
Exclusive Offers of Royal Plaza Hotel 
for The Education University of Hong Kong (EdUHK) or  

Former Colleges of Education Alumni 
香港教育大學或前師範院校校友 

尊享帝京酒店餐飲禮遇 

Seafood and Homemade Lunch Buffet 

滋味海鮮自助午餐 
Time 時間：12:00 – 14:30 

Mon to Fri 
星期一至五 

Original Price (Net) 
原價淨價 

Special Price (Net) 
優惠淨價 

Adult 
成人 

HK$357.5 HK$218 

Child (Aged between 5-11) 

小童 (5歲至11歲) 

HK$280.5 HK$190 

Senior (Aged 65 or above) 
長者 (65歲或以上) 

HK$291.5 HK$190 

Offer is limited to first 50 guests 
優惠只限首五十位客人 

Royal Plaza Hotel x MONOPOLY Dinner Buffet 

帝京酒店 x 大富翁自助晚餐 
Time 時間：18:00 – 22:00 
La Scala proudly brings you the first MONOPOLY-themed buffet in the world. Our culinary team designs an 
array of representative food for different dining districts in the city. Starting with the premium exotic food at 
The peak and SoHo street, alongside with local delicacies and desserts in Mongkok and typhoon shelter style 
seafood specialties in Aberdeen, etc. A combined “Food Paradise” is available here, all-you-can-eat! 

帝京酒店花月庭呈獻全球首間以大富翁為主題的自助晚餐，讓您化身成為大富翁先生穿梭全港各地，
由品嚐山頂蘇豪區的頂尖西式佳餚，至旺角地道美食，再到香港仔傳統避風塘小炒，一應俱全，可謂
香港綜合版「美食天堂」！ 

Super Tuesday 
最紅星期二 

Original Price (Net) 
原價淨價 

Special Price (Net) 
優惠淨價 

Adult 
成人 

HK$690.8 HK$408 

Child (Aged between 5-11) 

小童 (5歲至11歲) 

HK$459.8 HK$290 

Mon, Wed & Thu 
星期一、三及四 

Original Price (Net) 
原價淨價 

Special Price (Net) 
優惠淨價 

Adult 
成人 

HK$690.8 HK$428 

Child (Aged between 5-11) 

小童 (5歲至11歲) 

HK$459.8 HK$298 

Offer is limited to first 50 guests 
優惠只限首五十位客人 

Validity : From now to November 30, 2019 
優惠期：由即日起至2019年11月30日 
Offers are not applicable on Public Holidays and Eves  Offers are inclusive of 10% service charge  Offers are limited to one table with a maximum of 12 persons  Offers cannot be 
used in conjunction with other offers and privileges  Offers are not applicable of cigarettes, cigars, beverages, hampers, coupons or vouchers  Advance reservation is required and 
confirmation is subject to availability  Valid membership card or this screen capture must be presented before being seated  For dine-in consumption only  The dishes are on 
rotational basis  Photos are some items of dinner buffet for reference only  Food items are subject to change without prior notice  Royal Plaza Hotel reserves the right of final 
decision in case of any disputes  
優惠不適用於公眾假期及其前夕  優惠已包括加一服務費  優惠只限每次最多十二位之惠顧  優惠不能與其他優惠同時使用  優惠不適用於購買香煙、雪茄、飲品、禮物籃、
門票或禮券  須預先訂座，確認與否視乎預訂情況而定 入座前須出示有效會員證或此螢幕截圖方可享用優惠  只限堂食  菜式將輪流供應  附圖為自助晚餐部份菜式，只
供參考  菜式如有更改，恕不另行通知  如有任何爭議，帝京酒店保留一切最終決定權 



Exclusive Offers of Royal Plaza Hotel 
for The Education University of Hong Kong (EdUHK) or  

Former Colleges of Education Alumni 
香港教育大學或前師範院校校友尊享帝京酒店餐飲禮遇 

Offers are not applicable to charges for tea and condiments and 10% service charge (based on original price)  Offers are limited to 1 table with a maximum of 12 persons ; 2 tables with a 
maximum of 24 persons for “Private Celebration Menus” at Di King Heen  Afternoon Tea Set at Lion Rock requires a minimum order for 2 persons  Minimum charge would be applied for private 
room bookings and subject to availability  Offers cannot be used in conjunction with other offers and privileges  Offers are not applicable to set menus (except above), private functions, and 
wedding banquets  Offers are not applicable of cigarettes, cigars, beverages, hampers, coupons or vouchers  Advance reservation is required and confirmation is subject to availability  Valid  
membership card or this screen capture must be presented before being seated  This promotion is for dine-in consumption only  Photos are for reference only   Food items are subject to 
change without prior notice   Royal Plaza Hotel reserves the right of final decision in case of any disputes 

