) ROYAL PARK HOTEL
N HEBIS =

2024 X H 1R KR
Wedding Buffet Package 2024

JLEB S50 Ml b, HAEETHER:
Enjoy the following privileges for a booking of minimum 50 persons

8 JFHAERESHEEAK, BAREEEE (FEHE2 /R / BEZHEE3 )
Unlimited serving of soft drinks, orange juice and house beer (2 hours for lunch / 3 hours for dinner)
FUHAARE (FF M)

Free corkage (1 bottle per table)

FEIREBEELREDEREA

3-tier dummy cake for photo shooting

BEUEEARBEBEWNLE (TEBEHRRE)

Complimentary one invitation card with envelope per person (printing excluded)

REERERRERE

Complimentary use of seat covers

S8R E R BE SRR

Complimentary floral arrangement for reception table and dining tables
REREFTERBAMXERE TR (R FHEEFR)

Free use of PA system with 2 wireless microphones (subject to availability)
FEREABEM LI EE (R T HEER)

Free use of LCD projector with DVD player and screen (subject to availability)
% F HEFEL 8 N (T EE )

Complimentary car parking coupons with a total of 8 hours (subject to availability)

FLEE 100 ik A b, HTFAH THEA:
Enjoy the following privileges for a booking of minimum 100 persons

¥ FRBEAFAEXXLTEEZRRE
Backdrop wordings with couple English name
ERIBHRAREERCME
Complimentary 3 lbs of fresh fruit cream cake

%
® A HRE AR ASE R
%

BEEEBE

Quality Wedding Merchant

¥ ¥ X B B X B R

A bottle of sparkling wine for toasting
%% S 20 N (R R JE B UT)

Complimentary car parking coupons with a total of 20 hours (subject to availability)

AR 120 frsk Dl b, HFH THHIEE:
Enjoy the additional privilege for a booking of minimum 120 persons

¥ RERGTEFIHINEFHEFERGZH (RAEHETTEZEFZA AT HEEN)
Complimentary use of Terrace of Jade Pavilion as a venue for wedding ceremony
(available for booking of Jade Pavilion only and subject to availability)

8 FHEHEAEBEAZE1%, THZEEEAXZAEAR
Complimentary one night stay in Royal Park Hotel Standard room on the wedding night
with breakfast for 2 persons

8 Pak Hok Ting Street, Shatin, Hong Kong &BYHABTHES Tel 5 : (852) 2601 2111 Fax fE : (852) 2601 3666
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2024 X H 1R KR
Wedding Buffet Package 2024

TR B A

Special beverage package:

®  HUAmEESS0, FRERSHEHFELOERE

Supplement of HK$50 per person for upgrading unlimited serving of house red and white wine

Bkt % B T ZE SR B 242 café & bar B 342 15 Ik ¥t

Additional charge before or after wedding party at 2+2 café & bar:

8 FRAEMATFIRE6R
Usage time from 15:00 to 18:00 hours
8 RIKHE & %S53,000 KA # 20 A

Minimum charge at HK$3,000 and capacity is 20 persons up

SERFEFRER:

Extra Privileges for Wedding Coupons:

¥  “MyGift Decoration” & tiI5E 5l EEE 5
Special decoration package offered by “MyGift Decoration”
38  “MyGift Photography” # % £ £ 18 & %
Special photography package offered by “MyGift Photography”
¥ TEBYE RESHEEARGEES
Special discount voucher on civil celebrant service by “An Oath Wedding”
¥ “FEHR” BERTEHIEHF8ITEE
20% discount on Chinese cake by "Kee Wah Bakery"
3  “Ada’s Wedding” 1= (458 5 & BT IR 75 3 4 7 (8 (£ % 53,000
Cash coupon value at HKS$3,000 on wedding planner and MC by “Ada’s Wedding”
8 “MERAMEEE REEBEAEEEEES
Special exchange voucher of betrothal gifts by i &8 i A & i 8 5 7
8  “I-PRIMO” #FiEkt5 18 B %
Special discount voucher on wedding ring by “I-PRIMO”
¥  “My Memory Wedding MMHK” 154 H#E 8 £ 8B E 4
Special discount voucher on pre-wedding photography offered by “My Memory Wedding MMHK”
8  “Masiays Gift” BELALEES
Discount voucher on souvenir by “Masiays Gift”

