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20264E7 H iS40 B E WEDDING EXPO JULY 2026 EXCLUSIVE
S5t 3B (1) | WEDDING LUNCH MENU (1)

HRZ20274E8 A 31 H | Valid until 31 August 2027

PR LA DR
Suckling pig platter

BRI B IREKR

Stir fired prawn, mushroom, bell pepper, Yunnan termite mushroom sauce

IRIGALE R 2

Braised shredded chicken soup, fish maw, fungus

B ES

Braised sea cucumber, Chinese mushroom, vegetable

EALNEFRERCEIR A

Deep fried crispy chicken, crispy prawn crackers

T T BEAR

Fried rice wrapped in lotus leaf

FERAEL

Pork and vegetable wonton in soup

BRE & FALE D

Red bean cream, lily bulb, lotus seed, tangerine peel

AR RO

Chinese petit fours

I:P .+++—|—

Chinese tea

FHE R 13,998 L 10F1217)
HK$13,998 PER TABLE (10-12 PERSONS)
FLHE 37N IRf 38 R G 8RR 7K~ SR RS T N2 il SR 7K

Inclusive of 3-hour unlimited serving of soft drinks, fresh orange juice and mineral water

T EEE 53 i 10% IR &

All prices are subject to 10% service charge

A TR R BT T CL SR B T i B R A4 1802200042018 R o FH TG UG (0 T, 75 s 7 SR R P
B L 5 BT T 5 T I 2 AR o LA I 1 1 o ek PR G0 R T 1t 52 B > (P00 S A% T
L We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally.recognized food safety management
» system. In the case ofl&;oreseeable market price fluctuations for any of the menu items, Grand HyastHong K g geserves the right
" to alter the above menu'price anditems. However, the hotel undertakes to guarantee the menu § e and item months prior to

; ' : VL your event. e
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BREAZE20279:8 H31H | Valid until 31 August 2027

AEEFLFA I
Crispy sliced suckling pig

BRI HER D T
Wok fried scallop, yellow fungus, asparagus, X.O. chilli sauce

L B B AR ARG AR R

Double-boiled silky chicken soup, conch, bamboo pith, morel mushroom, red date

SZFEHFIR — A T8

Braised abalone, sea cucumber, conpoy in clay pot

NG ELL i EE YNGR -]

Steamed giant grouper, spring onion, soya sauce

7 AR TH R R S

“Pu-Er” tea smoked crispy chicken

LI ER AR E

Fried rice, minced pork, egg white, Yunnan mushroom sauce

a7 ek RO R

Braised e-fu noodle, mushroom, abalone sauce

WSk 8

Purple glutinous rice, coconut milk

PERVRTE T

Chinese petit fours

I:Fl .++++

Chinese tea

R 15,998 7€ 105 1241)
HK$15,998 PER TABLE (10-12 PERSONS)
F45 37N Rf J8E R WG B TR K~ SRR T B2 il SR 7K

Inclusive of 3-hour unlimited serving of soft drinks, fresh orange juice and mineral water

PR EEE 5 i 10% IR &

All prices are subject to 10% service charge
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5 We commit that our Food & Beverage venues are 1ISO22000:2018 certified, an internationally. recognized food safety management
» system. In the case of@;oreseeable market price fluctuations for any of the menu items, Grand HyastHong K g feserves the right

to alter the above menu'price am{:items However, the hotel undertakes to guarantee the meénu e and item months prior to
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