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J’S BAR BISTRO

Celebration Menu 2020 ISiZi&:8 2020

Semi - Buffet Lunch ¥ BBEIFE

Minimum guaranteed 40 persons
=40 UE AR
- Starting from HK$400 plus 10% service charge per person
I HK$400 H1—ARFE &

Buffet Lunch BBWFE

Minimum guaranteed 60 persons
B 60 I AL
- Starting from HK$500 plus 10% service charge per person
B HK$500 hi—fRIE &R

Semi - Buffet Dinner ¥ EBhG=

Minimum guaranteed 40 persons
=040 UBE AR
- Starting from HK$780 plus 10% service charge per person
B HK$780 hl—ARFE &L

Buffet Dinner BBIlGE
Minimum guaranteed 60 persons
% 60 ,Tﬁ%: /\E #theroyalgarden
- Starting from HK$980 plus 10% service charge per person [=] ?‘:__ A
7 HK$980 hl—ARFEE T

SERIER A SR 2

Scan to get more surprise

Beverage Package BimEE

Unlimited supply of soft drinks, chilled orange juice and house beers
ERMLFES K, PSR R4 EEE
- 2 hours at HK$150 plus 10% service charge per person, 2/, FAIHK $ 1505 il— AR % &
- 3 hours at HK$180 plus 10% service charge per person, 3/)\iF, F{IHK $ 1805 il—R75E
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J'S BAR BISTRO
Unlimited supply of soft drinks, chilled orange juice, house beers, house red
wine and house white wines
ERELAESOK, KBS, IREE MIEERERE

- 2 hours at HK$180 plus 10% service charge per person, 2 /)\Ef, =4I HK $ 180 B I—RFE &
- 3 hours at HK$210 plus 10% service charge per person, 3/)\Ef, F4IHK $ 210 BIN—RFE &

Champagne Package
BEER
- Additional HK$580 plus 10% service charge per person On top of the consumption of the above
beverage package, :EHE BB HERRESE, S5 M HK$580 N—REE

Crafted Cocktail Package
FIHEBRER

- Additional HK$150 plus 10% service charge per person, On top of the consumption of the above
beverage package, EHEmEE, B 5 IIHKS$150 MI—REE

TO Upgrade Your Menu EEF#k
- Additional HK$30 per person for French Lobster Bisque
1% 1N HK$30 FHkZEEIRE S
- Additional HK$80 per person for half shell of Lobster
- BB HK$80 FHIkE & HBei A
- Additional HK$50 per person for US Prime Rib-eye in main course
- BAIZB 50 HK$50 FHRZE EBIFF R RRY\FE 3
- Additional HK$80 per person for selected 5 kinds of Yakitori or Kushiyaki
- BISIN HK$80 AIREFFEARITFE SRR
- Additional HK$90 per person for a Pan-fried Foie Gras
- BAIZIN HK$90 FHREFA— D ETIGAT

Minimum Charge R{EI{ &
Lunch
- Sunday to Saturday: HK$22,000, from 1200nn to 1500pm
EHHEZ /X HK$22,000 BT F 12 FF £ 3

Dinner
- Sunday to Thursday: HK$55,000, from 1800pm to 2300pm
EHAZE 21 HK$55,000, BB T 6 FFE 11 K
- Friday, Saturday & Public Holidays:HK$66,000, from1800pm to 2300pm
EHH, 25 H& AR HK$66,000 BT F 6 FFE 11

Live Performance IRigRE

- Additional HK$10,000 to have 4 hours 3-piece live band performance
4 /N5 3 NEEBGERIE, 51 HK$10,000
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J’S BAR BISTRO

Furniture Move-out Charge EERH B EE

Additional HK$5,000 to move out the original furniture for set-up the venue
50 HK$5,000 1F A B8 IREZE R R HhiREE

The following privileges for bookings Wedding Lunch or Dinner:

NEBETFERBRE, BEAEFTIIER

v

v

One night accommodation in our superior room with in-room American breakfast for 2 persons
EANANFEREFE M, RERNEEZAEHRERAEHEARER
3-lb heart-shaped fresh cream cake served during pre-dinner cocktail
HOX =15 LI 8 SRR E R
30 sets of invitation card per table (excluded printing)
HORENHEEE 30 & (RS FEEIR])
A superb 5-tier dummy cake for photo-shooting
5 BR S AS ERL AR RN
Buffet dinner coupon for 2 persons at The Greenery for your first anniversary
HUXEFAS RS E P EE A B BhiGE 25k
20% discount on “Kee Wah Ltd.” wedding cakes and vouchers

