





One night in a 40 sgm 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)
AFBFUER—B  fIECAKBHES - RY/MEWIH  BMNTAREAZAEARR - WEEREREZE
NE=RFIE EAR120 A L2 i5%)

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

NiE ENLCDRRER BB ETERRE LAMNEYR A

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

BAAREZRI Y ERBRYFERENBENPIERTERES - MEXAREERS

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

DIEEEEALEDESE - BIFEMEL T SRERERY 5

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

B RTEEE AR EZEERWERE SRR EEIBERIN - ETFEA—Z

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

D ERRAMREMANAERRER - B DEERKAEMNESENRE

Choose your linen from our cool collection

RBPINAERERPIRCEZRN RN

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

REZREEEEROENNERIEKIRARE

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

REBASHFEEECEENENRE  RAEZTEBA=STHASTHNREXERE » REEE - SHENKXE

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

= PR EEEEAIS RN

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

=3 \B LS BARHEN—BR AR SE—

Valet parking services from 11:30AM-3:30PM (Maximum 5 parking spaces)
HEF+—R="12ZE M F=R=1T22ERUERZBERY &ZTEEM)

Receiving exclusive wedding services and special offer for the appointed packages

FHEZEBRBURSZESEERS

Earn SPG Starpoints for the award winning loyalty program
BREXStarpointsSEEIE A ZAEE

Exclusive usage of W Hong Kong Wedding App - W LOVE
BREMBHEWEEEEAPP - W LOVE

*Remarks &3t
Minimum food and beverage charge applies BRI EE
Above prices are subject to 10% service charge 5B B iN—RISE



CHINESE
LUNCH MENU

+10% SERVICE CHARGE
PER TABLE OF 12 PERSONS

Includes a selection of soft drinks, fresh orange juice, local beer, house red and
white wine for three hours

EEOE=/ I\ HRREHRBRIVAK - BERT  NtEERIEEAREE

Roasted whole suckling pig

ERIBAE

Double-boiled silky chicken with porcini mushroom and bamboo pith

SRR TER T4 H

Sautéed scallop with celery and bell pepper in signature shrimp sauce
FEEETMWTET

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

BHERZ IR

Steamed giant garoupa with spring onion in sweet soy sauce
BRI REE

Deep-fried crispy chicken

SR

Seafood fried rice with diced shrimp and scallop in black truffle sauce and
steamed homemade vegetable dumpling

ENREEEWIRHER

Sweetened red date soup with snow fungus and longan

IREEREARSR

Menu is subject to change without prior notice 3ZEBANIEEH » AR BITEA



CHINESE
LUNCH MENU

+10% SERVICE CHARGE
PER TABLE OF 12 PERSONS

Includes a selection of soft drinks, fresh orange juice, local beer, house red and
white wine for three hours

EEOE=/INHEREMBIINK - BHEET - AHIEERIEEAREN

Roasted whole suckling pig

BREAE

Double-boiled conch soup with fish maw and honeylocust seed

BEFIEBHER

Wok-fried prawn with wild mushroom black truffle sauce

HABREF IO IRER

Crispy crab claw stuffed with shrimp paste
E4HETEIEEH

Steamed yellow tiger garoupa with spring onion in sweet soy sauce

ERERERER

Deep-fried marinated chicken with crispy garlic

BT EH

Braised e-fu noodle with shiitake mushroom and halibut

HREEEFE

Sweetened coconut cream with pumpkin and red bean paste

MEREMASE

Menu is subject to change without prior notice 3ZBNAEH » AR BITERA



LUNCH BUFFET
MENU

+10% SERVICE CHARGE
PER PERSON

Includes a selection of soft drinks, fresh orange juice, local beer, house red and
white wine for three hours

EESE=/IHEREMRBHIVAK - BERT - NHELIEEIAEH

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

RRIRANIUDAE, 550, HE. BR M+t

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

BEANEMNE mezE i S K&t EEhmiat

Beetroot salad, orange, balsamic vinaigrette

IR B RS

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

BE=XmEgYE HEgE ET £R 85T

Seared black pepper tuna quinoa salad
BRIENEE R

Smoked duck breast with artichoke truffle vinaigrette

TERRAD R, ¥R, MEEIMERT

Roasted cauliflower & pumpkin salad, apple vinaigrette

KERRSRTERAMD R, SASRmEET

Soba cold noodle mushroom and spicy Chinese chicken, sesame, ginger
KBEEALH, Bt Shi £

