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Offer includes 
• Exclusive use of our landscaped Garden from 10:00 AM to noon for wedding ceremony for a maximum of 100 

persons 
• Wedding Chinese lunch menu designed by Executive Chef, serving 8 tables of 10 to 12 persons each 
• 3-hour unlimited serving of soft drinks, chilled orange juice, mineral water and beer during lunch, serving 8 

tables of 10 to 12 persons each 
• 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  
• Elegant floral decoration from Blooms and Blossoms, including willow arch and ceremony table at the 

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 the landscaped Garden 
• Use of audio system, including a built-in LCD projector, screen and 2 wireless microphones at the lunch venue  
• Preferential rates for hotel accommodation  
 
Optional items 
• Additional table(s) at HK$15,688 per table of 10 to 12 persons each from 1 January 2026 through 31 March 

2026 
• Additional table(s) at HK$14,388 per table of 10 to 12 persons each from 1 April 2026 through 10 September 

2026 
• Additional table(s) at HK$16,988 per table of 10 to 12 persons each from 11 September 2026 through 31 

December 2026 
• Upgrade of beverage package to include a 3-hour unlimited serving of selected red and white wine from a 

supplement from HK$840 per table of 10 to 12 persons each during lunch from 1 January 2026 through 31 
March 2026 and 11 September 2026 through 31 December 2026 

• Upgrade of beverage package to include a 3-hour unlimited serving of selected red and white wine from a 
supplement from HK$720 per table of 10 to 12 persons each during lunch from 1 April 2026 through 10 
September 2026 

• 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   

2026 WEDDING CEREMONY AND CHINESE LUNCH 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) 
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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. However the hotel undertakes to guarantee the menu price and items 60 days prior to your event. 
由於市場價格的浮動,香港沙田凱悦酒店保留更改以上菜單價格及各項目之權利。酒店將於宴會舉行60天前確實上述菜單之價格及項目。 

2026 WEDDING CHINESE LUNCH MENU 
2026 婚禮中式午宴菜譜  
 
Roasted whole suckling pig 
珠聯囍璧合 
 
Baked crabmeat, truffle paste, cream sauce stuffed in crab shell 
松露醬白汁焗釀鮮蟹蓋 
  
Double-boiled pigeon, conpoy, sea cucumber, black wolfberry, red dates soup 
黑杞子紅棗元貝海參燉鴿湯 
  
Braised whole abalone (6-head), Chinese mushrooms, oyster sauce 
花菇扣原隻六頭湯鮑 
 
Steamed tiger garoupa, chicken fat 
雞油蒸大老虎斑 
  
Crispy-fried chicken, soya sauce 
秘制醬油吊燒雞 
  
Fried rice, cod fish, crispy rice, termite mushroom paste 
雞樅菌醬鱈魚炒脆米絲苗  
 
Tossed noodles, scallops, assorted mushrooms, spring onion oil 
鮮菌蔥油帶子拌麵 
  
Double-boiled snow gum, lotus seed, lily bulbs, red date soup 
紅棗蓮子百合冰糖燉雪燕 
 
Petits fours 
美點雙輝映 
 
Chinese tea 
中國茗茶 
 


