
If you have any food allergies, please inform our staff 

如閣下對任何食物產生敏感  請直接與本餐廳職員聯絡 

Menu is subject to change without prior notice 

如有更改, 恕不另行通知 

 

THE ROYAL GARDEN  
CHRISTMAS IDEAS 2021 

 
 
 

CHRISTMAS PARTY PRIVILEGES 
 

 Confirmed before 30 November 2021, to enjoy an extra 5 dozens of refreshment and Christmas punch before 
the event ; 

凡 於 十 一 月 三 十 日 前 落 實，可 額 外 享 用 五 打 餐 前 小 食 及 聖 誕 賓 冶 

 Free corkage for self-bring in red / white wine for upon confirmation of Beverage Package ; 

凡 預 訂 任 何 飲 品 套 餐，可 享 自 備 紅 或 白 酒 免 收 開 瓶 費 

 Festive decoration with party favours ; 

免 費 提 供 節 日 佈 置 派 對 用 具 

 Complimentary Western style invitation cards (excluded printing) ; 

免 費 提 供 精 美 邀 請 咭（不包括印刷） 

 Free usage of Audio equipment during the event period ; 

免 費 提 供 影 音 設 施 

 Complimentary valet car parking space during the time of the function (1 space per every 30 guests) 

免 費 泊 車（每三十人提供一個車位） 

 
 

For party of 50 persons or above, the following privileges will be included: 
 

 Free extend one hour beverage package ; 

免 費 升 級 一 小 時 飲 品 套 餐 

 A lunch buffet coupon for two persons at The Greenery as raffle prize (Event for lunch) ; 
 A  dinner buffet coupon for two persons at The Greenery as raffle prize (Event for dinner) ; 

奉 送 雅 苑 座 自 助 餐 餐 券 (兩位用）作 抽 獎 之 用 

（午 宴 客 戶 可 獲 贈 自 助 午 餐 餐 券丶晚 宴 客 戶 可 獲 贈 自 助 晚 餐 餐 券） 

 2 bottles of selected wine for lucky draw ;  

奉 送 特 選 餐 酒 作 抽 獎 之 用 

 Complimentary backdrop letterings (Limited to 10 Chinese characters or 20 English alphabets);  

宴 會 廳 內 橫 額 佈 置 (限 10個 中 文 字 或 20個 英 文 文 字) 

 

The above privileges are subject to change without prior notice. 
For enquiries and reservations, please contact our Banquet Sales team at 
Direct line: 2733- 2007 / 2733 – 2032 
E-mail: bqtoff@rghk.com.hk 

 

 

#theroyalgarden 

立即登入發掘更多驚喜

Scan to get more surprise 

ENJOY A 10% DISCOUNT OFFERS  

FOR BOOKING BEING CONFIRMED  

BEFORE 30 NOVEMBER 2021 

Type D mode of 

operation 

已可提供 D區 

mailto:bqtoff@rghk.com.hk


If you have any food allergies, please inform our staff 

如閣下對任何食物產生敏感  請直接與本餐廳職員聯絡 

Menu is subject to change without prior notice 

如有更改, 恕不另行通知 

 

 

CHRISTMAS SET DINNER 
聖誕西式晚餐 

 

Roulade of Smoked Salmon, Avocado and Crab Meat 
Served with garden greens and lemon olive oil dressing 

三文魚牛油果蟹肉卷 

田園蔬菜及檸檬橄欖油 

 
               

 

Cream of Wild Mushrooms with Truffle Foam 

野菌忌廉湯松露泡沫 

 
             

 
Slow-Braised Beef Short Rib with Burgundy Sauce 
Served with Sauteed Pumpkin and Brussel Sprouts 

慢煮牛肋肉配紅酒汁 

炒南瓜、椰菜仔 

 or 或 

Roast Whole Turkey with traditional Chestnut Stuffing  
and Giblet Sauce and Cranberry Sauce 

傳統燒原隻美國火雞 

配栗子餡、雞肝汁及小紅莓汁 

 
             

 
Traditional Christmas Log Cake  

聖誕樹頭蛋糕 

 
Coffee or Tea 

咖啡或茶 

 
每位港幣 Adult HK$628 per person 

3 hours unlimited supply of soft drinks, chilled orange juice and house beers HK$120 
3 hours unlimited supply of soft drinks, chilled orange juice, house beers and house wine HK$150 

