@‘3 THE RoYAL GARDEN
S OB R

Graduation Buffet Menu A

Appetizers & Salads SE#8 & 1

Chilled Shrimp, Clam & Blue Mussel {515 . 51 /% B 5 11
Gravlax & Smoked Salmon with Condiments % = 3 f#1
Waldorf Salad #E #i < v 7H
Sushi Roll with Wasabi & Pickled Ginger % &4
Grilled Mediterranean Vegetables with Pesto 75 B3\ 1 o i 5%
Potato Salad with Bacon and Spring Onion 3 AV 740 2 AT V)

Fusilli Pasta Salad with Gammon Ham and Sun-dried Tomatoes 7 X K Ji #2454
Cucumber, Sweet Corn, Carrot, Red Kidney Bean, Frisee, Romaine Lettuce & Lolla Rossa
N K. ALEEE . AL, 4. BEARMALEEE
Caesar Salad, Garden Green Salad, Dressing & Condiments #/L#7b 4. FHEVDH . FORb R

Soup B3

Wild Mushroom Soup with Herbs Crouton (Served with a Selection of Bread)
3 B I 25 A

Hot Dishes ##8

Pan-fried Seabass with Lemon Butter Sauce 75 Fil fili £ Fe #8452 245 il v
Chicken Piccata with Tomato Salsa 7 Bl F 75 47 2l £ & R 75 75
Stir-fried Beef Stripe with Twin Mushroom and Bell Pepper % % %2 H 25 Hil6
Deep-fried Spring Roll and Curry Samosa 25 35 A% W £
Roast Idaho Potatoes with Fresh Herbs 7 4% 45 2 ff;

Steamed Korean Dumpling Z%%% 2068 1
Stir-fried Cuttlefish with Green Vegetable 35 381018 K
Sautéed Garden Vegetable FH [l i3

Fried Noodle with Pork in Soy Sauce 5 i1 - A &4 b %
Fried Rice Wrapped in Lotus Leaf 5875 a7 % £z

Desserts & 57
Green Tea and Red Bean Roll %2541 & % Panna Cotta 7= KF| 457
Bread and Butter Pudding 41 % €117 fa] Tiramisu 7= K2 1Bk

Chocolate Cake 2kt /)84
Double-boiled Peach Resin with Osmanthus and Snow Fungus #2253 H-AL %
Fresh Sliced Seasonal Fruit Platter Z= i fif: 5 4%

RO IFHE M HK$518 net per person (Monday-Thursday & #— 23 J0)
A7 IR E HE 1 HK$568 net per person (Friday-Sunday 22 31 71 %5 H)
Include unlimited refill of soft drinks and chilled orange juice for 3 hours during dinner.
BRCEAE 3 /NRFJF kLR &t IR SR .
(For minimum guarantee of 40 persons. x> 40 i, )
(Menu is subject to change without prior notice. XA XS , AR BTEH, )
Subject to the latest measures on catering business and scheduled premises.

RHEEMEBERRIEFF R ERMAR,

WEEFTHEAMEERFTHIRFEITNER FREEM,
Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.



@f@ THE RoYAL GARDEN
S OB R

Graduation Buffet Menu B

Appetizers & Salads SE# R

Chilled Shrimps, Clam & Blue Mussels {515 . 5l 12 8 F [1
Gravlax & Smoked Salmon with Condiments 4 = £
Assorted Cold Cut, Parma Ham & Air Dried Meat with Melon =} <k Ji& 158 PRI it 2 JTC
Assorted Sashimi with Condiments % #7 ] £
Sushi Roll with Wasabi & Pickled Ginger % &4

Grilled Mediterranean Vegetables with Pesto 75 B3/\ 1 i 4t 5%

Potato Salad with Bacon and Spring Onion 3 [A] 7 740 2 AT- VD
Pasta with Black Truffle & Ham Salad S#2 7% Kk JhE 2K Vb 4

Cucumber, Sweet Corn, Carrot, Red Kidney Bean, Frisee, Romaine Lettuce & Lolla Rossa
FIN, K. ALEHE . 4LIEE ., 432, BN AT EHE
Caesar Salad, Garden Green Salad, Dressing & Condiments #L#t7b /4. HEVDHE . FoRb R

Soup =¥
Boston Clam Chowder with Sweet Corn (Served with Selection of Bread)

REERRNETSEERES

Hot Dishes ##8

Pan-fried Seabass with Lemon Butter Sauce & Rl f# £ i & &5 4 d o+
Korean Chicken with Leek ##\EEEY
Braised Oxtail with Port Wine Sauce #LiBE 542
Deep-fried Vietnamese Style Spring Roll B =X ¥E&E &
Deep-fried Prawn Cake 4% &}
Sausage Roll BEFBkE
Stir-fried Prawn with Green Vegetable 3522 #5881
Sautéed Garden Vegetable HEIHEE
Braised E-Fu Noodle with Mushroom 3 ¥ %% KX {3
Fried Rice with Fresh Prawn and Barbecued Pork ¥ 38& X {5 %7 1) 8

Carving Station BE}EE
Grilled Beef Sirloin with Black Pepper Sauce and Gravy Sauce J5 44 P4 ¥4 it B MU, BRIV

Desserts & i

Mini French Pastries K f/R3% 20 & Caramel Créme Brilée £=4EAT T
Black Forest Cake SEARAREEAE  Tiramisu = AF| 2 - 5kE
Mango Limington 1 5k B
Sweetened Red Bean Cream with Sesame Glutinous Rice Dumpling 4L 5705 [l
Fresh Sliced Seasonal Fruit Platter Z= i fif: 5 #%

BEALFHE M HK$568 net per person (Monday-Thursday & 1 — %2 [1T)
AT IR E M HK$618 net per person (Friday-Sunday 22 31 71 %5 H)
Include unlimited refill of soft drinks and chilled orange juice for 3 hours during dinner.
B O 3 /MRS [ A BRI VUK A R T
(For minimum guarantee of 40 persons. x4 40 i, )
(Menu is subject to change without prior notice. XX REEBHE , BFBTEAH, )
Subject to the latest measures on catering business and scheduled premises.

RHEEMER R RIEFIRIMERMAE,

HEEFTHEAMEERFTHIRFEITNER FREEM,
Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.


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

