2025

Session Time Half Venue Whole Venue
12:00 - 15:00 $98,000 up $148,000 up
12:00 - 16:00 $118,000 up $188,000 up
18:00 - 22:00 $138,000 up $208,000 up
15:00 - 23:00 - $238,000 up

Additional item

Audio System $4,500 up
Decorations $16,888 up
Lawn $39,900 up

Gift Set
e Hexa Dining Coupon
e Complimentary 3 bottles of Champagne

e Dimanche Studio Pre-wedding package

* All prices are subject to a 10% service charge

HEXA reserves the rights for the final decision

* Welcome Reception

* Free Corkage of 10 bottles of Wine




EVENT BEVERAGE PACKAGE

STANDARD PACKAGE

Selected Beer, Soft Drinks,
Chilled Orange Juice, Tea and Coffee

HK $ 298 + 10 % per person
( free flow for 2 hours )

HK § 120 + 10 % per person
( additional 1 hour )

DELUXE PACKAGE

House Red & White Wine,
House Sparkling Wine, House Spirit,
Selected Beer, Soft Drinks,
Chilled Orange Juice, Tea and Coffee

HK $ 398 + 10 % per person
( free flow for 2 hours )

HK $ 150 + 10 % per person
( additional 1 hour )




GH#8 STARTERS

>

FEIREREANSTRK X
BBQ IBERICO WITH HONEY SAUCE

BRERRBRES
SPRING ROLLS WITH SHRIMPS AND SEA URCHIN

2 5B IR
CHILLED PRAWN WITH TRUFFLE SAUCE
% SOUP
BETERE S E

BRAISED CRAB MEAT AND CRAB ROE
WITH WILD BAMBOO SHOOTS

F 3 MAIN COURSE
HEZEANEENR
STEAMED GROUPER FILLET
WITH CARB MEAT AND RED GINGER

& A ALE B
PAN-FRIED CHICKEN WITH SWEET BASIL

MEBREHERE
BRAISED BEEF CHEEK WITH SQUID NOODLES
fH fm DESSERT DELIGHT
e 38 10 F BUK B 1R A

DOUBLE-BOILED PEAR
WITH PEARL GUM AND DRIED WOLF-BERRIES

S I / PER PERSON $1488

All prices are subject to 10% Service Charge.




B8 8 STARTERS

3

§E BT B B e 3% 1
CRISPY SUCKLING PIG
WITH SHRIMP PASTE , FOIE-GRAS

EBESFHIER
HOKKAIDO SCALLOP
WITH YAM , FRENCH PEPPER PUREE

i R BR
ABALONE PUFF PASTRY

% SOUP
BSOS
BIRD'S NEST WITH TARABA CRAB MEAT
F 3 MAIN COURSE
BEERERBXK
BAKED LOBSTER

WITH CREAM OF GINGER, SCALLION SAUCE

& BT E AR MMM F
PAN-FRIED AUSTRALIA M9 WAGYU BEEF WITH PORCINI

HESHERENMMHREAR
GROUPER FILLET
WITH SEA SALT, SPRING ONION OIL RICE

iH am DESSERT DELIGHT

BEEFESR
DOUBLE-BOILED PAPAYA WITH CHICK PEAS

= i / PER PERSON $1688

All prices are subject to 10% Service Charge.




B & STARTERS

s~

CHILLED RAZOR CLAMS WITH CEL TUSE

B A A BR
CHARCOAL PUFF PASTRY WITH WAGYU BEEF

EREEAN T 2R XS
BBQ IBERICO WITH HONEY SAUCE
% SOUP
MEBRBYSRE

DOUBLED-BOILED MATSUTAKE SEA CONCH,
SNOW GOOSE IN COCONUT

F 3 MAIN COURSE

HEEARENR
STEAMED GROUPER FILLET
WITH CRAB MEAT AND RED GINGER

SR R
BAKED MIYAZAKI WAGYU BEEF WITH BLACK GARLIC

RTFETEBHBEESRSE
INANIWA UDON WITH FISH MAW AND CAVIAR
fd fm DESSERT DELIGHT
JNEBEAASAAER

DOUBLED-BOILED JAPANESE APPLE
IN DENDROBIUM AND TANGERINE PEEL

S {iL / PER PERSON $1888

All prices are subject to 10% Service Charge.




