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BRIV E
Roasted Sucking Pig Platter
M BT » BRERNMIE ¢ THZOENET <
THREARIER ¢ KERKENEA
Roasted Sliced Suckling Pig <
Marinated Cherry Tomato with Osmanthus and Plum <«
Puff Pastry filled with Crab Meat and Cheese <+
Bran Gluten with Black Mushrooms and Bamboo Shoots <
Marinated Baby Cuttlefish with Sichuan Spicy Sauce

REEEFHERAHEREET

Sautéed Prawn with Fungus and Caramelized Walnut
Accompanied by Steamed Marrow Ring Stuffed with Conpoy

BENERBRERTR

Braised Gum Tragacanth Soup
with Bamboo Piths, Fish Maw and Assorted Seafood

BEBRLREE \BGaAnETHE
Braised 8 Heads Canned Abalone and Goose Webs
with Vegetables in Oyster Sauce

FAYEREN

Steamed Fresh Giant Garoupa

CLav3:E

Deep-fried Crispy Chicken

BRI /T

Fried Rice in Fujian Style

MEDE XK FH
Braised E-fu Noodles
with Mixed Mushrooms and Black Truffle Sauce

ERETHEE
Sweetened Red Bean Soup
with Sticky Dumplings, Lotus Seeds and Lily Bulbs

BRER K RA&KH

Longevity Buns or Chinese Petits Fours

BRERST,888 (B 124LH), R —RER

HKS$7,888 plus 10% service charge per table of 12 persons

B, RERAAKI—RER
BRLIEARBEER (FREREBE)

8 Pak Hok Ting Street, Shatin, Hong Kong
inquiry@royalpark.com.hk www.royalpark.com.hk

BB ARBIULTZAREREFAERRUMBRE AR

NLEEZEEME FHEERYBCE UL XE/ERFHE ZEF

WXEFTERAMERRFER (XELTERRER, EFFTHEL)

AESRXEBEUGRER, EHRFTHAEH S E G EHH: 2694 3805 % EH Email: banquet@royalpark.com.hk

ERDHBABTHSR

FREEXE

Chinese Celebration Menu i

EREeRAMM

Barbecued Whole Suckling Pig

FERAGMEERELSE
Sautéed Scallop and Laurel Clams
with Celery, Baby Corn and Yu Fungus

BRER I 87 it 4 %

Crispy Prawns in Home-made Sauce

BAT AN BB

Seasonal Vegetables Topped
with Assorted Dried Seafood Shreds

BARELBERE

Braised Bird’s Nest Soup
with Crab Meat, Assorted Seafood and Fish Maw

REBEREE \BSHRATIERES
Braised 8 Heads Canned Abalone and Sea Cucumber
with Vegetable in Oyster Sauce

FRDERER

Steamed Fresh Giant Garoupa
B R

Deep-fried Crispy Chicken Flavored
with Preserved Bean Curd Sauce

TR EETERE
Fried Rice with Mixed Meat
and Dried Conpoy Wrapped in Lotus Leaf

AR RN

Shrimp Dumplings with E-fu Noodles in Soup

ETH AR

Double-boiled Sea Coconut with Lotus Seeds and Lily Bulbs

BEREBEK X RAEXE

Longevity Buns or Chinese Petits Fours

T RE¥S510,888 (12 L A), A —R%ER

HK$10,888 plus 10% service charge per table of 12 persons

% % m HK$500 [ E M 3 NrRIREHEAA, BH ZNREE

Tel BFE © (852) 2601 2111 Fax {E : (852) 2601 3666
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NRABR RALH

Barbecued Whole Suckling Pig

EEWAL B ED WD IR A

Sautéed Sliced Whelk and Coral Clams with Velvet Mushrooms and Broccoli in XO Sauce

& o LR R R

Sautéed Boston Lobster in Chicken Broth (Served with E-fu Noodles)

HAENESBRIELX

Poached Baby Cabbage with Yunnan Ham and Bamboo Piths in Supreme Soup

ERFEXET R ERBR

Double-boiled Fish Maw Soup with Blaze Mushroom, Conpoy and Vegetables

HERARm At K g HE

Braised 6 Heads Canned Abalone and Black Mushroom with Vegetables in Oyster Sauce

BFRBERER

Steamed Fresh Spotted Garoupa

e EEM L E
Deep-fried Crispy Chicken with Enoki and Macrophyll

SR AW sk

Fried Rice Topped with Crab Meat and Egg White

® o RUR R

Pan-fried Shrimp Dumplings Served with Supreme Soup

BERIYERR

Double-boiled Papaya Sweet Soup with Almond and Snow Fungus

ERTHEABK X R&XH

Longevity Buns or Chinese Petits Fours

FRE¥S12,888 (BE12 L), Ahim— B &
HKS$12,888 plus 10% service charge per table of 12 persons

BeEt, EEAS K —RBE

&% 7 /m HKS500 [ X R 3 NFER B4 RAA. B R REHE

BRK2INELEHEREE (TREREBE)

BEARSULTERAEERERERRNERE R — /N

NLEEZEEFE #FHEEREBAUALXERERTE AR

WXEATEAMEERRER (EELFERSRERH, BAFTED)

FHERERUGEE, THRAFETAREEEESEX: 2694 3805 & EH Email: banquet@royalpark.com.hk

8 Pak Hok Ting Street, Shatin, Hong Kong &BYHABTHES Tel 5 : (852) 2601 2111 Fax fE : (852) 2601 3666
inquiry@royalpark.com.hk www.royalpark.com.hk



