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J’S BAR BISTRO

The Royal Garden is proud to present our newest venue, J’s Bar Bistro. Let us take you back
to prohibition era with decant and classic interior, unique presentation of food and
impressive cocktails. There is something for unforgettable moment in J’s Bar Bistro.

Private Celebration Party from 50 guests

Fh Nk (AL 50 fiIRE)

Lunch F&8
Minimum Charge HK$34,000 & {E& A & FH %5 $34,000 #E

Dinner &
Weekdays ¥ H
Minimum Charge HK$50,000 &% {EE & HH & #£$50,000 #E
Weekends/ Public Holidays 87K/ R EA
Minimum Charge HK$60,000 & {E ;¥ & 1 & %% $60,000 #E

All prices are subject to 10% service charge. BIN—RFEE -
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J’S BAR BISTRO

Set Lunch Menu FE
Starting from: HK$380 per person =8 #3380 #E

Buffet Lunch BBIFE
Starting from: HKS$680 per person B8 #5680 #E

Buffet Dinner E B &
Starting from: HK$980 =117 /& #£$980 it
Beverage Package EXmMEZR

Free-flow soft drinks, chilled orange juice and house beers
EIREESK, KEEE T RieEIRA

- 2 hours at HK$150, 2/)\[5, BDERE $ 150

- 3 hours at HK$200, 3/)\[F;, BALEEES 200

Free-flow soft drinks, chilled orange juice, house beers and house wines

RIREISIK, KEHET, IREBB RIEEER

- 2 hours at HK$200, 2 /\iF, B8 $ 200

- 3 hours at HK$250, 3/)\[5, BB ¥ES 250

To upgrade your beverage H#R 1B E:

il

- Enjoy 50% discount on selected Champagne HEBEEZ=HIEEEIE

If you have any food allergies, please inform our staff. {1 N ¥{ERIEBYEESE - FEBEERNEER S &
Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.
LLEE AT EEMEES TN AT mEERREER -

Available between 1 July — 30 November 2022. &R 2022 £ 7 H1 HZ 2022 F£11 H30H -
Other menus and packages are available for different occasions. {3 FEAFE - {E IR O 12 H#
Subject to hotel availability. fR B 5 EME -
The Royal Garden reserves the right to exercise the final decision in case of any dispute. T 528 & O] BB AR EHE -

All prices are subject to 10% service charge. BIN—RFEE -



The Roval Garden

Floor Plan for reference only. Bl F R{{t£% -
For more details and reservations, please contact our J’s Bar Bistro service team at

J'S BAR BISTRO

Tel.: (852) 2733 2088 E-mail: jbarbistro@rghk.com.hk

All prices are subject to 10% service charge. SII—RIFE -
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Private Celebration Set Lunch Menu

J’S BAR BISTRO

Starter

Ceasar Salad with Crispy Impossible Meat
= HULE - EREEYA

Soup
Wild Mushroom Soup

HE=Z

Main Course
Roasted Spring Chicken with Natural Jus
EEANIT SRR
OR B
Pan-fried Salmon Fillet and Seasonal Vegetable with White Wine Cream Sauce

BRI =NRHRIMREERBASERT

Dessert

J's Dessert Platter

Vs Bar & Rtk

Freshly Brewed llly Coffee or Selection of Fine Tea

BIEE 1y INBESE S

BB ¥ HK$380per person

All prices are subject to 10% service charge. BIN—RFEE -
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Private Celebration - Full Buffet Lunch Menu

(5

'S B

Seafood Counter ;& fif

b/
W

AR BISTRO

Edible Crab, Fresh Shrimp, Mussel, Sea Whelk, served with Lemon Wedge, Cocktail Sauce, Red Wine Vinegar

MO - &R - S0 - BERIZIAER
Japanese Sushi Selection HI{ 5]
EREXRS

California Roll and Maki Roll /0

Appetizer 8 R&

Mozzarella Buffalo Cheese with Tomato B AFK4Z +&FEH
Sautéed Mixed Mushroom with White Wine and Herbs 8 FJEX B E
Smoked Atlantic Salmon with Capers & Onion Condiments & = X 88 R & Ao i}
Roasted Mixed Bell Pepper with Garlic and Parsley & &H il
Thin slices Parma Ham with Melon BB XBE&E I\
Smoked Chicken and Green Apple Salad JE Z A S 58RI 1E

German Style Potato Salad with Crispy Bacon =T Z /D12

Salad 0{E

Romaine Lettuce, Lolla Rossa, Red Chicory, Frisee, Rocket & Mixed Lettuce, Cherry Tomatoes, Olive, Artichoke

Heart, Sweet Corn

EES WK AE - BRE - HEEX - BBE - B - BRsER) - BHERK o

Dressing: Thousand Island, Creamy French, Herbs Vinaigrette and Caesar Dressing.

Condiments: Parmesan Cheese, Pine Nut, Garlic Crouton, Bacon, Black Olive, Pickle Onion, Walnut.

