
WED 
LIKE A 
CELEB
WEDDING PACKAGE 2017



LUNCH



WEDDING PACKAGE 
INCLUDES…

One night in a 40 sqm Wonderful Room including amenities on your wedding night and in-room breakfast for 

two on the next day and late check-out till 3PM (applicable to bookings of a minimum of 120 persons)

 ( 120 )  

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

LCD

A pre-lunch 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

W  ( )

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

Valet parking services from 11:30AM-3:30PM (Maximum 5 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

*Remarks 

Minimum food and beverage charge applies    

Above prices are subject to 10% service charge    



Menu is subject to change without prior notice    

HK$10,688 +10% SERVICE CHARGE 

PER TABLE OF 12 PERSONS

CHINESE 
LUNCH MENU

Includes a selection of soft drinks, fresh orange juice, local beer, house red and 

white wine for three hours

Roasted whole suckling pig

Double-boiled silky chicken with porcini mushroom and bamboo pith

Sautéed scallop with celery and bell pepper in signature shrimp sauce

Deep-fried shrimp paste ball stuffed with cheese and crab meat

Steamed giant garoupa with spring onion in sweet soy sauce

Deep-fried crispy chicken

Seafood fried rice with diced shrimp and scallop in black truffle sauce and 

steamed homemade vegetable dumpling

Sweetened red date soup with snow fungus and longan

                                                                                     



Menu is subject to change without prior notice    

HK$11,288 +10% SERVICE CHARGE 

PER TABLE OF 12 PERSONS

CHINESE 
LUNCH MENU

Includes a selection of soft drinks, fresh orange juice, local beer, house red and 

white wine for three hours

Roasted whole suckling pig

Double-boiled conch soup with fish maw and honeylocust seed

Wok-fried prawn with wild mushroom black truffle sauce

Crispy crab claw stuffed with shrimp paste

Steamed yellow tiger garoupa with spring onion in sweet soy sauce

Deep-fried marinated chicken with crispy garlic

Braised e-fu noodle with shiitake mushroom and halibut

Sweetened coconut cream with pumpkin and red bean paste



LUNCH BUFFET 
MENU
HK$880 +10% SERVICE CHARGE 

PER PERSON

Includes a selection of soft drinks, fresh orange juice, local beer, house red and 

white wine for three hours

START

Salad of shrimp, papaya, water chestnut, frisee, cashew nut, yuzu dressing (n)
, , , ,  (n)

Grilled zucchini, sun-dried tomato, arugula, baby mozzarella, basil vinaigrette (v)
, , , ,  (v)

Beetroot salad, orange, balsamic vinaigrette (v)
, ,  (v)

Smoked salmon, asparagus, fennel, pink radish, green lettuce, lemon dressing 
, , , , 

Seared black pepper tuna quinoa salad 

Smoked duck breast with artichoke truffle vinaigrette
, , 

Roasted cauliflower & pumpkin salad, apple vinaigrette (v)
,  (v)

Soba cold noodle mushroom and spicy Chinese chicken, sesame, ginger
, , , 

Mesclun salad

Condiments: cucumber, red pepper, fennel, cherry tomato
: , , , 

Choose your dressing: balsamic vinaigrette, 
soy and sesame dressing, lemon dressing (v)

: , ,  (v)

WET

Crab leg, poached prawn, cocktail sauce, lemon and tabasco
, , , , 

Salmon and tuna sashimi, assorted dressing 
, 

(n) contains nuts  　(p) contains pork  　(v) vegetarian  　



Menu is subject to change without prior notice    

SOUP 

Pumpkin soup, focaccia crouton (v)
, (v)

ACT

Roasted Canadian beef rib eye, French mustard and chutney
, , 

MAIN

Black cod fish, asparagus, eringii mushroom, lemongrass butter sauce  
, , , 

Roasted pork with black bean sauce 

Singapore kway teow seafood 

Thai chicken yellow curry

Black Angus beef, roasted baby potato, brussels sprout, truffle sauce
, , , 

French duck breast, baby carrot, zucchini, black pepper-orange sauce 
, , , 

Italian style sautéed vegetables, basil (v)
 (v)

 
Truffle potato purée (v)

