GRAND | HYATT GRAND HYATT HONG KONG

MEETING & EVENT MENUS




Western Breakfast Set Menu

Start the day with a curated set of breakfast in western style, featuring a series of healthy and wholesome offerings. Menus are quoted on a per person

basis. Tailor-made menus can be arranged upon request.

WESTERN BREAKFAST SET MENU |

Good morning juice - carrot, pineapple, ginger

Home baked Danish pastries, croissants, doughnuts, muffins,
rolls and bread

WESTERN BREAKFAST SET MENU I

Wake up juice - beetroot, apple, passionfruit

Home baked Danish pastries, croissants doughnuts, muffins, rolls
and bread

Prices are subject to 10% service charge.Menu items and photos are for reference only and are subject to change based on availability and market conditions.A

minimum food and beverage charge shall apply for each event.

Western Breakfast Buffet Menu

Enjoy a sumptuous spread of western breakfast items, featuring a handful of vegetarian and gluten-free options for a fulfilling start of the day. Menus are

quoted on a per person basis. Tailor-made menus can be arranged upon request.

WESTERN BREAKFAST BUFFET MENU |

Wake up juice - Apple, pineapple, spinach, celery, mint (V) (GF)

WESTERN BREAKFAST BUFFET MENU Il

Wake up juice - Pineapple, carrot, ginger juice (V) (GF)



Assorted cold cuts, pickles (GF)

V)

Home smoked Norwegian salmon, condiments (GF)

ARTISAN CHEESE SELECTION “PHILIPPE OLIVIER”, GRAPES, DRY FRUITS (GF) (V)

Prices are subject to 10% service charge.Menu items and photos are for reference only and are subject to change based on availability and market conditions.A

minimum food and beverage charge shall apply for each event.

Chinese Breakfast Set Menu

Wake up to traditional Chinese breakfast, featuring deluxe dim sum and other authentic delights for a heartwarming morning. Menus are quoted on a

per person basis. Tailor-made menus can be arranged upon request.

CHINESE BREAKFAST SET MENU |

Fresh soy bean milk, hot milk or yogurt

Selection of deluxe dim sum

Steamed pork and shrimp dumplingSteamed dumpling, vegan
Omnipork, black truffleSteamed pork and vegetable bunDeep
fried fresh shrimp spring rollBaked barbecued pork pastry

Congee, chicken, Chinese mushroom, deep fried twisted Chinese
doughnut, salted peanut

CHINESE BREAKFAST SET MENU

Fresh soy bean milk, hot milk or yogurt

Selection of deluxe dim sum

Steamed pork and shrimp dumplingSteamed shrimp and
bamboo shoot dumplingSteamed barbecued pork bunBaked
abalone and chicken puff pastryCrispy vegetable spring roll

Plain congee, pickle, deep fried twisted Chinese doughnut, salted
peanut



5500

Prices are subject to 10% service charge.Menu items and photos are for reference only and are subject to change based on availability and market conditions.A

minimum food and beverage charge shall apply for each event.

Chinese Breakfast Buffet Menu

Enjoy a full array of local Chinese comfort food at our classic Chinese breakfast buffet. Menus are quoted on a per person basis. Tailor-made menus can

be arranged upon request.

CHINESE BREAKFAST BUFFET MENU |

Fresh fruit juices (orange, watermelon)

Bakery Station
Home-baked Danish pastries, croissantsMuffins, rolls, toast and
bread

Selection of deluxe dim sum
Steamed shrimp and bamboo shoot dumplingSteamed pork and
shrimp dumpling, crab roeSteamed bun

Plain congee, pickle, deep fried twisted Chinese doughnut, salted
peanut

CHINESE BREAKFAST BUFFET MENU ||

Fresh fruit juices (orange, watermelon)

Bakery Station
Home-baked Danish pastries, croissants, muffins, rolls, toast and
bread

Western Selection
Scrambled egg, grilled tomato, ham, crispy bacon, hash brown

Plain congee, pickle, deep fried twisted Chinese doughnut, salted
peanut

Selection of deluxe dim sum

Steamed pork and shrimp dumpling, crab roeSteamed shrimp
and bamboo shoot dumplingSteamed minced pork and
vegetable bunSteamed bun



Prices are subject to 10% service charge.Menu items and photos are for reference only and are subject to change based on availability and market conditions.A

minimum food and beverage charge shall apply for each event.

