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2026 WEDDING CEREMONY AND LUNCH BUFFET PACKAGE

HK$156,888 (From 1 January 2026 through 31 March 2026)
HK$149,888 (From 1 April 2026 through 10 September 2026)
HK$169,888 (From 11 September 2026 through 31 December 2026)

Offer includes

e Exclusive use of our landscaped Garden from 10:00 AM to Noon for wedding ceremony for a maximum 100
persons

e Wedding lunch buffet designed by Executive Chef, serving 100 persons

e 3-hour unlimited serving of soft drinks, chilled orange juice, mineral water and beer during lunch, serving 100
persons

e 1-night stay in a Wedding Suite with amenities on the night or night before of your wedding and in-room American
breakfast for 2 persons on the following morning

e Elegant floral decoration from Blooms and Blossoms, including willow arch and ceremony table at Landscaped

Garden

Waiver of corkage fee for 12 bottles of brought-in alcoholic beverage

1 bottle of sparkling wine for toasting

A 2-tier 5-pound fresh fruit cream cake

Parking space for 1 vehicle per 2 tables (5 hours for each vehicle)

Your choice of table linen and accessories with floral centerpiece for each table

Use of audio system, including 2 speakers and 2 wireless microphones at Landscaped Garden

Use of audio system, including a built-in LCD projector, screen and 2 wireless microphones at lunch venue

Preferential rates for hotel accommodation

Optional items

e Additional person(s) at HK$1,308 per person from 1 January 2026 through 31 March 2026

e Additional person(s) at HK$1,228 per person from 1 April 2026 through 10 September 2026

e Additional person(s) at HK$1,408 per person from 11 September 2026 through 31 December 2026

o Upgrade of beverage package to include a 3-hour unlimited serving of selected red and white wine at a
supplement from HK$70 per person each during lunch from 1 January 2026 through 31 March 2026 and 11
September 2026 through 31 December 2026

e Upgrade of beverage package to include a 3-hour unlimited serving of selected red and white wine at a
supplement from HK$60 per person each during lunch from 1 April 2026 through 10 September 2026 and

e LED wall can be arranged in Regency Ballroom from HK$9,000 net per day as a backdrop package

For reservations or 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

* Valid for bookings from 1 January 2026 through 31 December 2026

* Minimum food & beverage charges apply

* Offer is subject to availability and change without prior notice

* For wedding ceremony at Garden, hotel may relocate to another suitable venue as back up

* In the event of any dispute, the decision of Hyatt Regency Hong Kong, Sha Tin shall be final and conclusive

Hyatt Regency Hong Kong, Sha Tin
18 Chak Cheung Street, Sha Tin, New Territories, Hong Kong
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hyattregency.com

HYATT

The HYATT trademark and related marks are trademarks of Hyatt Corporation or its affiliates. ©2026 Hyatt Corporation. All rights reserved. REGENCY"


mailto:events.shatin@hyatt.com

>

HYATT

REGENCY"

2026 WEDDING LUNCH BUFFET MENU
2026 FISEHBITE

Cold Selection £#%

Assorted sashimi, wasabi (salmom, snapper, octopus, sweet shrimp)

FEsRfEAE > TOR (500 i R BHR)

Assorted sushi and rolls, soya sauce #i$75 5] k&Y

Smoked salmon, capers & =7 f » i35

Marinated seafood, lemon, parsley, black olive JEHEyIE - & G s

Parma ham, melon ELEKHE » 25

Smoked chicken, avocado, grapefruit salad fZZk A > 2FHAL > FEfdbER

Thai-style roasted pork cheek, celery, tomato, sweet lime sauce ZEFESEMA > FHE > #5hh - HiEBET
Prawn, mango salad =5 A g/

Chilled tomato, spicy sesame sauce i @ Y= g

Marinated asparagus, chopped egg salad, dill %7 > #%&E/ME » &

Garden green salads (Thousand Island, French dressing) FHEIESE/ 0 (T 558 BA=0 D EEE)

Soup %
Mushroom cream soup, black truffle essence SBINFEEELE SEE S
Home-baked bread 5 &4 1y,

Hot Selection Zi&

Selection of Chinese dim sum (steamed pork dumpling, crispy-fried shrimp dumpling, sweet chilli sauce)
FEEErp =R (B E > AEXFEREE )

Wok-fried chicken, capsicum, preserved black bean S5 MU HEER
Wok-fried prawn, celery, cashew nuts 7§ 7R phiE(—

Braised crabmeat, straw mushroom & Aj§/\ &4k

Wok-fried seasonal vegetables, fungus ZEH. &% 5

Grilled salmon, tomato cream sauce &= » i =BE T

Roasted beef ribeye, black pepper sauce JE-ANR » BHUT

Grilled lamb rack, rosemary {£=£28 » pkkE

Thai green seafood curry, steamed rice ZEFEEEEIE » (87

Penne, ham, mushroom cream sauce E AFIE#EK » KEl - EEGESEET
Fried rice, conpoy, egg white, baby crab roe HF:EE12E [ VDER

Sweet Selection EiEL

Chocolate mousse cake s&1h JEHTERE
Strawberry shortcake FZEi &L

Tiramisu B AF|ZLERE

Sha Tin apple pie b #E

Mango pudding T~ 54 fa)

Fresh fruit tart 1F-<ff 5 hx

Bread and butter pudding, vanilla sauce #itiffif > ENEZ=1
Black forest cake A7 pkzEKE

Green tea, red bean cake %541 F &K
Seasonal fruit platter B4 5%

Coffee or tea IIHEERZE

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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