HOTEL ROYAL@QUEENS
NATIONAL SERVICE RESORT & COUNTRY CLUB

2020/2021 Wedding Package

Privileges

MINIMUM 15 TABLES & ABOVE

Decorative in-house wedding arch & aisle stand
Smoke effect for your grand entrance
Multi-layer model wedding cake for cake cutting ceremony
Champagne fountain set-up for toasting
Dressed reception table with guest book and a pair of ang bao boxes
Free Al size wedding poster
8-course scrumptious oriental banquet menu
Free-flow of soft drinks & Chinese tea from pre-|unch/dinner cocktail to end of event
Free-flow of beer & red wine
Complimentary food sampling for 6 persons
Wedding invitation card for 50% of confirmed attendance
Choice of wedding favours for all confirmed guests
1 hour free use of venue for rehearsal
One-night hotel room stay with free breakfast for 2 persons
(Only applicable for Hotel Royal@Queens)

Pcrking coupons for 20% of confirmed guest

EXTRA PRIVILEGES
(for 25 tables & above)

Choice of decorative color theme
Theme centrepiece for 2 VIP tables & decorated chairs
Theme centrepieces for reception table
Free-flow of hard liquor
Hotel room stay free up-grade to suite room

(On|y qpp|iccb|e for Hotel Roycﬂ@Queens)



HOTEL ROYAL@QUEENS

NATIONAL SERVICE RESORT & COUNTRY CLUB

Perfect Love

APPETIZERS (PICK 4)

+ Osmanthus-Shaped Crabmeat Omelet
HEREERZRE

« Chilled Je“y\cish ),__F‘r':ﬁff'é?_zﬁ

« Smoked Duck ER5Hg

« Prawn Roll =

« Scallop Roll wFE

« Japanese Baby Octopus HX/\M&

o Spring Roll §Hﬁ§%

SOUP

« Fish Maw Soup w/Seafood
AR ERBEHGBRE

« Braised Seafood Soup w/ Bamboo Pith
IR EBEE

« Double-Boiled Chicken Soup w/ Cordyceps
& Conpoy

REEME7

FISH

« Seabass =B

. Red Snapper I8
Choice of Preserved Radish,
Soya Sauce, Nonya Style or
Deep Fried

XEZE, BF, BREZE, H=R

SEAFOOD

« Poached Prawn in Chinese Wine Broth
TE B L 37 19 B 4F

« De-shelled Prawn & Seasonal Green w/ XO
Sauce
XO& & ZHF Bk

« Yam Ring w/ Prawn & Chicken Slice
HEME

. Sauteed Prawn w/ Salted Egg Yolk
B 28 HF 3K

VEGETABLE
Braised Shitake & Seasonal Vegetable

in Premium Oyster Sauce

¥ 215 Y\ BT R

Choice of Nuibdi, Spinqch, Broccoli
mE, KX, A=

+Sliced Jade Abalone HEEE $15
+Scallops wF $30

+16 Heads Abalone +733k&8 $40
+12 Heads Abalone + "3k $60

CHICKEN

« Crispy Roast Chicken w/ Garlic
& e 2 XS

+ Rose Aroma Soya Sauce Chicken
IR B G

« Tonic Herbal Chicken

. BHEERG

« Roasted Duck in Cantonese Style (+$20)
HEIPHE R IRFS (+$20)

RICE & NOODLE

« Braised Ee Fu Noodle
FiRFmE

« Flavoured Rice in Lotus Leaf Wrap
& IR

« Stir-Fried Mee Sua w/ Mushroom
FEMEL

DESSERT

e Red Bean Soup w/ Lotus Seed & Lily Bulb
BEHSE

e Yam Paste w/ Gingko Nuts
IR+ FR

o Chilled Mango Cream w/ Pomelo & Sago
mH

e Peach Resin w/ Red Date & Lotus Seed
41 3% Jh Bk AR

e Double Boiled Snow Fungus w/ Red Date &

Longan

TERREEE

LUNCH & WEEKDAY DINNER $688++
(EXCEPT P.H & DAY BEFORE P.H)

WEEKEND DINNER $738++
(INCLUDE P.H & DAY BEFORE P.H)



HOTEL ROYAL@QUEENS
NATIONAL SERVICE RESORT & COUNTRY CLUB

Devoted Affection

APPETIZERS(PICK 5)

