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Sparkle Wedding Lunch Menu

PiE R

Suckling pig combination

X.0. B PRI

Stir fired prawn, mushroom, bell pepper, X.O. chili sauce

Ex T %’T}“‘g@ﬁfﬁﬁfﬁ_ﬁ‘d )ﬁﬁﬁ

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

s giES

Braised sea cucumber, Chinese mushroom in clay pot

I3 b

aked chicken with salt, sesame

A T

Fried rice wrapped in lotus leaf

it 5 i

Braised e-fu noodle, Shimeji mushroom, chive, abalone sauce
[LANaE S

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

Chinese petit fours

E
Chinese tea

s 8 %

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 1502200({'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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Happiness Wedding Lunch Menu

PBESK I
Crispy sliced suckling pig
IR

ok fried scallop, walnut bell pepper

FoE B A )
Double boiled conch, matsutake mushroom, bamboo pith, heart of green,

ALl S

: | .
Braised abalone, sea cucumber, conpoy in clay pot
EHYEA ST

teamed giant grouper, spring onion, soya sauce
E AL LR

Deep fried crispy chicken, garlic
Catleieily

Fried rice, seafood, egg white

St EPAAL PR

Braised e-fu noodle, mushroom, abalone sauce

PNt 5t 5
Purple glutinous rice, coconut milk

B e
Chinese petit fours

H[[i[ﬂzl—r

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

* Vaalid until 31 December 2025

B3l ]735,“@ U TTE =I5 ‘ﬂ{[ﬂﬂw FI* iy (U= 57 15022000 © 2018 M.
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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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Precious Wedding Lunch Menu

i, A £ 7

Barbecued whole suckling pig

m?f,jf SITELA AR SR

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

R AR
Braised bird's nest soup, seafood, bamboo pith

A p

Braised sliced abalone, mushroom, vegetable

AEESiES s

Steamed tiger grouper, spring onion, soya sauce

EEaRa=i -
Deep fried crispy chicken

YA R
Fried rice, seafood, crispy conpoy

//\

RRElISS A
Deep fried vegetable dumpling in soup

~ERF 7@ il

Double b0|led dry longan, red date, lily bulb, lotus seed

Fll [51 F T
Chmese petlt fours

l:ll[—_r:[—!zl—f‘

Chinese tea

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

* Valid until 31 December 2025

Z I TPSHI VB LR PRSI [l (UL 22 19022000 : 2018 27 e
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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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Cherish Wedding Lunch Menu

WETH2 I

Barbecued whole suckling pig

LN AN (ERTIEL
Baked avocado and assorted meat, mild curry sauce
2 5 T SR S e

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

AL

Braised sea cucumber, goose web, vegetable

2 i?ﬁl Y
Steamed tiger grouper, spring onion, soya sauce
7= F IR B RE
Aged “Pu-Er” tea smoked crispy chicken

2 FRELHL S oA
\;qﬁm" i J/F[ Fl

Fried rice, scallop, Yunnan ham
R P

Pork and vegetable dumpling in soup

S R

Chestnut cream, egg white

Fll [51 F T
Chmese petlt fours

l:ll[—_r:[—!zl—f‘

Chinese tea

HK$15,080 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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