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Annual / Spring Dinner Package 2020

+ G EEFEAE £/8-ERER SN L G HEF KD
One glass of welcome fruit punch (non-alcoholic) per guest served during pre-dinner
cocktail

+ R E M ERK B KiEESRE = /N

Unlimited servings of soft drinks, chilled orange juice and selected beer for 3 hours
+ I " ORIt R

Complimentary Chinese tea and condiments to be served

+ T E M EN R W R E L

Free corkage for one bottle of self-brought liquor per table

+ 0 E IR Bt AT M o %
Complimentary mahjong entertainment

+ 0 E I Bt R oK R (R Pt E BN

Free usage of Karaoke system (Subject to availability)

+ FREBFEEEENE A EE R
Complimentary invitation cards (6 pieces per table of 12 persons, excluded printing)

+ PENAXERZTHBELE =K L @)

Complimentary one private car park space for every three tables of 12 persons each

FH 2019 4F 12 H 1 H £2020 4 3 H 31 H
Effective from DeEcemBER 1, 2019 until MARcH 31, 2020

REBEANBEXRUE  ETEZFUTHEIER

For booking of 8 tables or above, you can enjoy extra below privileges:

+ WAHOEJE M 2 AN BB R B S5 LRAMEMSERHR®
Buffet dinner for two persons at The Greenery as raffle prize sponsored by The Royal
Garden

+ B Og BN ME (R 20 # d 32 550 {5 K S F B
Complimentary backdrop letterings (Limited to 20 Chinese characters or 50 English
alphabets)

B E S BRI > FHHE B
For more details and reservations, please contact our Banquet Sales Team at
Z Tel: (852) 2733 2008
(=] E-mail: bgtoff@rghk.com.hk

69 Mody Road, Tsimshatsui East, Kowloon, Hong Kong
Tel: (852) 2721 5215 Fax: (852) 2369 9976

E-mail address: htlinfo@rghk.com.hk Web Site: www.rghk.com.hk
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Annual / Spring Dinner Menu (A)
RO O (LR OR PER)

Roasted Suckling Pig and Barbecued Combination Platter

B XBEHE (EEE®BR)

Stir-fried Prawns and Chicken Fillet with Broccoli

B W 6 B (5 F o e )

Deep-fried Crab Claws filled with Cuttlefish Mousse

B M W% S
Braised Whole Conpoy with Dried Oysters

ERE B (F & B UEMM% %S
Double-boiled Silky Fow! with Sea Whelk and Fungus

& 8 W B (e e )

Braised Goose Webs and Black Mushroom in Supreme Oyster Sauce

FFEHF B D E EE N

Steamed Sabah Tiger Garoupa in Superior Soy Sauce

¥R &®E (M & FF %)
Deep-fried Crispy Chicken

B E(EEYDE)
Fried Rice “Fujian” Style

2R v HE (e vk )

Tossed Noodle with Dried Seafood in Abalone Sauce

WMEBEE 4S5 A)

Sweetened Red Bean Cream with Sesame Glutinous Rice Dumplings

REEZEE (XY % HE)

Chinese Petit Fours

mEE (s R B 5
Fresh Fruit Platter

EREY $7888~ (L1l =) HK$7,888 per table of 10-12 persons
All prices subject to 10% service charge '/t i P ¥ 4c— Fifz-;r

69 Mody Road, Tsimshatsui East, Kowloon, Hong Kong
Tel: (852) 2721 5215 Fax: (852) 2369 9976

E-mail address: htlinfo@rghk.com.hk Web Site: www.rghk.com.hk
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Annual / Spring Dinner Menu (B)

REEH(KACALE =8
Roasted Whole Suckling Pig

W RE BR B (35 = i A T

Stir-fried Prawns and Scallops with Vegetables

=& OWE (MW E R
Deep-fried Shrimp Mousse Balls Accompanied with Milk Fritter

B OK R (£ %8s E oK )
Braised Pig’s Tongues with Dried Oysters and Lettuce

MERBRE (ammEnad)
Braised Shark’s Fin Soup with Diced Seafood and Bamboo Piths

O O A (4 40k &t R )

Braised Sliced Abalone with Black Mushrooms

WAaAEK(BEELRE®)

Steamed Fresh Whole Giant Garoupa in Superior Soy Sauce

BE B2 ¥ (e & B b %)
Roasted Chicken with Crispy Garlic

£ KB R (AW %k 8 )

Fried Glutinous Rice with Preserved Meat

/D> P OZE (i E )

Braised E-fu Noodle with Assorted Mushrooms

EEF B E(&KkESER)

Sweetened Walnut Cream with Sesame Glutinous Rice Dumplings

4 F] B U (3 Bh e )

Chinese Petit Fours

88 b RN TE (fE B OB
Fresh Fruit Platter

ARAM $9988 ~ (L1l ixw) HK$9,988 per table of 10-12 persons
All prices subject to 10% service charge 14} n} P ¥A4c- FFJ@?.’

69 Mody Road, Tsimshatsui East, Kowloon, Hong Kong
Tel: (852) 2721 5215 Fax: (852) 2369 9976

E-mail address: htlinfo@rghk.com.hk Web Site: www.rghk.com.hk
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Annual / Spring Dinner Menu (C)

oA N (NN N ol
Roasted Whole Suckling Pig

B e F . (/e T k)

Sautéed Scallops and Coral Clams with Broccoli

= 2 Bt B s m g
Baked Whole Sea Whelk with Stuffing

BT (% S
Braised Whole Conpoy with Dried Oysters

KB B (4 5% 2 )
Braised Shark’s Fin Soup with Crab Roe

MEERF(BE2BEMA)

Braised Abalone with Goose Webs in Supreme Oyster Sauce

B VR (K E 0 E K ER N

Steamed Tiger Garoupa in Superior Soy Sauce

S HEE (M KIFT &)

Deep-fried Crispy Chicken

A EE W (E A EE &Y e
Fried Rice with Diced Seafood, Vegetables and Egg White

BOR WM (L5 K g )
Braised E-fu Noodle with Shrimp Dumplings in Bouillon

E X T (AT D E N

Sweetened Red Bean Cream with Sesame Glutinous Rice Dumplings

WE S FE(E 5 )

Chinese Petit Fours

4 B OB OBE (8 R P H)

Fresh Fruit Platter

FREW $11,888 < (L1 Lz im7) HK$11,888 per table of 10-12 persons
All prices subject to 10% service charge 14} #§ B ¥ 4c— JRI% %
69 Mody Road, Tsimshatsui East, Kowloon, Hong Kong
Tel: (852) 2721 5215 Fax: (852) 2369 9976

E-mail address: htlinfo@rghk.com.hk Web Site: www.rghk.com.hk



