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2020-2021 FEIBE HBIF&
WEDDING BUFFET LUNCH PACKAGE 2020-2021

Celebrate your Wedding Party in The Royal Garden’s premiere venues for Private events.

The Garden Rooms and The Palace Rooms are ideal venues to make your event truly memorable.
We offer menus from HK$728 net per person onwards:
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For party of 50 persons or above, you may enjoy the followings privileges:

& SRR B G A4 )
A personalised backdrop bearing the name of the bride and groom
& [EHTEA R — B REREE (R 2RO
Complimentary one glass of welcome fruit punch (non-alcoholic) per guest
& WOA=RE VS S RRERE AT M
A 3-Ib heart-shaped fresh cream cake served during pre-dinner cocktail
<& ZJEfEBHE S ER AR
A superb 3-tier dummy cake for photo-shooting
<+ BESAREAZEEE /B R EREERF )
Complimentary eight sets of invitation card in Western Style for each table (excluded printing)
< G EEEE RS 2
Free corkage for one bottle of self-brought in alcohol per table of 12 persons
& RGN ERGIEE ERE TR
Fresh floral arrangement for all dining tables and reception table #theroyalgarden
& REMFKERZAHEUHE ( PP+ R E T F=)
Complimentary two of valet private car parking spaces from 1200 to 1500 hrs
e EBEA AL OK. ~ B ~ SUHERE ~ Fo i Rl
Free usage of audio visual equipment including Karaoke, TV, DVD player, screen and
LCD projector
* ESEFEREME
Seat covers for all banquet chairs

< fRAbEEERDIBERICH A GEER UG AR HEL R
An easel at venue entrance to display your wedding portrait Scan to et more surorise

& FEYOHHE R CIT BRI EE
30% and 10% discount for purchase of cut cakes and alcohol or wines respectively at The Royal Garden
Fine Foods Shop

> DLEEEAA L, AR SETEA
The above privileges are subject to change without prior notice.

> DB BRI THETEH RN HAE 2202143 A 3L H 217 2 5%
The above offers are valid for wedding hosted from now until 31 March 2021.

> AEERIERZ T, WA0H IR R m SR ERE
In case of any disputes, The Royal Garden reserve the right to make the final decision

BTG E S BRI » 55 DS
@ Tel: (852) 2733 2007, 2733 2008, 2733 2010, 2733 2032 and 2733 2936
(=7 E-mail: bgtoff@rghk.com.hk
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Wedding Buffet Lunch Menu ZE& 5 g1 F£224A)

Appetizers and Salads

Chilled Shrimp, Brown Crab and Mussel on Ice
Tuna Salad “Nicoise”

Smoked Salmon with Condiments
Assorted Sushi with Condiments.
Chinese Cold Meat Combination
Waldorf Salad

Grill Pineapple with Balsamic
Frisee, Romaine Lettuce

Lolla Rossa, Beetroot

Cucumber, Sweet Corn, Carrot
Tomato, Red Kidney Bean

Dressings and Condiments
French, Thousand Island and Italian Dressings, Caesar Dressing
Bacon, Croutons, Spring Onion and Cheese

Soup
West Lake Beef Broth

Hot Dishes

Pan-fried Sole Fillet with Lemon Butter Sauce

Provencal Rack of Lamb

Fried Rice with Egg White and Vegetable

Chicken Piccata with Tomato Salsa

Sweet and Sour Chicken

Stir Fried Beef Stripe with Twin Mushroom and Bell Pepper
Sautéed Seasonal Vegetable with Oyster Sauce

Braised E-fu Noodles with Straw Mushroom

Carving Station
Roasted Australian Sirloin of Beef with Mushroom and Gravy Sauce

Desserts

Fresh Sliced Tropical Fruits
Green Tea and Red Bean Roll
Mango Mousse Cake
Chocolate Cake

Tiramisu

Bread and Butter Pudding

Coffee or Tea #ji5Eel %
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A7 M F{E 728 / per person
CEEN—REERK 2 /NGFEHEEREMRESK - BET - HE8WHE

Including 10% service charge and 2 hours of unlimited supply of soft drinks, chilled orange juice, selected beer

(For minimum guarantee of 50 persons fz/V* 50 {iZ#E)
(Menu is subject to change without prior notice 3Z=\EHS A AE) > AR SBITHEAD)
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Wedding Buffet Lunch Menu #8& 5 8F£& %2 (B)

Appetizers and Salads G RE

Chilled Shrimp, Brown Crab and Mussel on Ice R, SRR AT
Smoked Salmon with Condiments ME=

Assorted Sushi with Condiments. FhhieZ ]

Tuna Fish Salad DR E

Thai Vermicelli with Pork and Shrimp Salad AT D E
Chinese Cold Meat Combination R AP
Macaroni with Crab Stick and Egg Mayonnaise BRI
Grilled Vegetable salad i3

