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2026 Western Wedding Buffet Dinner Menu |
2026 A BEEHBBMEER

Cold Selection

RE

Cantonese barbecue specialties (Barbecued pork, jellyfish, marinated pork knuckle)
JBE B R R OEE (BE - BT - fE )
Assorted Japanese nigiri and maki sushi, soy sauce, wasabi, pickles
KEFESEE - EY
Seafood on ice (prawn, sea whelk, mussel, snow crab leg)
KA g iE (i ~ IR - F O - 6835 8 H)
Chilled winter melon, osmanthus plum sauce (VE)
R RE AL EE M AN
Thai style beef salad
# A F R
Asian quinoa slaw (V)
CEDLE 2 S
Roasted pumpkin and capsicum salad, harissa dressing (V) (GF)
RN E UL 1 EERE
Caesar salad, bacon lardons, croutons, parmesan, anchovy
FLEOLE - UER - R - 25 RAH

Soup
)‘7%

Creamy clam chowder, potato, bacon, leek
FITMASERES - BFF - ERN - K
Fresh bakery basket, butter, olive oil
LR EE RSN SRR CNi RN 1§ B!

Carving station

RETAZEA

Roasted crispy lemongrass porchetta, chilli sambal peanut sauce

SRR T T A

(V) - Vegetarian 2 & - (VE) - Vegan 4l % - (GF) - Gluten Free it %k &

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 Western Wedding Buffet Dinner Menu |
2026 A BEEHBBMEER

Hot Selection

BE

Grilled chicken breast, chorizo, paprika
PUAL Uy 2B ~ PE DT B A S
Oven-baked garlic herb salmon, black olive tomato salsa (GF)
HEEmRAE=X A BEEEDDDE
Baked eggplant parmigiana, tomato, parmesan
&z T T
Fried rice, diced vegetables, egg, spring onion (V)
BILRANHEED % E
Wok-fried shrimps, cashew nut
HE D i =
Wok-fried chicken and culttle fish, X.O. chilli sauce
X.0. &L KD B R
Wok-fried assorted vegetables, fungus, lily bulb (VE)
EEHEEWRE

Indian

22y

Rogan josh (lamb curry with mixed peppers)
EN =08 R W = A
Gobi matar masala (sautéed cauliflower and green peas) (VE)
EN =0 2% 16 & & 0 e
Steamed basmati rice (VE) (GF)
BN = & #F 8k

(V) - Vegetarian 2 & - (VE) - Vegan 4l % - (GF) - Gluten Free it %k &

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 Western Wedding Buffet Dinner Menu |
2026 A BEEHBBMEER

Desserts

B

New York cheesecake, strawberry
ST LERE - BE
Green tea red bean Swiss roll
R EE S
Grand chocolate cake
B HKE T8RO E S
Mango pudding
[ i T
Bread and butter pudding
7t =X 4 B AR )
Chilled coconut sago cream, melon (GF)
AR & N PE oKk &
Ice cream station, condiments
B 2 R R}
Seasonal fruit platter (VE) GF)
& R R
Coffee or tea

o M B 2k

HK$1,288 per person
& fir 38 % 1,288 JT.

(A minimum of 50 persons is required)

(5 & A B R 50 A)

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 person 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 A T O A R RE T 2 B (78 %4 1S022000:2018 7 575 -
DAH{E BES I—HR i e BV R ER G Z B AR A -

FHIA T EM T8 » FHERVDIH GG (R e IS DA -3 (1 B R S IH H 2 REF -
ATEE RN G ER1T 30 RATHER Faltsgst 2 B E R &MHE -

(AR 2026 FF 1 H 1 HE 12 H 31 H -

(V) - Vegetarian 2 & - (VE) - Vegan 4l % - (GF) - Gluten Free it %k &

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 Western Wedding Buffet Dinner Menu |l
2026 FE A BEEEBBEERI