Price is subject to 10% service charge所有價目均另加一服務費 

(Minimum 30 persons最少 30位) 



If you have any food allergies, please inform our staff 

如閣下對任何食物產生敏感  請直接與本餐廳職員聯絡 

Menu is subject to change without prior notice 

如有更改, 恕不另行通知 

 

 

 

CHRISTMAS BUFFET LUNCH聖誕自助午餐 
 

Chilled Seafood 
New Zealand Mussel 
Fresh Prawn 
Edible Crab 
Served with Lemon and Cocktail Sauce 

海鮮 

紐西蘭青口 

鮮蝦 

麵包蟹 

  

Sushi 
California Roll 
Maki Roll 

壽司 

加州卷 

紫菜卷 
  

Appetizers  
Smoked Salmon 
Selection of Meat Terrine & German Cold Cuts 
Grilled Mediterranean Vegetables and Roast Bell Peppers 
German Style Potato Salad 
Pasta Salad with Octopus and Garlic Chive Sauce 
Tomato and Buffalo Mozzarella with Fresh Basil Pesto 

頭盤 

煙三文魚 

精選凍肉批及凍肉拼盤 

烤雜菜及甜椒 

德式薯仔沙律 

八爪魚意大利麵沙律蒜香汁 

水蕃茄水牛芝士沙律、香草羅勒醬 
  

Salad Leaves 
Romaine Lettuce, Frisee,   
Lolla Rosso Hydro, Arugula  
Black Olive, Cucumber, Carrot 
Cherry Tomato, Sweet Corn & Red Kidney Beans 

沙律菜 

羅馬生菜、鬚苣、九芽菜、火箭菜 

黑欖、青瓜、紅蘿蔔 

車厘茄、甜栗米、紅腰豆 

  

Dressings and Condiments 

French, Thousand Island, Italian & Caesar Dressing  
Bacon, Croutons, Onion and Cheese 

醬汁及配料 

法式、千島、意式及凱撒沙律汁 

煙肉、麵包粒、洋蔥及芝士 

  

Soup  
Porcini Mushroom Soup with White Truffle Oil 
Selection of Bread & Butter 

湯 

白松露牛肝菌湯 

精選麵包及牛油 

 
Hot Dishes  
Pan-fried Seabass Fillets with Chive Cream Sauce  
Slow-Braised US Beef Short Ribs with Red Wine Sauce   
Grilled Lamb Chops with Thyme Jus 
Sauteed Scallops and Cuttlefish with Seasonal Vegetables 
Fried Rice with Conpoy, Egg White and Mixed Vegetables 
Penne with Wild Mushrooms and Truffle Paste 
Sauteed Seasonal Vegetables 
Honey Glazed Carrots and Sauteed Brussel Sprouts  
 

 

熱盤 

香煎鱸魚、香蔥忌廉汁 

慢煮牛肋肉配紅酒汁 

燒羊排、百里香汁 

時菜炒帶子墨魚 

瑤柱蛋白炒飯 

野菌長通粉松露醬 

田園蔬菜 

蜜糖甘筍、椰菜仔 

 

 
 

 

 



If you have any food allergies, please inform our staff 

如閣下對任何食物產生敏感  請直接與本餐廳職員聯絡 

Menu is subject to change without prior notice 

如有更改, 恕不另行通知 

 
 
 
 

CHRISTMAS BUFFET LUNCH聖誕自助午餐 
 

Carving Station 
Roasted Christmas Turkey 
Chestnut Stuffing and Cranberry Sauce 

燒烤車 

燒聖誕火雞 

栗子釀餡、小紅莓汁 

OR 

Roast US Beef Rib Eye  
Black Pepper Sauce 

或 

燒美國肉眼 

配黑椒汁 
  

Sweet Temptation  
Chocolate Truffle  
Blueberry Cheese Cake  
Tiramisu  
Apple Crumble  
Christmas Stollen  
Strawberry Cream Cake 
Christmas Pudding with Cognac & Vanilla Sauce  
Mango Sago Cream  
Fresh Fruit Platter  
Chestnut Yule Log  