優惠不適用於茶芥及原價加一服務費  優惠只限每次最多1席共12位之惠顧，如惠顧帝京軒”友閒聚會宴”，優惠只限每次最多2席共24位  Lion Rock下午茶套餐最少兩位起  貴賓廳廳
房訂座將收取最低消費，供應視乎訂座情況而定  優惠不能與其他優惠同時使用  優惠不適用於套餐 (以上除外)、私人宴會及婚宴  優惠不適用於購買香煙、雪茄、飲品、禮物籃、
門票或禮券  須預先訂座，確認與否視乎預訂情況而定  入座前出示有效會員證或此螢幕截圖方可享用優惠  只限堂食  圖片只供參考  菜式如有更改，恕不另行通知  如有任何爭
議，帝京酒店保留一切最終決定權 

22% discount on À La Carte Lunch and Dinner Menu 

午市及晚市主餐牌78折 

Mon to Fri | 星期一至五 (not applicable on Public Holidays | 不適用於公眾假期) 

Lunch Time 午市時間：11:00 – 15:00 

Dinner Time 晚市時間：18:00 – 23:00 

 

Private Celebration Menus 友閒聚會宴 
Time 時間：18:00 – 23:00 

Mon to Sun 
星期一至日 

Original Price (HK$)  
原價 (港幣) 

20% off Special Price (HK$)  
八折優惠價 (港幣) 

Redbud Blossom Menu 
紫 荊 宴 

$3,700 (For 6 / 六位) 
$7,380 (For 12 / 十二位) 

$2,960 (For 6 / 六位) 
$5,904 (For 12 / 十二位) 

Hibiscus Blossom Menu 
芙 蓉 宴 

$4,500 (For 6 / 六位) 
$8,980 (For 12 / 十二位) 

$3,600 (For 6 / 六位) 
$7,184 (For 12 / 十二位) 

Azalea Blossom Menu 
杜 鵑 宴 

$5,980 (For 6 / 六位) 
$11,880 (For 12 / 十二位) 

$4,784 (For 6 / 六位) 
$9,504 (For 12 / 十二位) 

Unlimited supply of soft drinks, chilled orange juice and selected beer 
席間汽水、橙汁及指定啤酒無限供應 
Subject to 10% service charge of original price 
另原價加一服務費 

20% discount on Semi-lunch Buffet & Sunday Seafood Semi-lunch Buffet 

清新半自助午餐及週日海鮮半自助午餐8折 
 

20% discount on Afternoon Tea Set and À La Carte  

下午茶套餐及主餐牌8折 
 

20% discount on Set Dinner Menu and À La Carte  

晚市套餐及主餐牌8折 

Mon to Sun | 星期一至日 
Lunch & Sunday Seafood Semi-lunch Time 午市及週日早午餐時間：12:00 – 14:30 

Afternoon Tea Time 下午茶時間：15:00 – 18:00 

Dinner Time 晚市時間：18:00 – 22:00 

Subject to 10% service charge of original price 另原價加一服務費 

Validity : From now to November 30, 2019 
優惠期：由即日起至2019年11月30日 



             

所有價目均另收加一服務費, 有效日期至 2019年 11月 30日 

All Prices are Subject to 10% Service Charge, Valid Date until 30 November, 2019 

包括席間指定啤酒汽水及橙汁無限供應, 套餐並不與任何其他折扣及優惠同時使用, 如有任何爭議, 帝京酒店保留一切最終決定權. 

