Grand Wedding Package 2022

Celebrate your wedding in the grandeur and elegance of the Grand Ballroom

Chinese Dinner Menus from HK$15,388 per table of 10-12 persons
Western Set Dinner Menus from HK$1,380 per person

For the happy couple

e One-night complimentary stay in a Bridal Suite with exclusive wedding amenities (Champagne, fresh
fruit and chocolates) on your wedding night, and breakfast for two the following morning

e Late Supper for Bride & Groom in the Bridal Suite

e Complimentary health & fitness trial day-pass for two persons

e Chauffeured limousine service for 5 hours

e Complimentary use of a wedding teapot set (with four cups, lotus seed and red date) and a pair of
wedding cushions

e First anniversary romantic dinner for two valued at HK$2,000 net at Grand Hyatt Hong Kong

For the celebratory banquet

e Superb Chinese or Western style wedding menu prepared by our Executive Chef, with preferential
beverage package and corkage rate

e Complimentary pre-selected menu and wine tasting for 6 guests

e 15 dozens of pre-dinner snacks

e 6-tier decorative mock wedding cake

e 2-tier fresh fruit cream cake (8 Ibs)

e One complimentary bottle of house champagne for toasting

e Your choice of table décor from an extensive collection of designs

e Floral centerpiece for all dining tables

e Preferential rate for LED Wall as video presentation

e Use of two wireless microphones

e Complimentary Grand Hyatt signature Wedding Chocolate Gift Box for every guest

For the guests
e Complimentary valet parking spaces (Maximum 10 cars for 5 hours each)
e Preferential room rate for guests to stay at the hotel

Package Enhancement is also available at an additional cost:

e “Mr & Mrs” signature cocktail or mocktail at HK$120 per glass

e Bridal suite package for wedding tea ceremony can be arranged at a preferential room rate

e Bridal shower package at The Patio at HK$15,000 for 12 guests

e After party package at HK$18,000 for 50 guests at Grand Rooms from 12:00 midnight - 2:00 am
(inclusive of dismantle time). Additional hour at HK$9,000 for 50 guests.

For reservations or more information, please contact our Events team at telephone: +852 2584 7068
or email: hongkong.grand@hyatt.com.

All prices are subject to 10% service charge and may subject to change without prior notice.
Valid from 1 September 2022 to 31 December 2022
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Beverage Packages

HK$2,888 per table
e Fresh orange juice, soft drinks, mineral water and beers for four hours
e Additional hourly charge will be HKS600 per table

HK$3,688 per table
e House wine, fresh orange juice, soft drinks, mineral water and beers for four hours
e Additional hourly charge will be HKS660 per table

For reservations or more information, please contact our Events team at telephone: +852 2584 7068
or email: hongkong.grand@hyatt.com.

All prices are subject to 10% service charge and may subject to change without prior notice.
Valid from 1 September 2022 to 31 December 2022
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Harmony Wedding Dinner Menu

B qu@ ﬁ

Barbecued whole suckling pig

B

Stir-fried prawn, caramelized walnut, bell pepper
& W T

Bralsed fish maw soup, shredded chicken, pumpkin
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Braised sliced abalone, Chinese mushroom, vegetable
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Steamed Patagonian tooth fish, cordycep flower, Sichuan peppercorn, soya sauce
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eep-fried crispy chicken, crispy lotus root chip
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Braised rice, crab meat, scallop, tomato, egg white
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Braised e-fu noodle, shrimp roe, enoki mushroom
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Sago cream, purple sweet potato, coconut milk
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Chinese petit fours
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Chinese tea

HK$15,388 plus 10% service charge per table of 10-12 persons

* Valid until 31 December 2022
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We commit that our Food & Beverage venues are ISOZZOOO 2018 certified, an internationally recognized food
safety management system. In the case of unforeseeable market price fluctuations for any of the menu items,
Grand Hyatt Hong Kong reserves the right to alter the above menu price and items. However, the hotel
undertakes to guarantee the menu price and items two months prior to your event.
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Bliss Wedding Dinner Menu
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Barbecued whole suckling pig
ﬁ[ﬁ Y *Fnjf“ A
Baked crab shell filled with crab meat, onion, cheddar cheese
Double-boiled bamboo pith soup, conch, matsutake mushroom, hearts of green
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Braised abalone, sea cucumber, conpoy, mushroom, vegetable
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Steamed giant garoupa fillet, shredded pork, red date
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Baked chicken with salt, sesame
BT R AR AR
Fried rlce minced pork, foie gras, teriyaki sauce
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Shrimp dumpling in soup
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Double-boiled peach gum, lily bulb, lotus seed, dried longan
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Chinese petit fours
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Chinese tea

HK$16,688 plus 10% service charge per table of 10-12 persons

* Valid until 31 December 2022
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We commit that our Food & Beverage venues are ISOZZOOO 2018 certified, an internationally recognized food
safety management system. In the case of unforeseeable market price fluctuations for any of the menu items,
Grand Hyatt Hong Kong reserves the right to alter the above menu price and items. However, the hotel
undertakes to guarantee the menu price and items two months prior to your event.
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Joy Wedding Dinner Menu
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Barbecued whole suckling pig

ﬁ A *Fnjf“ A
Baked crab shell filled with crab meat, onion, cheddar cheese
Double-boiled bamboo pith soup, conch, matsutake mushroom, hearts of green
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Braised abalone, sea cucumber, conpoy, mushroom, vegetable
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Steamed giant garoupa fillet, shredded pork, red date
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Deep-fried crispy chicken, garlic
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Fried rice, seafood, crab roe
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Pork and vegetable waton in soup
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Panna cotta, pear gum, Tokachi red bean
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Chinese petit fours
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Chinese tea