甜品 

朱古力蛋糕 

藍莓芝士蛋糕 

意大利芝士蛋糕 

焗蘋果脆餅 

聖誕果子包 

草莓忌廉蛋糕 

聖誕布甸配香草汁 

楊枝甘露 

鮮果拼盤 

聖誕栗子蛋糕 

  

Coffee or Tea  咖啡或茶 

 
 
 

每位港幣 Adult HK$498 per person (Kids 3-11 years HK$368) 

2 hours unlimited supply of soft drinks, chilled orange juice and house beers HK$90 
2 hours unlimited supply of soft drinks, chilled orange juice, house beers and house wine HK$120 

 
Price is subject to 10% service charge所有價目均另加一服務費 

(Minimum 50 persons最少 50位) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



If you have any food allergies, please inform our staff 

如閣下對任何食物產生敏感  請直接與本餐廳職員聯絡 

Menu is subject to change without prior notice 

如有更改, 恕不另行通知 

 

 
 

CHRISTMAS BUFFET DINNER  
聖誕自助晚餐 

 
Chilled Seafood 
New Zealand Mussel 
Fresh Sea Prawn 
Edible Crab 
Served with Lemon and Cocktail Sauce 

 

海鮮 

紐西蘭青口 

鮮蝦 

麵包蟹 

Sushi & Sashimi 
California Roll 
Maki Roll 

壽司 

加州卷 

紫菜卷 
  

Sushi & Sashimi 
Sweet Shrimp 
Salmon 
Tuna 
Snapper 
 

刺身 

甜蝦 

三文魚 

金鎗魚 

𩶘魚 

 
  

Appetizers  
Smoked Salmon 
Parma Ham with Sweet Melon 
Pan-seared Tuna Carpaccio with Citrus Dressing  
Shrimps and Pomelo Salad  
Smoked Chicken & Green Apple Salad  
Tomato and Buffalo Mozzarella with Fresh Basil Pesto  
Grilled Mediterranean Vegetables and Roast Bell Peppers 

頭盤 

煙三文魚 

巴馬火腿蜜瓜 

輕煎吞拿魚薄片、柑橘汁 

柚子蝦沙律 

煙燻雞、青蘋果沙律 

蕃茄水牛芝士沙律、意大利黑醋汁 

烤雜菜及甜椒 

  

Salad Leaves 
Romaine Lettuce, Frisee,   
Lolla Rosso Hydro, Arugula  
Black Olive, Cucumber, Carrot 
Cherry Tomato, Sweet Corn & Red Kidney Beans 

沙律菜 

羅馬生菜、鬚苣、九芽菜、火箭菜 

黑欖、青瓜、紅蘿蔔 

車厘茄、甜栗米、紅腰豆 

Dressings and Condiments 

French, Thousand Island, Italian & Caesar Dressing  
Bacon, Croutons, Onion and Cheese 
 
 

醬汁及配料 

法式、千島、意式及凱撒沙律汁 

煙肉、麵包粒、洋蔥及芝士 

Soup  
Lobster Bisque  
Selection of Bread and Butter  

湯 

龍蝦湯 

精選麵包配牛油 
  
  

 



If you have any food allergies, please inform our staff 

如閣下對任何食物產生敏感  請直接與本餐廳職員聯絡 

Menu is subject to change without prior notice 

如有更改, 恕不另行通知 

 
 
 

CHRISTMAS BUFFET DINNER  
聖誕自助晚餐 

                                
Hot Dishes  
Roast Lamb Racks ‘Provencal Style’  
Pan-Fried Sea Bass Fillets with Champagne Cream Sauce 
Roast Duck Breast with Orange Port Wine Jus 
Wok-Fried Beef Cubes with Wild Mushrooms and Garlic Chips 
Fried Seafood with Chilli Paste and Sweet Basil ‘ Thai Style’ 
Fried Rice with Diced Abalone and Chicken 
Butter Baked Potato and Pumpkin 
Braised Green Sprout with Conpoy 
Honey Glazed Carrots and Sauteed Brussel Spout 

 