‘ﬁ}%&ﬁ%ﬁlj Terms and conditions:
FreEEEF AW —REE
All prices are subject to 10% service charge
- ULEBEwRER, 81 FTEA
The above offers are subject to change without prior notice
- BHFEREEE
Minimum food and beverage charge applies for function rooms

- XHNEREBEEFRAEE—EANER

Menu items and prices are subject to confirmation one month prior to the function date

BN BT R E#HFN For reservations or inquiries, please contact our Royal Park Hotel Banquet Team

B 3% Tel: 2694 3805 B, WhatsApp: 6110 0170 (& & ¥ 3)
B # Email: banquet@royalpark.com.hk %83k Website: www.royalpark.com.hk
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Y ROYAL PARK HOTEL
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2024 B E BB EFEX A
2024 Wedding Buffet Lunch Menu A

Seafood Counter % ke
Chilled Prawns and Jewel Whelk & A #7 % 35 3 42
Horseradish Cocktail Sauce and Lemon Wedges #k 18 # i+ & 4 # #

Assorted Sashimi Platter 345 % & $f 4
Salmon, Snapper and Tuna =X #& ~ AR EL A&
Pickled Ginger, Soy Sauce and Wasabi # & ~ & A5 &K

Appetizer Dishes & Salad X% W &
Norwegian Smoked Salmon #i & /& = X &
Assorted Cold Cut Platter 45 /A #f %
Smoked Duck Breast with Tomato Sauce # # it /& 7 g
Japanese Seaweed Salad + # )
Japanese Snail Salad H = #2
Garden Mix Salad with Dressing and Condiments [ [ 4 3 /b 42
Dessing - Balsamic Vinaigrette, Thousand Island, Honey Mustard and Sesame
B BB~ THI ~ BB RZ R
Apple and walnut salad # £ &tk ) &
Marinated Lotus Root with Yuzu Sauce %+ ¥ 3 5% F
Marinated Cucumber and Black Fungus with Balsamic Vinegar [%® & JL/NF 4=
Marinated Egg and Bean Curd A& T /&
Marinated Handmade Shredded Chicken with Cordyceps Flower and Dried Yamakurage & 3 £ %7 F#1 %

Soups and Bread Basket 738 R Jifu
Cream of Mushrooms & = &5
Gum Tragacanth Soup with Minced Ch1cken BAETHRE
Served with Selection Bread Roll and Butter @E%fﬁ%ﬁ@&*iéﬂ

Carving BN E
Roasted Australia Rib Eye with Red Wine Rosemary Gravy and Black Pepper Gravy

H2 I 2 P HR AL 2 2 BT R R MO

Hot Entrées #4338
Pan-Seared Fillet of Sole with Lobster Sauce 7 Rl i ffl % 4 B2 %8 48 o
Roasted Pork Fillet Teriyaki Glaze B& % &% 40
Seafood Penne with Black Truffle Cream Sauce 2% % it & & & 1 #
Steamed Fresh Garoupa in Superior Soy Sauce /*?fjiféﬁi
Stir-fried Garlic Prawn with Seasonal Vegetables 3 ¥ # 1=
Sweet and Sour Chicken with Peach % #k v & % 2k
Curry Beef Brisket and Tendon with Coconut #f & w2 4 £ fif
Braised Seasonal Vegetables with Crab Meat # P #\ B %
Sautéed Lotus Root, Lettuce Lily Bulbs and Snow Fungus Aéi)??‘%% H AW R E
Fried Rice with Diced Vegetables and Barbecued Pork 4t X & 3 H 1) 81

Desserts #f & 3g
Yuzu Cheese Cake #h¥ = +&#
Blueberry Cheesecake ¥ % 2 4t
Strawberry Cup Cake ¥ % #f ¥ & &
Raspberry Chocolate Mousse Cake AL % F %k # /] Z4 & H
Tiramisu & A A v 2 A%
Cream Puff % %
Fruit Platter #f &%
Sweetened Red Bean Soup with Lotus Seeds and Lily Bulbs ¥ ¥ H A 4L E ¥
Sesame Cookie Ball % & %

Coffee and Tea "™ & ALK

HK$768 plus 10% service charge per person
(Included unlimited serving of soft drinks, orange juice and house beer for 2 hours)

