ALVA

HOTEL BY ROYAL

RIS
2026 Hf HiI E
Graduation Party 2026

X2 Chinese Lunch
(10 - 12 persons per table)
(&FRE 10 - 12 fir )

=i E Chinese Dinner
(10 - 12 persons per table)
(&% 10 - 12 fiLH)

ALVA Banquet Set Menu Il

Shri3{E HK$480 net

EEGTER | \ \
ALVA B ena | IGRrF{E HK$380 net SFhr$(E HKS$480 net
FEEATER I

£473% 8 HK$580 net

o HFfEEIGL

D

o RBEHHGIEEEMS -

Privileges are including ¥E#EBEFE
24 757K Complimentary 24 cans of soft drink per table

o HEIHE B 3 JEEE Minimum order for 3 tables

o HEHIPRE LIS Complimentary Chinese tea and condiments to be served throughout the event

e K 5 Complimentary use of audio-visual equipment and projector with screen

B B4 Lunch Buffet
12:00 — 15:00

H B4 Dinner Buffet
18:00 - 21:00

TIREEE 3 /NG E BB
ALVA Banquet Buffet
for 3 hours

SArFE HK$650 net

(f%7> 60 A Minimum for 60 persons, %% 120 A Maximum for 120 persons)

Privileges are including ¥E#EEBERE
o HE[RIGETS/K K51 3 /N Unlimited serving of soft drinks and chilled juice for 3 hours

o EEELMFL A 135 Private reserve on restaurant venue

o rER(FHIRIERLS - M R %L Complimentary use of audio-visual equipment and projector with screen

X 5 4R Terms & Conditions:

o EHN 202641 H 1 HZE 9 H 30 H Package valid from 1 January to 30 September 2026

o ISHIITEGRAREERHE A minimum food and beverage charge is applied on function venue and is subjected to

the event date

o RH FHEMEERTREZEE

o DLEFECR AT BLECAN R -

» R G IR e SR E R AR AR fE (2 & 8F Seasonal ingredients on

the menu may be subjected to changes, depending on the availability

promotional offers, VIP cards or other discount vouchers

EEREHTH124 EI% {5 FJ This package cannot be used in conjunction with other

o JEELFITHE KR P ALIES T Advanced reservations are required and the venue is subject to availability.

o WIEEMFEER > A IRIEERE

decision in case of any disputes

sk ERE ALVA HOTEL BY ROYAL reserves the right to arbitrate the final

WA e TEE] > 552088 3653 1301 / 3653 1302 EY, B/ETE event@alva.com.hk HE4E 77 iR EIE H R E &S HEE
For reservations and enquiries, please contact ALVA Events & Catermg Team at 3653 1301 / 3653 1302 or event@alva.com.hk

WIE T EHE A BB A e 5l K

* SN THET IR S R e 2

If you have any food allergies or specific needs, please notify hotel staff when making your reservation




ALVA

HOTEL BY ROYAL

R B IS

HIREEHEE |
ALVA Banquet Set Menu |

RETHISEE AE
(HAAIRTE70F ~ HFEEF R EE
FIREFIADEE)

Appetizers Platter
«» Puff Pastries Filled with Shredded Japanese Turnip <
+ Signature Barbecued Mangalica Pork +*
+» Marinated Jelly Fish and White Fungus +*

FABERR AR 55 58
Braised Snow Crab and Assorted Seafood in Supreme
Soup

FE =5 TR IR R
Braised Tiger Prawn with Lobster Supreme Broth

RS IR A

Caramelized Pineapple Sweet and Sour Pork

F-rofer

Crispy Fried Chicken

i SR IRZ T iR
Poached Vegetable with Peach Gum and Tomato in Fish
Superior Broth

/N ARGl SOBEIDER
Fried Rice with Barbecued Pork and Sakura Shrimp

+ 1
RSy = o

Seasonal Dessert

~E Lunch A FE HK$380 net
Ie Dinner AR {E HK$480 net

10 - 12 persons per table
¥ 10-12 fir

HIREEIHER
ALVA Banquet Set Menu Il

RETHISEE 2
(FFEETG R ~ JE B
SRR E A AL

Appetizers Platter
+» Signature Barbecued Mangalica Pork «*
+» Roasted Pork Belly <
+» Japanese Yam with Perilla Vinegar <

