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THE ROYAL GARDEN GRADUATION DINNER PACKAGE 2020
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The Royal Garden'’s specially designed Graduation Dinner Package is the best opportunity
for you to thank your teachers and schoolmates.
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The following privileges will be applied over 80 persons (;% 80 =¥ % 3 T 7| f & ):

A glass of welcome fruit punch per person (non-alcoholic)
FEFERIEERIFERE T T

Buffet Lunch Coupon for 2 persons at The Greenery as raffle prize
FEREAGET A PR S LRI RS

Complimentary invitation cards for teachers
FE RSP

Complimentary valet car parking during the time of your event
(1 car parking space per 40 guests)
EEBHFLF AR IR (P PR A E- BE )

Complimentary backdrop in red color with golden lettering

(limited to 20 Chinese characters or 50 English letters)

E¢RP I TR EEEITF (BRITH I LR 23T L RERFA)
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Complimentary backdrop in red color with School Badge Logo
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Free use of Karaoke system, LCD projector with screen, prize table, lucky draw box and public
address system with wireless microphones
g FROK KW, /E. S L. PERfrRERE LR

For enquiries and reservations, please contact our Banquet Sales team at
NHBRERAESERNEL] , FEE SIS
2733- 2936
[=1 E-mail: bgtoff@rghk.com.hk
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Graduation Buffet Dinner Menu A

Appetizers & Salads SE# K W

Chilled Shrimps, Clam & Blue Mussels 755 . 515 K & % 11
Gravlax & Smoked Salmon with Condiments % = 3 £&
Waldorf Salad #E#8 R yb 4
Assorted Sashimi with Condiments 1 7] &
Sushi Roll with Wasabi & Pickled Ginger 5 741t 7+ K I 55 7] %
Pomelo, Orange & Grapefruit with Mint & Fennel Salad #1-7-. # /% % 7 it 6 i 12 7 VD4

Nicoise Tuna Salad 7308 i+ = favb 4t

Vietnamese Sausage and Chicken Salad #L A #4401

Cucumber, Sweet Corn, Carrot, Red Kidney Bean, Frisee, Romaine Lettuce & Lolla Rossa
BN, K. ALEEE . 4L E. B, BN RAIEEE
Caesar Salad, Garden Green Salad, Dressing & Condiments SL#yb 4. HIEVHE . FORMEER]

Soup B

Wild Mushroom Soup with Herbs Crouton (Served with a Selection of Bread)
T DA 15 T A

Hot Dishes ##8

Pan-fried Seabass with Lemon Butter Sauce 75 Fil fili £ Fl 8452 25 il v
Chicken Piccata with Tomato Salsa 7 Hil F 75 47 ZEfi £ & L7576
Stir-fried Beef Stripe with Twin Mushroom and Bell Pepper £ % 2 hi 4= K&
Deep-fried Vietnamese Style Spring Roll il =V E& %

Mini Pizza #K{RSE B
Steamed Korean Dumpling 7% 5% 365 1
Stir-fried Cuttlefish with Green Vegetables 35 32 kb6
Sautéed Garden Vegetables FH [l i3

Fried Noodle with Pork in Soy Sauce 5 i - A &4 b %
Steamed Fried Rice Wrapped in Lotus Leave ZH 7 fif %5 i)t

Desserts & @

Green Tea and Red Bean Roll %2541 & 3% Panna Cotta 7= KF|#57H
Bread and Butter Pudding 41 % €117 fa) Tiramisu 7= KF) 2 4Bk

Chocolate Cake 4kt /)8 kE
Double-boiled Peach Resin with Osmanthus and Snow Fungus #k 255 H-AT &
Fresh Sliced Seasonal Fruit Platter i 5 Hf 4%

Menu is priced at HK$468 net per person
Include unlimited soft drinks and chilled orange juice for 3 hours during dinner

54778 FE HK$468 BITT A 3 /e S R AR PR R AL B ok R AR 7

(For minimum guarantee of 80 persons & 4> 80 {#2)
(Menu is subject to change without prior notice ¥ XN REEHHE , BFR BT EA)
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Graduation Buffet Dinner Menu B

Appetizers & Salads SEA & 1

Chilled Shrimps, Clam & Blue Mussels {515 . 5l 1 B 75 [
Gravlax & Smoked Salmon with Condiments % = £
Assorted Cold Cut, Parma Ham & Air Dried Meat with Melon =% 5 <k Jh& 758 PRI Fic 25 JTIU
Assorted Sashimi with Condiments {15 3| &
Sushi Roll with Wasabi & Pickled Ginger 25 ) it 7+ A M 3% 7] 3%
Pomelo, Orange & Grapefruit with Mint & Fennel Salad #li7- 5 % % 2 Fic. 78 i 1 25 Vb 4

Nicoise Tuna Salad ¥2:3\JE i = vb i

Pasta with Black Truffle & Ham Salad 24 & K JhE & 4 Vb

Cucumber, Sweet Corn, Carrot, Red Kidney Bean, Frisee, Romaine Lettuce & Lolla Rossa
NS K. ALBEE . ALIET. AR, BEASE A EEE
Caesar Salad, Garden Green Salad, Dressing & Condiments $Liyb4 . HEVHE . FRHER]

Soup B ¥E
Boston Clam Chowder with Sweet Corn (Served with Selection of Bread)
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Hot Dishes #1488

Pan-fried Seabass with Lemon Butter Sauce 75 Fil fili £ Fo 8452 245 il v
Korean Chicken with Leek %% X Z Py
Braised Oxtail with Port Wine Sauce &LiFi4X 4
Deep-fried Vietnamese Style Spring Roll &0/ E & %5
Deep-fried Prawn Cakes ¥F U5 &f
Sausage Roll {1k
Stir-fried Prawn with Green Vegetables 55 32 /b4
Sautéed Garden Vegetables FH [l i3
E-Fu Noodle with Mushroom fifd i % 5 £ 4
Fried Rice with Fresh Prawns and BBQ Pork fifi S gk 10 i)k

Carving Station B }EE
Grilled Whole Beef Sirloin with Black Pepper Sauce and Gravy Sauce J5 645 /G /4 It BT, BERTT

Desserts & &

Mini French Pastries 3K f/R72: 20 EH i Caramel Créme Brilée AHiAT T
Black Forest Cake SEARAREEAE  Tiramisu & AF 2 &k
Mango Limington 1 5k B 45
Sweetened Red Bean Cream with Sesame Glutinous Rice Dumplings 4L 5705 [El
Fresh Sliced Seasonal Fruit Platter i 5. Hf %

Menu is priced at HK$518 net per person
Include unlimited soft drinks and chilled orange juice for 3 hours during dinner

SV ENFME HK518 TENAT A 3 /NSRRI fER B AL K R ARt

(For minimum guarantee of 80 persons & 4> 80 {ui2)
(Menu is subject to change without prior notice XX BB H X E) , BT BITEA)


http://www.foodnetwork.ca/recipe/caramel-creme-brulee/6793/

