ROYAL PARK HOTEL
5 88 5

[2023-2024 #XE%]
HREEXE |

Chinese Celebration Menu |

BREFIVE
Roasted Sucking Pig Platter
fe ke RIS « EUFEBNMA o THRZIOENH « LEELNEH « REMKNEA
Roasted Sliced Suckling Pig <
Marinated Cherry Tomato with Osmanthus and Plum <
Puff Pastry filled with Crab Meat and Cheese %
Bran Gluten with Black Mushrooms and Bamboo Shoots <
Marinated Baby Cuttlefish with Sichuan Spicy Sauce

RAEOTHERAEEIRELT
Sautéed Prawn with Fungus and Caramelized Walnut
Accompanied by Steamed Marrow Ring Stuffed with Conpoy

BENENBERERTR

Braised Gum Tragacanth Soup with Bamboo Piths, Fish Maw and Assorted Seafood

BEREHF/\HGMATATHE

Braised 8 Heads South African Canned Abalone and Goose Webs with Vegetables in Oyster Sauce

FAYERER

Steamed Fresh Giant Garoupa

AL B3

Deep-fried Crispy Chicken
BRI AT

Fried Rice in Fujian Style

WED W& TH

Braised E-fu Noodles with Mixed Mushrooms and Black Truffle Sauce

ERETEHEE

Sweetened Red Bean Soup with Sticky Dumplings, Lotus Seeds and Lily Bulbs

ERER R REXH

Longevity Buns or Chinese Petits Fours

BHEEWS7,888 (12 ), Zm—MBE
HKS$7,888 plus 10% service charge per table of 12 persons

BEEN, EEALUBIM—BEHE
% 7 fn HKS500 7 3% P gk R AR . Bt AR R il = N
ER2INELENERR(TREREHBE)
BEARBULTZAREARFAERRRBERREN 252
BE8 BRI L ERXRHRREE— AN
NEEEEEEE, FHEEREEBOALEEESRLHE ZEA.
WXEATEAMERARRER(EELEERRERA, BLHGTEM)
FESHRXEUGCRE, EAAFETHERREEEE ¢ EXH: 2694 3805
Z # Email: banquet@royalpark.com.hk
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EHReB ALK

Barbecued Whole Suckling Pig

FERGWRERERLYE

Sautéed Scallop and Laurel Clams with Celery, Baby Corn and Yu Fungus

BRI 5 M 8 3R

Crispy Prawns in Home-made Sauce

B EeR 9\ R & 5

Seasonal Vegetables Topped with Assorted Dried Seafood Shreds

ERENGEERLBERT

Braised Bird’s Nest Soup with King Crab Meat, Assorted Seafood and Fish Maw

BEREHE/ \RGMATHAES

Braised 8 Heads South African Canned Abalone and Kanto Sea Cucumber with Vegetables in Oyster Sauce

FERYEREER

Steamed Fresh Giant Garoupa

RN 83

Deep-fried Crispy Chicken Flavored with Preserved Bean Curd Sauce

RSk 2 E

Fried Rice with Mixed Meat and Dried Conpoy Wrapped in Lotus Leaf

Lt ARK RN

Shrimp Dumplings with E-fu Noodles in Soup

T H &R R

Double-boiled Sea Coconut with Lotus Seeds and Lily Bulbs

ERBHK X REXH

Longevity Buns or Chinese Petits Fours

FEHENS10,888 (L 12 L), Z—MBE
HK$10,888 plus 10% service charge per table of 12 persons

BEXK, EEAAZURB N —HREE

)% 75 m HKS500 [ X & kg R A . Bt RREEiH = Ny

BRF2NELBHERE(TEEREBE)

BEARBULTZAREARFREZBRBREEE 2% F

EE 8 FBRU L RXFHRRE LN

NEEFEEEEH, FHEERGEEU L X EERRFE ZHEA .

HEEATEAMBEBERBRERN(EEOFERREA, BLFTHEL)

FEEREBEUBRER, EHRFEAIRAEB EEZ € B X 2694 3805
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P8 B R AL

Barbecued Whole Suckling Pig

&2 WAL R D WDV T

Sautéed Sliced Whelk and Coral Clams with Velvet Mushrooms and Broccoli in XO Sauce

B RE T HRER R E®E

Sautéed Boston Lobster in Chicken Broth (Served with E-fu Noodles)

BANESBRIELX

Poached Baby Cabbage with Yunnan Ham and Bamboo Piths in Supreme Soup

EMEXETRRRELBH

Double-boiled Fish Maw Soup with Blaze Mushroom, Conpoy and Vegetables

REEEANRTRAFR B

Braised 6 Heads South African Canned Abalone and Black Mushroom with Vegetables in Oyster Sauce

ERMEREN

Steamed Fresh Spotted Garoupa

S EE N

Deep-fried Crispy Chicken with Enoki and Macrophyll

SR B AW s

Fried Rice Topped with Crab Meat and Egg White

o ROR-R

Pan-fried Shrimp Dumplings Served with Supreme Soup

BERTMERR

Double-boiled Papaya Sweet Soup with Almond and Snow Fungus

ERTHABK X REXH

Longevity Buns or Chinese Petits Fours

FEENS12,888 (Bt 12 L), Ain—MBE
HKS$12,888 plus 10% service charge per table of 12 persons

BEaXxR, BEEAZKBRM—BER
%% 75 fm HKS500 7 3 P gk IR AR, Bt AR Byl = 0N
B 2IMNELBRHEER(TEFEREBE)
BEARBULTEZAREBEFRELBRBREER 28 2E
BESFRULERFNBREK /I
NEEZEEFE FHEERGBCH UL EEBEAFEZHEA.
BXEFTRAMGEERFER(EELTERRER, BXFTER)
FESRXEUMRE, EHLAFISREBE EZ & E X 2694 3805
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