B %768 7 ¥um— % &
(BEERM 2 MRRREFEAK. BIF O REE)
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2024 B EE B EFEXH B
2024 Wedding Buffet Lunch Menu B

Seafood Counter £ Zk¥g#E
Chilled Boston Lobster & g 1 #E #E %
Cooked Prawns, Sea Whelk and Mussel on Ice K4E & /& ~ FRERF#HF O
Horseradish Cocktail Sauce and Lemon Wedges # 1% # i+ K 4% #

Assorted Sashimi Platter 3455 & 3%
Tuna, Salmon, Snapper and Sweet Shrimp &£ & ~ =& ~ #& K HH#
Pickled Ginger, Soy Sauce and Wasabi # & -~ & A5 & K

Appetizer Dishes & Salad % # ¥4
Norwegian Smoked Salmon i 5 J& = X &
Assorted Cold Cut Platter 4% /) 5 %
Japanese Seaweed and Snail Salad = # /) F X #2 7y
Garden Mix Salad with Dressing and Condiments H [ % ¥ /)42
Dessing - Balsamic Vinaigrette, Thousand Island, Honey Mustard and Sesame
Wl BB ~ THIT ~ BEIRATRZRA
Cherry Tomato, Cucumber and Mozzarella Bocconcini Salad & 7t & k4 2 + )&
Apple and walnut salad 8 % & k)2
Marinated Handmade Shredded Chicken with Cordyceps Flower and Dried Yamakurage & ¥ # %70 F#i %
Marinated Lotus Root with Yuzu Sauce Jz##h ¥ %38 A
Marinated Egg and Bean Curd sk & & /&
Marinated Jelly Fish and Cucumber & L {FiEH

Soups and Bread Basket %3 & fi &
Cream of Wild Mushroom Soup 2 ¥ 2 &%
Gum Tragacanth Soup with Crab Meat Broth # ] & #% &
Served with Selection Bread Roll and Butter # & = %8 @ % 4 7

Carving &M A3
Roasted Australia Rib Eye with Red Wine Rosemary Gravy and Black Pepper Gravy

Y LI 4F AT ER B ALV & 25 B T R R MU

Hot Entrées #h 33
Pan-fried Sole Fillet with Mango Salsa & Rl &t = & Wb
Roasted Whole Organic Corn-fed Chicken with Garlic % & €3 & # # £k %
Baked New Zealand Lamb Rack 7 41 7 B £ #
Assorted Barbecued Meat Platter 47 4l & ok #f 4
Baked Broccoli with Straw Mushroom and Crab Meat # P & 25 4\ 75 B 1%,

Braised Mussles with Pepper and Onion in Black Bean Sauce Z*kEWEE Y F O

Sweet and Sour Pork with Peach Z#k v & A
Steamed Fresh Giant Garoupa with Spring Onion in Supreme Soy Sauce & % /b % %
Sautéed Scallop and Shrimp with Vegetables 53 # F# =
Braised E-fu Noodles with Shredded Chicken and Mixed Mushroom £ B % 4% X 17 48
Fried Rice with Conpoy and Egg White ¥4f%& & ¥4

Desserts # & 4
Yuzu Cheese Cake # 7 +&#
Blueberry Cheesecake ¥ % 2 4 #t
Strawberry Cup Cake ¥ % #f ¥ & &
Raspberry Chocolate Mousse Cake AL % F & # /] B4 E K
Tiramisu & A F| ek & £
Cream Puff % %
Fruit Platter #f % 5%
Walnut Puff &-#k Bk
Sweetened Red Bean Soup with Lotus Seeds and Lily Bulbs # ¥ & &4 &7

Coffee and Tea "™ & AT

HK$868 plus 10% service charge per person
(Included unlimited serving of soft drinks, orange juice and house beer for 2 hours)

B %9868 7 Yuim— % &
(BRERH 2 D ERREMFEEAK. B RFREE)
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) ROYAL PARK HOTEL
N EBEE

2024 S5 EEHBI R B EXFH A
2024 Wedding Buffet Dinner Menu A

Seafood Counter £ 2k ¥4t
Chilled Boston Lobster & % I %2 % #
Cooked Pacific Prawns, Sea Whelk and Mussel on Ice 7K4E &)y ~ FRERE#F O
Horseradish Cocktail Sauce and Lemon Wedges # 18 # i+ & £ # #

