M
2 AR )E B B RS

CELEBRATE CHINESE
WITH HOTEL RO

)
2 B8 &

HOTEL ROYAL

MACAU



y I 2
bWk =
SHANGHAINESE TR EASURE POT SET MENU
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January 16 - February 25, 2024
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All prices are subject to 10% service charge. | This promotion cannot be used in conjunction with any order
discount or promotional offer.
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CHINESE NEW YEAR SET MENLU
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January 23 - February 25, 2024 ﬁ
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Enjoy MOP100 discount by making
an early deposit one day in advance
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MOP 1,588 (WuALH) MOP 2,188 (NLH)

Per Table / 4 Persons Per Table / 6 Persons
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Appetizers ( Spareribs in Sweet Vinegar Sauce, '”' T E &

Salted Chicken, Jelly Fish Head Tossed with Scallion Oil ) Appetizers (Smoked Fsh Mannated Chicken with Huadiao Wine,

Braised Gluten with Fungus, Tea Leaf Smoked E
% Y5 A9 U8 ° o)
Dry Braised Prawn with Brown Sauce Em E % EH mgi
Stir Fried Prawns with Salted Egg Yolk
KR R G TE B %
Braised Fish Maw with Jinhua Ham and Chicken =1 ‘S’; k?g %
— = Double-Boiled Shark's Fin with Egg
+ BRE AT IR
Abalone (12-head) with Braised Pork -I-El =< ):'|
ﬁ‘Z_, i?—::.i P;q § E Fish Fillet in Rice Wine Sauce
Stir Fried Green Bean with Minced Pork %’E % ;ﬁ
W *ﬁ\ ﬁﬁ Deep Fried Chicken with Salted Pepper
"The Catalpa Garden" Fried Rice J: ;% ﬁﬁl § }Tl%? EZ y( H}E }2 E|
= .'g. v Braised Tianjin Cabbage with Jinhua Ham, Gingkgo
=Y B and Bean Curd Sheet in Broth
Mashed Red Bean Pancake N
S

Fried Noodles with Shredded Pork and Cabbage
in Soy Sauce “Shanghai Style”
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Pan Fried Meat Dumplings
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Osmanthus Flavored Steamed Glutinous Cake
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MOP 2,888 (J\hrH)

Per Table / 8 Persons

@/J\ (BIEMA - #EES/\BE

TCRERRZE - BESZ3R35)

Appetizers ( Sliced Pork Terrine with Zhenjiang Black Vinegar,

Spareribs in Sweet Vinegar Sauce,
Marinated Chicken with Huadiao Wine,
Deep Fried Bean Curd Sheet filed with Vegetables )
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Stir Fried Prawns with Salted Egg Yolk
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Chicken Soup with Abalone Sllces and Jinhua Ham
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Deep Fried Sweet and Sour Mandarin Fish with Pine Nut
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Braised Pork Knuckle in Brown Sauce
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Stir Fried Young Shanghai Cabbage with Salted Meat
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Stir Fried Rice Cake with Shredded Pork and
Cabbage in Soy Sauce “Shanghai Style”
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Steamed Vegetable Dumplings

=iE )\ EER

Steamed Black Glutinous Rice Stuffed with Mashed Red Bean
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MOP 3,688 (+4LH)
Per Table / 10 Persons
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Appetizers ( Pork Knuckle with Huadiao Wine,
Deep Fried Croaker with Salt & Pepper, Braised Beef Shank,
Tossed Jelly Fish with Shredded Turnip)
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Fried Prawn with Spicy Sauce
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Braised Shark’s Fin with Chicken in Casserole
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Braised Flsh Flllet with Snow Cabbage
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Steamed Chicken with Huadiao Wine
P ==
Braised Tianjin Cabbage with Jinhua Ham
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Fried Rice with Salted Meat, Vegetable, Pine Nut and Egg
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Steamed Shanghai Minced Pork Dumplings
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Rice Ball Dumplings Stuffed W|th Mashed Black Sesame
and Mashed Red Bean in Sweet Rice Wine Soup
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MOP 300 for each extra person consuming the menu specified above. | A complimentary Fresh Fruit Platter is offered
for each set menu. | Prices are subject to 10% service charge | This promotion cannot be used in conjunction with any
order discount or promotional offer.
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Legendary Portuguese Cuisine
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PORTUGUESE SET LUNCH MENU

202442 H10H £18H
February 10-18, 2024

MOP 250 (per person i)
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Appetlzer (Choose any ONE)

JEBSI IS DR / EEE MR A2+ / BS Qi EMmAE
Smoked duck breast salad with fresh orange

Roasted stuffed tomato with vegetables and cheese

Green Pea and Chorizo Traditional Portuguese Stews
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Soup (Choose any ONE)
BETERS /B85
Chickpea Cream Soup with Spinach and Extra Virgin Olive Oil
Carrot Soup
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Mam Course (Choose any ONE)

Cod Fish R|ce
Roasted veal with potatoes and sautéed carrots
Charbroiled Chicken Thigh with Mixed Vegetables
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Dessert (Choose any ONE)
TIEFERE / IERERRE / MR KIUSNEHT
Auspicious Orange Mousse
Blueberry Blossom Pudding
Narcissus and Cucumber Mousse

BEBNM1I0%RFEE The above price is subject to 10% service charge
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Every Friday and Saturday

20244E2H11H&E15H
February 11-15, 2024

~ 09:15 pm - 00:15 am

REHRR ZHERE
| ] U N 6 € Music Performance on Lobby Lounge
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AFTERNOON TEA BUFFET
202442 H10H £12H
February 10-12, 2024

MOP 158 (per person i)
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A free bottle of sparkling wine for every 4 customers
Complimentary a F&B voucher per person
ABIUTNERE -
BEEASMN10%RIEE R S5%IRER
18 ERE S o BEEEE T RaE -
Complimentary for children aged 4 or below.

Prices are subject to 10% service charge & 5% tourism tax.
Must be 18 years old or above to receive the complimentary sparkling wine.
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LION DANCE

EH#— T4 3K
February 10, 2024  3:00 pm

VBEERE REMKE

Lion Dance at the Hotel Lobby

BFREHBEE HOTEL ROYAL MACAU
JRPS1S 15 S i52-45% Estrada da Vitoria No. 2-4, Macau

FER] 244R For reservation, call +(853) 2855 2222
HE R4 Catalpa Garden ext.189

1EEBASR FADO ext.142

AEBBAL Lobby Lounge ext.168




