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2026 WEDDING LUNCH BUFFET MENU
2026 FHEHBITE

Cold Selection 48

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

FESREAA - FOR (500 0 il B EHR)

Assorted sushi and rolls, soya sauce isE=5] KEY)

Smoked salmon, capers fE="f > 5L

Marinated seafood, lemon, parsley, black olive JEHE/DEE - 7 S FIE fefss |-

Parma ham, melon EEE KB » 25\

Smoked chicken, avocado, grapefruit salad (A > 2E5HEL > PhfdbE

Thai-style roasted pork cheek, celery, tomato, sweet lime sauce ZEFESEA » PE1EE - Hf o BT
Prawn, mango salad 5 A /DEE

Chilled tomato, spicy sesame sauce i > B e

Marinated asparagus, chopped egg salad, dill E%j » BBE/ME » &

Garden green salads (Thousand Island, French dressing) HHEZEEZ/VE (T B4 AR D)

Soup &
Mushroom cream soup, black truffle essence RINFEEELE S S
Home-baked bread [ %4

Hot Selection Z4&

Selection of Chinese dim sum (steamed pork dumpling, crispy-fried shrimp dumpling, sweet chilli sauce)
FEEE A URE L (R » HaFERiE )

Wok-fried chicken, capsicum, preserved black bean Ty #EER
Wok-fried prawn, celery, cashew nuts 75 5 fEE Wb

Braised crabmeat, straw mushroom %% AP\ E 4k

Wok-fried seasonal vegetables, fungus ZEHF SR

Grilled salmon, tomato cream sauce =" fa » i =BET

Roasted beef ribeye, black pepper sauce JEAR @ HEHUT

Grilled lamb rack, rosemary FE=EZ2 > Kk

Thai green seafood curry, steamed rice ZEFEBEEEIITE > HEK

Penne, ham, mushroom cream sauce I AF|EMK} > KR > Bt ZEE T
Fried rice, conpoy, egg white, baby crab roe A 1 WER

Sweet Selection FfEE

Chocolate mousse cake 4 JJEHFELE
Strawberry shortcake FH#EiERE

Tiramisu FEAF|Z - HEfE

Sha Tin apple pie /b &S

Mango pudding ¢~ 5Affa)

Fresh fruit tart A%<-ff i

Bread and butter pudding, vanilla sauce %4itiffifa @ EIEE |
Black forest cake ZE#MREKE

Green tea, red bean cake 455415 ERE
Seasonal fruit platter B54fFEE %

Coffee or tea OYEEZS

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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