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A PLACE TO MAKE YOUR PROMISE



ROSEWOOD HONG KONG

A Sense of Place

Expressing the city’s dynamism, cultural vibrancy and modernity, the 

design of this landmark ultra-luxury hotel espouses a gracious lifestyle 

within the elegant vertical estate.

Featuring majestic views of Victoria Harbour and 

Hong Kong Island, impeccably detailed interiors

by Tony Chi, Asaya holistic wellness and some of Hong Kong’s most

distinctive and spacious accommodations, including the Specialty Suites 

with sky gardens, private pools and wellness facilities.
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THE GALLERY

All four expansive Gallery rooms feature natural daylight and are equipped

with the latest state-of-the-art technology to facilitate seamless events.

It would be a luxurious and flexible venue designed for a variety of occasions.



3RD FLOOR BALLROOM & GALLERY

CAPACITY CHARTS & FLOOR PLANS
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1 | GRAND BALLROOM

2 | THE LAWN

3 | VICTORIA SUITE

4 | GALLERY 301

5 | GALLERY 302

6 | GALLERY 303

7 | GALLERY 304

8 | THE ORANGERY
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area (sq. 
m.)

area (sq. ft.) size (m.) height (m.) height (ft.) banquet

GRAND BALLROOM 1,000 10,700 40 x 25 7.2 23.6 780

GRAND BALLROOM SOUTH 304 3,272 13 x 25 7.2 23.6 195

GRAND BALLROOM NORTH 668 7,190 27 x 25 7.2 23.6 468

THE FOYER 220 2,358 21 x 10 3.3 10.8 N/A

THE LAWN 180 1,938 7 x 25 N/A N/A N/A

VICTORIA SUITE 82 882 17 x 6 3.3 10.8 10

GALLERY 301 58 624 8 x 8 3.3 10.8 26

GALLERY 302 126 1346 14 x 9 3.3 10.8 91

GALLERY 303 76 818 12 x 7 3.3 10.8 39

GALLERY 304 74 808 13 x 6 3.3 10.8 52

THE ORANGERY 185 1990 24 x 7 3 9.8 20

4 TH FLOOR

3 RD FLOOR



ROSEWOOD HONG KONG

A Sense of Place

Expressing the city’s dynamism, cultural vibrancy and modernity, the 

design of this landmark ultra-luxury hotel espouses a gracious lifestyle 

within the elegant vertical estate.

Featuring majestic views of Victoria Harbour and 

Hong Kong Island, impeccably detailed interiors

by Tony Chi, Asaya holistic wellness and some of Hong Kong’s most

distinctive and spacious accommodations, including the Specialty Suites 

with sky gardens, private pools and wellness facilities.



大紅琵琶乳豬全體

紅蔥醬鮮鮑炒虎蝦球

翡翠竹笙天白菇

牛肝菌燉海中寶

清蒸海東星斑

當紅脆皮沙薑雞

X.O.醬海皇脆米炒金稻

百年好合燉桃膠

宮廷美點

Barbecued Whole Suckling Pig

 
Sautéed Tiger Prawn, Mini Abalone, Red Shallot Sauce

 
Braised Mushroom, Bamboo Pith, Vegetable

Supreme Oyster Sauce

 
Double-Boiled Fish Maw, Sea Whelk, Conpoy, 

Porcini Mushroom 

Steamed Spotted Garoupa, Supreme Soy Broth

Deep-Fried Sand Ginger Chicken

 
Fried Rice, Assorted Seafood, Crispy Rice, X.O. Sauce

 
Double-Boiled Peach Resin

Lily Bulb, Red Date, Lotus Seeds

Chinese Petits Fours

HKD 17,980 plus 10% service charge per table of 10-12 persons

to include soft drinks, orange juice, mineral water, beer and 

house wine for a maximum of three hours serving

每席港幣$17,980及需另加百份之十服務費 (供十至十二位享用)

包括於午宴期間 3 小時
無限量供應汽水、橙汁、礦泉水、啤酒及精選紅白餐酒

2025
6 Course Lunch Menu



YOUR MENU SELECTION

The signature 6-course 2025 wedding menu at HKD 17,980 plus 10% service charge per table of 10 - 12 guests.

You are welcome to tailor courses with the following options.