Western Lunch Set Menu

Ideal for a lunch meeting, our western set lunch menus feature seasonal specialties beautifully crafted by our team of culinary experts. Menus are

quoted on a per person basis. Tailor-made menus can be arranged upon request.

WESTERN LUNCH SET MENU |

Corn fed chicken and foie gras terrine, apricot, sour dough,
pumpkin seed granola

Braised wagyu cheek, parmesan mash potato
mushroom and pancetta fricassee, red wine jus

Roasted seabass, grilled leeks, confit potato, pickled grapes,
white wine sauce

WESTERN LUNCH SET MENU I

Home cured Yellowtail, pickled daikon, whipped horseradish

cream, tomato consommé

Roasted duck breast, mash potato, green asparagus, sour cherry,
duck and foie gras jus

Steamed seabass, Japanese ikura, green asparagus, curried
squash veloute, pumpkin seed crumble

Prices are subject to 10% service charge.Menu items and photos are for reference only and are subject to change based on availability and market conditions.A

minimum food and beverage charge shall apply for each event.

Western Lunch Buffet Menu

Indulge in a delectable spread of international specialties in our western lunch buffet menu, featuring items from salads and starters to main course and

desserts. Minimum 50 persons is required. Menus are quoted on a per person basis. Tailor-made menus can be arranged upon request.

WESTERN LUNCH BUFFET MENU |

Classic prawn cocktail

WESTERN LUNCH BUFFET MENU I

Waldorf salad (V)



Colorful tomato salad, mini mozzarella cheese, basil, eggplant, Braised beef cheek, braising sauce, roasted vegetables

Kalamata olives (V)

................................................................................................................ Home baked bread ro“s (\/)

Se{ectlon OfCﬂSp Ieaf lettuce, Ch0|ce ofdress‘ngs <\/> ................................................................................................................
................................................................................................................ P|S‘[ach‘o C’rusted rack Of lamb, Suhana JUS

ASSOrted Sashlml and SUShI’ ]Cr_esh Wasabl, g”’]gey" ................................................................................................................
................................................................................................................ Caramehzed Chestnuts

Forest mushroom C’ream Soup’ U’Ufﬂe V\/h‘p (\/> ................................................................................................................
................................................................................................................ Roasted duck

Home baked br_ead rOHS (\/) ................................................................................................................
................................................................................................................ Roasted be“ pepper Sa{ad, baS‘L goat Cheese (\/)

Bra|Sed beef Cheek’ bra‘s‘ngsauce’ rOaSted \/egetables ................................................................................................................
................................................................................................................ Baked duck breas‘[ and Cr‘spy duck Iegy bra|sed red Cabbage)
Baked duck breast and crispy duck leg, braised red cabbage, raspberries

raspberr‘es ................................................................................................................
................................................................................................................ Colorful tomato Sa{ad, m‘n‘ mozzare“a Cheese’ baS|I’ eggplam‘[y
Grilled fillet of sea bass, ratatouille, pine nuts, basil Kalamata olives (V)

Pistachio crusted rack of lamb, sultana jus Assorted premium sashimi and sushi, fresh wasabi, ginger
Linguini pasta, basil pesto, parmesan cheese, dried tomatoes, Boston lobster bisque, truffle whip (V)

p‘ne ﬂUtS (\/) ................................................................................................................
................................................................................................................ Gmued ﬂ“et Of seq ba557 ratatou‘ue, p‘ne nuts’ baS|I

