Salons Wedding Package 2025

Celebrate Your Wedding in the Grandeur and Elegance of the Salons at the Grand Hyatt

Chinese Dinner Menus from HK$18,288 per table of 10-12 persons
Western Set Dinner Menus from HK$1,580 per person

For the happy couple

An overnight stay in a 1 King Bed Harbour View Room with Club Access Deluxe, including
champagne, fresh fruit and chocolates on the wedding night, and breakfast for two (for overnight
stay purpose only)

Late Supper for the bride & groom in the Bridal Room

Chauffeured limousine service for 3 hours

For the celebratory banquet

Superb Chinese or Western style wedding menu prepared by our Executive Chef, with preferential
beverage package and corkage rate

3-tier decorative mock wedding cake

Fresh fruit cream cake (5 pounds)

One complimentary bottle of house champagne for toasting

Your choice of table décor from an extensive collection of designs

Floral centerpiece for all dining tables

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

Use of two wireless microphones

Use of LCD projectors and screens

For the guests

Complimentary valet parking (maximum of 5 cars for 5 hours each)
Preferential room rate for guests to stay at the hotel

Package Enhancement is also available at an additional cost

“Mr & Mrs” signature cocktail or mocktail at HK$120 per glass
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 Dinner 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.

Four Hours
(per table of
10 - 12 persons)
Soft drinks
Mineral watelr . $2,760
Fresh orange juice
Soft drinks
Mineral water
Fresh orange juice $3,120
Beers
Soft drinks
Mineral water
Fresh orange juice $4,080
Beers
House red & white wine
Soft drinks
Mineral water
Fresh orange juice
ge! $5,040

Beers
Premium red and white wine

Soft drinks

Mineral water

Fresh orange juice

Specialty beers

Sparkling wine $6,600
Premium red and white wine

Aperol Spritz

Spirits

Soft drinks

Mineral water

Fresh orange juice

Specialty beers

Champagne

Premium red and white wine
Grand Hyatt Signature and classic
cocktails

Spirits

$8,640

Wine
Champagne / Spirit / X.0.

Valid from 1 January 2025 to 31 December 2025
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Additional Hour

(per table of
10 - 12 persons)

$540

$600

$720

$840

$1,020

$1,200

$480 net per bottle
$550 net per bottle



Joy Wedding Dinner Menu

IRIrEE S TS5

Barbecued whole suckling pig

FLR i

Deep fried crab shell filled with crab meat

PR ZE SERE R

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

EELe st il =)

Braised sliced abalone, sea cucmber, vegetable
RIUT K A5 7 CFEHE =K

Steamed giant grouper fillet, shredded pork, red date
T e HE S FE

Deep fried crispy chicken, garlic

s ES Yt

Fried rice, seafood, crab roe

S K B

Shrimp dumpling in soup

RN ANGR S S

Panna cotta, pear gum, Tokachi red bean

R EH B

Chinese petit fours

%

Chinese tea

HK$18,288 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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Euphoria Wedding Dinner Menu
BAERALAE

Barbecued whole suckling pig

b 1N S DIES

Baked avocado, conch, onion, mild curry sauce

X.O0. BRI BR

Stir fired prawn, mushroom, bell pepper, X.0. sauce
MR T A D B Bt

Braised conpoy, fish maw, bamboo pith, vegetable
N5 o0l AN e

Braised bird’s nest soup, crab meat, truffle, pumpkin

W fC4EF R & i
Braised whole abalone, Chinese mushroom, oyster sauce in clay pot

PR & AT BT

Steamed tiger grouper, spring onion, soya sauce

EUAZ R e

Baked chicken with salt, sesame

LB AR &

Fried rice, minced pork, egg, spring onion, Yunnan termite mushroom sauce

B EREKER

Shrimp dumpling in soup

EARTEEZE

Chestnut cream, egg white, sesame dumpling

A REHE O

Chinese petit fours

PRI

Chinese tea
HK$19,888 plus 10% service charge per table of 10-12 persons
* Valid 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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Eternity Wedding Dinner Menu

W B =/ ViR

el 7 ALAE 1

XO0. & gHRiaR

Crispy suckling pig

Cold jelly fish, marinated abalone, X.0. chilli sauce
Pan fried scallop, ginger and spring onion sauce

TR IR ER
Steamed prawn, egg white, crab roe

FRE OB AR T4REE

Double boiled silkie chicken soup, fish maw, conpoy, morel mushroom

LA fIE S
Braised sea cucumber, Chinese mushroom, vegetable

PR R B

Steamed grouper, spring onion, soya sauce

PRI H A M e R FE R R & (T 25 8
Deep fried crispy chicken, pu erh tea leaf
Fried rice wrapped in lotus leaf