Unlimited to Serve the Selected beer, Soft Drink and Chilled Orange Juice are Inclusive, Privilege Menu Cannot be Used in Conjunction with Any Other Discount and Promotion Offers 
Royal Plaza Hotel Reserves the Right of Final Decision in Case of Any Disputes 

 

紫 荊 宴

Redbud Blossom Menu

芙 蓉 宴

Hibiscus Blossom Menu

杜 鵑 宴

Azalea Blossom Menu

五 囍 獻 萃

Appetizer Combination

化皮金陵乳豬件 ♦ 金牌黑豚叉燒 ♦ 鮑魚汁豬腳仔

 秋葵牛肝菌小耳朵 ♦ 香麻舟山海蜇頭

Barbecued Suckling Pig ♦ Kurobuta Pork ♦ Suckling Pig Trotters ♦

Okra and Porcini with Black Fungus ♦ Jellyfish Bulbs with Sesame Oil

鮮淮山蓮藕銀杏炒海參

Sautéed Sea Cucumber with Wild Yam, Lotus Root and Ginkgo

金柚子珍寶脆蝦球

Fried Crispy Jumbo Prawns with Yuzu Sauce

竹笙海皇燴拉絲雪燕

Braised Gum Tragacanth Soup with Assorted Seafood and

Bamboo Pith

蠔皇鮮鮑片 伴 天白花菇

Braised Abalone Slices and Black Mushrooms with Oyster Sauce

砂鍋金栗泉竹龍躉頭腩

Giant Garoupa Head & Belly, with Chestnuts & Bean Curd Sheets

金牌芝麻鹽焗雞

Di King Heen Style Baked Chicken with Rock Salt

珊瑚蟹肉鮮菇扒時蔬

Mushroom and Vegetables topped with Crab Meat and

Crab Roe Sauce

古法鵝香乾貝荷葉絲苗

Fried Rice with Mixed Meat and Dried Conpoy in Lotus Leaf Wrap

新會老陳皮紅豆沙湯圓

Sweetened Red Bean Soup with Sticky Dumplings

精美糕點 或 賀壽蟠桃

Chinese Petits Fours or Longevity Buns

六位用 HK$3,700 + 10% for 6 persons

十二位用 HK$7,380 + 10% for 12 persons

另加每位 HK$620 + 10% for extra person

開運金豬展紅袍

Barbecued Whole Suckling Pig

琥珀牛肝鮮菌蝦球桂花蚌

Sautéed Prawns and Laurel Clams with

Boletus Fungus, Candied Walnuts and Vegetables

松茸珍菌焗釀蟹蓋

Oven Baked Crab Shell Stuffed with

Crab Meat, Matsutake and Onion

燕液花膠雞絲大生翅

Braised Shark's Fin and Bird’s Nest Soup with,

Shredded Fish Maw and Chicken

紅燒原隻八頭湯鮑魚 伴 鮑汁扣鵝掌

Braised 8 Heads canned Abalones and

Goose Webs with Vegetables

清蒸沙巴大龍躉

Steamed Fresh Giant Garoupa

玫瑰桶子豉油雞

Boiled Marinated Chicken with Soy Sauce

金瑤鴛鴦翠金蔬

Braised Twin Vegetables with Conpoy

福建鮑汁炒絲苗

Fujian Fried Rice

鮮磨合桃露湯圓

Ground Almond Cream with Sticky Dumplings

精美糕點 或 賀壽蟠桃

Chinese Petits Fours or Longevity Buns

六位用 HK$4,500 + 10% for 6 persons

十二位用 HK$8,980 + 10% for 12 persons

另加每位 HK$750 + 10% for extra person

開運金豬展紅袍

Barbecued Whole Suckling Pig

X.O. 醬翡翠北海道帆立貝

Sautéed Hokkaido Scallops with

Vegetables in X.O. Sauce

高湯焗波士頓龍蝦 配 長壽伊府麵

Sautéed Boston Lobster with Chicken Broth

 (served with E-Fu Noodle)

鴻圖蟹皇大生翅

Braised Shark’s Fin Soup with Crabmeat and Crab Roes

蠔皇原隻六頭湯鮑魚 扣 滋補海參

Braised 6 Heads Canned Abalones with

Sea Cucumber and Vegetables in Oyster Sauce

清蒸海星斑

Steamed Fresh Spotted Garoupa

當紅脆皮龍崗雞

Deep-fried Crispy Chicken

蟲草花海帶浸花膠筒

Poached Fish Maws and Seaweed with Vegetables in Broth

雲腿海皇炒絲苗

Fried Rice with Yunnan Ham and Diced Seafood

富貴百子杏仁團圓露

Ground Almond Cream with Lotus Seeds,

Lily Bulbs and Sticky Sesame Dumplings

精美糕點 或 賀壽蟠桃

Chinese Petits Fours or Longevity Buns

六位用 HK$5,980 + 10% for 6 persons

十二位用 HK$11,880 + 10% for 12 persons

另加每位 HK$1,000 + 10% for extra person
 


