THE RITZ-CARLTON

HONG KONG

WEDDING DINNER MENU
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Selection of signature Chinese wedding menus with
enhancement options curated by our Executive Chef
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ER PACKAGE PRIVILEGES

A Section of
Diamond Ballroom

N4

The Diamond
Ballroom

Deluxe floral décor for head table

N4

Floral table décor for all tables

V4

Selection of elegant table linens and seat covers

N4

The Ritz-Carlton wedding signature book

SISISISIE

N4

N4

Model wedding cake Three-tier Six-tier Six-tier
Fresh fruit cream cake for reception - - Eight-pound
The Ritz Carlton wedding favour - - N4
Complimentary tasting of your chosen wedding dinner B B o
menu for six guests

Chauffeured limousine service 3 hours 3 hours

Wedding photo display available on our built-in LCD TV

Use of in-house audio-visuals

Personalized butler for the bride and groom throughout
the event

Traditional Chinese tea ceremony

4149 |99

9| 4 |4|<€

Private mahjong area with Chinese tea service

MEISIEAEIS

Complimentary parking 2 4
One night’s stay in the One night’s stay in the Two night’s stay in the
Accommodation Deluxe Victoria Deluxe Victoria luxurious Deluxe
Harbour Room Harbour Suite Victoria Harbour Suite

Enrollment as The Ritz-Carlton, Hong Kong
Wedding Club members

N

N4

N4

Earn points for Marriott Bonvoy™ and enjoy
worldwide privileges

N

N4

N4

A gift certificate to celebrate your first wedding anniversary

HK$1,200

Terms & Conditions: 2025-2026 Wedding Dinner Package is a limited-time offer for wedding date from May 31, 2025 to December 31, 2026 only. The above priviledges are subject

to the availability of the recommended venue and not applicable for confirmed bookings.

For enquiries and reservations: Fg +852 2263 2380 a hkweddings@ritzcarlton.com

The Ritz-Carlton, Hong Kong | International Commerce Centre, 1 Austin Road West, Kowloon, Hong Kong.
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THE RITZ-CARLTON

HONG KONG

The Ritz-Carlton Cocktail

Signature “His” and “Hers” cocktail specially designed by our Sommelier
HK$8,000 for 50 glasses

Beverage Package

Standard Wine Package Orange juice, mineral water, soft drinks, beer
Standard wines

HK$600 for four hours per table of 10-12 persons
Additional hour at HK$600 per table of 10-12 persons

Deluxe Wine Package Orange juice, mineral water, soft drinks, beer
Deluxe wines

HK$800 for four hours per table of 10-12 persons
Additional hour at HK$650 per table of 10-12 persons

Premium Wine Package Orange juice, mineral water, soft drinks, beer
Premium wines

HK$1,000 for four hours per table of 10-12 persons
Additional hour at HK$700 per table of 10-12 persons

All prices are subject to 10% service charge

2025-2026 Wedding Dinner Package is a limited time offer for wedding date from now until 31 December 2026.
It is subject to the availability of the recommended venue and not applicable for confirmed bookings.
2025-2026 #& e B8 HE A RN H R 22026412 5 31 H 8 2 4548150 -

JEE PRy 12 R iy PR B 5 3553 TRA TR LA HE SR - W0 8 R L THET S By 450 5L -

The Ritz-Carlton, Hong Kong reserves the right to alter the above menu price and items
due to unforeseeable market price fluctuations and availability.
Hp AR R KRR S - AR R RS R (O DA SR (A I H 2 REF -



THE RITZ-CARLTON

HONG KONG

2025 - 2026
Chinese Wedding Dinner Menu

Menu |

JEIEA FE 4% Barbecued Whole Suckling Pig

SR e PfEEstiREk  Deep-fried Crab Meat with Taro and
Wok-fried Prawn with VVegetable

TCBEAT & %45  Braised Superior Fish Maw with
Shredded Chicken and Conpoy

zrsgiz S E Braised Sliced Abalone with Seasonal Vegetable
in Oyster Sauce

EE(FIC FEEE5EETE  Steamed Giant Garoupa Fillet with
Wolfberry and Red Date

i EZE Baked Chicken in Rock Salt and Sesame

MTEOHERYEE  Fried Rice with Egg White, Pine Nuts and
Diced Ginger

B REENI AOSRSEESE  Inaniwa Udon with Tomato and
Marmoreal Mushroom in Fish Soup

4 EEBHEFEMS Double-boiled Sea Coconut with Red Date and
White Fungus

BB ZEBE  Chinese Petits Fours

May 2025 — August 2026: HK$17,888 plus 10% service charge per table of 10-12 persons
202545 H £2202648 F - 19/ & H5$17,888 K/ il E < Tk E (B2 +fr=H) -