Frisee, Romaine Lettuce G EGEF
Lolla Rossa, Beefroot SIEEE ~ AI5ER
Cucumber, Sweet Corn, Carrot BN~ FOR -~ AI2EE
Tomato, Red Kidney Bean Fr ~ AEE
Dressings and Condiments BRI

French, Thousand Island and Italian Dressings, Caesar Dressing AR, T B T
Bacon, Croutons, Spring Onion and Cheese NER, B, B Z
Soup =

Boston Clam Chowder with Sweet Corn (Served with Selection of Bread)  J&—/-#80F 71/ ] 5
Hot Dishes Falig

Poached Pork Knuckles and Assorted Sausage with cabbage and Potatoes 7ZEG34F 25 7( Z45
Pan fried Salmon with Lobster Sauce =EAE T
Grilled Spring Chicken Flavoured with Rosemary BEY B

Tandoori Chicken with Roti Al IS
Sweet and Sour Pork I A

Stir-fried Chinese Vegetables N F55E

Dried Scallop Egg White Fried Rice with Crispy Rice IEFFIE
Fried Noodle with Pork in Soy Sauce FEH T AT 50

Carving Station B
Roasted Australian Rib Eye of Beef with SRR (I B R R N
Black Pepper Sauce and Gravy Sauce

Desserts Fhin

Fresh Sliced Tropical Fruit HER D

Selection of French Pastries T

Apple Strudel with Vanilla Sauce PRI EEZ T
Créme Caramel FEIRE
Chocolate Mousse K T JEELR
Tiramisu EAFZLEF
Sweetened Red Bean Cream with Lily Bulb and Lotus Seed HFESEED

Coffee or Tea yfjEat

$Air W RAE 828 / per person

EAFEN—RER 2 /N RHEREMAESRK - BET - HEWH

Including 10% service charge and 2 hours of unlimited supply of soft drinks, chilled orange juice, selected beer
(For minimum guarantee of 50 persons F¢ /) 50 fif #E)
(Menu is subject to change without ptior notice X BT HE , MR BITEXN)
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Wedding Buffet Lunch Menu & 5 grF £z (C)

Appetizers and Salads G RIVE

Snow Crab Leg, Blue Mussel and Shrimps on Ice JELGEER, 2R FIE
Sashimi and Sushi Rolls with Wasabi and Soya Sauce R G R Z %
Soba Noodle with Seaweed HZC 4288

Parma Ham with Melon BRI

Green Apple and Smoked Chicken Salad RN E V1
Thai Minced Pork and Vermicelli Salad LR E7 T
Fennd Orange Salad JE] B PTE

Cherry Tomato and Mini Buffalo Cheese Ball Salad with Balsamic WA K E
Mexican Squid Salad BITEEE
Chinese Barbecue Platter JER DS

Sweet Corn with Ham and Apple Salad BRI D1
Frisee, Romaine Lettuce KGR

Lolla Rossa, Beetroot AIEEE ~ Z5RTIR
Cucumber, Sweet Corn, Carrot AR~ R~ AT
Tomato, Red Kidney Bean i~ AL
Dressings and Condiments BRI

French, Thousand Island and Italian Dressings, AT, T8, B
Bacon, Croutons, Spring Onion, Cheese, Egg and Capers R, ), B AR
Soup =

Seafood and Corn Soup JEHIFRE RS

Hot Dishes il

Briased Beef Cheek with Red Wine Sauce AP IR BIRE AT
Provencal Lamb Rack IREFFFA

Pan-fried Seabass Fillet with Champagne Cream Sauce B A A B R ST
Fried Crab Claws with Sweet and Sour Sauce NEEEFI TR
Steamed and Fried Assorted Dim Sum TP CRER T RN B
Deep-fried Crispy Chicken EAL 5

Stir-fried Beef with Broccoli IR TEXAEIAT

Braised Twin Vegetables with Conpoy Sauce S AL

Fried Rice with Fresh Shrimp and BBQ Pork IR R

Braised E-fu Noddles with Mushroom JE T AEGEA P

Carving Station B ‘
Roast Australian Rib Eye of Beef with Black Pepper Sauce and Gravy SRR (I B R R N

Desserts Fhin

Fresh Sliced Tropical Fruits AR
Blueberry Cheese Cake BERZ R
Black Forest Cake SERRIRERE
Selection of French Pastries AT
Mango Mousse Cake CFREER LB
Sweetened Red Bean Cream with Lily Bulb and Lotus Seed =R =
Tiramisu EAFZH-EE
Ice Cream ELE

Coffee or Tea yfjEat

fFAr SEMER(E 1,088 / per person
CEEN—REERK 2 /NGFEHEEREEESK - BET - HE8HE

Including 10% service charge and 2 hours of unlimited supply of soft drinks, chilled orange juice, selected beer
(For minimum guarantee of 50 persons Fx /) 50 fiL #2)
(Menu is subject to change without ptior notice X BT HE , MR BITEX)



