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) Spring Dinner Celebration at Vitoria Room
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This package is valid until March 31, 2025
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Please contact Banquet Department for further information or reservation

banquet@hotelroyal.com.mo

© (853) 8597 9125 8597 9178

Consumption of 6 tables or above

* Complimentary 12 cans of soft drinks per table
* Free corkage fee of two bottled per table
* Complimnetary pre-function snacks with 3 canapes selective

and each canapes with 30 pieces

* Use of stage with Audio & Video Equipment

* Use of Karaoke system (Subject to hotel availability)

* Complimentary use LCD Projector and Screen

* Dining table centerpieces

* 3 complimentary car parking space & 3 Mahjong facilities

(Make the reservation in advance by license plate number)

* Menu printing in Chinese and English

Consumption of 12 tables or above

- Complimentary 12 cans of soft drinks or beers per table
- Complimnetary pre-function snacks with 3 canapes selective

and each canapes with 60 pieces

- Complimentary I hour candies distributed by God of Wealth

(Subject to hotel availability)

- Free corkage fee per table

- Use of stage with Audio & Video Equipment

- Use of Karaoke system (Subject to hotel availability)

- Complimentary use LCD Projector and Screen

- Dining table centerpieces

- 4 complimentary car parking space & Mahjong facilities

(Make the reservation in advance by license plate number)

* Menu printing in Chinese and English
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Lobster, Shark Fin Premium Banquet Set

IS Appetizers

TG /N PR Spareribs in Sweet Vinegar Sauce

1 o P Marinated Chicken with Huadiao Wine
B g BB Jelly Fish Head Tossed with Scallion Oil
ILE=Ney S Braised Gluten with Fungus

F 3¢ Main Dishes

P L AH R A RS Stir Fried Rice Cake with Boston lobster in Soy Sauce”Shanghai Style”
b o 5 2 33 Braised Shark's Fin with Chicken in Casserole

I 7% 1 P Steamed Fresh Garoup

T RIRSEE Minced Pork and Pine Nut Crispy Rice Cone

(ER N Camphor Tea Leaf Smoked Duck

E&AR/DNEX Braised Young Shanghai Cabbage with Black Fungus in Broth

P I 10 "The Catalpa Garden" Fried Rice

L/ FER Steamed Shanghai Minced Pork Dumplings

15 1 Deep Fried Souffe Ball with Mashed Red Bean

fie SR P M Fresh Fruit Platter

R 6,288 T MOP 6,288 per table (10 to 12 pax)
(R E A+ — g )

* 5B K *Beverages not included

P FEE S MI0%REE *Subject to 10% service charge
IR B = KTER] *Three days advance booking is required
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HOTEL ROYAL
MAGAU www.hotelroyal.com.mo
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Lily Spring Dinner Banquet
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Appetizers

Tea Leaf Smoked Egg

Sliced Pork Terrine with Zhenjiang Black Vinegar
Braised Beef Shank

Tossed Jelly Fish with Shredded Turnip

Main Dishes

Stir Fried River Shrimp with Seaweed

Chicken and Won-Ton Soup in Casserole

Deep Fried Sweet and Sour Mandarin Fish with Pine Nut

Stir Fried Scallops with Celery and Lily Bulb

Steamed Chicken with Huadiao Wine

Stir Fried Young Shanghai Cabbage with Salted Meat and Bran Gluten
Stewed Soft Noodles with Chicken and Vegetable

Pan Fried Meat Dumplings

Deep Fried Souffe Ball with Mashed Red Bean

Fresh Fruit Platter

MOP 3,500 per table (10 to 12 pax)

*Beverages not included
*Subject to 10% service charge

*Three days advance booking is required
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Sakura Spring Dinner Banquet

a /N & Appetizers

HILAE W Sliced Mutton Terrine

T A Sliced Pork Terrine with Zhenjiang Black Vinegar
Ife B 2 46 Deep Fried Bean Curd Sheet filled with Vegetables
B f Smoked Fish

3K Main Dishes

1 W8 Fried Prawn with Spicy Sauce

KIBEE g T B Braised Fish Maw with Jinhua Ham and Chicken

KRR M k% Sautéed Shredded Fish and Rice Cake with Snow Cabbage

+ CHAM SR ALBE A Abalone (12-head) with Braised Pork

I 25 7 B Crispy Pocket Puff

G SRAY TR R K R Braised Tianjin Cabbage with Jinhua Ham, Gingkgo and Bean Curd Sheet
in Broth

VA M Marinated Noodles with Scallion and Shrimp

EE ) Steamed Vegetable Bun

R [H] Pumpkin with Sweet Rice Wine Soup

fif SR PR Fresh Fruit Platter

i WL 4,500 T MOP 4,500 per table (10 to 12 pax)
(1 2+ — )

*ANEET K *Beverages not included

*PLEAE E 5 m10% ks % *Subject to 10% service charge

*TH PR = KIEFT *Three days advance booking is required

S PSR S 2458 S HEE
2 UG /B Hotel Royal Macau, Estrada da Vitoria No. 2-4, Macau

HOTEL ROYAL
MAGAU www.hotelroyal.com.mo
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Peony Spring Dinner Banquet

IS Appetizers

B2 A Deep Fried Anchovy

1E JifE P %4 Marinated Chicken with Huadiao Wine
B SRk Mashed Broad Bean with Conpoy

W S /N BE Spareribs in Sweet Vinegar Sauce

F3E Main Dishes

AR EIRT RN Roasted Whole Suckling Pig

15 1] MO Braised Prawn in Spicy Sauce with Thick Noodles

J i 2 o Double Boiled Shark's Fin Soup with Chicken

HAREN Steamed Fresh Star Garoupa

W8T HAB S HEPT AL Japanese Sea Cucumber with Shrimp Roes and Broccoli

AR Golden Fried Rice

3K P AR fil Pork and Vegetable Won-Ton in Soup

[ERSFANCRLS 7/ Rice Ball Dumplings with Lily and Mashed Red Bean in Sweet Rice Wine Soup
fif P Fresh Fruit Platter

WM 9,288 It MOP 9,288 per table (10 to 12 pax)
(1 2+ — )

*AEE K *Beverages not included

P EEBSMI0%RZE *Subject to 10% service charge
IR B — KTE&] *Three days advance booking is required

S PSR S 2458 S HEE
2 UG /B Hotel Royal Macau, Estrada da Vitoria No. 2-4, Macau

HOTEL ROYAL
MAGAU www.hotelroyal.com.mo