[FEGR]| BRERTISEHHENITEE
Exclusive offer for “an Oath” wedding service

SERBRT LIEEE

Lo Kan Fong Chinese wedding master services valued at HK$1,000

[FEE 5 hEERaE] BEESEMEBE 1,000 T
15% discount on ONKEE'’s Chinese Wedding Hampers
TR [ZiB%] BRBEREN\RES
Complimentary 4 parking spaces from our valet parking

U LMY e =R X v
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J’S BAR BISTRO

Semi - Buffet Lunch BHBIF&

Seafood Counter jEf#
Canadian Snow Crab Leg, Fresh Shrimp, Mussel Sea, Whelk
served with Lemon Wedge, Cocktail Sauce, Red Wine Vinegar
RWER, #Hik. SO, BRESAER
Appetizer SE2E
Mozzarella Buffalo Cheese with Tomato EAF|K4FZEEH
Stuffed Mini Pepper with Cheese 7= +EEEHN
Sautéed Mixed Mushroom with White Wine and Herbs &2 HBY AR
Smoked Salmon with Capers & Onion Condiments =& k&R E K}
Roasted Mixed Bell Pepper with Garlic and Parsley &&H#)
Thins Slices Parma Ham with Melon B& ABRE I
Smoked Chicken and Green Apple Salad [EZREIER 2
German Style Potato Salad =R Z {7
Salad b2
Romaine Lettuce, Lolla Rossa, Red Chicory, Frisee, Rocket and Mixed Lettuce
Cherry Tomatoes, Olive, Artichoke Heart, Sweet Corn
AR, WM. fl%n. B, HEEX. HEM.
g, BAsEAT, SR, HEE,
Dressing: Thousand Island, Creamy French, Herbs Vinaigrette and Caesar Dressing.

Condiments: Parmesan Cheese, Pine Nut, Garlic Crouton, Bacon, Black Olive, Pickle Onion, Walnut.

Soup %
Wild Mushroom Soup with Truffle Oil & &5
(served with selection of bread) B2 & 28

Choice of Main Course 3 ({EEEH—5R)
Braised Angus Beef Cheek
Mashed Potato, Cinnamon Apple, Red Wine Sauce
et BEEEREEER. DB
or 5%

Pan-seared Norwegian Salmon
Scallop Emulsion
BEM=XREFTF T
or 5%

Slow-cooked Baby Chicken
Roasted Potato, French Bean, Brown Jus
BRMES. BT
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J’S BAR BISTRO

Dessert Section &
Tiramisu BEAFEZ -6
Mini Lemon Tartlet sk {RigiRhE
Bread and Butter Pudding Z8a 4 m#h @
Chocolate Brownies Cake 4k /18
Blueberry Cheesecake B%& = +8#
Banana Toffee Cake & T/E##
Green Tea Mocha Roll #%%&
Vanilla Panna Cotta ER £ %
‘RG’ Mixed Fruits Napoleon &R ==
‘RG’ Butterfly Cookies ##ttEx
Fresh Seasonal Fruit with Strawberry, Blueberry & Raspberry ff R

Freshly Brewed Coffee or Selection of Fine Tea ENEERMIMEEk & FRE

AT EME AR EERD, FBEEEANEEESHE,
If you have any food allergies, please inform our staff.
SN—RBE,

All prices are subject to 10% service charge.



J’S BAR BISTRO

Lunch Full Buffet Menu £BBIF&

Seafood Counter jEf#
Canadian Snow Crab Leg, Fresh Shrimp, Mussel, Sea Whelk
served with Lemon Wedge, Cocktail Sauce, Red Wine Vinegar
RWER, #Hik. SO, BRESAER

Japanese Sushi Selection HXXE ]
Choice of Sushi: California Roll and Maki Roll iniH#& & 324

Appetizer 5B
Mozzarella Buffalo Cheese with Tomato EAF| K4 ZEEH
Sautéed Mixed Mushroom with White Wine and Herbs &2 HBY AR
Smoked Atlantic Salmon with Capers & Onion Condiments &= k& A Ek}
Roasted Mixed Bell Pepper with Garlic and Parsley #&&H#)
Thin slices Parma Ham with Melon B kiR I
Smoked Chicken and Green Apple Salad [EZRNEIER D2
German Style Potato Salad with Crispy Bacon &= Z&F )&
Light Tuna Salad with Pasta and Mayo Dressing &4
Caesar and Mix Salad with Variety Dressing sll#id

Salad b
Romaine Lettuce, Lolla Rossa, Red Chicory, Frisee, Rocket and Mixed Lettuce
Cherry Tomatoes, Olive, Artichoke Heart, Sweet Corn
FESCER., WM. %, B, HEEX. HEM.
TS, BASEAT. EHEEXK,
Dressing: Thousand Island, Creamy French, Herbs Vinaigrette and Caesar Dressing.

