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Sha Tin 18 Wedding on the Terrace Menu I

PEZLAE G
Roasted whole suckling pig

AR

Sha Tin 18 appetiser combination

WAEAREHEE HEREOEFTAR WSERme)L SRR
Marinated jelly fish, wild black fungus Marinated beef shank, five spice
Marinated cucumber, peanuts, spiced soya sauce  Chilled spinach, spicy sesame sauce

{EARIE B HENS
Traditional Peking duck

NSy (S LR oe

Double-boiled chicken soup, wild mushrooms

X O HE[ Pk
Wok-fried prawns, Chinese salsify, XO sauce

H B

Poached sliced beef, ginger, spring onions

THANRNTH
Steamed garoupa, spring onion, soya sauce

HZERET TR
Tossed mustard greens, beancurd sheet, shallots

ALFE MR T
Poached pork, cabbage, chive dumplings

FEHEE R

Dongguan wok-fried rice vermicelli

HESREH LB

Sha Tin 18 dessert combination

REMRAEAETT e Dt AR SoRAmAy MRS AU BT T SRR RGERE ORI JJ okt
Candied longan peanut brownie Coconut, purple glutinous rice pudding Candied kamquat creme brulee
Mango pudding Egg custard tarts Chinese wine ice cream

FE10E 12 A » HHKS$8,688# (20124E£ 1 H1HE9H15H)

FE10E 12 A » FHHKS$10,888 #2 (20124E£9H 16 HE 12 A 31 H)

HK$8,688 plus 10 % service charge per table of 10 to 12 persons (1 January to 15 September 2012)
HK$10,888 plus 10% service charge per table of 10 to 12 persons (16 September to 31 December 2012)

FEAA TR TEE) ey SRS fR e RS DL 2R B AR R R IR H W AR -

ISR B ST AT 60 KAERY Pt Z8 B2 (B R IEE -

In the case of unforeseeable market price fluctuation for any of the menu items, Hyatt Regency Hong Kong, Sha Tin reserves the right to alter the
above Dinner Menu price and items. However the hotel undertakes to guarantee the Dinner Menu price and items 60 days prior to your event.
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Hyatt Regency Hong Kong, Sha Tin
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PRERLAA G
Roasted whole suckling pig

SR

Sha Tin 18 appetiser combination

BAAREFESE WS EN BEEEERE R s R RS

Marinated jelly fish, wild black fungus Marinated cucumber, spiced soya sauce

Marinated bean curd, black fungus, peanuts, black vinegar Marinated wild mushroom, enoki mushrooms, coriander

(EEimlapea=tis
Traditional Peking duck

RLEEEE A

Braised shark’s fin, crab meat

BT

Stir-fried scallops, kale, pine nuts

XO & SR

Wok-fried beef tenderloin, dried beancurd, XO sauce

TRANHH
Steamed garoupa, spring onion, soya sauce

R T 128
Tossed mustard greens, bean curd sheet, shallots

REFNET
Poached beef, leek dumplings

Bk

Yeung Chow fried rice

HESRER LB

Sha Tin 18 dessert combination

BEHRAEAETT e D8t ILMERNER MORZ BRSO T RLRERSE AJNE B KM
Candied longan peanut brownie Hawthorn panna cotta Green tea tiramisu

Wolfberry, osmanthus flower jelly Red date cookies Papaya snow fungi ice cream

FE10E 12 A » HHK$9,688# (20124E£1 H1HE9IH15H)

FRE10E 12 A » HHK$11,988 # (201249 H 16 HE 12 H31H)

HK$9,688 plus 10 % service charge per table of 10 to 12 persons (1 January to 15 September 2012)
HK$11,988 plus 10% service charge per table of 10 to 12 persons (16 September to 31 December 2012)
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In the case of unforeseeable market price fluctuations for any of the menu items, Hyatt Regency Hong Kong, Sha Tin reserves the right to alter the
above Dinner Menu price and items. However the hotel undertakes to guarantee the Dinner Menu price and items 60 days prior to your event.

EBLHELBEE
Hyatt Regency Hong Kong, Sha Tin