熱盤 

烤法式羊架 

香煎鱸魚、香檳忌廉汁 

燒鴨胸配橙酒汁 

蒜香野菌炒牛柳粒 

辣炒泰式海鮮 

鮑魚雞粒炒飯 

牛油焗馬鈴薯及南瓜 

瑤柱扒翡翠苗 

蜜糖甘筍、椰菜仔 

  

Carving Station 
Roasted Christmas Turkey 
Chestnut Stuffing and Cranberry Sauce 

燒烤車 

燒聖誕火雞 

栗子釀餡、小紅莓汁 

OR 

Roast Beef Prime Ribs  
Port Wine Sauce 

或 

烤牛肋排 

配缽酒汁 
  

Sweet Temptation  
Red Fruit Lamington  
Tiramisu  
Chocolate Truffle 
Christmas Cookies  
Strawberry Cream Cake  
Christmas Pudding with Cognac & Vanilla Sauce  
Mango Sago Cream  
Haagen-Dazs Ice Cream Cups 
Fresh Fruit Platter  
Chestnut Yule Log  

甜品 

林明頓蛋糕 

意大利芝士蛋糕 

朱古力蛋糕 

聖誕曲奇 

草莓忌廉蛋糕 

聖誕布甸配香草汁 

楊枝甘露 

Haagen-Dazs雪糕杯 

鮮果併盤 

聖誕栗子蛋糕  
  

Coffee or Tea  咖啡或茶 

 
 

每位港幣 Adult HK$638 per person (Kids HK$478) 

3 hours unlimited supply of soft drinks, chilled orange juice and house beers HK$120 
3 hours unlimited supply of soft drinks, chilled orange juice, house beers and house wine HK$150 

 
Price is subject to 10% service charge所有價目均另加一服務費 

(Minimum 50 persons最少 50位) 

 
 
 
 
 
 
 



If you have any food allergies, please inform our staff 

如閣下對任何食物產生敏感  請直接與本餐廳職員聯絡 

Menu is subject to change without prior notice 

如有更改, 恕不另行通知 

 

FESTIVAL SPECIALTIES 
 

SPECIAL OFFERS BUFFET ITEM 
聖誕精選追加聖誕食品 

        Additional charge per person 

          每位額外收費 
 
 

Starters頭盤 

Aristocrat Caviar with Condiments and Melba Toast (one piece per person)  $30 
魚子醬配薄多士 (每人一件) 

Conger Boiled Abalone (one piece per person)      $30 

冰鎮磯煮鮑魚(每人一件) 

 

Seafood on Ice 海鮮 

Chilled Lobster (Half-per person) 龍蝦半隻       $80 

Blue Mussel藍青口         $40 

Vietnam Giant River Prawn越南大蝦       $60   

     

Carving烤肉 

Roasted U.S. Sirloin燒美國西冷        $60 

Baked Salmon in Puff Pastry焗酥皮三文魚      $60 

Roasted Bone-in Gammon Ham  聖誕火腿(連骨)      $50 

Roasted U.S Angus Rib Eye燒美國肉眼       $50 

Baked Wellington Beef焗威靈頓牛柳       $60 

  

Live cooking station 現場烹調 

Seafood Pasta station海鮮意粉        $30 

Mushroom Risotto station蘑菇意大利飯       $40 

 

Hot Items熱盤 

Baked Chicken Puff 焗雞批        $20 

Samosa咖喱角          $20 

Assorted Dim Sum精選點心        $20 

Wagyu Beef Burger with Wasbi Dressing和牛漢堡配芥末醬    $30 

Roasted Lamb Chops香草羊扒        $30 

BBQ Platter(BBQ Pork, Chicken, Roasted Goose) 精選燒味併盤(叉燒/油雞/燒鵝)  $30 

Deep fried Prawn Cake 越南蝦餅       $30 

 

(Minimum 50 persons最少 50位) 

All prices are subject to 10% service charge. 
 