September 2026 — December 2026: HK$19,288 plus 10% service charge per table of 10-12 persons
20264F9 H 2026412 H: f9/F 15 $19,288 K Sl e fn 2 ik (Bt 2+ r=H]) -

The above package to include unlimited servings of orange juice, mineral water, soft drinks, beer and
selected house wine for 4 hours.

DU E SR AR IR SRR I N R AR ~ BRSRK ~ PR R -

2025-2026 Wedding Dinner Package is a limited time offer for wedding date from now until 31 December 2026.
It is subject to the availability of the recommended venue and not applicable for confirmed bookings.

2025-2026 455G T EE B FY R HEE 22026412 F 31 H 83k 2 GRS
IFEPRASF (2 76 o DA 5 St PRI DL M LR B - A0 38 S E PHAT e/ Bl 45 B0

The Ritz-Carlton, Hong Kong reserves the right to alter the above menu price and items due to unforeseeable market price fluctuations and availability.

R ERS SE S K EUR R (S > TR RH DN CREF (BT L SR RS K H 2 R



THE RITZ-CARLTON

HONG KONG

Menu Enhancement

HEAFEEE
Barbecued Whole Suckling Pig

> EHASE R
Golden Barbecued Whole Suckling Pig
B R PR
1 bREZAFEN: - BEENER T~ BRIERE
The Ritz-Carlton Appetizer Platter
Barbecued Suckling Pig
Fried Scallop with Apple
Pan-fried Bean Curd Sheet filled with Assorted Vegetable

SIVESHEGIER
Deep-fried Crab Meat with Taro and Wok-fried Prawn with Vegetable

> BRYERE PR B
Deep-fried Scallop and Stir-fried Prawn with Young Asparagus
> IR E SRR T
Sautéed Scallop and Fresh Prawn with Fresh Lily Bulb and
Seasonal Vegetable in Truffle Essence
> ESERAREN LR (B E)
Baked Boston Lobster with Quinoa

TERBEREIT g R4k
Braised Superior Fish Maw with Shredded Chicken and Conpoy
> PrAEIERRCEE
Double-boiled Superior Soup with Bamboo Pith, Black Mushroom and Cabbage
> FRECEHE
Double-boiled Chicken Consommé with Matsutake Mushroom and Vegetable
> ESENNGHE
Braised Pumpkin Soup with Bird's Nest and Crab Meat

BIEEMR

Braised Sliced Abalone with Seasonal Vegetable in Oyster Sauce
2R DG

BEES
Braised Whole Abalone with Seasonal Vegetable in Supreme Oyster Sauce
> IR FERIESH (6 5H) HHIEE
Braised Whole Abalone with Goose Web, Seasonal Vegetable in Supreme Oyster
Sauce
> Ot REERIES (5 5H)
Braised Whole Abalone with Mushroom in Supreme Oyster Sauce in
Stone Casserole

All prices are inclusive of 10% service charge

Supplement Charge
(Per table of 10-12 persons)

HK380

HK$1,200

No Supplement Charge

HK$200

HK$1,600

No Supplement Charge
HK$580

HK$880

HK$1,300

HK$2,100

HK$2,600



THE RITZ-CARLTON

HONG KONG

RIFICTFREERREER
Steamed Giant Garoupa Fillet with Wolfberry and Red Date
> RAERDE
Steamed Spotted Garoupa with Chinese Leek
> HEE R BB
Stir-fried Tiger Garoupa Fillet with Sliced Asparagus
> SURZEAREDE
Steamed Spotted Garoupa with Chinese Leek

Z iR
Baked Chicken in Rock Salt and Sesame
> EALNETEE

Classic Deep-fried Crispy Chicken
> FALMER s

Roasted Chicken with Bean Curd Paste
> HEEFRIE

Tea Smoked Crispy Chicken

HTEOBARYEHE
Fried Rice with Egg White, Pine Nuts and Diced Ginger
> BEHEEANEE

Fried Rice with Conpoy and Egg White
> SXHEERBENES

Fried Rice with Smoked Salmon and Treasure Seafood
> TR

Fried Rice with Sergestid Shrimp and Seafood

B At ROB e
Inaniwa Udon with Tomato and Marmoreal Mushroom in Fish Soup
> BT

Braised Egg Noodle in Abalone Sauce
> K e S

Egg Noodle with Shrimp and Mushroom Dumpling in Superior Soup
> EiEA R

Deep-fried Shrimp Dumpling in Supreme Soup

All prices are inclusive of 10% service charge

Supplement Charge
(Per table of 10-12 persons)