HK$17,688 plus 10% service charge per table of 10-12 persons

* Valid until 31 December 2022
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We commit that our Food & Beverage venues are ISOZZOOO 2018 certified, an internationally recognized food
safety management system. In the case of unforeseeable market price fluctuations for any of the menu items,
Grand Hyatt Hong Kong reserves the right to alter the above menu price and items. However, the hotel
undertakes to guarantee the menu price and items two months prior to your event.
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Euphoria Wedding Dinner Menu
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Barbecued whole suckling pig
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Baked avocado, conch, onion, mild curry sauce

XOJ SR i

Stir-fired prawn, mushroom, bell pepper, XO sauce
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Braised conpoy, fish maw, bamboo piths, vegetables
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Braised bird’s nest soup, crab meat, truffle, pumpkin
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Braised whole abalone, Chinese mushroom, oyster sauce in clay pot
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Steamed tiger garoupa, spring onion, soy sauce
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Baked chicken with salt, sesame
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Fried rice, minced pork, foie gras, teriyaki sauce
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Shrimp dumpling in soup
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Chestnut cream, egg white, sesame dumpling
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Chinese petit fours
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Chinese tea

HK$19,888 plus 10% service charge per table of 10-12 persons
* Valid until 31 December 2022
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We commit that our Food & Beverage venues are 1ISO22000:2018 certified, an internationally recognized food
safety management system. In the case of unforeseeable market price fluctuations for any of the menu items,
Grand Hyatt Hong Kong reserves the right to alter the above menu price and items. However, the hotel
undertakes to guarantee the menu price and items two months prior to your event.
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Eternity Wedding Dinner Menu
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Crispy sucklmg pig

Fa Du wine marinated lobster

Pan fried scallop, ginger and spring onion sauce

B Y [ A 1 e
Wok-baked Boston lobster claw, shrimp mousse, spicy peppered salt, fresh fruit salad
SR R
Double-boiled silkie chicken soup, fish maw, conpoy, moral mushroom
18 U
Braised whole abalone, oyster sauce, vegetable
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Steamed garoupa, spring onion, soy sauce
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Deep-fried crispy plgeon
Fried rice wrapped in lotus leaf

Deluxe dessert platter
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Baked puff pastry, purpIe sweet potato, milk
Chilled cream pudding, walnut
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Chlnese petit fours
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Chinese tea

HK$21,888 plus 10% service charge per table of 10-12 persons
* Valid until 31 December 2022
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We commit that our Food & Beverage venues are 15022000 2018 certified, an internationally recognized food
safety management system. In the case of unforeseeable market price fluctuations for any of the menu items,
Grand Hyatt Hong Kong reserves the right to alter the above menu price and items. However, the hotel
undertakes to guarantee the menu price and items two months prior to your event.
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Paradise Wedding Dinner Menu
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Crispy suckling pig, foie gras terrine, crispy toast

Deep-fried prawn, salted egg sauce

Cold jelly fish, chilled marinated abalone, homemade XO chilli sauce
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Bralsed Boston lobster, minced pork, spicy sour sauce
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Braised premium bird’s nest soup, crab meat, crab coral
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Pan-fried sea cucumber coated with pork, shrimp mousse, wild rice, pumpkin sauce
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Steamed giant garoupa fillet, Chinese mushroom, Yunnan ham
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Smoked rose soy chlcken pickle
Fried rice wrapped in lotus leaf

FIEg s
Deluxe [iessert platter
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Baked puff pastry, milk custard, salty egg yolk
Panna cotta, pear gum, Tokachi red bean
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Chinese petit fours

H [[E&‘Iﬂzl p!

Chmese tea
HK$23,688 plus 10% service charge per table of 10-12 persons
* Valid until 31 December 2022
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We commit that our Food & Beverage venues are ISOZZOOO 2018 certified, an internationally recognized food
safety management system. In the case of unforeseeable market price fluctuations for any of the menu items,
Grand Hyatt Hong Kong reserves the right to alter the above menu price and items. However, the hotel
undertakes to guarantee the menu price and items two months prior to your event.
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GRAND HYATT HONG KONG
1 Harbour Road, Hong Kong

T +852 2588 1234
F +852 2802 0677

hongkong.grand@hyatt.com

grandhyatthongkong.com

LOBBY LEVEL - GRAND BALLROOM, FOYER, GRAND I, II, Ill, IV & ANNEX
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ROOM RESTROOM
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DRESSING
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CAPACITY CHART HEIGHT AREA THEATRE CLASSROOM COCKTAIL  PRIVATE DINING BOARDROOM U-SHAPE
M./ FT. SQ. M./ SQ.FT.

GRAND BALLROOM, FOYER,

GRAND I, II, II, IV & ANNEX 2.9-6.3 [/ 9.5-20.7 186 /12766 - - 1600 888 - -
GRAND BALLROOM 6.3 /207 730 /7858 950 420 1200 600 N 90
GRAND | 29/95 51/ 549 38 18 30 24 14 17
GRAND Il 29/95 55 /592 35 18 35 24 20 21
GRAND III 29/95 43/ 463 31 18 33 24 14 15
GRAND IV 29/95 53 /570 40 18 35 24 20 21
GRAND I, Il & ANNEX 29/95 153 / 1647 125 96 120 108 60 65
GRAND III, IV & ANNEX 29/95 143 /1539 125 96 120 108 60 65
GRAND I, I, I1I, IV & ANNEX 29/95 249 /2680 250 190 185 168 - -
ANNEX 29/95 47 [/ 506 - - - - - -

FOYER 3/98 207 /2228 - - - - - -
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