 
 
 
 
 

所有價目需另加一服務費。 

 

 



If you have any food allergies, please inform our staff 

如閣下對任何食物產生敏感  請直接與本餐廳職員聯絡 

Menu is subject to change without prior notice 

如有更改, 恕不另行通知 

Party Time – Food Delivery Services 帝苑到會服務 

 

Appetizer & Salad 頭盤及沙律 HK$港幣 Order 數量 
Cherry Tomato with Cream Cheese 

釀車厘番茄忌廉芝士 

280/dozen 每打 dozen 打 

Parma Ham with Melon 

帕爾馬火腿蜜瓜 

330/dozen 每打 dozen 打 

Smoked Salmon Roll with Cream Cheese 

煙三文魚忌廉芝士卷 

330/dozen 每打 dozen 打 

Beef Rolled with Asparagus 

蘆筍牛肉卷 

330/dozen 每打 dozen 打 

Grilled Scallop with Avocado Mango Salsa 

烤帶子配牛油果芒果醬 

390/dozen 每打 dozen 打 

Assorted Cold Cuts 

雜錦凍肉 

  420/500g 克 g 克 

Assorted Italian Cold Cuts (Parma Ham, Salami, Mortadella) 

雜錦意大利凍肉 (帕爾馬火腿、沙樂美腸、豬肉腸) 

  520/500g 克 g 克 

California Rolls 

加州卷 
280/dozen 每打 dozen 打 

Assorted Finger Sandwiches 

雜錦手指三文治 
260/dozen 每打 dozen 打 

Deluxe Open-faced Sandwiches 

精選單片三文治 

360/dozen 每打 dozen 打 

Chinese Appetizer Platter 

Jelly Fish, Octopus, Seaweed Salad, Marinated Beef Shin) 

帝苑中式併盤(海蜇、八爪魚、中華海草沙律、五香牛展) 

580/tray 每碟 tray 碟 

Organic Baby Lettuces Salad 

With Italian/ French/ Thousand Island Dressing 

有機生菜沙律配意式/法式/千島沙律醬 

280/800g 克 g 克 

Thai Minced Pork and Vermicelli Salad 

泰式肉碎粉絲沙律 

320/1000g 克 g 克 

Tomato and Mozzarella Salad 

意大利水牛芝士番茄沙律 

330/1000g 克 g 克 

Waldorf Chicken Salad  

華都夫燒雞沙律  

330/1000g 克 g 克 

Caesar Salad and Condiments 

凱撒沙律 

350/1000g 克 g 克 

Mexican Squid Salad 

墨西哥鮮魷沙律 

380/1000g 克 g 克 

Thai Shrimps and Mango Salad 

泰式香芒鮮蝦沙律 

430/1000g 克 g 克 

 

  

[ORDER BEFORE 30 

NOVEMBER 2019 

CAN ENJOY A 10% 

OFF DISCOUNT ] 



If you have any food allergies, please inform our staff 

如閣下對任何食物產生敏感  請直接與本餐廳職員聯絡 

Menu is subject to change without prior notice 

如有更改, 恕不另行通知 

Hot Items 熱盤 HK$港幣 Order 數量 
BBQ Baby Back Ribs 

燒排骨 

460/dozen 每打 dozen 打 

Baked Boneless Ham Glazed with Honey 

蜜汁燒去骨火腿 

720/1500g 克 g 克 

Roasted Australian Sirloin of Beef 

燒澳洲西冷牛肉 

680/1000g 克 

最少 Min. 2.5kg 

g 克 

Roasted Lamb Rack 

燒羊架 

980/1000g 克 g 克 

Roasted Tom Turkey with Chestnut Stuffing and Giblet Gravy 

燒原隻火雞配栗子餡及雞肝汁 

980/5kg 公斤 

1,200/8kg 公斤 

5kg/8kg 

Classic Lasagna 

傳統意式肉醬千層麵 

420/1500g 克 g 克 

Linguine with Seafood in Tomato Sauce 

海鮮番茄扁意粉 

680/4-6 portions  

四至六人份量 
portions 份量 

Fried Rice in ‘Yangzhou’ Style or Fried Noodles in Soy Sauce 

揚州炒飯或豉油皇炒麵 

280/4-6 portions  

四至六人份量 
portions 份量 

Thai Chicken Curry 

泰式咖喱雞 

350/500g 克 g 克 

Seafood Vol-Au-Vent 

焗海鮮酥盒 

360/dozen 每打 dozen 打 

Baked Chicken Vol-Au-Vent 

焗雞肉酥盒 

280/dozen 每打 dozen 打 

Beef Samosa 

牛肉咖喱角 

240/dozen 每打 dozen 打 

Pan-fried Minced Pork Dumplings 

香煎豬肉窩貼 

220/dozen 每打 dozen 打 

Baked Barbecued Pork Pastry 

焗叉燒酥 

280/dozen 每打 dozen 打 

Sausage Roll 

香腸酥卷 

220/dozen 每打 dozen 打 

Malaysian Satay with Peanut Sauce (Chicken/Beef) 

