
 

 

 

 

Congratulations 

 

 

聚餐宴/謝師宴2009
【富豪東方酒店】 

誠意為各位城大校友們/同學們推界各式聚餐宴/謝師宴套餐 
定能為您的大日子生色不少 

 

西式自助晚餐 (五十位起) 
 

       菜譜一 ~ 每位 HK$ 248 另加一服務費 
       菜譜二 ~ 每位 HK$ 288 另加一服務費 

 
中式晚餐 (三席起 / 每席供十二位用) 

 
菜譜一 ~ 每席只需 HK$ 2,688 另加一服務費 
菜譜二 ~ 每席只需 HK$ 2,888 另加一服務費 

更有以下多項優惠: 

    奉送迎賓雜果賓治 ( 每位一杯) 
免費提供嘉賓提名冊 
免茶芥 
免費提供各式音響及液晶體投影機設備 (先到先得) 
標準中式或西式禮堂背幕連字體 (不多於四十五字) 
 

香港城市大學校友, 惠顧八十位 / 八席或以上可專享以下優惠: 
 奉送 “ 五洲餐廳” 自助下午茶劵兩位(原價每位$88) 

 奉送 “ 儷廊” 自助晚餐劵兩位(原價每位$348) 

 奉送 “ 五洲餐廳” 自助午餐劵兩位(原價每位$138) 

提供免費泊車服務 (視乎供應情況) 
如有任垂詢, 歡迎致電 2132 3218 / 2132 3217 傳真至 2718 4694 或電郵至: 
roh.banquet@regalhotel.com 宴會部同事將樂意為閣下效勞 



 

 

聚餐宴/謝師宴自助晚餐 一 

WESTERN BUFFET A 
 

頭盤 

APPETIZERS 

Assorted Sushi appropriate condiments
雜錦魚生配以各式醬料 
Assorted Sashimi appropriate condiments 
雜錦壽司配以各式醬料 
Smoked Salmon Platter with Garniture 
煙三文魚碟 
Mozzarella Cheese and Tomato Salad 
意大利芝士蕃茄沙律   
Roasted Beef Roll with Thai Asparagus 
凍燒西冷卷露筍金菇 
Swiss Sausages and Cheese Salad   
瑞士腸芝士沙律 

沙律 

SALAD 

Ham and Sweet Corn Salad
火腿粟米粒沙律 
Sliced Mushroom Salad 
白菌沙律 
Sliced Cucumber Dill Salad 
青瓜刁草沙律 
Mixed Organic Garden Salad Leave 
田園沙律 
 
accompanied with an international selection of dressings
配以各式沙律醬及配料 
 

湯類 

SOUP 
  

Pumpkins Cream Soup
南瓜茸忌廉湯 
 

燒肉車 

CARVING 

Roasted Sirloin
燒西冷牛肉 
 

 



 

 

 

 

每位$248 另加一服務費 

HK $248 plus 10% service charge per person 

主菜 

MAIN DISH 

Sweet and Sour Pork
菠蘿咕嚕肉 
Beef Rib in Black Pepper Sauce 
黑椒牛仔骨  
Pan-fried Sole Fillet with White Wine Grape Sauce  
香煎龍利柳配白酒提子汁 
Home Made Chicken Curry 
秘製咖喱雞 
Braised ox–tail with Red Wine Sauce 
紅酒燴牛尾 
Baked Mussel with Tomato Sauce 
茄蓉蒸青口 
Braised Mushroom with Vegetable and Bean Curd 
雙菇時菜扒豆腐    
Roasted New Potatoes with Herbs 
香草燒新薯 
Braised E-Fu Noodles 
干燒伊麵   
Fried Rice in “Yeung Chow” Style            
楊州炒飯 
                     

甜品 

DESSERT 

Assorted French Pastries
各款法式什餅 
Green Tea Mousse Roll 
綠茶毛士卷 
Tiramisu in Glass 
杯裝意大利咖啡餅 
Mango Pudding 
芒果布甸 
White Wine Jelly with Mixed Fruit  
什果白酒啫喱   
Mini Egg Tart 
迷你蛋撻仔 
Fresh Fruit Platter 
鮮果拼盆 
Selection of Ice Cream in Trolley 
各式雪糕 
 
