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2026 WEDDING DINNER MENU |
2026 YETEHEE R —

Roasted whole suckling pig

E=o
PRI EEEE &

Wok-fried prawn, termite mushroom, seafood sauce
FE S HE R iR ER

Braised seasonal vegetables, Yunnan ham
EEEREER

Baked assorted seafood, taro, black truffle sauce
BINEETRES

Braised bird’s nest, conpoy, bamboo pith soup
AL BN R

Braised abalone wedge, Chinese mushrooms, oyster sauce
5 LA C 4G

Steamed garoupa, spring onion
TEA R PE

Deep-fried crispy chicken, spiced salt

B SN2

Fried rice, crabmeat, avocado

AR AR

Tossed salsify noodles, assorted mushrooms, ginger oil, spring onion
b olsi]iedEstipl: AN ]

Sweetened purple glutinous rice, coconut cream, sesame dumplings
B 4K B E

Petits fours
S RL e

Chinese tea
GHEEES

HK$14,988 per table (Monday through Friday, from 1 January 2026 through 31 March 2026)

&1 HK$14,988 (GEFR 2026 £ 1 H 1 HE 2026 &£3 H 31 H » Ef—&H)

HK$15,988 per table (Saturday through Sunday and public holidays, from 1 January 2026 through 31 March 2026)
& HK$15,988 (M 2026 4 1 H 1 HZE 2026 4F 3 A 31 H » BN - HRAREH)

HK$13,988 per table (Monday through Friday, from 1 April 2026 through 10 September 2026)

&1 HK$13,988 (EFHR 2026 £ 4 H 1 HE 2026 £9 H 10 H » EHi—& )

HK$14,988 per table (Saturday through Sunday and public holidays, from 1 April 2026 through 10 September 2026)
% HK$14,988 (I 2026 4£ 4 A 1 HZE 2026 4£ 9 H 10 H » 2Hi/5 ~ HERAREH)

HK$15,988 per table (Monday through Friday, from 11 September 2026 through 31 December 2026)

5F HK$15,988 (GEFI 2026 £ 9 H 11 HE 2026 /£ 12 H 31 H » EH—%H)

HK$16,988 per table (Saturday through Sunday and public holidays, from 11 September 2026 through 31 December 2026)
&% HK$16,988 (BTN 2026 £ 9 A 11 HZ 2026 42 12 A 31 H » B#A ~ HRARERE)

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.
A TS5 RS A2 B), 7D S DO IS R B S DA S BREAR R e T H A AR A S G 8T 60 RATHEST Rl Bl (EAS R I E -
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REGENCY

2026 WEDDING DINNER MENU II
2026 YETEHEE Rt —

Roasted whole suckling pig

E=o
PRI EEEE &

Sautéed scallops, straw mushrooms, chives, mustard oil
T ARIES SRR IR T

Braised conpoy, kale
ot K

Crispy-fried tiger prawn toast, Yunnan ham

AR AL IR

Double-boiled duck soup, sea conch, pearl clam meats, maitake mushroom
B H 2B HIZHRUKIS

Braised whole abalone (8-head), beancurd sheet, oyster sauce
5 T R & ) TR A

Steamed tiger garoupa, chicken fat
B 2R R B

Roasted chicken, preserved beancurd paste
— L R

Fried rice, shrimps, Yunnan ham, egg white
TR ERR AR SR

Udon, Shimeji mushroom, tomato, fish broth
F SRR 2 G A

Sweetened walnut cream, sesame dumplings
REtkEE S E

Petits fours
S RL e

Chinese tea
GHEEES

HK$17,288 per table (Monday through Friday, from 1 January 2026 through 31 March 2026)

&1 HK$17,288 CGEFR 2026 £ 1 H 1 HE 2026 £3 H 31 H » Ef—&H)

HK$18,388 per table (Saturday through Sunday and public holidays, from 1 January 2026 through 31 March 2026)
& HK$18,388 (M 2026 4 1 H 1 HZE 2026 4% 3 A 31 H » AN - HRARERH)

HK$14,988 per table (Monday through Friday, from 1 April 2026 through 10 September 2026)

51 HK$14,988 (EFHR 2026 £ 4 H 1 HE 2026 £9 H 10 H » EH—& )

HK$15,988 per table (Saturday through Sunday and public holidays, from 1 April 2026 through 10 September 2026)
% HK$15,988 (A 2026 4£ 4 A 1 HZE 2026 4£ 9 H 10 H » 2Hi/N ~ HERAREH)

HK$18,688 per table (Monday through Friday, from 11 September 2026 through 31 December 2026)

5% HK$18,688 (A 2026 £ 9 H 11 HE 2026 /£ 12 H 31 H » EH—%&H)

HK$19,888 per table (Saturday through Sunday and public holidays, from 11 September 2026 through 31 December 2026)
/% HK$19,888 (BTN 2026 £ 9 A 11 HZ 2026 48 12 A 31 H » B#IA ~ HRARERH)

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.
A TS5 RS A2 B), 7D S DO IS R B S DA S BREAR R e T H A AR A S G 8T 60 RATHEST Rl Bl (EAS R I E -
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REGENCY