馬來沙嗲串燒 (雞肉/牛肉) 

280/dozen 每打 dozen 打 

Chicken Wings (Honey Glazed/BBQ/Teriyaki) 

雞翼 (蜜糖焗/燒烤/日式照燒) 

280/dozen 每打 dozen 打 

Japanese Enoki Mushroom Beef Rolls 

日式金菇牛肉卷 

380/dozen 每打 dozen 打 

Cuttlefish Cake with Mango Salsa in ‘Thai’ Style 

泰式墨魚餅配芒果醬 

 

420/dozen 每打 dozen 打 

 

  



If you have any food allergies, please inform our staff 

如閣下對任何食物產生敏感  請直接與本餐廳職員聯絡 

Menu is subject to change without prior notice 

如有更改, 恕不另行通知 

Vegetarian 素食  

HK$港幣 

 

Order 數量 

Stir-fried ‘Omnipork’ with Basil leaf served with Lettuce 

金不換香茅新豬肉碎生菜包 

420/dozen 每打 dozen 打 

Mini ‘Beyond Burger’ 

迷你未來漢堡 

720/dozen 每打 dozen 打 

Stir-fried Assorted Vegetables 

中式炒菜 

280/4-6 portions  

四至六人份量 
dozen 打 

Grilled Vegetable Salad 

烤雜菜沙律 

260/1000g 克 g 克 

Crudites Platter 

(Green Bell Pepper, Red Bell Pepper, Yellow Bell Pepper, Carrot, Cucumber, Celery, Red Cherry 

Tomato, Garden Greens, Yogurt Dressing) 

蔬菜沙律併盤 (青椒、紅椒、黃椒、甘筍、青瓜、芹菜、車厘番茄、雜菜、乳酪汁) 

260/1000g 克 g 克 

 

Dessert 甜品 

  

Mini Fruit Tartlets 

迷你鮮果撻 

240/dozen 每打 dozen 打 

Assorted Homemade Pralines 

帝苑自家製雜錦朱古力 

268/12pcs 粒 

328/16pcs 粒 

pcs 粒 

Chocolate Brownies 

朱古力布朗尼 

576/dozen 每打 dozen 打 

Blueberry Cheese Cake 

藍莓芝士餅 

576/dozen 每打 dozen 打 

Assorted French Pastries 

法式西餅 

600/dozen 每打 dozen 打 

Napoleon Mille Feuille 

拿破崙酥餅 

624/dozen 每打 dozen 打 

Truffle Cake 

特濃朱古力餅 

780/dozen 每打 dozen 打 

Tiramisu 

意大利芝士蛋糕 

780/dozen 每打 dozen 打 

Strawberry Cream Cake 

草莓忌廉蛋糕 

   780/900g 克 g 克 

Fresh Fruit Platter 

環球鮮果併盤 

360/6-8 portions  

六至八人份量 
portions 份量 

Fresh Fruit Salad 

鮮果沙律 

360/6-8 portions  

六至八人份量 
portions 份量 

Delivery charge is excluded from the above prices 

以上價目不包括運送費。 

 

 
 
 
 



If you have any food allergies, please inform our staff 

如閣下對任何食物產生敏感  請直接與本餐廳職員聯絡 

Menu is subject to change without prior notice 

如有更改, 恕不另行通知 

Signature Royal 精選套餐  
Serving for 12-14 persons (12-14 位用) 

HK$4,288 

 Portion 

        Assorted Italian Cold Cuts (Parma Ham, Salami, Mortadella) 

