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Annual / Spring Dinner Package 2021

E R R R PO OE R R orce W (3 5 ORI S A)

One glass of welcome fruit punch (non-alcoholic) per guest served during pre-dinner
cocktail

VR B RGT Kk B E fRhRz L R 31@
Unlimited servings of soft drinks, chilled orange juice and selected beer for 3 hours ‘:/
%EE R 2L

Complimentary Chinese tea and condiments to be served

~ , .. , i ) #theroyalgarden
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Free corkage for one bottle of self-brought liquor per table
LoF R EA Y R R =

Complimentary mahjong entertainment

oF o B4 PR 0K R F GR T OEEER
Free usage of Karaoke system (Subject to availability) TTEIS A S E S
Scan to get more surprise

IR NG B - I R D)

Complimentary invitation cards (6 pieces per table of 12 persons, excluded printing) é"‘
LR oRE R Epd (F 2R B) ‘5

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

d 2020 & 12 1 p 322021 # 3 * 31 p
Effective from DeEcemBER 1, 2020 until MARcH 31, 2021

“ R EE AR S s L FRFoNT YRR

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

:“;'v'}’;/\\\
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Buffet dinner for two persons at The Greenery as raffle prize sponsored by
The Royal Garden Hotel
E ¢ RPN EHE T ECI20® ¢ 2 F &50RE < FH)
Complimentary backdrop letterings (Limited to 20 Chinese characters or 50 English
alphabets)
dopr B L5 TRACIRT 0 e R g N byé
For more details and reservations, please contact our Banquet Sales Team at g )

B Tel: (852) 2733 2007 / 2733 2936 / 2733 2010/ 2733 2032 / 2733 2008
(=7 E-mail: bgtoff@rghk.com.hk
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Annual / Spring Dinner Menu (A)

W EE (B NS
Roasted Suckling Pig and Barbecued Meat Combination

FPFEERER(FT FrLrERY YY)
Stir-fried Prawns and Chicken Fillets with Broccoli

FiarmaE (247 &~ 848)

Deep-fried Crab Claws with Cuttlefish Mousse and almond

# ME S (F Miks )
Braised Whole Conpoy with Sea Mosses and Dried Oysters

FAEZEF(REIBF RS S HF)
Double-boiled Silky Fowl with Sea Whelk and Fungus

g & m ¥ (R T HFIrqg¥E)

Braised Goose Webs and Black Mushroom in Supreme Oyster Sauce

£ &8 3 R (FEDZ X L)
Steamed Sabah Tiger Garoupa in Superior Soy Sauce
By EE(RAF SR
Deep-fried Crispy Chicken
a2 (e &)
Fried Rice in “Fujian” Style

23 Ak e (@ Hd A H)

Tossed Noodle with Dried Seafood in Abalone Sauce

MEBEEA(:E2 W FER)

Sweetened Red Bean Cream with Sesame Glutinous Rice Dumplings

e iR (FEmERE)

Chinese Petit Fours

e F R R(CE X FF)

Fresh Fruit Platter

ARAM $7888~ (L1l ixw) HK$7,888 per table of 10-12 persons
£ E E KA KR EH LY FHZ ] P
Unlimited servings of soft drinks, chilled orange juice and selected beer for 3 hours.
The price is subject to 10% service charge 12 if p ¥ 4¢ - P;:iz-}?f °
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Annual / Spring Dinner Menu (B)

MEF E (PR N)
Roasted Whole Suckling Pig

EAE R B (FRTERFT F)
Stir-fried Prawns and Scallops with Vegetables

F &% E(%PE )

Deep-fried Shrimp Mousse Balls accompanied with Milk Fritter

B9 % (4 F Hst 4 )
Braised Pig’s Tongues with Dried Oysters and Lettuce

mE B (LAY SR o)
Braised Shark’s Fin Soup with Diced Seafood and Bamboo Piths

o Ap de (2 Fe o R )

Braised Sliced Abalone with Black Mushrooms

boof @k (F B E R

Steamed Fresh Whole Giant Garoupa in Superior Soy Sauce

F g EA(CHRALR D R)
Roasted Chicken with Crispy Garlic

2 Rdm A (2 YRR K AR

Fried Glutinous Rice with Preserved Meat

£ T % (R EREE)
Braised E-fu Noodle with Assorted Mushrooms

FREBRBCERHEFW)

Sweetened Walnut Cream with Sesame Glutinous Rice Dumplings

¢ B (% 8 B)
Chinese Petit Fours

@ o (8 x¥§F)
Fresh Fruit Platter

EREY 89988 ~ (L1l m7) HK$9,988 per table of 10-12 persons
£ T2 B Ak s B E Y R ) e
Unlimited servings of soft drinks, chilled orange juice and selected beer for 3 hours.
The price is subject to 10% service charge 12 F & B ¥ 4c— JRI:H o
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Annual / Spring Dinner Menu (C)

AR R (PR 2H)
Roasted Whole Suckling Pig
BEEF(F FEFFER)
Sautéed Scallops and Prawns with Broccoli

=k B R(%BEFE)
Baked Whole Sea Whelk

# ME S (F M ks i)
Braised Whole Conpoy with Dried Oysters and Sea Mosses

~ BEEE (2 Eo )
Braised Shark’s Fin Soup with Crab Roes

gy (g q8Ywr)
Braised Abalone with Goose Webs in Supreme Oyster Sauce
#Fxe s (FFAFLELR)
Steamed Tiger Garoupa in Superior Soy Sauce
& FF(RALYF )
Deep-fried Crispy Chicken
I EER(FY FR™ELY &)
Fried Rice with Diced Seafood, Vegetables and Egg White
B oxos e (B ke )
Braised E-fu Noodle with Shrimp Dumplings in Bouillon
£ 0% (k2w dE Q)
Sweetened Red Bean Cream with Sesame Glutinous Rice Dumplings

e REFAE(CE R ER)
Chinese Petit Fours

4L ER(EYFF)
Fresh Fruit Platter

FREW $11,888 < (L1 Lz im7) HKS$11,888 per table of 10-12 persons
£ L E KAk RS E TR ) Fe
Unlimited servings of soft drinks, chilled orange juice and selected beer for 3 hours.
The price is subject to 10% service charge 12 F % B ¥ 4c— JRI: 7 o



