
WED 
LIKE A 
CELEB
WEDDING PACKAGE 2017



DINNER



WEDDING PACKAGE 
INCLUDES…

One night in an 80 sqm Marvelous Suite with harbor view including amenities on your wedding night and 
in-suite breakfast for two on the next day and late check-out till 3PM

On-day limousine service for three hours

LCD screens on the walls and portable digital display to show your wedding photos                                                                                                                           
LCD

A pre-dinner reception at our fabulous pre-function space with a projection screen and 
enchanting pillars alongside panoramic harbor views

Preferential rates for use of LED wall as your backdrop and/or for wedding videos                                                                                                                 
LED

 
The best W spots for photoshoots (excluding dining outlets) so you can capture the perfect wedding moments

 ( )

Centerpiece on the reception desk and each dining table plus personalized table menus 
on each dining table

Choose your linen from our cool collection

Complimentary use of built-in audio and visual equipment in Great Room 

Select the color to light up the room with the longest Chinese knots in the world, 
signifying double perfection, good luck and longevity

Cut the five-tier dummy wedding cake at the wedding ceremony                                                   
 

One eight-lb strawberry cream cake and a bottle of French bubbly                                                                     

Private mahjong room (for maximum eight mahjong tables) with Chinese tea serving during the game
 ( )  

                                                                        
Valet parking services from 5:30PM-11:30PM (Maximum 10 parking spaces)

 ( )

Receiving exclusive wedding services and special offer for the appointed packages                                                                                                                 

Earn SPG Starpoints for the award winning loyalty program
Starpoints

Exclusive usage of W Hong Kong Wedding App – W LOVE
W App – W LOVE



                                                                              

HAVE A SIP

SOFT & TENDER PACKAGE 

HK$2,700 per table to include a selection of soft drinks, fresh orange juice and local beer for maximum of four hours. 

Every additional hour is charged at HK$600 per hour per table. 

HK$2,700

HK$600

SWEET & SIMPLE PACKAGE 
HK$3,000 per table to include a selection of soft drinks, fresh orange juice, local beer and house red and 

white wine for four hours. 

Every additional hour is charged at HK$700 per hour per table. 

HK$3,000

HK$700

Package applicable to bookings of a minimum of 20 tables and minimum food and beverage charge applies

Above prices are subject to 10% service charge



Having worked as ps ps protrotégéégée to Michelin-star winning chef Tom 

Aikens and at Nomaomaoma (n (nameameameamed World’s Best Restaurant for four 

years), James Sharharharharmanmanmanman is now travelling the world building 

pop-up restauraurantsntsntsntsntsnts in in in inspispired by the people and cultures he 

meets along ng ng thethe wa wa wa wa wa way. y. 

James es es has cr createated an exclusive wedding menu for W Hong 

KonKong ig ig inspnspired by the city’s local produce, un uniquiquique be be be be be be be be blend od of 

culculturturtures es es es andand traditions as well as the hotel’s Fs FUELUELUELUELUELUELUELUELUELUELUEL ph ph ph ph ph ph ph philosopsophy.

BY JAMESSS SHARMAANN,, 
ONE STAAARRR HHHHOUSE PPPAARRTTY



THE PIG 

Pork Belly - Pickled Radish - Char Siu Pickled Wolf Berries

THE SCALLOP

Scallop - Broccoli - Lotus Root

THE GOOSE WEB

Goose Web - Cabbage 

THE SOUP

Chicken Soup - Abalone - Onion Shells 

THE FISH

Baked Grouper - Scallions - Soy Emulsion

THE CHICKEN & THE PUMPKIN

Crispy Chicken - Pumpkin - Ginger – Sesame

THE DUMPLING

BBQ Pork Dumplings - Wild Garlic 

THE RICE

Fried Rice - Baked in Bamboo - Seafood 

THE ICED MILK TEA

Iced Milk Tea Dessert - Walnut Butter & Ginger

THE MOCHI FONDUE

Hawthorn Mochi - Sweet Red Bean Cream - Smoked Salted Chocolate

WED LIKE A 
CELEB MENU
HK$28,800 +10% SERVICE CHARGE 

PER TABLE OF 12 PERSONS

This menu offers a more fun, healthy and modern approach to a Chinese banquet, allowing guests to 
indulge while still having the energy to go longer, stay later and still feel fabulous the morning after.