✺ Chef’s Signature    | ⎖ Individually served    |   Supplementary price with 10% service charge✺ 大廚名菜    |    ⎖ 位上菜式    |    另加收費需付額外百份之十服務費

大紅琵琶乳豬全體

當紅脆皮黑松露乳豬
(每席另加 HKD 600)

瑰麗精選二品⎖✺  

鴻運脆皮乳豬 拼 香酥帶子盒
(每席另加 HKD 1,200)

紅蔥醬鮮鮑炒虎蝦球

鮮姬松茸露筍法國雞脯

龍皇醬玉帶炒虎蝦球
(每席另加 HKD 380)

乾坤虎蝦球
(每席另加 HKD 680)

Barbecued Whole Suckling Pig

Barbecued Whole Suckling Pig, Black Truffle Sauce
(Supplement HKD 600 per table)

Appetizer Duo ⎖✺
Barbecued Suckling Pig

Deep-Fried Scallop & Prawn Toast
(Supplement HKD 1,200 per table)

Sautéed Tiger Prawn, Mini Abalone, Red Shallot Sauce

Sautéed French Chicken Fillet, Blaze Mushroom, Asparagus

Sautéed Tiger Prawn, Scallop, Shellfish Sauce 
(Supplement HKD 380 per table)

Sautéed Tiger Prawn, XO Sauce 

Deep-Fried Prawn Paste, Salted Egg Yolk
(Supplement HKD 680 per table)



YOUR MENU SELECTION

✺ Chef’s Signature    | ⎖ Individually served    |   Supplementary price with 10% service charge✺ 大廚名菜    |    ⎖ 位上菜式    |    另加收費需付額外百份之十服務費

翡翠竹笙天白菇

原粒柱甫竹影扒翡翠
(每席另加 HKD 480)

黑松露醬百花釀蟹鉗
(每席另加 HKD 1,080)

香檳汁焗釀鮮蟹蓋⎖✺ 
(每席另加 HKD 1,800)

牛肝菌燉海中寶⎖

繡球菇響螺燉雞 ⎖

瑪卡響螺燉關東遼參 ⎖
(每席另加 HKD 2,980)

摩利菌杞子燉花膠⎖✺
(每席另加 HKD 2,980)

Braised Mushroom, Bamboo Pith, Vegetable, Supreme Oyster Sauce

Braised Whole Conpoy, Vegetable, Bamboo Pith
(Supplement HKD 480 per table)

Deep-Fried Stuffed Crab Claw, Prawn Paste, Black Truffle 
(Supplement HKD 1,080 per table)

Baked Stuffed Crab Shell, Champagne Cream Sauce ⎖✺
(Supplement HKD 1,800 per table)

Double-Boiled Fish Maw, Sea Whelk, Conpoy, Porcini Mushroom ⎖  

Double-Boiled Chicken & Sea Whelk, Cauliflower Mushroom⎖ 

Double-Boiled Japanese Sea Cucumber, Sea Whelk, Maca⎖
(Supplement HKD 2,980 per table)

Double-Boiled Fish Maw, Wolfberry, Morel Mushroom ⎖✺
(Supplement HKD 2,980 per table)



YOUR MENU SELECTION

✺ Chef’s Signature    | ⎖ Individually served    |   Supplementary price with 10% service charge✺ 大廚名菜    |    ⎖ 位上菜式    |    另加收費需付額外百份之十服務費

清蒸海東星斑

日式味噌焗深海鱈魚 ⎖
(每席另加 HKD 1,200)

遠年陳皮蒸龍躉扒⎖
(每席另加 HKD 1,200)

紅寶百合蒸東星斑球 ⎖✺
(每席另加HKD 2,580)

當紅脆皮沙薑雞

秘製醬油吊燒雞

古桐脆皮芝麻雞✺

Steamed Spotted Garoupa, Supreme Soy Broth

Baked Cod Fish, Glazed Miso Sauce ⎖
(Supplement HKD 1,200 per table)

Steamed Giant Garoupa Fillet, Dried Tangerine Peel, Traditional Style ⎖
(Supplement HKD 1,200 per table)

Steamed Spotted Garoupa Fillet, Lily Bulb, Red Date, Supreme Soy Broth ⎖✺
(Supplement HKD 2,580 per table)

