
 

 Sunday Brunch Menu 週日早午餐 

Seafood Platter 凍海鮮盤 (One portion per guest 每位可享㇐客) 
Maine Lobster Tail, Snow Crab Leg, Shrimp, Mussel, Clam 

served with Lemon Wedge, Shallot Red Wine Vinegar 

緬因州龍蝦尾、鱈場蟹腳、蝦、青口、海蜆 配檸檬角、各式醬料 
Add Siberian Caviar with condiments 額外西伯利亞魚籽醬 

Supplement charge of HK$150 per person 每位只需港幣$150 

Appetizer 頭盤 

Mozzarella Buffalo Cheese with Five Kinds Tomato 意大利水牛芝士伴五色番茄 
Smoked Norwegian Salmon with Salmon Roes & Condiment 

煙挪威三文魚及魚籽配各式配料 

German Potato Salad with Crispy Bacon 德式薯仔沙律配脆煙肉 

Nicoise Salad with Tuna 吞拿魚尼哥斯沙律 

Duck Rillettes with Toast 慢煮鴨肉配多士 

Chicken Terrine with Tarragon 法式雞肉凍批配牛膝草   

Salad 沙律 
Romaine Lettuce, Lolla Rossa, Red Chicory, Frisee,  

Rocket and Mixed Lettuce 

羅文生菜、珊瑚菜、紅菊茍、鬚苣、火箭菜、田園生菜 
Dressing: Caesar, Thousand Island, Balsamic Vinegar, Olive Oil 

醬料: 凱撒汁、千島汁、意大利陳醋、橄欖油 

French Cheese Platter & Condiments 法國芝士 

(Rotates 2 Kinds of Cheese 其中兩款) 

Comte 20 - 24 months 廿至廿四個月康塔爾芝士、Mimolette 24 months 

廿四個月米莫雷特芝士、Bleu D’ Auvergne 布勒.德.奧福格芝士、 

Brie De Melum 默倫布里芝士 

  



 

Breakfast Pastries Basket 早餐糕點 

Assorted Bread 各式麵包  

Live Station 手切西班牙火腿 

5J Iberico Ham 西班牙伊比利亞 5J 黑毛豬風乾火腿 

Cheese Fondue 特製芝士火鍋 

Assorted Butchery Meat Platter 雜錦歐洲凍肉 

Soup 湯 

Daily Soup 精選餐湯 

Choice of Main Course 主菜 (任選其中㇐款) 
Classic Egg Benedict with Ham 

經典煙肉水煮蛋牛油蛋黃醬 

or 或 

Grilled U.S. Beef Sirloin with Mashed Potato and Au Jus 

烤美國西冷伴薯蓉配燒汁 

or 或 

Oven Roasted Half French Spring Chicken, Black Truffle Paste Butter 

焗法國春雞半隻伴黑松露醬 

or 或 

Wild Mushroom Spaghetti with Truffle Paste 

松露醬野菌燴意大利粉 

  



 

Dessert Section 甜品 

Bread and Butter Pudding 麵包牛油布甸 

Banana Toffee Cake 香蕉千層餅 

Half Baked Cheese Tart 焗芝士撻 

‘RG’ Mixed Fruits Napoleon 鮮果拿破崙 

‘RG’ Butterfly Cookies 蝴蝶酥 

Häagen-Dazs Miniature Ice Cream Cup 雪糕杯 

Fresh Seasonal Fruit with Strawberry, Blueberry & Raspberry 鮮果碟 
 

Freshly Brewed Coffee or Selection of Fine Tea 咖啡或茶 

 

 

每位港幣 HK$688 per person 

三至十㇐歲小童每位港幣 HK$428 per child aged 3 to 11 
 
 
 
 
 
 
 
 
 
 
 

If you have any food allergies, please inform our staff. 
如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。 

 
The menu cannot be used in conjunction with other promotions, discount offers  

and discounted Royal Garden gift cards 
不可與其他優惠或折扣及帝苑折扣禮品咭同時使用。 

 
All prices are subject to 10% service charge. 

另加㇐服務費。 

 

  



 

 
Special Drinks Packages 

優惠飲品 

 
Barons de Rothschild Brut Champagne, France NV (750ml) 

指定法國香檳 (750 毫升) 

 
Original Price Per Bottle 原價每支港幣$880 

Special Price Per Bottle 優惠價錢每支港幣 HK$440 

 

 

Free Flow of Juices (Orange, Grapefruit), 任飲果汁(橙丶西柚) 

Prosecco, Red and White Wines till 2:30pm 
及指定氣泡酒丶白酒及紅酒至下午 2:30 

Original Price Per Person 原價每位港幣$168 
Special Price Per Person 優惠價錢每位港幣 HK$120  

 
 

 

 

 

 

 
 
 
 
 

The package cannot be used in conjunction with other promotions, discount offers  
and discounted Royal Garden gift cards 

不可與其他優惠或折扣及帝苑折扣禮品咭同時使用。 
 

All prices are subject to 10% service charge. 

另加㇐服務費。 

 