 (v)

Roasted baby carrot, king oyster mushroom (v)
,  (v)

Chinese stir-fried vegetable noodle (v)
 (v)

Steamed rice (v)
 (v)

SWEET

Vanilla cheesecake

Caramel custard pudding 

Sweetened coconut cream with sago

Mango–passion fruit cake 

SIP

Freshly brewed illy coffee and fine tea 

Strawberry panna cotta   

Tropical mousse cake 

Six-layer chocolate cake (n)
 (n)

Fresh fruit platter  



LUNCH BUFFET 
MENU
HK$950 +10% SERVICE CHARGE 

PER PERSON

Includes a selection of soft drinks, fresh orange juice, local beer, house red and 

white wine for three hours

START

Soba noodle, edamame, pickled mushroom, sesame vinaigrette (v) 
, , ,  (v)

Parma ham with artichoke, piquillo pepper (p)
, ,  (p)

Roasted beef with portobello mushroom, arugula, parmesan cheese, truffle vinaigrette 
, , , , 

Salad of shrimp with quinoa, asparagus, citrus vinaigrette 
, , 

Chicken breast with Spanish corn salad, cherry tomato, coriander-pesto vinaigrette 
, , , 

Smoked salmon salad, fennel, jalapeno–lemon dressing
, , -

Buffalo mozzarella and heirloom tomato salad, basil (v)
, ,  (v)

Beetsroot salad, grapefruit, balsamic dressing (v)
, ,  (v)

MIXED ORGANIC LETTUCE

Condiments: grilled artichoke, grilled red bell pepper, sun-dried tomato, fennel, 
cucumber, smoked salmon

: , , , , , 

Dressing: blue cheese dressing, balsamic dressing, Italian dressing, 
lemon olive oil, sesame vinaigrette

: , , , , 

WET

Crab leg, poached prawn, cocktail sauce, lemon and tabasco
, , , , 

Swordfish, salmon and tuna sashimi and sushi, assorted dressing 
, , , , 

(n) contains nuts  　(p) contains pork  　(v) vegetarian  　



SOUP

Wild mushroom soup, truffle, focaccia crouton (v)
,  (v)

ACT

Roasted Canadian prime rib beef, black pepper sauce, French mustard and chutney
, , , 

MAIN

Roasted chicken roll, baby carrot, brussels sprouts, chicken juice
, , , 

Miso black cod fish, zucchini 
, 

Australian lamb cutlet with Italian style vegetables, mint jelly 
, , 

Wagyu beef, porcini mushroom sauce
, 

Lemongrass halibut, black olive, basil 
, , 

Roasted pork tenderloin with herbs, garlic, honey mustard sauce (p)
,  (p)

Thai yellow chicken curry

Rigatoni aglio olio with cherry tomato (v)
,  (v)

Sautéed zucchini, porcini mushroom, garlic, thyme (v)
,  (v)

Sautéed baby carrot & cauliflower, Thai basil (v)
,  (v)

Truffle potato purée (v)
 (v)

King oyster mushroom, artichoke, black garlic, fresh coriander (v)
, , ,  (v)

Sautéed kimchi, asparagus, carrot, turnip (v) 
, ,  (v)

Singapore kway teow seafood

Vegetable fried rice (v) 
 (v)

CHINESE BBQ PLATTER

Soya chicken 

BBQ pork (p)
 (p)



Menu is subject to change without prior notice    

Roasted duck 
 

Pork belly (p)
 (p)

SWEET

Blueberry cheesecake

Praline-orange mille feuille

Mango sago coconut sweet soup 

Raspberry green tea panna cotta 
 

Strawberry cream cake 

Six-layer chocolate cake

Lemon tart

Tropical cake 

Fresh fruit platter

SIP

Freshly brewed illy coffee and fine tea



FLOOR PLAN (20 TABLES)
 (20 )



FLOOR PLAN (26 TABLES)
 (26 )



FLOOR PLAN (30 TABLES)
 (30 )



ENQUIRIES 
Phone: +852 3717 2927 

Email: wedding.whk@whotels.com

Website: w-hongkong.com

Address: 1 Austin Road West, Kowloon Station, Kowloon, Hong Kong