雜錦意大利凍肉 (帕爾馬火腿、沙樂美腸、豬肉腸) 
500 g 

California Rolls 加州卷 1 dozen 

Organic Baby Lettuces with Italian/French/Thousand Island Dressing 

有機生菜沙律配意式/法式/千島沙律醬 
800 g 

Roasted Tom Turkey with Chestnut Stuffing and Giblet Gravy 燒原隻火雞配栗子餡及雞肝汁 8 kg 

Mexican Squid Salad 墨西哥鮮魷沙律  1 kg 

BBQ Baby Back Ribs 燒排骨 1 dozen 

Classic Lasagna 傳統意式肉醬千層麵 1.5 kg 

Beef Samosa 牛肉咖喱角 1 dozen 

Sausage Roll 香腸酥卷 1 dozen 

        Chicken Wings (Honey Glazed/BBQ/Teriyaki) 雞翼 (蜜糖焗/燒烤/日式照燒) 1 dozen 

Mini Fruit Tartlets 迷你鮮果撻  1 dozen 

Chocolate Brownies 朱古力布朗尼 1 dozen 

 
Serving for 20-24 persons (20-24 位用) 

HK$7,388 

 Portion 

        Assorted Italian Cold Cuts (Parma Ham, Salami, Mortadella) 

雜錦意大利凍肉 (帕爾馬火腿、沙樂美腸、豬肉腸) 
1 kg 

Caesar Salad & Condiments 凱撒沙律 2 kg 

Thai Shrimps and Mango Salad 泰式香芒鮮蝦沙律 2 kg 

Roasted Tom Turkey with Chestnut Stuffing and Giblet Gravy 燒原隻火雞配栗子餡及雞肝汁 8 kg 

BBQ Baby Back Ribs 燒排骨 2 dozens 

Linguine with Seafood in Tomato Sauce 海鮮扁意粉配蕃茄醬 3 kg 

        Grilled Vegetable Salad 烤雜菜沙律 2 kg 

Sausage Roll 香腸酥卷 1 dozen 

Malaysian Satay with Peanut Sauce (Chicken / Beef)馬來西亞沙嗲串燒 (雞肉/牛肉) 2 dozens 

        Pan-fried Minced Pork Dumplings 香煎豬肉窩貼 2 dozens 

Assorted French Pastries 法式西餅  2 dozens 

Mini Fruit Tartlets 迷你鮮果撻  1 dozen 

*所有食物勻採用錫紙盤包裝    *All dishes are served in aluminium trays.  

  
 
 
 



If you have any food allergies, please inform our staff 

如閣下對任何食物產生敏感  請直接與本餐廳職員聯絡 

Menu is subject to change without prior notice 

如有更改, 恕不另行通知 

帝苑到會服務訂購表 
Party Time – Food Delivery Services Order Form  

 

請於 3 個工作天前電郵回帝苑酒店宴會部訂購 
3 working days for delivery upon order placement with full payment is required. 

 

姓名 Name:        _____________________________________ 
 

電話 Mobile Telephone:    _____________________________________ 

 
□送餐日期 Date of Order:  ____________   □自取日期 Date of Pick up:  ____________ 

 
送餐地址 Delivery Address:    

 
________________________________________________________________________ 

 

請將以上款項 $_______________ 在本人信用咭賬戶扣除   

 
        Master Card □  Visa □       

 
Please charge the amount at $___________ to  my credit card 
account.    

 
信用咭號碼 Card No:    信用咭有效日期 Valid:  

 
________________________                         ( _____ /_____ ) 
持咭人姓名 Cardholder’s Name:   

 

__________________________________________________________ 

持咭人簽名 Cardholder’s Signature:  

 

__________________________________________________________ 
酒店專用 For official use only 

Date received: Remarks: 

Handled by: Receipt no: 

   

地址: 九龍尖沙咀麼地道 69 號                                                  Address: 69 Mody Road, Tsimshatsui East, Kowloon  

電話 Telephone: (852) 2721 5215   傳真 Fax: (852) 2369 9976 電郵 E-mail: htlinfo@rghk.com.hk  網址 Website: www.rghk.com.hk  

地區 Location 免費送貨 

Free Delivery 

油尖旺區  

Yau Tsim Mong 

消費滿$1,800以上 

Speinding over $1,800 

香港 / 九龍 

HK / Kowloon 

消費滿$2,800以上 

Speinding over $2,800 

電話 Tel No: (852) 2733 2032 

2733 2007 
                            電郵 Email: bqtoff@rghk.com.hk 


