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HOTEL ROYAL
MACAU
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CHRISTMAS ﬁ*

AFTERNOON TEA BUFFET
BT TR AR

December 21-26, 2024°

02:00pm - 06:00pm

MOP 188 (per person ﬁﬁ}

Complimentary for children aged 4 or below
4B T /AN E R

Price is subject to 10% service charge & 5% tourism tax
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CHRISTMAS SET LUN CH
W R R

December 23-27, 2024

MOP 250 (per person @fj)

» Mulled Wine (One glass per person)
L FATI (76— )

- Appetizer (Choose any ONE)
S (%)

Portuguese fried codfish “pancakes”  with fresh tomato salad
Fresh veal salad with classic vinaigrette
Crispy e uiche stuffed with mushroom and green turnip tops

BB AT EE / S AF RN T R &R /
@ﬁ%uvm

. Soup (Choose any ONE)
U (% — %)

Cauliflower cream soup with saut é ed shrimp
Pumpkin and sage cream soup

MR=RAE S AR I / NS AR

* Main Course (Choose any ONE)
ER ()
Fish filet stuffed with shrimp, mashed potatoes and saut € ed vegetables

Roasted Pork neck with small potatoes and saut & ed carrots
Charbroiled duck leg with mushrooms

WA~ SN e B P B 7 RE FESEIALIS 858 / K5 M DE L 45
* Dessert (Choose any ONE)
it i (R %)

Famous Portuguese light sponge cake slices with red berries
Vanilla parfait with caramel textures
Fresh fruit

IR ERERC AR / A EOE /BT ACR

* Mini Sweet Dessert: Black & White Chocolate
BARANE R - B BRI

The above price is subject to 10% service charge
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December 6, 2024:- January 5, 2025

Octopus terrine, sweet potato, coriander and roasted pepper

VU FLHEH - B8 R 5 i
i Bota Velha Colheita White 2022

Warm cod stew with tomato tartare

B R BOR E T 45 1%
i Bota Velha Field Blend Reserva White 2019

Free-range chicken stuffed ‘with “alheira” sausage,
chestnut mousse, mushrooms and green asparagus

FARAE MO FERE R APy ~ SRRl ~ B a BOE A
¥ Borafizetha Reserva Red 2020

Char-grilled beef tender loin with toasted rice and sautéed green cabbage
Ve TWarp NG B
i Bota Velha Field Blend Reserva Red 2020

Signature Iconic Serradura

A A )
® LBV Port 2015

MOP 780 per person =
I glass of paired wine per course 4 38 3 WA A — // J

MOP 680 per person
Without wine /A Bt i

The above prices are subject to 10% service charge
The whole table is required to order the same menu
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CHRISTMAS
A-LA-CARTE

SPECIALS
%ﬁ%ﬁﬁ)qm@

December 6, 2024 - January S, 2025

Shrimp puft with rocket salad and special vinaigrette MOP 120
T Jig W K T K i v ;
" Oven roasted cod with onion’s comfit, roasted ' MOP 180

peppers and punched potatoes in their jackets

B B A KT R - AL BB %

Iberian pork cheek with mashed potato;’s, carrots MOP 200

and green peas

{7 He R S O A T K - AL R T T

Sweet rice with caramelized apple and MOP 80
cinnamon crumble !

SRR BE SR S AR KOk A T

Warm ﬁg cake from Alentejo with walnuts and MOP 80

cream cheese

o] s 4 i SEAE R EROBE A Bk ~ Wh i 2

L~ The above price is subject to 10%service charge
S BUH 5 0% 1 #