Condiments: Parmesan Cheese, Pine Nut, Garlic Crouton, Bacon, Black Olive, Pickle Onion, Walnut.
Soup %

Potato & Leek Soup with Seafood and Chive X7Z&i%
(served with a selection of bread) B2 &R ZEE
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J’S BAR BISTRO

“Hot Items”
Seared Sole Fillet with Champagne Cream Sauce ErigEfIH. FE2EET
Roasted Pork Neck in Thai Style Z== 5B XN
Strewed Ox Tail with Red Wine Sauce #IJE/&4 =
Roasted Rack of Lamb “Provencale” Style i&¢2%2
Pan-fried Beef Tenderloin with Black Pepper Gravy FI4#1. BHGT
Indian Chicken Curry with Rice, Papadum and Naan Bread F[JE g%
Steamed Spot Garoupa with Spring Onion and Soy Sauce &#&_E fif
Fried Noodles & Shredded Pork with Soy Sauce Zh £ Ak 5
Fried Rice with Seafood and Conpoy ¥AT ek DR

Black Mushroom with Seasonal Vegetables & i5t& iR

Dessert Section &
Tiramisu BEAFEE -8
Mini Lemon Tartlet sk {RiEizhE
Bread and Butter Pudding £ia 4 h#af
American Cheesecake Z 18t
Chocolate Brownies Cake %k 18
Blueberry Cheesecake E&2 -8t
Banana Toffee Cake H& T/E¢##
Green Tea Mocha Roll #&#%
Vanilla Panna Cotta ERZE
‘RG’ Mixed Fruits Napoleon &R ==
‘RG’ Butterfly Cookies #ftiEfx
Fresh Seasonal Fruit with Strawberry, Blueberry & Raspberry iRt

Freshly Brewed Coffee or Selection of Fine Tea ENEEMIMEsk & FRE

AT EMEAEYEERR, FEEEANEER S,
If you have any food allergies, please inform our staff.
SN—RBE,

All prices are subject to 10% service charge.
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J’S BAR BISTRO

Semi-Dinner Buffet Menu ¥ BBIiGE

Seafood Counter j5f#
Canadian Snow Crab Leg, Fresh Shrimp, Mussel, Sea Whelk

served with Lemon Wedge, Cocktail Sauce, Red Wine Vinegar
R, #ik, 50, BERELAER

Japanese Sushi Selection BRXE 7]
Choice of Sushi: California Roll and Maki Roll 1ok &Eiis

Appetizer 5B
Mozzarella Buffalo Cheese with Tomato EAF| K4 ZEEH
Stuffed Mini Pepper with Cheese 7% +EEEHN

Sautéed Mixed Mushroom with White Wine and Herbs & HEN AE
Smoked Salmon with Capers & Onion Condiments /=& k& Bk}

Roasted Mixed Bell Pepper with Garlic and Parsley &

Thins Slices Parma Ham with Melon B & A jRZE I
Smoked Chicken and Green Apple Salad [EZ A EHER D2
German Style Potato Salad = Z {7 &

Salad b
Romaine Lettuce, Lolla Rossa, Red Chicory, Frisee, Rocket and Mixed Lettuce
Cherry Tomatoes, Olive, Artichoke Heart, Sweet Corn
FESCER., WM. fl%m. B, HEEX. HEM.
g, SAsEAT, SR, HEE,
Dressing: Thousand Island, Creamy French, Herbs Vinaigrette and Caesar Dressing.

Condiments: Parmesan Cheese, Pine Nut, Garlic Crouton, Bacon, Black Olive, Pickle Onion, Walnut.

Soup %
Wild Mushroom Soup with Truffle Oil H&EE5
(served with selection of bread) Bd& H2E4
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J’S BAR BISTRO

Choice of Main Course £ ({EEEH—)
Roasted Spring Chicken Grazed
Chestnut and Brown Jus g g H EET
or 3%
Slow-cooked Angus Short Ribs
Black Truffle Jus {&&E4 BB RBMBE T
or 5%
Grilled Cajun Mix Seafood Ragout H\BE BT R CEES
(Salmon, Prawn, Scallop and Mussel)

served with Saffron Cream Sauce and Creamy Potato

Selection of international Cheese with Condiments X2+t

Dessert Section &
Tiramisu BEAFEZ -8
Mini Assorted Color Macaron 8825 {— G e
Mini Lemon Tartlet #{RigixiE
Vanilla Panna Cotta ERZE
Green Tea Mocha Roll #&%%
Chocolate Truffle Cake k& 18
Blueberry Cheesecake E&2 -8t
Banana Toffee Cake HE T /E#t
Bread and Butter Pudding B&4aa %5 )
J's Deluxe Cookies &=t
‘RG’ Butterfly Cookies #i#fEx
Fresh Seasonal Fruit Platter ## 2%