Coffee or Tea 
咖啡或茶 
           
 
 



 

 

聚餐宴/謝師宴自助晚餐 二 

WESTERN BUFFET B 
 

頭盤 

APPETIZERS 

新鮮紐西蘭青口
New Zealand Mussel on Ice 
雜錦魚生配以各式醬料 
Assorted Sushi appropriate condiments 
雜錦壽司配以各式醬料 
Assorted Sashimi appropriate condiments 
煙三文魚碟 
Smoked Salmon Platter with Garniture 
醃扒蔬菜配意大利油醋汁   
Marinated Grilled Vegetable with Balsamico Vinaigrette 
蝦仔菠蘿沙律 
Shrimps and Pineapple Salad 
 日式冷麵 
Japanese Soba Noodle 
海南雞 
Hoi Nam Chicken 

沙律 

SALAD 

火腿粟米粒沙律
Ham and Sweet Corn Salad 
白菌沙律 
Sliced Mushroom Salad 
青瓜刁草沙律 
Sliced Cucumber Dill Salad                   
車喱茄沙律 
Cherry Tomatoes Salad       
田園沙律 
Mixed Organic Garden Salad Leave 
青蘋果煙雞沙律 
Smoked Chicken and Apple Salad 
 
配以各式沙律醬及配料 
accompanied with an international selection of dressings 

湯類 

SOUP 
 

粟米魚肚羹 
Sweet Corn and Fish Mok Soup 
龍蝦湯 
Lobster Bisque 

燒肉車 

CARVING 

燒肉眼扒配燒汁 / 黑椒汁
Roasted Rib Eye with Gary or Black Pepper Sauce 
    



 

 

 

                       每位$288 另加一服務費 

HK $288 plus 10% service charge per person  

主菜 

MAIN DISH 

扒羊排配蒜茸香草汁
Grilled Lamb Rack with Herbs Garlic Sauce            
燒雞扒白菌汁  
Roasted Chicken with Mushroom Sauce                  
脆炸龍利魚 
Fritter Sale Fillet  
秘製咖喱雞 
Home Made Chicken Curry   
蒜茸炒時菜 
Sauteed Vegetable with Garlic 
泰式炒青口 
Sauteed Mussel Thai Style 
扒三文魚芒果醬    
Grilled Salmon with Mango Salse 
香草燒新薯 
Roasted New Potatoes with Herbs 
干燒伊麵   
Braised E-Fu Noodles              
海鮮炒飯 
Seafood Fried Rice                
 

甜品 

DESSERT 

各款法式什餅
Assorted French Pastries 
綠茶毛士卷 
Green Tea Mousse Roll 
杯裝意大利咖啡餅 
Tiramisu in Glass 
紐約芝士餅 
New York Cheese Cake 
芒果布甸 
Mango Pudding 
什果白酒啫喱   
White Wine Jelly with Mixed Fruit  
迷你蛋撻仔 
Mini Egg Tar 
鮮果拼盆 
Fresh Fruit Platter 
各式雪糕 
Selection of Ice Cream in Trolley 
 
咖啡或茶 
Coffee or Tea           



 

 

聚餐宴/謝師宴菜譜一 

 

豪苑五彩拼盆 

黃金帶子盒 

竹笙鮮寶蔬 

鮮百合彩鳳蝦仁桂花蚌 

紅燒花膠雞絲翅 

金錢鮑螺片 

清蒸大青斑 

豪苑一品雞 

鮮蝦荷葉飯 

草菇炆伊麵 

杏仁露湯丸 

美點雙輝 

每席奉送十二罐特選啤酒/汽水 

每席 HK$ 2,688 

另加一服務費(供十二位用) 
 



 

 

   聚餐宴/謝師宴菜譜二 

 

沙律大明蝦 

翡翠花枝象拔蚌 

黃金炸蟹拑 

瑤柱雙寶蔬 

紅燒海皇翅 

碧綠花膠伴玉掌 

清蒸大海斑 

脆皮炸子雞 

鮮蝦荷葉飯 

鮑汁炆伊麵 

紫米露湯丸 

美點雙輝 

每席奉送十二罐特選啤酒/汽水 

每席 HK$ 2,888 

另加一服務費(供十二位用) 
 

 