AR B HE SRR
Double-boiled Chicken Soup with Sea Conch and Blaze
Mushroom

EDIRBREE X0 BT H
Stir-fried Prawn Meat with Egg Yolk and Scallop
in X.0O Sauce

R 7 K RE R T
Steamed Sabah Giant Grouper with Garlic Oil
= R A7

Crispy Fried Chicken with
Shallot, Scallion and Spring Onion

PATERE AP ISR
Braised Seasonal Vegetable with Snow Crab Meat

HERF G 2 EARE
Japanese Ran-On Egg Fried Rice with Chicken and
Tomato

Er AN [ s
RS i 22
Seasonal Dessert

452 Lunch A 7EE HK$480 net
15 Dinner EAEE HK$580 net

10 - 12 persons per table
=R 10- 1224

AR TEET » SHBE 3653 1301 / 3653 1302 I, EBEJE event@alva.com.hk Bf4&35 iR EIE H R E e B3I
For reservations and enquiries, please contact ALVA Events & Catering Team at 3653 1301 / 3653 1302 or event@alva.com.hk
AR N EHERT YIS EEE R HIE0K - SR TR S RIS S
If you have any food allergies or specific needs, please notify hotel staff when making your reservation



ALVA

HOTEL BY ROYAL

R B IS

ALVA Banquet Buffet 75 E S H BB

Appetizer and Salad FIE Y- d42E

Sea Whelk, New Zealand, Mussel, Blue Mussel, Shrimp, Brown Crab VEIE - ARPEBERC - BEE T - R -~ AR
Assorted Cold Cut Selection, Smoked Salmon FEIBEA ~ B30

Cheese Selection TP

Potato and Salmon Roe Salad BF=SCR b

Lobster and Mixed Fruit Salad FESE SRR

Japanese-styled Okra Salad topped with Katsuobushi HARKZEAR BRI

Sashimi and Sushi R5 K HE

Assorted Sashimi HrE RN B

California Roll, Salmon Sushi, Sweet Shrimp, Sushi Sweet Egg Sushi NG ~ =3 REEE] - E#iREE - SHESE -
Tuna Sushi HEMRET

Healthy Salad Bar fetay e

Mesclun Leave, Romaine Lettuce, Cherry Tomato, Sliced Green RS2~ BBEREARYE - HHER - FINA - BHE
Cucumber, Sweet Corn, Beetroot, Thousand Island Dressing, Caesar Sk~ 4I3E0E ~ FEE - YURE - Z AT
g;izsr:ng,t Italian Citron Dressing, Garlic Croutons, Parmesan Cheese and o EEHAR - BEES 4 RIERRE
Soup B

Wild mushroom soup LigeEsp=

Assorted Bread and Roll SR A

Carving pciral

Grilled Beef Sirloin with Red Wine Gravy JEPE S HEADET

Hot Savoury e

Baked Halibut with Saffron Cream Sauce
Sautéed Shrimp and Celery with X.O. Sauce

YR ATE BT
X.O. & FEFF

Steamed Whole Sabah Giant Grouper with Soy Sauce TEAERVEREE
Barbecue Duck Wi 5z JEEHE
Braised Oxtail with Madeira Sauce JE R R

Roasted Lamb Leg with Mint Yogurt
Braised Fish Maw with Vegetables

SRR P AL
KLBEfERB AR IR

Crispy Fried Chicken with Golden Garlic SRR
Pan-fried Pork Ribeye with Peach Sauce EHIFEAIRECENOT
Fried Rice with Dried and Fresh Scallop MR TR
Dessert B

Matcha Vanilla Cake HRERER
Chestnut Cream Puff ETBEREE
Mango Pudding A
Chocolate Truffle Cake K FTEO L ERE
American Cheesecake EAXTLERE

Mint Donut IR

Jelly Cup LEV U

Portuguese Egg Tart oz

Seasonal Fruit Platter HE /KPR
Haagen-Dazs Ice cream Haagen-Dazs ZE %
Beverage Station BEEIRERX

IEER

Coffee or Tea

173E HK$650 net per person
(£2/)> 60 A Minimum for 60 persons, 25 120 A\. Maximum for 120 persons)

MAREFETHRT » 5538 3653 1301 / 3653 1302 B EHE event@alva.com.hk 4T %7 IEH B K EE B
For reservations and enquiries, please contact ALVA Events & Catering Team at 3653 1301 / 3653 1302 or event@alva.com.hk

W EHE BV B BERA R RIE0K » SETHETIF S AL IS S

If you have any food allergies or specific needs, please notify hotel staff when making your reservation