No Supplement Charge
HK$1,100

HK$1,200

No Supplement Charge
No Supplement Charge

No Supplement Charge

No Supplement Charge
HK$220

HK$250

No Supplement Charge
HK$180

HK$200



THE RITZ-CARLTON

HONG KONG

A RBESBEER
Double-boiled Sea Coconut with Red Date and White Fungus

>

>

EESHKEE

Homemade Walnut Cream

HFHAALE/SE

Sweetened Red Bean Cream with Lotus Seed, Fresh Lily Bulb and Dumpling
A

Double-boiled Bird’s Nest in Almond Jus

All prices are inclusive of 10% service charge

Supplement Charge
(Per table of 10-12 persons)

No Supplement Charge
HK$180

HK$800



THE RITZ-CARLTON

HONG KONG

2025 - 2026

Chinese Wedding Dinner Menu

Menu 11

VB S e fe Barbecued Whole Suckling Pig
IElE e 5 Baked Avocado Stuffed with Seafood

VAR 2R Wi Bk Deep-fried Shrimp Toast with Truffle
Asparagus and Fresh Prawn

BRI AR AP ISR Braised Crab Meat and Crab Roe with
Seasonal Vegetable

EBEE g  Braised Bird's Nest Soup with
Assorted Seafood and Bamboo Pith

zHzpiZ EAES  Braised Sliced Abalone in
Supreme Oyster Sauce

TERZEPE Steamed Tiger Garoupa in
Supreme Soya Broth

FAEESEIEZE  Roasted Chicken with Truffle Essence
FEEVIEFEE  Fried Rice with Assorted Seafood
B faRZE4H Braised E-fu Noodle with Dried Flatfish

EIEEI4LESS  Double-boiled Lotus Seed with Red Date
and Dried Longan

pEEHEME  Chinese Petits Fours

May 2025 — August 2026: HK$19,888 plus 10% service charge per table of 10-12 persons
202545 H 220268 H : i A 15$19,888 K FR SN e (n 2 TR E (2 fr=H) -

September 2026 — December 2026: HK$21,288 plus 10% service charge per table of 10-12 persons
20264F9 H 22026412 H: {9/ B H5$21,288 K/ il B 2 ik E (B2 -+ r=H) -

The above package to include unlimited servings of orange juice, mineral water, soft drinks, beer and
selected house wine for 4 hours.

DL 5% EFRHG S AR PO/ R IR B AR ~ BRAK ~ UK -

2025-2026 Wedding Dinner Package is a limited time offer for wedding date from now until 31 December 2026.
It is subject to the availability of the recommended venue and not applicable for confirmed bookings.

2025-2026 455G EE B FY R HEE 220264212 F 31 H 83t 2 GRS
IFEPRASF (2 76 o DA P i St PRA I DL LR B - A0 38 I E PHAT e/ Bl 45 B0

The Ritz-Carlton, Hong Kong reserves the right to alter the above menu price and items due to unforeseeable market price fluctuations and availability.
R EAS S 8 R B TR (- A BRE R R RO G (R A (B DA SE R (RS RO B 2 HEF



THE RITZ-CARLTON

HONG KONG

Menu Enhancement

WEARESE
Barbecued Whole Suckling Pig
> EHASE R
Golden Barbecued Whole Suckling Pig
> REE-RETHPRE
{BEZAFEG: ~ =AU T ~ BT ELS
The Ritz-Carlton Appetizer Platter
Barbecued Suckling Pig
Pan-fried Scallop with Salmon Roe
Bai Ling Mushroom in Mustard

YRR eI R
Baked Avocado Stuffed with Seafood
> AR N
Baked Whole Pumpkin stuffed with Seafood and Cheese
> JRIEABEEEE
Baked Stuffed Crab Shell with Truffle
> prrol LHRER (A E)
Steamed Boston Lobster with Fried Garlic