Assorted Sashimi Platter 345 % & 3t #
Tuna, Salmon, Snapper, Cuttlefish and Sweet Shrimp & & ~ = X & ~ & ~ 2 &4 X H##H
Pickled Ginger, Soy Sauce and Wasabi #f # ~ & 4 8@ X H 3+ K

Appetizer Dishes & Salad ¥ &y £
Norwegian Smoked Salmon & J& = X &
Assorted Cold Cut Platter 45 ] $f 4
Japanese Seaweed and Snail Salad # # )£ # H X # A
Garden Mix Salad with Dressing and Condiments H [ % ¥ /)42
Dessing - Balsamic Vinaigrette, Thousand Island, Honey Mustard and Sesame
Wl BEIT ~ THIT ~ BEIRTRZ IR
Thai Spice Roasted Wagyu Beef Salad # = % 4 ] 7)1
Cherry Tomato, Cucumber and Mozzarella Bocconcini Salad # # & JL k4 2 b4
Baby Corn and French Beans Salad # ¥ F k{f
Marinated Cucumber and Black Fungus with Balsamic Vinegar [& B & JIL /s 5 ¢
Marinated Baby Cuttlefish with Sichuan Spicy Sauce i & ## /N & &
Marinated Handmade Shredded Chicken with Cordyceps Flower and Dried Yamakurage & ¥ # %70 F#i %
Marinated Lotus Root with Yuzu Sauce 7% # # F 5 # A
Marinated Egg and Bean Curd /s /K& & /&
Marinated Jelly Fish and Celfuce # % £y

Soups & Bread Basket %538 % %t
Seafood Chower ¥ # % & %
Broth with Seafood and Shredded Conpoy ¥ £ ¥ 4 %
Served with Selection Bread Roll and Butter P4 =41 & % 4

Carving B )# W ¥
Roasted Australia Rib Eye & # Ji| 4 7 B
Roasted Lamb Leg #& ¥ & A
Red Wine Rosemary Gravy and Black Pepper Gravy AL ¥ % 8 % 2 ¥t

Hot Entrées 33
Roasted Whole Organic Corn-fed Chicken with Garlic % E €4 & A # F k%
Braised Wagyu Beef Cheek in Red Wine Sauce 43 & fn 4 fig 48 A
Pan-fried Cod Fillet with Tangerine Butter Z Rl 4% & 41+ A 4% 2 i1 v+
Curry Beef Brisket and Tendon with Coconut #f & #n "2 4 £ fig
Steamed Fresh Giant Garoupa with Spring Onion in Supreme Soy Sauce &% AW E# &
Sautéed Shrimp and Scallop with Vegetable % # Fi# -
Sweet and Sour Pork with Peach & #k v 7
Braised Abalone Mushrooms with Seasonal Vegetables in Oyster Sauce # £ # & # 9\ B #
Braised E-fu Noodles with Shredded Chicken and Mixed Mushrooms #& & % 4 s {7 4
Fried Rice with Sakura Shrimp and Diced Chicken #27t.5 Bl B 1) 44 %

Dessert #f &
Yuzu Cheese Cake # ¥ + & #
Blueberry Cheesecake ¥ % % 4t
Strawberry Cup Cake ¥ % #f T & %
Raspberry Chocolate Mousse Cake AL % F & # /] B4 & K
Tiramisu & A Fl| v 2 £
Cream Puff % %
Fruit Platter # R 3 #
Sweetened Red Bean Soup with Lotus Seeds and Lily Bulbs # ¥ & & 4L & 7
Sesame Cookie Ball % & %
Haagen-Dazs Ice Cream &

Coffee and Tea e & 41 %

HK$928 plus 10% service charge per person
(Included unlimited serving of soft drinks, orange juice and house beer for 3 hours)

B %8928 7 ¥uim— % &
(BEERH 3 DREREMFEEAK. BIRIFREE)
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2024 B EEH B A B E XA B
2024 Wedding Buffet Dinner Menu B

