2026 SPRING DINNER

Celebrate your Spring Dinner in harmony with the contemporary elegance of Hyatt Regency Hong Kong, Sha Tin.

From HK$10,988 per table

Offer includes

e 6-course Chinese menu designed by Executive Chef

e 3-hour free-flow beverage package inclusive of soft drinks, chilled orange juice, mineral water and beer
e Waiver of corkage fee for 1 bottle per table (original price: HK$400 per bottle)

e Floral centerpiece by Blooms and Blossoms for each table

e Use of mahjong facilities, stage and dance floor (subject to availability)

e Use of audio visual system, including a built-in LCD projector, screen and 2 wireless microphones

e Complimentary parking for 1 vehicle per 2 tables, 5 hours each

e Preferential room rate for guests

e Dedicated event attendant for your event

Privilege for booking 8 tables or above:
e Gift certificate of lunch buffet at Cafe for 2 persons as raffle draw prize

Privilege for booking 18 tables or above:
o Gift certificate of dinner buffet at Cafe for 4 persons as raffle draw prize

Optional items
e Upgrade of beverage package to include 3-hour unlimited serving of selected red and white wine at a supplement

of HK$600 per table
o Preferential rate for using high definition LED wall for backdrop images or videos at Regency Ballroom

For enquiries, please contact Events Department at 3723 1234 or events.shatin@hyatt.com

Terms and conditions

*10% service charge applies

* Offers cannot be used in conjunction with other promotional discounts

* Offer is valid for bookings held from 1 January 2026 through 31 March 2026

* Offer is subject to availability and change without prior notice

* Minimum food & beverage charges apply

* In the event of any dispute, the decision of Hyatt Regency Hong Kong, Sha Tin shall be final and conclusive
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SPRING DINNER MENU |
B ER—

Roasted whole suckling pig
Wok-fried prawns, wolfberry, wild mushrooms paste

T HEME R D HR R

Braised bird’s nest, conpoy, bamboo pith soup
WE e e

Braised abalone wedge, seasonal vegetables, oyster sauce
g AR

Steamed giant garoupa, spring onion
RUMZEHE BT

Crispy-fried chicken, spiced salt

EALHERNE T %

Fried rice, assorted seafood, baby crab roe
WERPREEDI

Braised e-fu noodles, enoki mushrooms, abalone sauce
PR R oA S

Sweetened purple glutinous rice, taro, coconut cream

BT ROREE

Petits fours
E LR

Chinese tea
REE

HK$10,988 plus 10% service charge per table of 10 to 12 persons
(Including three-hour beverage package inclusive of soft drinks, chilled orange juice, beer and mineral water)

TR H%$10,988 SSEthn—k##E (B 10 - 12 1)
(LR 3 /NEHEIRBEIEAK ~ AT ~ W FeieiRK)

In the case of unforeseeable market price fluctuations for any of the menu items, Hyatt Regency Hong Kong, Sha Tin reserves the right to alter
the above menu price and items. The hotel undertakes to guarantee the menu price and items 60 days prior to your event.
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Roasted whole suckling pig

Crispy-fried prawn, stir-fried prawn, seasonal vegetables, mango sauce
Double-boiled chicken, conpoy, antler mushroom soup

REH T HISEE S

Braised whole abalone (8-head), seasonal vegetables, oyster sauce
Hepig SR & 500

Steamed giant garoupa, spring onion, chicken fat

JE\HE ZHE B B

Roasted chicken, preserved beancurd paste

P FLAE R et

Fried glutinous rice, Chinese preserved cured meats

A IDBRMRAR R

Tossed salsify noodles, assorted mushrooms, ginger oil
EmE e LA

Sweetened red dates tea, dried longan, lotus seed
R

Petits fours
E LR
Chinese tea

R

HK$12,188 plus 10% service charge per table of 10 to 12 persons
(Including three-hour beverage package inclusive of soft drinks, chilled orange juice, beer and mineral water)

&% $12,188 SSRUII—REE (BF 10 - 12 1)
(LR 3 /NEHEIRBEIEAK ~ AT ~ W FeieiRK)
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Roasted whole suckling pig

Baked crabmeat, cheese, stuffed in crab shell

AR S

Double-boiled sea conch, conpoy, bamboo pith, cordyceps flower soup
TC RN SR AR

Braised whole abalone (6-head), seasonal vegetables, oyster sauce
EakiE B F & NTH

Steamed tiger garoupa, spring onion

THAERE

Baked chicken, garlic, Hua Diao

PR A E M & M B

Fried rice, conpoy, egg white, pine nuts, ginger

AT BEDREEEE AR

Poached shrimp dumplings, egg noodles, supreme soup
IS B

Sweetened mandarin peel, sesame dumplings, red bean soup
PR R 4L D5 E

Petits fours
=
Chinese tea

R

HK$13,488 plus 10% service charge per table of 10 to 12 persons
(Including three-hour beverage package inclusive of soft drinks, chilled orange juice, beer and mineral water)

8% $13,488 SSRUII—REE (B% 10 - 12 )
(EIHERETE 3 /INRHEIRBEIEISUK ~ 8t ~ BB R oK)



