THE RITZ-CARLTON

HONG KONG

WEDDI LUNCH MENU




2025-2026
WEDDING LUNCH PACKAGE PRIVILEGES

A Section of The Diamond
Diamond Ballroom Ballroom

Emerald

Selection of signature Chinese wedding menus with

N N4

enhancement options curated by our Executive Chef

Deluxe floral décor for head table

Floral table décor for all tables

N4
N4

Selection of elegant table linens and seat covers

414|949 <
414|494

The Ritz-Carlton wedding signature book

Model weddlng cake Three-tier Six -tier Six-tier

Wedding photo display available on our built-in LCD TV

N4

Use of in-house audio-visuals

Personalized butler for the bride and groom
throughout the event

414 9|9
414 (9|9
4149 | <

Traditional Chinese tea ceremony

Complimentary parking 2 3 5
. One night’s stay in the One night’s stay in the
Accommodation - luxurious Deluxe luxurious Deluxe
Victoria Harbour Room Victoria Harbour Suite
Enrollment as The Ritz-Carlton, Hong Kong N4 N7 N7
Wedding Club members

Earn points for Marriott Bonvoy™ and enjoy

worldwide privileges N4 N4 N4

Terms & Conditions: 2025-2026 Wedding Lunch 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: ‘T§® +852 2263 2380 5 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

2025 - 2026
Chinese Wedding Lunch Menu

JEIEZ FE2HE  Barbecued Whole Suckling Pig
fEREETIRERTS T Sautéed Scallop and Fresh Prawn with Asparagus

WEAAEATZE % Double-boiled Chicken Consommé with
Bamboo Pith and Matsutake Mushroom

gk HARTE4E/G2:  Braised Sea Cucumber with Seasonal Vegetable
and Black Mushroom

EEFC T EHEZAFEETER  Steamed Giant Garoupa Fillet with
Wolfberry and Red Date

a4

FASEEENEZE  Roasted Chicken with Truffle Essence

SHENERIDEST  Fried Rice with Crispy Conpoy and Shrimp

8]

B pEEE A S EAERE  Inaniwa Udon with Tomato and
Marmoreal Mushroom in Fish Soup

B

INEIES Double-boiled White Fungus wit
rILE AR EE ble-boiled Whi gus with
Papaya and Chinese Almond

BE EEH®E  Chinese Petits Fours

HK$15,388 plus 10% service charge per table of 10-12 persons
Include unlimited servings of orange juice, mineral water, soft drinks and beer for 3 hours

15,388 RFESIIE 2+ B (B2 -+ (=)
DL BB S8 A FERA A AR =/ N AL BT ~ B K~ PR R -

2025-2026 Wedding Lunch 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 #EE T EE FUE A HRTHE 2202612 5 31 H 8 2 4548 -

JEE PRy 12 T8 iy PR B 5 3553 TR TR LA HE SR - A 8 R TR T S B 45085

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

HONG KONG

Menu Enhancement

THEA IR
Barbecued Whole Suckling Pig
> BSEASE R
Golden Barbecued Whole Suckling Pig
> BEI G T
Barbecued Suckling Pig with Crispy and Stuffed Scallop with Apple

e A R T
Sautéed Scallop and Fresh Prawn with Asparaguss
> EEHTHEXO BT
Golden Crispy Scallop with Garlic, Sauteed Scallop with XO Sauce and Asparagus
> IERE A TR
Sautéed Scallop and Fresh Prawn with Fresh Lily Bulbs and Garden Vegetable
> RURIEEEH HEK S ERER
Mini Crispy Stuffed Crab Claw and Sautéed Fresh Prawn
> ESEERER T UHRE R (A P )
Baked Boston Lobster with Quinoa

TEAAENTEE BB
Double-boiled Chicken Consommég with Bamboo Pith and Matsutake Mushroom
> o T RIS ARG

Double-boiled Baby Pigeon with Cucumber, Conpoy and Wolfberry
> BTGS20

Double-boiled Chicken Consommé with Black Sea Cucumber, Wolfberry and Red Dates

> (CRBILAEECEE

Double-boiled Fish Maw Soup with Black Mushroom and Cabbage
> FEMRRE AN

Braised Bird's Nest Soup with Lobster and Crab Meat

Blritegs
Braised Sea Cucumber with Seasonal Vegetable and Black Mushroom
> BETEEEES

Braised Sea Cucumber with Bean Curd Sheet in Oyster Sauce
> e ERIES (6 5)

Braised Whole Abalone with Supreme Oyster Sauce in Stone Casserole
> FERESFERIESHE6 )

Braised Whole Abalone and Sea Cucumber with Seasonal Vegetable

All prices are subject to 10% service charge

Supplement Charge
(Per table of 10-12 persons)

HK$420

HK$450

No Supplement Charge
No Supplement Charge
HK$450

HK$1500

HK$300
HK$500
HK$1,500

HK$1,800

No Supplement Charge
HK$1,450

HK$4,800



THE RITZ-CARLTON

HONG KONG

EFCTREERFERX

Steamed Giant Garoupa Fillet with Wolfberry and Red Date

> BAEERDE

Steamed Tiger Garoupa in Supreme Soya Broth
> FUEZAREDT

Steamed Spotted Garoupa with Chinese Leek

MBS

Roasted Chicken with Truffle Essence

> B
Baked Chicken with Lemongrass and Rock Salt
> FEfCE R
Roasted Chicken served with Osmanthus Honey
> TP A A R
Deep-fried Crispy Chicken with Garlic and Port Wine

B EE
Fried Rice with Conpoy and Shrimp
> BEEVEH
Fried Rice with Assorted Seafood
> GRBEN T
Green Tea Fried Rice with Assorted Seafood
> BHEERENEE
Fried Rice with Crispy Conpoy, Crab Meat and Ginger
> LSRRI D&

Fried Rice with Minced Wagyu Beef and Foie Gras in Wild Mushroom Sauce

BRI RS

Inaniwa Udon with Tomato and Marmoreal Mushroom in Fish Soup

> AT
Braised E-Fu Noodle with Mixed Mushroom
> BEEKRR4R L5 A
Noodle with Shredded Jinhua Ham in Supreme Soup
> SRR
Deep-fried Shrimp Dumpling in Supreme Soup
> BRI ARG E

Kurobuta Pork and Fresh Shrimp Dumpling with Ginger and Spring Onion

All prices are subject to 10% service charge

Supplement Charge
(Per table of 10-12 persons)

No Supplement Charge

HK$1,100

No Supplement Charge
No Supplement Charge

No Supplement Charge

No Supplement Charge
No Supplement Charge
HK$180

HK$280

No Supplement Charge
No Supplement Charge
HK$250

HK$300



THE RITZ-CARLTON

HONG KONG

FILEAREER
Double-boiled White Fungus with Papaya and Chinese Almond

> R

Sweetened Almond Cream and Lotus Seeds
> EEGHKEE

Homemade Walnut Cream
> BT

Chilled Sago Cream with Pomelo and Mango
> E T (6 )

Double-boiled Bird’s Nest in Almond Jus

All prices are subject to 10% service charge

Supplement Charge
(Per table of 10-12 persons)

No Supplement Charge
No Supplement Charge
HK$160

HK$800