+ Osmanthus-Shaped Crab Meat Omelet
HEEERED

. Chilled Jellyfish JRi¥E88

. Smoked Duck EF5H

. Prawn Roll #F =

« Scallop Roll o=

. Japanese Baby Octopus HIL/\ M &

« Prawn Salad With Fruit Cocktail #F704E

SOUP

« Braised Shark Fin Soup w/ Seafood &
Bamboo Pith
IRTTE BEE

« Fish Maw Soup w/ Seafood
ARMTEBHGBERE

« Double-Boiled Chicken Soup w/ Sea Whelk &
Conpoy
BBk T 3G 7

FISH

« Seabass = HHEA
« Garoupa AHE
« Red Snapper I8
Choice of Preserved Radish,
Soya Sauce, Nonya Style or Deep Fried

XE®E, BE, BEXE, H#HE

SEAFOOD

« Poached Prawn in Chinese Wine Broth
TE B £ 57 kO B AT

. Tiger Prawn w/ Mayo & Golden Cornflakes
& S Ffe AR BK

« Wasabi Prawn

. BT REFEK

« Sauteed Prawn w/ Salted Egg Yolk
ok & 4T 3K

. Sca”op & Wild Mushroom With XO Sauce
XOEHFIEER

VEGETABLE

Braised 16 Heads Abalone w/ Bai Ling
Mushroom & Seasonal Vegetable
+3k e/ R EY TR

Choice of Naibai, Spinach, Broccoli
e, KX, B=1%

U/g 12 Heads Abalone + 36 $20
U/g 10 Heads Abalone + 33L& $40

CHICKEN

« Crispy Roast Chicken w/ Garlic
& e 2 XS

« Rose Aroma Soya Sauce Chicken
IR B G

« Tonic Herbal Chicken
BTG

. Roasted Duck in Cantonese Style (+$20)
EIPHE R IRRS (+$20)

RICE & NOODLE

« Braised Ee Fu Noodle
FiRFE

« Flavoured Rice in Lotus Leave Wrap
& 15 IR

« Stir-Fried Mee Sua w/ Seafood
B 8 D 2

DESSERT

e Red Bean Soup w/ Lotus Seed & Lily Bulb

BEYS

Yam Paste w/ Gingko Nuts
IRE+FR

Chilled Mango Cream w/ Pomelo & Sago

mH =

Peach Resin w/ Red Date & Lotus Seed
41 5% J bk A

Almond Cream w/ Glutinous Rice Ball

B xR

LUNCH & WEEKDAY DINNER $788++
(EXCEPT P.H & DAY BEFORE P.H)
WEEKEND DINNER $838++
(INCLUDE P.H & DAY BEFORE P.H)



HOTEL ROYAL@QUEENS
NATIONAL SERVICE RESORT & COUNTRY CLUB

Everlasting Love

APPETIZERS

Lobster Salad ZZEF/D1E +4 items below

« Osmanthus-Shaped Crab Meat Omelet
ERBEREE

. Chilled Jelly Fish )R #¥i5%E

« Smoked Duck ERZf

« Prawn Roll #F=&

. Scallop Roll TF%&

. Japanese Baby Octopus HIL/\/ME

SOUP

« Braised Shark Fin Soup w/ Bamboo Pith
IR E B e

« Bird Nest Soup w/ Wintermelon & Seafood
LR BHKSE

« Fish Maw Soup w/ Seafood
IRMEBHBERE

« Double-Boiled Chicken Soup w/ Sea Whelk &

Conpoy
82 3K T D14 3857

FISH

« Marble Goby (Soon Hock) e
« Garoupa B
« Red Snapper 185
Choice of Preserved Rcdish,
Soya Sauce, Nonya Style or Deep Fried