Cold Selection

RE

Cantonese barbecue specialties (barbecued pork, jellyfish, roasted duck)
JBE R B R R EE (X BE - B - BETR)
Assorted Japanese nigiri and maki sushi
BFEFESE - BY
Seafood on ice (prawn, sea whelk, mussel, snow crab leg)
KA g iE OB iR ~ JBIE - F O - F 5% H)
Roasted balsamic mushrooms, black truffle, parmesan (V)
BERM B ES - BIRE - 24
Roasted crab meat, sweet corn and avocado salad, Jalapeno-coriander lime dressing
RN BEOR A ROV A - S|V FF T W A T
Grilled chicken breast salad, avocado, mango
P\ By A O Ol R D B
Orecchiette pasta salad, creamy pesto, artichokes and sundried tomatoes (V)
Bk b - & - f2& 0 SREREE
Home cured Norwegian salmon, horseradish cream, lemon, capers
BERBEHEPE =XH S RHEMRE - #5 - KA
Mixed seasonal leaves (V)
Dressing: Balsamic, Caesar, Thousand Island and French dressing
egg, tomato, carrot, onions, bell pepper, cucumber, green bean, asparagus, corn

o R BEGT SO - T BT RER D ot
B EA M OERCHE L HE - BE - Bk

Soup
::7%

Roasted cherry tomato soup, basil, extra virgin olive oil (V)
BB E 05 - R &k R W) VE L R
Fresh bakery basket, butter, olive oil

fEREBE - Al - MR

(V) - Vegetarian 2 & - (VE) - Vegan 4l % - (GF) - Gluten Free it %k &

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 Western Wedding Buffet Dinner Menu |l
2026 FE A BEEEBBEERI

Carving station

& TR R

Oven-baked sea bass, sea salt crust, tomato salsa
e IR GG REE A - HnDDE

Hot Selection

B

Steamed sole fillet, caper & dill sauce, young potatoes
ZEBE IR s A~ KON T B B
Coq au vin, red wine braised chicken, root vegetables
A TCELE g - R 2R
Slow-roasted US pork rack, ratatouille, lemon & parsley gremolata
e E AR EARXNIEHX  BEEHEE
Wok-fried scallops, broccoli
Y BE A T
Sweet and sour fish, cantaloupe
il gL N ]I\

Braised dried scallop, vegetables
B DU B
Fried egg noodle, squid, soy sauce
BOHE R YA

Indian

ZEzy

Lamb kofta curry (lamb meat ball with mild curry sauce)
E = nn R 5= AL
Navratan korma (mixed vegetables in light cashew nut cream sauce) (V)
BNl - R =BT
Steamed basmati rice (VE) (GF)
BN = & #F 8k

(V) - Vegetarian 2 & - (VE) - Vegan 4l % - (GF) - Gluten Free it %k &

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 Western Wedding Buffet Dinner Menu |l
2026 FE A BEEEBBEERI

Desserts

B

Opera cake
% B B & R
French apple tart
% A B IR B
Vanilla mille-feuille
EUE & = W w
Lemon & cherry clafoutis
1 15 A% Bk AT A
Earl grey chocolate cake
mERAE DER
White fungus sweet soup, papaya (VE) (GF)
= H KK BE K
Ice cream station condiments
% e 5Ok T ok
Seasonal fruit platter (VE) (GF)
& I AR
Coffee or tea

o M B 2k

HK$1,368 per person
fir 7 % 1,368 JT.

(A minimum of 50 persons is required)

(& & A B & 50 A)

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 person 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.

FA TR B A T O A R RE T 2 B (8 5.4 1S022000:2018 7 575 -

DL B8 B RS I — R 2 RR R S35t B R B 2 e (BOM 2 4R ©
FHIA TG ERG T8 » TRV TE (R B A J:XEJE‘H H RS E Z AR -
A\EWHF‘%‘%‘%ﬁ 30 Rl Ll st 2 (f 5 R & HE -
ERAERIH 2026 FF 1 H 1HE 12 H 31 H -

(V) - Vegetarian 2 & - (VE) - Vegan 4ii Z - (GF) - Gluten Free it %% &

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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