Wedding Lunch Package 2025

Celebrate your wedding in the elegance of Grand Hyatt Hong Kong’s event venues.

Chinese Lunch from HK$10,680 per table of 10-12 persons
Western Set Lunch from HK$980 per person

Offer includes:

For the celebratory banquet

e Use of venue from 11:00am to 3:00pm (inclusive of set up and dismantle time)

e Superb Wedding menu prepared by our Executive Chef, with preferential beverage package and
corkage rate

e Creative chocolate lollipop to be served during cocktail

e 3-tier decorative mock wedding cake

e Your choice of table décor from an extensive collection of designs

e Floral centerpiece for all dining tables

e Complimentary use of a wedding teapot set (with four cups, lotus seed and red date) and a pair of
wedding cushions

e Dedicated personal butler to escort wedding couple to take photos in designated areas within the
hotel

e Use of 2 wireless microphones

e Use of one LCD projector and screen set (only applicable for non-ballroom events)

For the guests
e Parking for bridal guests (maximum 5 cars for 3 hours)
e Preferential room rate for guests to stay at the hotel

Package Enhancement is also available at an additional cost:
e  “Mr & Mrs” signature cocktail or mocktail at HK$120 per glass
e Bridal suite package for wedding tea ceremony

For reservations or more information, please contact our Events team at telephone: + 852 2584 7068
or email: hongkong.grand@hyatt.com.

All prices are subject to 10% service charge, and may subject to change without prior notice.
Valid from 1 January 2025 to 31 December 2025
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Wedding Lunch Beverage Packages

PACKAGE A

PACKAGE B

PACKAGE C

PACKAGE D

PACKAGE E

PACKAGE F

CORKAGE

All prices are subject to 10% service charge and may subject to change without prior notice.
Valid from 1 January 2025 to 31 December 2025

GRAND

Soft drinks
Mineral water
Fresh orange juice

Soft drinks
Mineral water
Fresh orange juice
Beers

Soft drinks

Mineral water

Fresh orange juice
Beers

House red & white wine

Soft drinks
Mineral water
Fresh orange juice
Beers

Three Hours
(per table of
10— 12 persons)

$2,220

$2,520

$3,360

$4,200

Premium red and white wine

Soft drinks
Mineral water
Fresh orange juice
Specialty beers
Sparkling wine

$5,580

Premium red and white wine

Aperol Spritz
Spirits

Soft drinks
Mineral water
Fresh orange juice
Specialty beers
Champagne

Premium red and white wine

$7,440

Grand Hyatt Signature and classic

cocktails
Spirits

Wine

Champagne / Spirit / X.O.

HONG KONG

HYATT

Additional Hour
(per table of
10— 12 persons)

$540

$600

$720

$840

$1,020

$1,200

$480 net per bottle
$550 net per bottle



Sparkle Wedding Lunch Menu

HEAFEPHR

Suckling pig combination

X.0.FEHE WP FARD IR ER
Stir fired prawn, mushroom, bell pepper, X.0. chili sauce

PR R B8 T AE R

Double boiled pork shank soup, conch, Porcini mushroom, bamboo pith

W fEat g
Braised sea cucumber, Chinese mushroom in clay pot

BUAZ R

Baked chicken with salt, sesame

TAE T HEA

Fried rice wrapped in lotus leaf

B8 = A EE TR O T A

Braised e-fu noodle, Shimeji mushroom, chive, abalone sauce

ISRy AN

Red bean cream, lily bulb, lotus seed, tangerine peel

A REHE O

Chinese petit fours

R
Chinese tea

HK$10,680 plus 10% service charge per table of 10-12 persons

* Vaalid until 31 December 2025
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We commit that our Food & Beverage venues are 1ISO22000:2018 certified, an internationally recognized food
safety management system. In the case of unforeseeable market price fluctuations for any of the menu items,
Grand Hyatt Hong Kong reserves the right to alter the above menu price and items. However, the hotel
undertakes to guarantee the menu price and items two months prior to your event.
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Happiness Wedding Lunch Menu

AT
Crispy sliced suckling pig

SRR SRR T

Wok fried scallop, walnut, bell pepper

NS U b

Double boiled conch, matsutake mushroom, bamboo pith, heart of green,

$Zl§_%/ R — 7 ﬁ

Braised abalone, sea cucumber, conpoy in clay pot

EEE NS ]

Steamed giant grouper, spring onion, soya sauce

Deep fried crispy chicken, garlic

EHEEDEE

Fried rice, seafood, egg white

R e SPS G BRI T

Bralsed e-fu noodle, mushroom, abalone sauce

ok

Purple glutinous rice, coconut milk

A REHE O

Chinese petit fours

PRI

Chinese tea
HK$12,680 plus 10% service charge per table of 10-12 persons

* Vaalid until 31 December 2025
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We commit that our Food & Beverage venues are 1ISO22000:2018 certified, an internationally recognized food
safety management system. In the case of unforeseeable market price fluctuations for any of the menu items,
Grand Hyatt Hong Kong reserves the right to alter the above menu price and items. However, the hotel
undertakes to guarantee the menu price and items two months prior to your event.
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Precious Wedding Lunch Menu

BRNISHE S5

Barbecued whole suckling pig

LB B SRR

Wok fried prawn, asparagus, lily bulb, bell pepper, Yunnan mushroom sauce

(M SI=VCPEe
Braised bird's nest soup, seafood, bamboo pith

ST SOl
Braised sliced abalone, mushroom, vegetable

&R bt

Steamed tiger grouper, spring onion, soya sauce

BT

Deep fried crispy chicken

He B & iE

Fried rice, seafood, crispy conpoy

EERIEMR

Deep fried vegetable dumpling in soup

RUINEFEHGHEERE T
Double boiled dry longan, red date, lily bulb, lotus seed

A REHE

Chinese petit fours

g X
Chinese tea

HK$13,680 plus 10% service charge per table of 10-12 persons

* Vaalid until 31 December 2025
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We commit that our Food & Beverage venues are 1SO22000:2018 certified, an internationally recognized food
safety management system. In the case of unforeseeable market price fluctuations for any of the menu items,
Grand Hyatt Hong Kong reserves the right to alter the above menu price and items. However, the hotel

undertakes to guarantee the menu price and items two months prior to your event.
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Cherish Wedding Lunch Menu

HEA SR

Barbecued whole suckling pig

EiPAWAN ViG] S DB S

Baked avocado and assorted meat, mild curry sauce

FREEE RTINS A

Double boiled Australian Jade Tiger abalone soup, bamboo pith,
cordycep flower, morel mushrooms, red date

BRBSAIIEE

Braised sea cucumber, goose web, vegetable

& R A BT

Steamed tiger grouper, spring onion, soya sauce

A THIR G R 2

Aged “Pu-Er” tea smoked crispy chicken

SERRTT TR E

Fried rice, scallop, Yunnan ham

BHNES

Pork and vegetable dumpling in soup

EARTEE

Chestnut cream, egg white

R EH B

Chinese petit fours

%

Chinese tea

HK$15,080 plus 10% service charge per table of 10-12 persons

* Vaalid until 31 December 2025
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We commit that our Food & Beverage venues are 1SO22000:2018 certified, an internationally recognized food
safety management system. In the case of unforeseeable market price fluctuations for any of the menu items,
Grand Hyatt Hong Kong reserves the right to alter the above menu price and items. However, the hotel
undertakes to guarantee the menu price and items two months prior to your event.
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