FABBIR S T HF B IRER
Deep-fried Shrimp Toast with Truffle, Asparagus and Fresh Prawn
> YEE A TR
Sautéed Scallop and Fresh Prawn with Fresh Lily Bulb and Seasonal
Vegetable
> RARKEBEH AR K SRR
Mini Crispy Stuffed Crab Claw with Sautéed Fresh Prawn
> ITFHERED ~ I EERER
Steamed Egg White with Bird’s Nest and Wolfberry,
Sautéed King Prawn in Chili Sauce

-y ANEAUST
Braised Crab Meat and Crab Roe with Seasonal Vegetable
> IR EY ST
Braised Seasonal Vegetables with Shrimp Roe and Mushroom
> ERRY\EEERE
Braised Fresh Asparagus with Yunnan Ham
> THFEMEH
Braised Whole Conpoy Stuffed in Vegetable Marrow

All prices are subject to 10% service charge

Supplement Charge
(Per table of 10-12 persons)

HK$380

HK$1,800

No Supplement Charge
HK$250

HK$1,600

No Supplement Charge

HK$250

HK$1,650

No Supplement Charge
HK$150

HK$350



THE RITZ-CARLTON

HONG KONG

HEMEEEE
Braised Bird's Nest Soup with Assorted Seafood and Bamboo Pith
> 2l (B2 - TH ~ 1B - 77 155 - OKER)
Double-boiled Chicken Consommé with Sea Cucumber, Conpoy, Black Mushroom,
Bamboo Pith, Sea Whelk and Chinese Ham
> ISlEEHE (12 )
Braised Superior Bird's Nest Soup with Crab Roe
> KT Rfefe FoR2 R S A
Double-boiled Chicken Consommeé with Coconut, Fish Maw and Cordyceps Militaris

BB EAEE
Braised Sliced Abalone in Supreme Oyster Sauce
> 35325 2 IF &g 5 (6 BH)
Braised Whole Abalone with Seasonal Vegetable in Supreme Oyster Sauce
> aEtasR A (5 5H)
Braised Whole Abalone with Supreme Oyster Sauce in Stone Casserole
> IFRESIFErGIEL (6 5H)
Braised Whole Abalone and Sea Cucumber with Seasonal Vegetable

BRETTHR
Steamed Tiger Garoupa in Supreme Soya Broth
> BEIFIC T HEZAREEIK
Steamed Giant Garoupa Fillet with Wolfberry and Red Date
> SRR R
Steamed Spotted Garoupa with Chinese Leek
> A EE A
Cod with Black Pepper in Stone Casserole

Ny
Roasted Chicken with Truffle Essence
> EAEE
Authentic Baked Chicken with Rock Salt
> HEACE R
Roasted Chicken served with Osmanthus Honey
> B
Deep-fried Crispy Chicken with Garlic

All prices are subject to 10% service charge

Supplement Charge
(Per table of 10-12 persons)

HK$350

HK$650

HK$1,350

HK$1,250
HK$2,450

HK$4,550

No Supplement Charge
HK$1,200

HK$1,300

No Supplement Charge
No Supplement Charge

No Supplement Charge



EENEE

Fried Rice with Assorted Seafood

> VR R &

Fried Rice with Four Treasure Seafood

> SEEHRBENEE

THE RITZ-CARLTON

HONG KONG

Fried Rice with Assorted Seafood and Yunnan Ham

> BIREEE A

Fried Rice with Egg White in Truffle Essence

ARG

Braised E-fu Noodle with Dried Flatfish

> IR BS54

Noodle with Shredded Jinhua Ham in Supreme Soup

> BRI EOSORER

Rice Vermicelli with Shrimp in Fish Soup

> BEEERAEIRE

Kurobuta Pork and Fresh Shrimp Dumpling with Ginger and Spring Onion

ETEELER

Double-boiled Lotus Seed with Red Date and Dried Longan

> KIEEHMESR

Double-boiled Papaya with Snow Fungus

> GHkESE

Sweetened Walnut Cream with Glutinous Rice Ball

ey

> R

(P20 TR ~ AL TERE T ~ P2 ZRATDHE)

The Ritz-Carlton Sweets Delight

Double-boiled Snow Fungus with Red Date,

White Chocolate Raspberry Dome,
Fried Dumplings filled with Custard

All prices are subject to 10% service charge

Supplement Charge
(Per table of 10-12 persons)

No Supplement Charge
HK$100

HK$200

No Supplement Charge
HK$200

HK$250

No Supplement Charge
HK$180

HK$900