2026 WEDDING DINNER MENU II
2026 METEHEE R =

Roasted whole suckling pig

E=o
PRI EEEE &

Sautéed lobster, scallop, asparagus
FEE AT

Braised conpoy, shrimp mousse, black mushrooms, crab roe, bird’s nest

HIHH T A E A G FE AL

Baked crabmeat, lobster sauce, stuffed in crab shell
HE 2% A R R

Double-boiled silky chicken, sea cucumber, wild sea coconut, bamboo pith
B AR E B S I S EE

Braised whole abalone (8-head), pomelo peel, oyster sauce
el B A & )\ 5

Steamed spotted garoupa, spring onion, soya sauce
EUHE AT 2 5

Crispy-fried chicken, spring onion oil

P EDHIAE K7

Fried rice, cod fish, assorted mushroom sauce
LSS D4R ES

Poached shrimp dumplings, tobiko, supreme soup
ISR SRR K AL

Sweetened almond cream, lotus seed
A

Petits fours
S RL e

Chinese tea
GHEEES

HK$19,288 per table (Monday through Friday, from 1 January 2026 through 31 March 2026)

&1 HK$19,288 (GEFR 2026 £ 1 H 1 HE 2026 £3 H 31 H » Ef—&H)

HK$20,388 per table (Saturday through Sunday and public holidays, from 1 January 2026 through 31 March 2026)
&% HK$20,388 (M 2026 4 1 H 1 HZE 2026 4% 3 A 31 H » BH#AN - HRAREH)

HK$16,988 per table (Monday through Friday, from 1 April 2026 through 10 September 2026)

5% HK$16,988 (EFHIR 2026 £ 4 H 1 HE 2026 £9 H 10 H » EH—& )

HK$17,988 per table (Saturday through Sunday and public holidays, from 1 April 2026 through 10 September 2026)
% HK$17,988 (I 2026 4£ 4 A 1 HZE 2026 4£ 9 H 10 H » 2Hi/N ~ HERAREH)

HK$20,688 per table (Monday through Friday, from 11 September 2026 through 31 December 2026)

F HK$20,688 (GEFI 2026 £ 9 H 11 HE 2026 /£ 12 H 31 H » EH—%H)

HK$21,888 per table (Saturday through Sunday and public holidays, from 11 September 2026 through 31 December 2026)
&% HK$21,888 (BTN 2026 £ 9 A 11 HZ 2026 £ 12 A 31 H » B#A ~ HRARERH)

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.
A TS5 RS A2 B), 7D S DO IS R B S DA S BREAR R e T H A AR A S G 8T 60 RATHEST Rl Bl (EAS R I E -
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2026 WEDDING DINNER MENU IV
2026 YETEHEE L

Roasted whole suckling pig

E=o
PRI EEEE &

Sautéed scallops, abalone, chicken mushroom
Heet B A O T

Braised bamboo pith, crabmeat, crab roe, seasonal vegetables

HIFHAT T ZE B T 3

Baked sea conch, scallop, shrimp, goose liver, coconut curry sauce

) HIBAT HE SRR

Double-boiled partridge, fish maw, sea conch, dendrobium orchid

PN R FieEs e G

Braised sea cucumber, goose web, oyster sauce
TIEEg2

Steamed spotted garoupa, Yunnan ham, soya sauce
ERRE R 2 B

Smoked crispy chicken, supreme tea leaves
—mnffE R R

Fried rice, Australian Wagyu beef, black garlic, soya sauce
SRR NI 4R e

Pan-fried shrimp dumplings, supreme soup

Double-boiled sweetened papaya, almond, silver fungus soup
FEERIKICEESESER

Petits fours
S RL e

Chinese tea
GHEEES

HK$24,488 per table (Monday through Friday, from 1 January 2026 through 31 March 2026)

&1 HK$24,488 CGEFR 2026 £ 1 H 1 HE 2026 &£3 H 31 H » Ef—&H)

HK$25,588 per table (Saturday through Sunday and public holidays, from 1 January 2026 through 31 March 2026)
& HK$25,588 (M 2026 4 1 H 1 HZE 2026 4F 3 A 31 H » AN - HRARERH)

HK$22,188 per table (Monday through Friday, from 1 April 2026 through 10 September 2026)

i HK$22,188 (EFHR 2026 £ 4 H 1 HE 2026 £9 H 10 H » EHi—& )

HK$23,188 per table (Saturday through Sunday and public holidays, from 1 April 2026 through 10 September 2026)
% HK$23,188 (I 2026 4£ 4 A 1 HZE 2026 4£ 9 A 10 H » 2Hi/N ~ HERAREH)

HK$25,888 per table (Monday through Friday, from 11 September 2026 through 31 December 2026)

E HK$25,888 (GEFI 2026 £ 9 H 11 HE 2026 /£ 12 H 31 H » EH—%H)

HK$27,088 per table (Saturday through Sunday and public holidays, from 11 September 2026 through 31 December 2026)
&% HK$27,088 (GBI 2026 £ 9 A 11 HZ 2026 £ 12 f 31 H » B#A ~ HRARERH)

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.
A TS5 RS A2 B), 7D S DO IS R B S DA S BREAR R e T H A AR A S G 8T 60 RATHEST Rl Bl (EAS R I E -