Deep-Fried Sand Ginger Chicken

Roasted Crispy Chicken, Superior Soy Sauce 

Deep-Fried Crispy Chicken, Sesame✺



YOUR MENU SELECTION

✺ Chef’s Signature    | ⎖ Individually served    |   Supplementary price with 10% service charge✺ 大廚名菜    |    ⎖ 位上菜式    |    另加收費需付額外百份之十服務費

X.O.醬海皇脆米炒金稻

飛魚籽薑蔥蟹肉炒金稻
(每席另加 HKD 480)

龍蝦海鮮湯西施泡飯✺ 
(每席另加 HKD 880)

百年好合燉桃膠

紅棗雪耳燉椰子肉✺

楊枝甘露
(每席另加 HKD 380)

茉莉椰香海綿蛋糕
紅莓果醬，茉莉茶慕斯⎖✺

(每席另加 HKD 1,200)

Fried Rice, Assorted Seafood, Crispy Rice, X.O. Sauce

Fried Rice, Crab Meat, Ginger, Spring Onion, Fish Roe
(Supplement HKD 480 per table)

Poached Rice, Assorted Seafood, Lobster Bisque ✺
(Supplement HKD 880 per table)

Double-Boiled Peach Resin, Lily Bulb, Red Date, Lotus Seeds

Double-Boiled Coconut, Red Date, Snow Fungus✺

Chilled Sago Cream, Pomelo, Mango 
(Supplement HKD 380 per table)

Jasmine Coconut Sponge 

Berry Jam, Jasmine Mousse⎖✺
(Supplement HKD 1,200 per table)



YOUR MENU SELECTION

✺ Chef’s Signature    | ⎖ Individually served    |   Supplementary price with 10% service charge✺ 大廚名菜    |    ⎖ 位上菜式    |    另加收費需付額外百份之十服務費

宮廷美點

(請選擇2款)

杞子桂花糕

芒果椰汁珍珠糕

抹茶紅豆糕

雪影草莓卷

 

杞子玫瑰奶凍糕

古仿棗皇糕

手工合桃酥

黑糖蜂巢糕

金脆奶皇煎堆

迷你燕窩蛋撻✺
(每席另加 HKD 600)

Chinese Petits Fours

(Please select 2 from below)

Osmanthus and Wolfberry Jelly

Mango and Coconut Sago Cake

Matcha Red Bean Cake 

Coconut and Strawberry Glutinous Rice Roll 

Wolfberry, Rose, Milk Pudding

Steamed Red Date Cake

Home-Made Walnut Cookie

Honeycomb Cake, Brown Sugar

Custard Glutinous Rice Puff

Mini Bird’s Nest Egg Tart ✺

(Supplement HKD 600 per table)



A DAY TO

REMEMBER EXTRAS
I M A G I N E t h e P O S S I B I L I T I E S ,

E X P E C T t h e E X T R O R D I N A R Y



EVENT STUDIO

The event studio is the place where it all begins –

your first step to planning the perfect wedding. 

As a visual showcase of Rosewood Hong Kong’s event capabilities,

it features an exclusive collection of wedding accessories

allowing guests to brainstorm and

create their special day based upon the refined senses:

sight, sound, touch, taste and smell.

As a one-stop bridal service, the Event Studio is filled with natural

daylight, welcoming the bride and groom to feel relaxed and comfortable

to tailor their wedding alongside our team of wedding specialists.



We strive to offer the superlative best

We hold well-established relationships to introduce a collection of 

bespoke wedding services, including designer bridal gowns, tuxedos, 

bespoke music, wedding invitations, venue decorations, table styling, 

photographers and much more.

Personally curated by our Director of Romance and her passionate, 

professional team, they set the precedent for piecing together the 

wedding of a lifetime that truly reflects every part of you. WEDDING OFFERINGS

Culinary journey with our Chef

 Signature wedding menu

Planning at our Event Studio

 Extensive collection of wedding accessories

 Fresh floral centrepieces prepared by Blooms and Blossoms

Personalised services and celebration

 A special friends and family accommodation rate for invited guests

 Three tier model wedding cake for cake cutting

 Traditional Chinese tea ceremony amenity

 Complimentary parking for three cars

 Complimentary usage of the high definition LCD Projector and Screen for 

wedding videos display



Explore your wedding journey with us

Let our team of wedding specialists to curate 

your life’s most magnificent moments

at Rosewood Hong Kong –

the perfect choice for the most luxurious wedding.
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