Roasted pumpk”’]’ toasted almonds’ Sage (\/) ................................................................................................................
................................................................................................................ L|ngu|n| pasta’ bas” pestoy pa’fmesan Cheese, dr‘ed tomatoes’
Creamy mash potato (V) pine nuts (V)

Caramelized chestnuts Roasted pumpkin, toasted almonds, sage (V)

Roasted duck Creamy mash potato (V)

Barbecued pork honey Barbecued pork honey

Suckling pig Suckling pig

Deep fried vegetable spring rolls (V) Abalone and chicken puff pastry

Steamed shrimp and bamboo shoot dumpling Steamed shrimp dumplings

Steamed pork and shrimp dumpling Steamed dumpling, vegan Omnipork, mushroom, black truffle
Deep fried spare ribs, garlic, spice salt Deep fried lamb chop, garlic, spice salt

Wok fried chicken, cashew nuts, asparagus Wok fried chicken, asparagus, black bean sauce

Braised e-fu noodles with enoki mushroom, yellow chive (V) Fried vegetarian noodle “Singapore style” (V)

Sweet and sour garoupa Wok fried fillet garoupa, mushrooms, shrimp roe



Fried rice, chicken, mushroom, crab meat, conpoy in lotus leaf

Wok fried glutinous rice, sun dry preserved meat

Prices are subject to 10% service charge.Menu items and photos are for reference only and are subject to change based on availability and market conditions.A

minimum food and beverage charge shall apply for each event.

Chinese Lunch Menu

Go for an authentic Cantonese feast with our Chinese lunch menu, specially crafted by Executive Chinese Chef Chan Hon-cheong featuring local flavours

and sustainable options. Menus are quoted on a per table (10-12 persons) basis. Tailor-made menus can be arranged upon request.

CHINESE LUNCH MENU |

Double boiled pork shank soup, conch, bamboo pith, porcini
mushroom

CHINESE LUNCH MENU Il

Double boiled fish maw soup, conch, bamboo piths, almond
cream

Poached seasonal vegetable, fresh cordycep flower, wolfberries,
fish broth

Deep fried Patagonian toothfish filled with shrimp mousse, soya
sauce



$9320

Chinese tea

$10680

Prices are subject to 10% service charge.Menu items and photos are for reference only and are subject to change based on availability and market conditions.A

minimum food and beverage charge shall apply for each event.

Western Dinner Set Menu

Our delectable western dinner set menu offers guests an elaborate gastronomical experience, crafted with premium seasonal ingredients made to

perfection. Menus are quoted on a per person basis. Tailor-made menus can be arranged upon request.

WESTERN DINNER SET MENU |

Atlantic crab salad, avocado, roasted capsicum, chardonnay jelly,
dill and cream emulsion

Poached Japanese egg, smoked potato espuma, black truffle,
roasted chorizo and porcini fricassee

Grilled M3 Wagyu Sirloin, parmesan potato gratin, grilled
broccolini, beetroot and port reduction, red wine jus

Roasted seabass, prawn and scallop fricassee, confit potato,
grilled asparagus, provencal bouillabaisse veloute

Warm almond chocolate cake, hazelnut ice cream, caramel
hazelnut

WESTERN DINNER SET MENU I

Atlantic lobster salad, truffle panna cotta, roasted capsicum,
oscietra caviar

Poached pigeon breast, creamy parmesan risotto, braised
morels, port reduction

Grilled Australian tenderloin, Comté mash potato, baby carrots,
green asparagus, red wine and foie gras jus

Steamed Chilean seabass, confit potato, baby leeks, pickled
Kyoho grapes, sauce Veronique

Prices are subject to 10% service charge.Menu items and photos are for reference only and are subject to change based on availability and market conditions.A

minimum food and beverage charge shall apply for each event.

Western Dinner Buffet Menu

Afeast for celebration, our western dinner buffet menu features a delectable spread of international specialties ranging from salads and starters to main

course and desserts. Minimum 50 persons is required. Menus are quoted on a per person basis. Tailor-made menus can be arranged upon request.

