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Joy Wedding Dinner Menu

R Fﬁ@ ﬁ

Barbecued whole suckling pig

A,

Deep fried crab shell filled with crab meat

FA s AL

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

F S

Braised sliced abalone, sea cucmber, vegetable

R A R

Steamed giant grouper fillet, shredded pork, red date
LRt
Deep fried crispy chicken, garlic

P
Fried rice, seafood crab roe
T
Shrimp dumpling in soup

T R

Panna cotta, pear gum, Tokachi red bean

Fll [5JF e
Chinese petlt fours

II[—r[—le !
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 ISOZZOOJ ;8 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
& e

Barbecued whole suckling pig
B3 BRI i
Baked avocado, conch, onion, mild curry sauce

i RERFJ AT SR
St|r flred prawn, mushroom, bell pepper, X.0. sauce

(H;'\‘r“r"uq'f‘ WEE‘? ETJT“

Braised conpoy, fish maw, bamboo pith, vegetable
A7 i E VAR A E e

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

rJ/fﬁ Tbyﬁuﬂlr’ Lid £

Braised whole abalone, Chinese mushroom, oyster sauce in clay pot

S B
Steamed tiger grouper, spring onion, soya sauce

D et e

Baked chicken with salt, sesame

P BRI

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

Shrimp dumpling in soup

s 1 Bl

Chestnut cream, egg white, sesame dumpling

T o

Chinese petit fours

g 2

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 1SO2200 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

WHHAS T
£ LT

X047 TE IR i

= REAMT

Crispy suckling pig

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

g [ SR

Steamed prawn, egg white, crab roe

=4 q-FEg TL%TS_.’QI\‘")‘UT% Fj

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

HE R 2

Braised sea cucumber, Chinese mushroom, vegetable

Steamed grouper, spring onion, soya sauce

- F[iﬂ # E"q@@ﬁlrlﬂﬂ j e i
Deep fried crispy chicken, pu erh tea leaf
Fried rice wrapped in lotus leaf

VRS AT

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

l:ll [E.l 'l:[_‘ AN
Chlnese petit fours

l:ll[—_r:[—!zl—f‘

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 1SO2200 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

S
Lk (o
SEERAWT

O%ﬁﬁﬁﬁ%@ﬁ
Crispy suckling pig

Pan fried scallop, truffle sauce
Cold jellyfish, shrimp, X.O. chili sauce

2t VE
& Tttty i 5
Steamed lobster, Yunnan ham, egg white

L.ip:FJ [Fjl

LR TSR AT

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

. I;ﬁlTL r UHI’FL |—3HJ]3ngE I
Bralsed S uth African abalone, layzered bean curd, Chinese mushroom in stone bowl
ey s
RGO
Steamed giant grouper fillet, Chinese mushroom, Yunnan ham
T )
R £ TR R

Smoked rose soya chlcken
Fried rice wrapped in lotus leaf

FIEF 5
—{ e g HE R

Panna cotta, pear gum, Tokachi red bean

T e

Chinese petit fours

s e 2

Chinese tea
HK$23,688 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 1S022000:20 8 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

5 4 £

Barbecued whole suckling pig

& P A2 i i

Braised Boston lobster, wild rice, pumpkin sauce

B [ 5y e 1

Double boiled fish maw soup, bamboo pith, morel mushroom, red dates in young coconut

%Il’;%i« E’[TLyFLﬂI’FL AEHECEL

Braised abalone, Chinese mushroom vegetable

TR R A SR

Steamed garoupa fillet, shredded pork, mushroom, soy sauce in bamboo basket
o 1 0 A TR TR AN B

Crispy chlcken garlic

Braised fried rice, assorted seafood, tomato, egg white

FKI?(IJ I:i}l ﬁﬂf%
Walnut cream

l:ll [EJ‘_JJ{:’_A AN
Chinese petit fours

I 2

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 ISOZZOOJ ; 8 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

B B R B

N e

P s

S ”/FIF e =

Crispy suckling pig, foie gras terrine, crispy toast
Peking duck roll

Deep fried prawn, salty egg sauce

A
Steamed lobster, egg white, crab roe

FAR P ETIR LA TEE

Double b0|led chicken soup, fish maw, conpoy, bamboo pith, matsuke mushroom

TE LBl C C e

Braised whole abalone, sea cucumber, vegetable

R E et AE e

Steamed grouper fillet with fermented rice, Yunnan ham

l*ﬁ'iﬁﬁn Vi e il 324 i = 7€
S|gnature Hainanese chicken rice
Shrimp dumpling in soup

| IR

Double boiled bird’s neit soup, lotus seed, lily bulb, red date
2

Chinese petit fours

s %

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 ISOZZOOJ ;8 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
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LOBBY LEVEL - GRAND BALLROOM, FOYER, GRAND I, II, Ill, IV & ANNEX

DRESSING
ROOM

GRAND IV

Ol =
:

GRAND Il

FOYER

GRAND BALLROOM

GRAND |

O fa—1 g:li
CLOAK MEN'S
ROOM RESTROOM
AV ROOM LADIES'
RESTROOM

DRESSING
ROOM

CAPACITY CHART HEIGHT AREA THEATRE CLASSROOM COCKTAIL  PRIVATE DINING BOARDROOM U-SHAPE
M./ FT. SQ.M./SQ.FT.

GRAND BALLROOM, FOYER,

GRAND 1, II, II, IV & ANNEX 2.9-6.3/9.5-20.7 186 /12766 - - 1600 888 - -
GRAND BALLROOM 6.3 /207 730 /7858 950 420 1200 600 = 90
GRAND | 29/95 51/ 549 38 18 30 24 14 17
GRAND Il 29/95 55 /592 35 18 35 24 20 21
GRAND III 29/95 43/ 463 31 18 33 24 14 15
GRAND IV 29/95 53 /570 40 18 35 24 20 21
GRAND I, Il & ANNEX 29/95 153 / 1647 125 96 120 108 60 65
GRAND III, IV & ANNEX 29/95 143 /1539 125 96 120 108 60 65
GRAND I, II, I1I, IV & ANNEX 29/95 249 /2680 250 190 185 168 - -
ANNEX 29/95 47 [/ 506 - - - - - -

FOYER 3/98 207 /2228 - - - - - -
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