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2026 Chinese Wedding Dinner Menu |
2026 HIF B EER

Roasted whole suckling pig
HE A 2R
Deep-fried crab claw, shrimp mousse
B A KF B B s
Wok-fried scallop, sea cucumber meat, honey peas, mushroom paste
4k = T R
Braised whole dried scallop, marrow squash
xR B A

Double-boiled soup, sea whelk, fish maw, dried velvet mushroom
JR B EE H R G B T i
Braised whole South African abalone, black mushroom, vegetables, oyster sauce
Hckig B AL R & JE % i (1 BH)
Steamed garoupa, soy sauce, spring onion
HIRALRE B
Crispy fried chicken, homemade sauce, garlic
T E e W e K7 #
Fried rice, Fujian style
a2 4%
Shrimp & vegetable wonton, superior soup
ESBHEBEXRNER
Sweetened black glutinous rice soup, tapioca, coconut milk
2Bt R Ok B8

Petits fours
(Baked assorted nut Chinese cookies, Chocolate dipped strawberry)

55 TRl B R
CRECEBEER ~ R EH)

HK$15,088 per table of 10 to 12 persons
& % 15,088 5T (45 J& 10 & 12 4ir)

We commit that our Food & Beverage venues are 1S022000:2018 certified,
an internationally recognized food safety management system.
Price is subject to a 10% service charge per table of 10 to 12 persons and
minimum charges on food and beverage consumption apply to the package.

In the case of unforeseeable market price fluctuations for any of the menu items,
Hyatt Regency Hong Kong, Tsim Sha Tsui reserves the right to alter the above menu price and items.
The hotel undertakes to guarantee the menu price and items 30 days prior to your event.
The above package is valid from 1 January to 31 December 2026.
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HYATT REGENCY 18 Hanoi Road, Tsim Sha Tsui, +852 2311 1234
HONG KONG, TSIM SHA TSUI Kowloon, Hong Kong hyattregencyhongkongtsimshatsui.com
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2026 Chinese Wedding Dinner Menu Il
2026 F X IBFEMEERI

Roasted whole suckling pig

HEAHE =R

Baked stuffed sea whelk
ISR NS
Wok-fried scallop, sea cucumber meat, honey peas, X.O. chilli sauce
X.0. & &= T + K Hf 3 if

Braised whole dried scallop garlic black moss, vegetables, oyster sauce

£ 5% % T WAL

Bird’s nest soup, seafood, bamboo pith
=y

I e BOE T

Braised whole South African abalone, black mushroom, vegetables, oyster sauce
PRtk REMIESH (AHE)

Steamed garoupa, soy sauce, spring onion
B AL &
Crispy fried chicken
W Kz XE 7 #

Fried beetroot rice, crabmeat
FE N AL S TH 4R B

Braised e-fu noodle, mushrooms, abalone sauce

i B B0 T o O A

Sweetened red bean soup, lotus seed, lily bulb
HFEH LD

Petits fours
(Coconut milk black glutinous rice roll, Raspberry macaron)

% Bh B EE
W+ kE - ALBHEE TR

HK$17,088 per table of 10 to 12 persons
7 ¥ 17,088 It (B & 10 & 12 fir)

We commit that our Food & Beverage venues are 1SO22000:2018 certified,
an internationally recognized food safety management system.
Price is subject to a 10% service charge per table of 10 to 12 persons and
minimum charges on food and beverage consumption apply to the package.

In the case of unforeseeable market price fluctuations for any of the menu items,
Hyatt Regency Hong Kong, Tsim Sha Tsui reserves the right to alter the above menu price and items.
The hotel undertakes to guarantee the menu price and items 30 days prior to your event.
The above package is valid from 1 January to 31 December 2026.
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2026 Chinese Wedding Dinner Menu Il
2026 F X BRI EER

Roasted whole suckling pig
RN ey

Braised tofu, bird's nest, pumpkin sauce

AN = | E EE H: e =
&S EEKESE

Wok-fried prawn, sea cucumber meat, honey peas, black truffle paste
RPN B R TR R KM R
Braised whole dried scallop, marrow squash
T B % A A

Double-boiled chicken soup, dried pearl clam, dried tiger mushroom
FREERBEZERRS
Braised sea cucumber, black mushroom, vegetables, oyster sauce
HaEELENES

Steamed garoupa, S0y sauce, spring onion
H AAL R &
Crispy fried chicken, preserved red bean curd

A AL ORE EE

Fried rice, sakura shrimp, Yeung Chow style
ACHE R D 4w
E-fu noodle soup, shrimp and pork dumpling
0% & i UK B G 4l
Sweetened peach gum soup, red date, lotus seed
&L & 1 I pk BB ObE K

Petits fours
(Deep-fried lotus paste sesame glutinous dumpling, Dark chocolate truffle)

55 TRl B R
(EWEEFOET - WLBREN)

HK$19,088 per table of 10 to 12 persons
7 ¥ 19,088 JT. (& &% 10 & 12 fir)

We commit that our Food & Beverage venues are 1SO22000:2018 certified,
an internationally recognized food safety management system.
Price is subject to a 10% service charge per table of 10 to 12 persons and
minimum charges on food and beverage consumption apply to the package.

In the case of unforeseeable market price fluctuations for any of the menu items,
Hyatt Regency Hong Kong, Tsim Sha Tsui reserves the right to alter the above menu price and items.
The hotel undertakes to guarantee the menu price and items 30 days prior to your event.
The above package is valid from 1 January to 31 December 2026.

FATRGE T B S T O AR R T T 2 B (8 5.4 1S022000:2018 7 575 -
DL RS II— RIS L (I 10 2 12 {ir) AR & 5 &) R BRGh 2 f (R0H e -
FHIA TG ERE 78 » FAERIOE ST (R B IS A B3 H R %08 B 2 R
AR G ER1T 30 KAy biltsgst 2 B H R &S -

EEARIAH 2026 1 H1H£ 12 31H -

HYATT REGENCY 18 Hanoi Road, Tsim Sha Tsui, +852 2311 1234
HONG KONG, TSIM SHA TSUI Kowloon, Hong Kong hyattregencyhongkongtsimshatsui.com

BRI G BT FERIL I 18 o