WESTERN DINNER BUFFET MENU |

WESTERN DINNER BUFFET MENU I



Assorted sashimi, maki and nigiri, fresh wasabi, ginger

Assorted seafood on ice, condiments
Canadian lobster, scallops, mussels, prawns, sea whelk

Tortellini with ricotta& spinach, creamy parmesan sauce, toasted
hazelnuts

Slow cooked US prime beef rib, assorted mustards, green
peppercorn sauce, red wine jus



Roasted herb crusted US beef sirloin, assorted mustards, green Roasted goose, plum and ginger sauce

peppercorn sauce

................................................................................................................ \/\/Ok,fﬂed dUCk, young ginger, red pepper, Spﬂng onions

Salted chocolate caramel GATEAUX
................................................................................................................ Wok-fried beef cubes, black pepper sauce

Red Velvet 10Se CAKe
................................................................................................................ Wok-fried prawns with chili and springomons

Madagascarvanilla bean panna cotta, red berry ................................................................................................................
................................................................................................................ \/\/Ok,fﬂed sweet and sour garou pa

PECANDIE
................................................................................................................ Wok-fried vegetables Sichuan style

Stravvberry SROTtCake
................................................................................................................ SeafOOd ﬁ»ied ricein lOtUS {eaf

Raspberry ChOCOLAtE TArt
................................................................................................................ Braised e-fu noodles, chicken, vegetables

Warm chocolate cake, vanilla SAUCE
................................................................................................................ Seasonal fresh fruit platter

Seasonal sliced and Whole FrUits
................................................................................................................ Green tea puddmg adzuki bean

COffee Ortea
................................................................................................................ Red date CHSpy Caﬂdy puﬁf

Prices are subject to 10% service charge.Menu items and photos are for reference only and are subject to change based on availability and market conditions.A
minimum food and beverage charge shall apply for each event.

Chinese Dinner Menu

Enjoy an authentic culinary experience with our Chinese dinner menu, featuring an elaborate range of classic Cantonese dishes meticulously crafted by
Executive Chinese Chef Chan Hon-cheong. Menus are quoted on a per table (10-12 persons) basis. Tailor-made menus can be arranged upon request.

CHINESE DINNER MENU | CHINESE DINNER MENU I

Baked crab shell with crab meat, cheese, onion Barbecued whole suckling pig



Wok fried scallop, fungus, termite mushroom sauce Wok fried scallop, bell pepper, lily bulb, pine nut, black bean

sauce
Bra|Sed vegetab{e’ C’rab meat’ Crab [0 e
................................................................................................................ Br_alsed b‘rd75 nest} Seafood) pumpk”’]’ black trufﬂe

Bra|sed S‘H(y Ch‘cken Soup, Conch’ bamboo p|‘[h’ matsutake ................................................................................................................
mushroom Braised sliced abalone, Chinese mushroom, vegetable

Steamed giant grouper, soya sauce Steamed giant grouper, soya sauce

Deep fried crispy chicken, garlic Poached chicken, soya sauce

Fried rice, seafood Fried rice wrapped in lotus leaf

Braised e-fu noodle, conpoy, enoki mushroom Braised e-fu noodle, Shimeji mushroom, shrimp roe, chives
Walnut cream Double boiled pear gum, lotus seed, red date, sea coconut
Chinese petit fours Chinese petit fours

Chinese tea Chinese tea

Prices are subject to 10% service charge.Menu items and photos are for reference only and are subject to change based on availability and market conditions.A
minimum food and beverage charge shall apply for each event.

Canape Menu

Perfect for your cocktail reception, our canape menu offers a series of exquisitely crafted canapes and small bites in both Asian and western style. Menus
are quoted on a per person basis. Tailor-made menus can be arranged upon request.