Soup 5

Wild Mushroom Soup with Truffle Oil ¥ E&/2/5 (served with selection of bread) B & = 4H &

All prices are subject to 10% service charge. BIN—RFEE -
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J’S BAR BISTRO

Hot Items 3£

Seared Sole Fillet with Champagne Cream Sauce &RIFEFN] - HIEZEF T
Roasted Rack of Lamb “Provencale” Style =21
Pan-fried Beef Tenderloin with Black Pepper Gravy BiZ=H « 2+
Indian Chicken Curry with Rice, Papadum and Naan Bread E[JE I IE Z
Steamed Spot Garoupa with Spring Onion and Soy Sauce ;578 - &F
Fried Noodles & Shredded Pork with Soy Sauce 5% H 2 44 k0 4E
Fried Rice with Seafood and Conpoy IZAT ;8 &R YD R

P

Black Mushroom with Seasonal Vegetables Z## /& I i

Dessert Section &
Tiramisu B AR 8= -8

Mini Lemon Tartlet ZK{RIE1E 1z

Bread and Butter Pudding 2l &1 4= 70 &)
American Cheesecake = T8}
Chocolate Brownies Cake <5 /18
Blueberry Cheesecake B2 &%= B
‘RG’ Mixed Fruits Napoleon #¥R=Z1 7
‘RG’ Butterfly Cookies B 1t B&

Fresh Seasonal Fruit with Strawberry, Blueberry & Raspberry ff5Ri%

Freshly Brewed llly Coffee or Selection of Fine Tea B EENNESY, 2%

EIB¥ HK$680per person

All prices are subject to 10% service charge. BIN—RFEE -
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J’S BAR BISTRO

Private Celebration — Full Buffet Dinner Menu

ey
o i
‘E y
&N i

Seafood Counter /B ¥

Edible Crab, Fresh Shrimp, Mussel, Sea Whelk, served with Lemon Wedge, Cocktail Sauce, Red Wine Vinegar
MEE - @ik S0 BBREIAER
Japanese Sushi Selection HR 55
BREXE

California Roll and Maki Roll /0

Appetizer FE5E

Mozzarella Buffalo Cheese with Tomato B ARK4Z +&FEH
Sautéed Mixed Mushroom with White Wine and Herbs 8 BB BE
Smoked Atlantic Salmon with Capers & Onion Condiments & — X 8 & & T B ik}
Thins slices Parma Ham with Melon B XEEE I
J’s Selection Charcuteries i85 A&
Smoked Chicken and Green Apple Salad B ZA S 55 R /) 1E
German Style Potato Salad with Crispy Bacon 2T, Z /D12
Light Tuna Salad with Pasta and Mayo Dressing & =8 7/) 12

Salad 0{E

Romaine Lettuce, Lolla Rossa, Red Chicory, Frisee, Rocket & Mixed Lettuce, Cherry Tomatoes, Olive, Artichoke
Heart, Sweet Corn

A - Wik - Al BE - HESEX - EEN - BB - SR - SRR AIBE -
Dressing: Thousand Island, Creamy French, Herbs Vinaigrette and Caesar Dressing.

Condiments: Parmesan Cheese, Pine Nut, Garlic Crouton, Bacon, Black Olive, Pickle Onion, Walnut.

Soup 5

Wild Mushroom Soup EFEE% (served with a selection of bread) i Z =40 &

All prices are subject to 10% service charge. BIN—RFEE -
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s 'S BAR BISTRO
Hot Items 3 J

Pan-seared Salmon Fillet with Dill and Capers Cream Sauce &EFl—=X &
Roasted Spring Chicken with Honey Shallot Teriyaki Sauce EE& 2 H = B8 G5+
Braised Beef Short Rib with Black Truffle Sauce &4 B BMEES
Roasted Rack of Lamb with Pommery Mustard Sauce YEFH\BL7T3%;
Thai Red Curry with Roasted Duck and Steamed Rice ZxE AL INIE (& HS
Deep Fried Japanese Oyster with Tartar Sauce YEH K15
Steamed Spot Garoupa with Spring Onion and Soy Sauce /& #%8 - &%
Braised E -Fu Noodles with Prawns #2587 {& (A 40
Fried Rice with Seafood and Conpoy &4t ;88 KD ER
Black Mushroom with Seasonal Vegetables Z## /& I i
Carving Station JEJEE
Roasted U.S. Angus Beef Striploin with Gravy and Black Pepper Sauce
WEER RS BT BT

Dessert Section &Hn

Selection of international Cheese with Condiments I, = &
Tiramisu R A8 T8
Mini Lemon Tartlet ZR{RIZE5 2
American Cheesecake = T8}
Chocolate Brownies Cake %<5 /I8
Blueberry Cheesecake &%= B
Banana Toffee Cake & & T [E &
Vanilla Panna Cotta EEE Y&
Bread and Butter Pudding F& 4l &17h &)
‘RG’ Mixed Fruits Napoleon 8¥RZ1 %
‘RG’ Butterfly Cookies Ui 4% i
Fresh Seasonal Fruit Platter ¥Rk

Haagen-Dazs Ice Cream Cup EH &M

Freshly Brewed llly Coffee or Selection of Fine Tea BJEEMNESL 3¢

11178 H% HK$980per person

All prices are subject to 10% service charge. BIN—RFEE -