BY JAMES SHARMAN, 
ONE STAR HOUSE PARTY

Menu is subject to change without prior notice    

THE GOOSE WEB



Roasted whole suckling pig

Wok-fried prawn with celery in black truffle sauce

Stewed bird’s nest soup with crab meat, bamboo pith 

and egg white

Braised sliced abalone with goose web and Shanghai cabbage

Steamed fresh spotted garoupa with spring onion in sweet soy sauce

Deep-fried marinated chicken with crispy garlic

Fried rice with diced shrimp, chicken and mushroom in abalone 

sauce wrapped in lotus leaf

Braised e-fu noodle with wild mushroom and halibut

Sweetened red bean cream with glutinous dumpling

Chinese petits fours

DOUBLE 
HAPPINESS 
PACKAGE
HK$13,088 +10% SERVICE CHARGE 

PER TABLE OF 12 PERSONS

Menu is subject to change without prior notice    



Roasted whole suckling pig

Sautéed scallop with celery in X.O. chilli sauce

X.O. 

Deep fried shrimp paste ball stuffed with lobster meat

Braised seasonal vegetables with conpoy and egg white

Double boiled conch soup with bamboo pith, wolfberry and red date

Stewed fish maw with goose web and Chinese cabbage in oyster sauce

Steamed fresh spotted garoupa with spring onion in sweet soy sauce

Deep-fried crispy chicken

Fried rice with diced shrimp, chicken and mushroom wrapped in lotus leaf

Homemade pork and shrimp dumpling in supreme broth

Sweetened red bean cream with lotus seed and lily

Chinese petits fours

Menu is subject to change without prior notice    

LONGEVITY 
PACKAGE
HK$14,088 +10% SERVICE CHARGE 

PER TABLE OF 12 PERSONS



Menu is subject to change without prior notice    

Roasted whole suckling pig

Wok-fried sea scallop and prawn with celery in black truffle sauce

Deep-fried crab claw stuffed with shrimp paste

Steamed marrow vegetables stuffed with whole conpoy in abalone sauce

Double-boiled fish maw soup with silky chicken and morel mushroom

Braised sliced abalone with goose web in oyster sauce

Steamed fresh spotted garoupa with spring onion in sweet soy sauce

Crispy chicken flavored with bonito sauce

Seafood fried rice with diced shrimp, scallop and egg white

Pan-fried crispy pork dumpling in supreme broth

Chilled sago cream with pomelo and mango

Chinese petits fours

GOOD LUCK 
PACKAGE
HK$15,088 +10% SERVICE CHARGE 

PER TABLE OF 12 PERSONS



Roasted whole suckling pig

Wok-fried sea scallop and prawn with spring onion in signature shrimp sauce

Baked crab shell with foie gras, crab meat, onion and king oyster mushroom 

Steamed conpoy and sea scallop stuffed with marrow vegetables

Stewed bird nest with shrimp, scallop and eringi mushroom

Braised whole abalone and mushroom in oyster sauce

Steamed fresh spotted garoupa with spring onion in sweet soy sauce

Crispy fried chicken marinated with preserved bean curd paste

Crispy rice with mixed seafood in lobster bisque

Braised e-fu noodle with crab meat and shiitake mushroom

Sweetened walnut cream with glutinous dumpling

Chinese petits fours

DOUBLE COIN 
PACKAGE
HK$16,888 +10% SERVICE CHARGE 

PER TABLE OF 12 PERSONS

Menu is subject to change without prior notice    



FLOOR PLAN (20 TABLES)
 (20 )



FLOOR PLAN (26 TABLES)
 (26 )



FLOOR PLAN (30 TABLES)
 (30 )