CANAPE MENU | CANAPE MENU II

Beetroot cured salmon, tarragon pear puree, blini Poached lobster, cocktail, raspberry tapioca crisp

Cra b d asm g elee m‘so Cre me yu Z u . ba mboo agh Chlp .................... H a l n anese Cthke n rlce rOH ..................................................................
Vitnamese sft prawn spring ol organicvegetables, fne herbs Raspberytat cemewcvanlacream
Foie gras ollpop vonila roasted apricot lavender  Smoledseourchintemarisushi seasolt
Beeftotore crovion eggyokceme porci almond o gra e, green spple el parsnipcrsp
Boneles spicyaraage chicken wings prawn stuffed Vil tonato cube,tomato cou caperleaf,crouton
eraed smoked beefshort 1, tomato cggplant créme,oasted  Crispy mushroom, sweetcom céme, fonerpedsls

pine nuts



Mini quiche lauren, smoked mustard creme

Confit fennel, Portobello mushroom & goat’s cheese tarte,
paprika lemon creme

Smoked slow cooked beef short rib, corn creme, bacon bits

Prices are subject to 10% service charge.Menu items and photos are for reference only and are subject to change based on availability and market conditions.A

minimum food and beverage charge shall apply for each event.

Signature Morning Coffee Break

Our signature morning coffee break features an extensive series of power bites and refreshing juices for a wonderful pick-me-up. Menus are quoted on a

per person basis. Tailor-made menus can be arranged upon request.

SIGNATURE MORNING COFFEE BREAK |

Fresh juice: watermelon, orange, beetroot (V) (GF)

SIGNATURE MORNING COFFEE BREAK I

Wheat grass shots (V) (GF)



Steamed pork and shrimp dumpling, crab roe Superfood spinach wrap, ancient seeds and grains, hummus

Prices are subject to 10% service charge.Menu items and photos are for reference only and are subject to change based on availability and market conditions.A
minimum food and beverage charge shall apply for each event.

Signature Afternoon Coffee Break

Take a break in between your meetings and indulge in a range of delicious nibbles and power-boosting juices for a productive afternoon. Menus are
quoted on a per person basis. Tailor-made menus can be arranged upon request.

SIGNATURE AFTERNOON COFFEE BREAK | SIGNATURE AFTERNOON COFFEE BREAK I

Fresh juice: orange, watermelon (V) (GF) Fresh juice: orange, grapefruit (V) (GF)

Full boost juice (V) (GF) Immune system boosting juice (V) (GF)

Blood orange, carrot, ginger, celery Pear, lemon, turmeric

Crudités served with dips (VE) (GF) Vietnamese mango spring roll (V) (GF)

Beetroot and pistachio AUMUS, GUACAMOlE, CAPSICUM A -
cashew nut dip BBQ jackfruit sandwich, vegan cheese, crispy onion, shallots,
................................................................................................................ pickles (\/)

Steamned barbected POrkDUN
................................................................................................................ Steamed Shrimp and bamboo Shootdumplmg

Spicy Crab Macand Cheese CUD
................................................................................................................ Parma ham and mozzarella toasty

Crispyvegetable spring roll (V)
................................................................................................................ Seasomal S“Ced ﬂ’Uit Salad (\/) (GF)

Seasonalsliced fruitsalad (V) (GF)
................................................................................................................ \/egam chocolate mousse, raspberry com pote (\/E)

Chengteng panna cotta, pear SNOW FUNGUS (VE) oo
................................................................................................................ Carame“zed YUZU _ mango ml!’]l tart (\/)

Salted caramel Profiterole (V)
................................................................................................................ Green tea opera gateaux (\/)

Prices are subject to 10% service charge.Menu items and photos are for reference only and are subject to change based on availability and market conditions.A
minimum food and beverage charge shall apply for each event.



DF Dairy Free  CN Contains Nuts  GF Gluten Free = SF Contains Shellfish  VGN Vegan V Vegetarian

MEETING & EVENT MENUS GRAND HYATT HONG KONG



