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2026 Graduation Package International Buffet Menu
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Cold selection
ol
Cantonese barbecue specialty (barbecued pork, jellyfish, marinated pork knuckle)
ERERSE(XE. BE. BH)
Assorted Japanese nigiri and maki sushi
BEEFESA. BY
Thai Style beef salad
HAFADE
Asian quinoa slaw (V)
BMNEEDE
Roasted pumpkin and capsicum salad, harissa dressing (VE) (GF)
EELHWLE. SEERE
Mixed seasonal leaves, balsamic, Thousand Island, Caesar or French dressing
FamX2PE. BEXRAEBERET. 5+, Sit. XD &+

Hot selection
B
Grilled chicken breast, chorizo, paprika
NEBMEL RV AT RAB
Oven-baked garlic herb salmon, tomato, black olive salsa (GF)
EERAB=ZXA. EMEHELILE
Herb mashed potato
EEER
Wok-fried shrimps, wild mushroom
FELIRC
Peppery hot bean curd and pork, soy bean paste
HAXELEBEZAR
Wok-fried seasonal vegetables
BHAERRX
Steamed rice
==Y

Indian
N E =
Gobi matar masala (sautéed cauliflower and green peas) (VE)
DX TEE = uE

(V) - Vegetarian & 8- (VE) - Vegan fi3- (GF) - Gluten Free &
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2026 Graduation Package International Buffet Menu
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Soup
/ﬁ ﬁE
Cream of pumpkin soup

T EREIS

Carving Station
BEYA XA
Roasted Australian beef sirloin, red wine sauce, black pepper sauce

Fi/x/)”qzﬁl'ﬁ\ I%I;Eﬂ_\ ,.\\W/_l_

Desserts
#H
New York cheesecake, strawberry
MLt EKR., EF
Green tea red bean Swiss roll
R EZERS
Grand chocolate cake
EBARET DR OER
Bread and butter pudding
mAEEME
Ice cream station condiments
1R T A E R K
Seasonal fruit platter
ERERE
Coffee or tea
w0 ME Bk F

(V) - Vegetarian &% (VE) - Vegan #i%- (GF) - Gluten Free E% &

&7 (i & 1668 T
HIE W Z R BT K
(R 75T N B 750 )

We commit that our Food & Beverage venues are 1SO22000:2018 certified,
an internationally recognized food safety management system.
Price is subject to a 10% service charge per person and
minimum charges on food and beverage consumption apply to the package.
In the case of unforeseeable market price fluctuations for any of the menu items,
Hyatt Regency Hong Kong, Tsim Sha Tsui reserves the right to alter the above menu price and items.
The hotel undertakes to guarantee the menu price and items 30 days prior to your event.
The above package is valid from 1 June to 31 August 2025.
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