Egg Noodles, Tasty Prawn Soup
KIR ~ B2~ @3~ IREF  ChEE -~ IR5



WESTERN WEDDING BUFFET BN iE E B B &

WESTERN WEDDING
DINNER BUFFET MENU Il

PV YE = B By Bf &= 5255 |

Hot Dishes i #
Roast Whole Suckling Pig AAT #L.5%
Steamed Whole Garoupa ;&#& A/EH
Lobster Thermidor ¥ £ B EEER
Sautéed Scallops and Coral Clams with Broccoli & &= i #i & £ #
Deep-fried Crispy Chicken =& i2 fifs 57 J& 2
Kurobuta Pork Piccata with Asparagus &R 2 i A AL i &
Braised Beef Short Ribs in Red Wine Reduction 4L;EI& 4B A
Roasted Lamb Racks in Provencal Style A NGB E F 2R
Fettuccine with Black Truffle Paste A5 R KR
Fried Rice with Scallops and Crab Roe &) #F I EH
Braised Twin Mushrooms and Green Vegetables in Oyster Sauce 15 2 B4 &%

Carving Trolley J# A &
Roast U.S. Beef Prime Ribeye with Thyme Gravy \E=E45 R4 EMAREEESET

Desserts #H fa

Mango Cheesecake HET 2 + &1

Strawberry Napoleon EE £ #HE R
Mini Apple Crumble iK{RFAR EE

French Opera AE R EIBRE R
Green Tea and Red Bean Roll #4152 %
Mango and Coconut Pudding &+
Mini Portuguese Egg Tart 8RB N E
Sweetened Red Bean Cream with Lotus Seeds and Glutinous Rice Dumplings & F4L 2 YV ECIE £ G El
Crepe Station with selection of Ice Cream and condiments BN BEE;FC B B2 1%
Deluxe Fruit Platter with Mixed Berries & RS H %

Coffee or Tea M MEZE 5t
SABE HK$ 898 per person

3-hour unlimited serving of chilled orange juice, soft drinks and selected beer

BIEINREREMHBICRET « AKRFERE

+ Subject to 10% service charge BUWII—RFE &

+ A minimum booking of 60 persons is required &/60 A 85T

+ Valid until 31 December 2022 ¥R E2022412831H

+ Royal Pacific Hotel reserves the right to alter the above menu items due to market price fluctuations and availability

HREREHRERMZ  EXRATHEERBEAULREERKREE Z#F



WESTERN WEDDING BUFFET A5 E B B &

WESTERN WEDDING
LUNCH BUFFET MENU |

AEEBBFERE |

Cold Dishes and Meat /% % K& A48
Smoked Salmon with Garnish & = & fg £kl
Assorted Sashimi and Sushi with Pickled Ginger 835 & 52 5]
Parma Ham with Sweet Melon B & X BRECZ TR
Marinated Shredded Chicken with Sesame Sauce JR 3 #f &
Grilled Marinated Mediterranean Vegetables with Pesto #\#th i EFHiE
Citrus-marinated Duck Breast with Peach # B8 B Fig 22 Bk

Seafood Corner 7k i85 &

Fresh Prawns, New Zealand Mussels, Sea Whelks
served with Lemon, Cocktail Sauce and Red Wine Shallot Sauce
B ARPERS O ~ 35212
BoiZiRA ~ IR REZ AR+

Salads )2
Marinated Cucumber and Brown Fungus with Black Vinegar 2 & /AAE
Fresh Fruit and Seafood Salad & & R D12
Thai-style Green Papaya Salad &R B AR 12
Tomato Salad with Sesame Dressing &7n 70 24 H = 8 ff 4%
Garden Lettuce Salad with choice of dressings and condiments F 0 E SN ER

Soup %
Cream of Wild Mushrooms with Garlic Crouton ¥ & S EE 5 B n & B fi



WESTERN WEDDING BUFFET A5 E B B &

WESTERN WEDDING
LUNCH BUFFET MENU |

AEEBBFERE |

Hot Dishes #4/8
Grilled Sole Fillets with Chive Cream Sauce BRI EE S ET
Seafood Thermidor B+ 2 LIRS
Wok-fried Broccoli with Fresh Prawns 78 {40 #R 1=
Poached Fresh Chicken and Green Vegetables in Superior Broth 32 5%
Sweet and Sour Pork $& & i & By
Wok-fried Beef Cubes with Wild Mushrooms £5 & b 4 #p i

Roasted Rack of Lamb with Thyme Gravy {& £ 5B REEET

Roasted New Potatoes with Fresh Herbs HEEZ
Braised E-fu Noodles with Black Mushrooms in Abalone Sauce #85+7E%5 k(R 3E
Fried Rice with Diced Chicken and Vegetables S Z i kb &
Sautéed Seasonal Vegetables JE B 3E

Carving Trolley J£ N &
Honey-glazed Bone-in Ham with Mustard Gravy ¥ % i X BREC 7+ R #7571