A S 0 Tk

Double-boiled pear gum, lotus seed, red date, sea coconut

A REHE O

Chinese petit fours

g X
Chinese tea

HK$21,888 plus 10% service charge per table of 10-12 persons
* Valid 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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Paradise Wedding Dinner Menu

RIS

Wi Kz A A4

N A

X.O. 5 AR R i A

Crispy suckling pig

Pan fried scallop, truffle sauce

Cold jellyfish, shrimp, X.O. chili sauce

S
BRI FE R

Steamed lobster, Yunnan ham, egg white

?Eﬁﬁ@ A T L s

M EFAENTEIZTR I ERE

Double boiled fish maw, conch, matsuke mushroom, bamboo pith in young coconut
CyEMEER

AT R E IR A

Braised South African abalone, layzered bean curd, Chinese mushroom in stone bowl

g
R B

Steamed giant grouper fillet, Chinese mushroom, Yunnan ham

TFEA

BB R ER O & (] B2 AR
Smoked rose soya chicken

Fried rice wrapped in lotus leaf

RS
T4 AR

Panna cotta, pear gum, Tokachi red bean

EREH RO

Chinese petit fours

PR

Chinese tea
HK$23,688 plus 10% service charge per table of 10-12 persons
* Valid 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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Bliss Wedding Dinner Menu

ERNISHE S5

Barbecued whole suckling pig

S BV E N ) W
Braised Boston lobster, wild rice, pumpkin sauce

P2 AL BRI R ERE
Double boiled fish maw soup, bamboo pith, morel mushroom, red dates in young coconut

BrER AR E R IR A

Braised abalone, Chinese mushroom, vegetable

e Az 2K

Steamed garoupa fillet, shredded pork, mushroom, soy sauce in bamboo basket
e io K B A R A BN B

Crispy chicken, garlic
Braised fried rice, assorted seafood, tomato, egg white

HFEEHEE
Walnut cream

A RO

Chinese petit fours

PRI

Chinese tea
HK$25,688 plus 10% service charge per table of 10-12 persons
* Valid 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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Sparkle Wedding Dinner Menu

WE S =/
BERT LEAE R ALFE (4
b5/ &
B/ VIR ER
Crlspy suckling pig, foie gras terrine, crispy toast
Peking duck roll
Deep fried prawn, salty egg sauce

AR E N BRI ER
Steamed lobster, egg white, crab roe

PAEIT B LB T 4R 2

Double boiled chicken soup, fish maw, conpoy, bamboo pith, matsuke mushroom

Bk R IR A ITE S

Braised whole abalone, sea cucumber, vegetable

ERRGR RIS EPEER

Steamed grouper fillet with fermented rice, Yunnan ham

AR e AR SRR KA
Signature Hainanese chicken rice
Shrimp dumpling in soup

SRS

Double boiled bird’s nest soup, lotus seed, lily bulb, red date

ESRIT LN
Chinese petit fours
PR

Chinese tea
HK$28,688 plus 10% service charge per table of 10-12 persons
* Valid 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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GRAND HYATT HONG KONG
1 Harbour Road, Hong Kong

T +852 2588 1234

F +852 2802 0677

hongkong.grand@hyatt.com
grandhyatthongkong.com

MEZZANINE LEVEL - RESIDENCE & SALON I, I, 1II, IV

LIBRARY - - - - \ ‘

TO HONG KONG CONVENTION

v v —TO MEZZANINE FLOOR AND EXHIBITION CENTRE
X
[
X 0] M 1 M 1
| PANTRY
% DRAWING ROOM (-
SALON | SALON I SALON Il SALON IV
—— LOUNGE
\_\_,_1 —‘
CAPACITY CHART HEIGHT AREA THEATRE CLASSROOM COCKTAIL PRIVATE DINING BOARDROOM U-SHAPE
M./ FT. SQ. M. /SQ.FT.
SALON | 2.3/76 62/ 663 43 21 30 24 26 21
SALON II 2.3/76 81/ 870 63 27 50 36 26 28
SALON III 2.3/76 81/ 870 63 27 50 36 26 28
SALON IV 2.3/76 77 [ 829 63 27 50 36 26 28
SALON 1 &I 2.3/76 143 /1533 90 42 90 72 32 32
SALON II & III 2.3/76 162 /1740 n7 54 120 84 42 40
SALON I, Il & 111 2.3/76 224 [/ 2403 148 63 160 156 54 52
SALON 11l & IV 23776 158 / 1699 108 48 120 84 42 40
SALON II, 1l & IV 2.3/76 239 / 2569 168 84 180 168 66 64
SALON I, 11, 11 & IV 2.3/76 301/ 3232 200 108 220 216 78 76
RESIDENCE
DRAWING ROOM 2.5/ 8.1 185 /1995 81 42 100 60 26 22
LOUNGE 26/8.4 147 / 1585 80 57 100 60 30 34

LIBRARY 27/8.8 91/ 980 48 21 50 20 16 16
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