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2026 Business Western Set Dinner Menu

2026 B A EE B RE

Appetizer 55 £
( Please select ONE for the event 25 5 2 2 )& &) % & — #F)

Homemade smoked salmon carpaccio, Marinated blue crab, smashed avocado,
lime and virgin olive oil, celeriac remoulade, crumpet calamansi and ginger gel, parmesan croustille
EECRR - B UMMM - R - Rt BA-THRARE - BEAEE T LAk
Kale & romaine caesar salad, grilled shrimps, Confit tiger prawn in paprika oil, cauliflower remoulade,
bacon, croutons, anchovy and parmesan cheese saffron cream, parmesan croutille
PIRH B SCEILBOY - YU SLHUR R R - MERTEE - MALIER R - Z LB
R Baak - REM - EEEZ L
Smoked beef and tuna tataki daikon, (V) Vegetarian terrine, leek, asparagus, seaweed, herb ricotta,
orange zest and carrot paint, sprout, pickled shallot, fried shallot lemon zest, age balsamic, herb oil
JE IR A TR R A O (V) 7% 2 52 At
HEEE B EEE - ¥ BREAEHE - SRR Rt~ A - B¥E - AFZ L -
MR PRAEREE - R
Soup &
(Please select ONE for the event 35 5 2 X )& 87 # F — ()
(V) Wild mushroom soup, garlic croutons, chive, truffle cream (V) Creamy pumpkin soup, roasted seeds, pumpkin seed oil
MEBEZES  wafia ki - ZE - MESRE MBS ~ B - B

Main Course ¥ 3
( Please select TWO for guest pre-order 35 5 42 2 JF By 12 2 W7 30 2 £ N 75 5)

Barramundi tournedos, potato galette, Slow-cooked beef cheek, creamy polenta, baby carrot,
broccolini, toasted almond, lemon butter sauce & caperberries confit shallots, morel jus
EABIE M - FALE O AR - R - HAEF - B E - FHET
Pt ®lRECH - BE4 W - AREE
(P) Seared pork chop, chimichurri sauce, (P) Seared pork belly, chimichurri sauce,
butter mashed potato, confit tomatoes green peas and bacon tartlet, confit tomatoes
P)FRFEY ~ R EFE -~ FMFBE - WEZHFMN P)EFHRIFEN ~ MR ZHEE - S ERE  H=HEM
Baked yellow chicken breast, rosemary, (V) Cauliflower risotto, parmesan cheese, truffle emulsion
confit cherry tomato broccolini, chicken jus M ELEEARFMEE ~ EEEZ+ - &g
W EE HE g~ pRERE o MR EN o TEEEACE - BT
(V) Aubergine parmigiana, ricotta, parmesan, (V) Wild mushroom wellington, confit portobello, wild mushroom,
baby spinach, homemade tomato sauce puff pastry, asparagus, mushroom sauce
W) & =0T )8 i 1 (V) 7 B 2l 22 1
ABFEZL EEEZL - F¥E - - AxREFENE AR - B - B - EE BT

**Deluxe Main Course | &k % 3
[ Additional HK$48 per person £z {7 55 7 ;& %48 Jr ]

** Chilean tooth fish, potato galette, broccolini, ** Grilled M3 beef sirloin, celeriac potato mashed, baby carrot,
lemon butter sauce & salmon roe confit vine cherry tomato, morel jus
BRI o A EM3 478 %
FEfC e~ R4 T - =R FREMEBR - WA ES - Mx&Em - FHET

Dessert &
( Please select ONE for the event 3§ 5 & 2t /Z 87 # £ — )

(V) Vanilla creme brilée, choux puff, salted caramel sauce (V) Caramelized apple tart, cashew nuts, vanilla ice cream
M)EXERERE MBI Bk ERT (V)R gE S - R - BREEHER
(V) Citrus meringue, fresh pomelo, Earl Grey raspberry chocolate cake, chocolate mousse,
white chocolate whipped ganache, grand marnier sorbet raspberry compote, cocoa nibs, berries
V) ke fgEhE & 5 - 78 Al MERALETREDERS KL ES% -

BARS D HME S8 - B RN EE EEBART RO OW - BE

(V) Strawberry crumble, custard, almond crunch, berry sorbet (VE) Chia seed in coconut milk pudding, passion fruit jelly,
HESE SR > GEEFGE fresh mango and calamansi dressing

(VE) & Sa by B H A0 ) ~ BAIE SRR ~ R - F et
HK$928 per person (subject to 10% service charge)
BUBEEBIT(SRIIN—RBEE)

Inclusive of two glasses of fresh orange juice or soft drinks per person

R RS et P
(V) - Vegetarian Z & - (VE) - Vegan 4ii Z - (GF) - Gluten Free 4 %% & - (P) - Contains pork & 5% [Al
HYATT REGENCY 18 Hanoi Road, Tsim Sha Tsui, +852 2311 1234
HONG KONG, TSIM SHA TSUI Kowloon, Hong Kong hyattregencyhongkongtsimshatsui.com
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2026 Business Chinese Set Dinner Menu

2026 B A M EERRE

Splendid
o 4 2

Assorted barbecued meat platter

5% 4 B8 Tk B

Braised crab meat, vegetables
- RNEAN ¥

Braised seafood soup, dried scallop, bamboo pith
T B M B 5

Wok-fried scallop, mushrooms, broccoli,
X.0. chilli sauce

XO. GHMitEE YT T

Steamed garoupa fillet, bean curd,
homemade pickled chilli

Al N 6 7 BE 5K

Crispy fried chicken
M K2 Yk 5 #

Fried rice wrapped in lotus leaf, assorted meats

P& 17 5

Braised e-fu noodle, abalone sauce
i - o B %l

Sweetened snow fungus soup, papaya
JKAEE H & = R K

Prosperous

ERZE

Sake marinated baby abalone
in combination with jellyfish

=T 2B S

Simmered Chinese cabbage, wolfberry and
fresh bean curd skin, chicken stock

o7 B G TT HE 5 R E R

Wok-fried sliced chicken, cuttlefish, black fungus,
honey peas
EHEEYWIIERKE R

Double-boiled sea whelk soup, fresh ginseng,
pork shank

J7 L A 2 05 UH O

Steamed giant garoupa fillet, enoki mushroom,
vermicelli, fermented rice, Hua Diao wine

1T FifE P 8 2% HE 2% K
Simmered chicken, Yunnan ham
& HEH U
Fried rice, Fujian style
i E KD &5
Shrimp and pork wonton, superior soup
EEHBRXRAES

Sweetened water chestnut soup, egg

BB & 5

HK$11,888 per table of 10 — 12 persons (subject to 10% service charge)
ERE1I0-12M %% 11,888 T (SN — R H)

Inclusive of two glasses of fresh orange juice or soft drinks per person

G 1EF A R RER T B K

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 table of 10 to 12 persons 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 above package is valid from 1 January to 31 December 2026.
The hotel undertakes to guarantee the menu price and items 30 days prior to your event.
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