Desserts & &
Coffee Créme Caramel MBEE#E G
Mango Chiffon Cake BT /B4 ERE
Strawberry Napoleon EE £ & &
Blueberry Cheesecake EE < TE 12
Mini Bailey Milk Chocolate Tart ¥R B FIEH B AR & /71
Bread and Butter Pudding 4 HEA € 75
Osmanthus Jelly HETE#E
Sweetened Red Bean Cream with Lotus Seeds EF4 5 7)
Fresh Fruit Platter S48

Coffee or Tea MNPk SR 5%

S HKS 638 per person

2-hour unlimited serving of chilled orange juice, soft drinks and selected beer

RN EREMHEORE T ~ KR ERE

+ Subject to 10% service charge ZUWII—RFE &

+ A minimum booking of 60 persons is required &/60 A 85T

+ Valid until 31 December 2022 ¥R E2022412831H

+ Royal Pacific Hotel reserves the right to alter the above menu items due to market price fluctuations and availability

HRERESRERMZ  EXRNTHEERBEAULREERKREE Z#F



WESTERN WEDDING BUFFET XI5 E B B &

WESTERN WEDDING
LUNCH BUFFET MENU Il

ARNIBESFERE 1

Cold Dishes %%

Smoked Salmon and Marinated Salmon with Dill and Garnish E=XaREEH=XA
Crab Meat Salad in Glass with Avocado and Tomato Salsa BBV EIF ~ Bhnd AR B
Marinated Eggplant and Zucchini with Pesto Sauce EE\HF KR E /R
Seared Scallops with Soba Noodles HERIF FHAEZE L8
Parma Ham with Sweet Melon B & W BREZ Z I
Tomato and Buffalo Mozzarella with Fresh Basil EE & k42 L+
Assorted Sashimi, Sushi and California Rolls 5 #| & « EE & INMNE

Seafood Corner 7k $& 75 ¥

Fresh Prawns, New Zealand Mussels, Sea Whelks
served with Lemon, Cocktail Sauce and Red Wine Shallot Sauce
EEIR ~ ARFERE SR O ~ 35R1B
Boigis A ~ IR T REZBADERE T

Salads 7)1
Oyster Mushrooms tossed with Squid &t Bz fagE 7D 12
Cobb Salad #R4HRAA D
Cold Asparagus with Sun-dried Tomatoes R & &R H 5z
Caesar Salad with Crispy Bacon §U#i7) 2B & e lE A
Thai-style Grilled Prawns and Citrus Salad Z=z\ I\ K iR ihF 702
Garden Lettuce Salad with choice of dressings and condiments ¥/ 2 £ R

Soup %
Manhattan Clam Chowder with Crackers £ 72184 A B 150 72 /1 22 8



WESTERN WEDDING BUFFET AN iE E B B &

WESTERN WEDDING
LUNCH BUFFET MENU II

AEEBBFERE |

Hot Dishes 5
Chinese Dim Sum (B0
(Shrimp Dumplings with Golden Leaves &858 ~ Pork and Shrimp Siu Mai &8 ~
Fried Vegetables Spring Rolls £ &%)
Deep-fried Crab Claws with Sweet Chilli Dip & & VF&EH &g
Steamed Whole Garoupa ;5% 85T
Wok-fried Fresh Prawns and Scallops with Broccoli & B #R{- E#
Roast Barbecued Pork Ribs #1254 Rh5E
Deep-fried Crispy Chicken 3 h# fifs 57 k& %
Lamb Rendang BEF A
Fried Rice with Conpoys and Egg White BitE AW EH
Sautéed Kenya Beans, Glazed Carrots and Stuffed Tomatoes with Ratatouille
INBT ~ HE R RN
Gratinated Potato R EENFE

Carving Trolley % A &
Oven-roast U.S. Beef Prime Rib with Black Pepper Sauce & E B4 4R R &4 LR AR 2H5+

Desserts & fn
Mango Cheesecake ETZ +&E
Mini Apple Crumble iK{RFAR EE
Oreo Tiramisu BF|EEAFIZ +8#
Mango Chiffon Cake & 843 E
Green Tea Mousse Cake 4 ZERAAE 1
Chocolate Truffle Cake Bk 1 EE
Chestnut Swan Puff EFX#88%
Sweetened Walnut Cream with Glutinous Rice Dumplings & #k5& 5 E
Deluxe Fruit Platter with Mixed Berries & Rt H58
Crepe Station with selection of Ice Cream and condiments BN BIE;EC B B B %

Coffee or Tea MM % 2%
S HKS 698 per person

2-hour unlimited serving of chilled orange juice, soft drinks and selected beer

B2/ E RSB ICRE T ~ AR R EEE

* Subject to 10% service charge B M—IRFEE

+ A minimum booking of 60 persons is required &/60 A 85T

+ Valid until 31 December 2022 ¥R E2022412831H

+ Royal Pacific Hotel reserves the right to alter the above menu items due to market price fluctuations and availability

HRERESRERAF  ERATHEERBEAULREERKREE Z#EF