XEER, 5%, BREXE, HER

SEAFOOD

« Poached Prawn in Chinese Wine Broth
e £ 7 9 B 4T

« Tiger Prawn w/ Mayo & Golden Cornflakes
& A M AR 3K

« Wasabi Prawn

. BITRAFEK

« Sauteed Prawn w/ Salted Egg Yolk
5 & HF 3K

VEGETABLE

Braised 12 Heads Abalone w/ Bai Ling
Mushroom & Seasonal Vegetable

+ B H RENNBR

Choice of Naibai, Spinach, Broccoli
me, KX, A=k

U/g 10 Heads Abalone +3kffl $20

CHICKEN

. Crispy Roast Chicken w/ Garlic
& e K2 XS

« Rose Aroma Soya Sauce Chicken
B35 5% A X5

« Tonic Herbal Chicken
AN E TG

« Roasted Duck in Cantonese S+y|e
4P B B2 158 S

RICE & NOODLE

« Braised Ee Fu Noodle
FIRFE

« Seafood XO Sauce Ee Fu Noodle
XO&EBEHMNFAE

. Flavoured Rice in Lotus Leaf Wrap
& 15 IR

« Stir-Fried Mee Sua w/ Seafood
B B E £

DESSERT

e Red Bean Soup w/ Lotus Seed & Lily Bulb
BFETE

e Yam Paste w/ Gingko Nuts
IREMTFR

e Chilled Mango Cream w/ Pomelo & Sago
M H B

e Peach Resin w/ Red Date & Lotus Seed
T 5% Jl Bk A

e Almond Cream w/ Glutinous Rice Ball
BIERHE

LUNCH & WEEKDAY DINNER $888++
(EXCEPT P.H & DAY BEFORE P.H)

WEEKEND DINNER $938++
(INCLUDE P.H & DAY BEFORE P.H)



HOTEL ROYAL@QUEENS

NATIONAL SERVICE RESORT & COUNTRY CLUB

Eterndl Fide|i’ry

APPETIZER

Roasted Whole Suckling Pig ZLIE 21K
OR 5

Lobster Salad & Roasted Suc|<|ing Pig
pAISDEER RS

+ 3 items below (EELX—F'fEﬁE$¥)

« Chilled Je||y Fish )ﬁ#i’é?ﬁ

« Smoked Duck Ef5Hg

« Prawn Roll fF &

+ Scallop Roll wFE

« Japanese Baby Octopus HX/\M&

SOUP

« Braised Shark Fin Soup w/ Seafood &
Bamboo Pith
IR E B

« Bird Nest Soup w/ Wintermelon & Seafood
LR BHKEE

« Fish Maw Soup w/ Seafood & Bamboo Pith
ARMTEBHBIRE

« Shark Fin & Seafood Golden Pumpkin Soup
&7 8833

FISH

« Red Garoupa £IH1
. Marble Goby (Soon Hock) F5
. Garoupa B
Choice of Preserved quish,
Soya Sauce, Nonya Style or Deep Fried

XKEE, B%, BREXR, H=R

SEAFOOD

« Poached Prawn in Chinese Wine Broth
e £ 7 K9 B AT

« Tiger Prawn w/ Mayo & Golden Cornflakes
& A M AR 3K

« Wasabi Prawn

. BITAREFBK

« Sauteed Prawn w/ Salted Egg Yolk
ok & 4T 2K

VEGETABLE

Braised 10 Heads Abalone w/ Bai Ling
Mushroom & Seasonal Vegetable

Tk EH R\ B

Choice of Naibai, Spincch, Broccoli
A, BE, A=

CHICKEN

. Crispy Roast Chicken w/ Garlic
T 2 Hfe B 35

« Rose Aroma Soya Sauce Chicken
BUIR B 3G

« Tonic Herbal Chicken
A E TG

« Roasted Duck in Cantonese Style
HE 4P e R 15 S

RICE & NOODLE

« Braised Ee Fu Noodle
FiRFEME
« Mantou w/ Chilli Crab Meat
R EE PO 18 3k
« Flavoured Rice in Lotus Leaf Wrap
& 1A IR
« Stir-Fried Mee Sua w/ Seafood
78 B D £

DESSERT

e Red Bean Soup w/ Lotus Seed & Lily Bulb

BEYS

e Yam Paste w/ Gingko Nuts
WREEAFR

o Chilled Mango Cream w/ Pomelo & Sago

mH =

e Peach Resin w/ Red Date & Lotus Seed
1 5% Jal Bk A

e Almond Cream w/ Glutinous Rice Ball
FIZHFRIE

LUNCH & WEEKDAY DINNER $1,038++
(EXCEPT P.H & DAY BEFORE P.H)

WEEKEND DINNER $1,188++
(INCLUDE P.H & DAY BEFORE P.H)