Seafood Counter £ 2 ¥4t
Chilled Boston Lobster & Jx - % % %
Cooked Pacific Prawns, Sea Whelk and Mussel on Ice k45 &)y . FRE R H#F o
Horseradish Cocktail Sauce and Lemon Wedges # 1% # i+ K 42 4%

Assorted Sashimi Platter 3455 & %
Tuna, Salmon, Snapper, Cuttlefish and Sweet Shrimp &2 &, = (&, &, 245 LH§
Pickled Ginger, Soy Sauce and Wasabi # & . & 4 8t X &7+ K

Appetizer Dishes & Salad X % &
Norwegian Smoked Salmon & J& = X #&
Assorted Cold Cut Platter 4% /A $f %
Japanese Seaweed and Snail Salad = # /)4 F X ¥ 7y
Garden Mix Salad with Dressing and Condiments H [ % ¥ /)42
Dessing - Balsamic Vinaigrette, Thousand Island, Honey Mustard and Sesame
o BREIT. THIT. %%}?%ﬂiﬁ&%)ﬁﬁ
Thai Spice Roasted Wagyu Beef Salad % = & fo 4 py 90 42
Matsuba Crab Meat, Avocado and Mango Salad M%%ﬁ‘ W& T 4w RV E
Cherry Tomato, Cucumber and Mozzarella Salad &7 # Ik 4 & b
Baby Corn and French Beans Salad i T & % {7 ) #
Marinated Jelly Fish and Celfuce # % #£i§#
Marinated Cucumber and Black Fungus with Balsamic Vinegar [ Bt & /I /N B %
Marinated Baby Cuttlefish with Sichuan Spicy Sauce Jk & # # /) & &
Marinated Surf Clam and Fungus with Wasab & £ E-Jt.% §
Marinated Lotus Root with Yuzu Sauce JZ# # F & 3 A

Soups & Bread Basket 3738 % % f1
Lobster Bisque &% JE 77
Braised Bird’s Nest Soup with Assorted Seafood and Fish Maw & £ 1%, 8 # & %
Served with Selection Bread Roll and Butter B & = 4% & % 4 7

Carving B W E
Roasted Australia M6 Wagyu Tomahawk % il M6 Fu 4 % 28 9\
Roasted New Zealand Lamb Rack Provencale BHEGE AT
Red Wine Rosemary Gravy and Black Pepper Gravy B 4T J # % % 4 it B 2 # #i ot

Hot Entrées #3338
Roasted Whole Organic Corn-fed Chicken with Garlic B E €% &5 F ¥ EXx %
Iberico Pork Fillet with Teriyaki Sauce 2 &4 F JE,EQX it
Braised Wagyu Beef Cheek in Red Wine Sauce AL3f /& fu 4 fig 48 A1
Assorted Barbecued Suckling Pig Combination % 4% 3% #f %
Braised Broccoli with Straw Mushroom and Conpoy 4- ¥ & #5 4\ 79 1 1%,
Sweet and Sour Chicken with Peach % #k # % % 2k
Sautéed Scallop and Shrimp with Celery, Fungus and Candied Walnut ER & F G EF W% T
Steamed Fresh Giant Garoupa with Spring Onion in Supreme Soy Sauce & # AW E# %
Braised Abalone Mushroom with Seasonal Vegetables in Oyster Sauce & £ # & # §\ b5 #
Braised E-fu Noodles with Mixed Mushrooms and Black Truffle Sauce # % %7 % X {7 4&
Fried Rice with Sakura Shrimp and Diced Chicken # J& ok # p] )b 44 &

Desserts #f &4
Yuzu Cheese Cake = + & #
Blueberry Cheesecake % % ¥ 1 ##
Strawberry Cup Cake ¥ % 47 T & #%
Raspberry Chocolate Mousse Cake AL % F % # /] 4% K
Tiramisu & A F ¥ HE &k
Cream Puff % %
Fruit Platter #f % 5%
Double-boiled Longan Soup with Lotus Seeds and Red Dates 4T % [H /] 3 7 %
Haagen-Dazs Ice Cream & #
Walnut Puff &4k Bt

Coffee and Tea vuHE F 4T %

HK$988 plus 10% service charge per person
(Included unlimited serving of soft drinks, orange juice and house beer for 3 hours)

B %988 7 Yuim— % &
(BEFERM 3 DRERELEAK, BIFFOKREE)
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