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2024 Precious Chinese Wedding Dinner Menu
2024 2 & 1 A 15 18 tf H E & R #

Roasted whole suckling pig
U5 L5 2 e
Stuffed crab claw, shrimp mousse
B {E M B 5 S
Wok-fried scallop, cuttlefish, amber wood ear, honey peas
FHEEDDIIERTE T
Braised dried scallop, vegetables
AP BR
Bird’s nest soup, seafood, bamboo pith
e B g fk E

Braised whole South African abalone, black mushroom, vegetables, oyster sauce

HBEENNEREREIESH(TH)
Steamed garoupa, soy sauce, spring onion
B AR &

Crispy fried chicken, osmanthus sauce

£ TE HE B2 JE 1 %

Fried rice, sakura shrimp, Yeung Chow style
EAC M 8R4 D 42w

Braised e-fu noodle, dried shrimp roe, abalone sauce
i - #E + KF AE
Sweetened red bean soup, lotus seed, lily bulb
HEFELLED

Petits fours
(Deep-fried lotus paste sesame glutinous dumpling, Chocolate orange tart)

% B
(B RERAETF - BEEST B

HK$13,988 per table of 10 to 12 persons
A 1513,988 ot (£ 5 10 £ 12 f)))

Inclusive of unlimited servings of fresh orange juice, soft drinks
and house beer for three hours

&5 3/ 77 IR B LB R 20T~ )T K R FF 2 F

We commit that our Food & Beverage venues are 1ISO22000:2018 certified,
an internationally recognized food safety management system.
The above 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 August 2024.
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