Haagen-Dazs Ice Cream Cup T#EHF

Freshly Brewed Coffee or Selection of Fine Tea EEEMIMEsk & 7

AT EME AR EERD, BEEEANZERSHE,
If you have any food allergies, please inform our staff.
SN—RBE,

All prices are subject to 10% service charge.
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J’S BAR BISTRO

Full Dinner Buffet Menu £ BBl &

Seafood Counter jEf#
Half Shell of Lobster, Canadian Snow Crab Leg, Fresh Shrimp, Mussel, Sea Whelk
served with Lemon Wedge, Cocktail Sauce, Red Wine Vinegar
FEEEiR. RWEM., iR, 50, BRERAER

Japanese Sushi Selection HXXE 7]
Choice of Sushi: California Roll and Maki Roll inyH#& &

Appetizer 5B
Mozzarella Buffalo Cheese with Tomato EAF|K4ZEEH
Sautéed Mixed Mushroom with White Wine and Herbs &2 HBY AR
Smoked Atlantic Salmon with Capers & Onion Condiments &= k& A Ek}
Roasted Mixed Bell Pepper with Garlic and Parsley &&H#)
Thins slices Parma Ham with Melon B Ak iRZE I
J's Selection Charcuteries #5:& =A%
Smoked Chicken and Green Apple Salad [EZRNEIER 2
German Style Potato Salad with Crispy Bacon &= Z{F &
Light Tuna Salad with Pasta and Mayo Dressing &4
Caesar and Mix Salad with Variety Dressing s

Salad b
Romaine Lettuce, Lolla Rossa, Red Chicory, Frisee, Rocket and Mixed Lettuce
Cherry Tomatoes, Olive, Artichoke Heart, Sweet Corn
AR, M. f%H. FE. BEEZ. =EN.
g, SAsEAT, SR, HEE,
Dressing: Thousand Island, Creamy French, Herbs Vinaigrette and Caesar Dressing.
Condiments: Parmesan Cheese, Pine Nut, Garlic Crouton, Bacon, Black Olive, Pickle Onion, Walnut.

Soup &

French Onion Soup with Cheese Crouton i&zU¥E 5
(served with a selection of bread) B &S
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J'S BAR BISTRO
Hot Items 3
Pan-seared Salmon Fillet with Dill and Capers Cream Sauce ERI =X
Roasted Spring Chicken with Honey Shallot Teriyaki Sauce &% H B+
Braised Beef Short Rib with Black Truffle Sauce &4 &R EMER T
Roasted Rack of Lamb with Pommery Mustard Sauce EFNE I 3E+
Thai Red Curry with Roasted Duck and Steamed Rice Z=E i t& e
Deep Fried Japanese Oyster with Tartar Sauce YA &%
Steamed Spot Garoupa with Spring Onion and Soy Sauce &#&iE L &f
Braised E -Fu Noodles with Prawns #fiR%z 5748
Fried Rice with Seafood and Conpoy &i: B iR
Black Mushroom with Seasonal Vegetables & i5t& ik

Carving Station & ®E
Roasted Australia Wagyu Beef Striploin with Gravy and Black Pepper Sauce
BEBRMAN 4 PR e AT R BT

Selection of international Cheese with Condiments X2+

Dessert Section &
Tiramisu BAFEZ -8
Mini Lemon Tartlet #{RigixsE
Bread and Butter Pudding $i5 4 h#s f
American Cheesecake =+
Chocolate Brownies Cake k& 18
Blueberry Cheesecake B%& = +8#
Banana Toffee Cake HE T /&8t
Green Tea Mocha Roll #%%
Vanilla Panna Cotta ZRE#h%
‘RG’ Mixed Fruits Napoleon #2253
‘RG’ Butterfly Cookies #iuEEx
Fresh Seasonal Fruit with Strawberry, Blueberry & Raspberry &2
Haagen-Dazs Ice Cream Cup F#EHR

Freshly Brewed Coffee or Selection of Fine Tea EEEMIMEsk & 7%

AT EMEAEYEERR, FEEEANEER S,
If you have any food allergies, please inform our staff.
BS—R%E,

All prices are subject to 10% service charge.
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