Mesclun salad
FRERIDESE
Condiments: cucumber, red pepper, fennel, cherry tomato

Bowd: B AT, =iE, ek

Choose your dressing: balsamic vinaigrette,
soy and sesame dressing, lemon dressing

B hEaT, R, BT
Crab leg, poached prawn, cocktail sauce, lemon and tabasco
B2l Zhif, ZHEIELE, 25, BT

Salmon and tuna sashimi, assorted dressing

=XR - BERRS, HERET



Pumpkin soup, focaccia crouton

Az EAEEET

Roasted Canadian beef rib eye, French mustard and chutney

BMERRR. FXNAK. BRE

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

EIEf, WY, AR FF4mt

Roasted pork with black bean sauce
Bt R

Singapore kway teow seafood
ENBENET

Thai chicken yellow curry

RIEMINEZE

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

RIEETFA, BRRE, MT MRSt

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

HEIRGH. HE, BEAFSMI, FEHET
Italian style sautéed vegetables, basil
Truffle potato purée

NEEE

Roasted baby carrot, king oyster mushroom
EHE, 5

Chinese stir-fried vegetable noodle

EEI 00

Steamed rice

Vanilla cheesecake Strawberry panna cotta
EREZTER k=L
Caramel custard pudding Tropical mousse cake

AN BERFHER

Sweetened coconut cream with sago Six-layer chocolate cake

1R+ FaKEE NERENER

Mango-passion fruit cake Fresh fruit platter

BERIERSER FhfEIKR

Freshly brewed illy coffee and fine tea

U]I[IF3=21%73

Menu is subject to change without prior notice EBINIEEX » BABITEA



LUNCH BUFFET
MENU

+10% SERVICE CHARGE
PER PERSON

Includes a selection of soft drinks, fresh orange juice, local beer, house red and
white wine for three hours

EESFE=/ I HRREMRBIIVK - BERT - B LIEEAAEE

Soba noodle, edamame, pickled mushroom, sesame vinaigrette

R HRE BEE KA

Parma ham with artichoke, piquillo pepper

TRE RS ARE, BoiFEl. AHATHR

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

B4R, BBk, ik, EREE L, MEmEET

Salad of shrimp with quinoa, asparagus, citrus vinaigrette

EERARDE HEE, HEHET

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

EUIT SRR, B0 @, A BYkHD SoRERMEET

Smoked salmon salad, fennel, jalapeno-lemon dressing

BE=XmiVE HEE EATHRM-EET

Buffalo mozzarella and heirloom tomato salad, basil

KGRt EorsRaEn, B

Beetsroot salad, grapefruit, balsamic dressing

EHSEDER, PO, BRERT

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

Hokl: Al B, BEEN B8 S0 E=XRA

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

B BRI BRESE T, SRR, BRI, ZhivhiET
Crab leg, poached prawn, cocktail sauce, lemon and tabasco
EER. a0 HEET B BT

Swordfish, salmon and tuna sashimi and sushi, assorted dressing

gl =XR - B2/ 58 15 EREN



Wild mushroom soup, truffle, focaccia crouton

MEFES RENEET

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

RINEXRGIE, BEMT FRXTTR BRE
Roasted chicken roll, baby carrot, brussels sprouts, chicken juice
B#E REHE, H5EE BNt

Miso black cod fish, zucchini

IRIZRIEE, BREAFIZMI

Australian lamb cutlet with Italian style vegetables, mint jelly

BEEIMNFELR, ARV, EEEE

Wagyu beef, porcini mushroom sauce

M, BT

Lemongrass halibut, black olive, basil

BXLLER, RS B

Roasted pork tenderloin with herbs, garlic, honey mustard sauce

B ERN, BREARE

Thai yellow chicken curry

2RIV R IERE

Rigatoni aglio olio with cherry tomato

RS REN, HEN

Sautéed zucchini, porcini mushroom, garlic, thyme

BEEHRLEANSN 4HE

Sautéed baby carrot & cauliflower, Thai basil

REZEIMIHE, MR

Truffle potato purée
N

King oyster mushroom, artichoke, black garlic, fresh coriander
ASERGE, FE, BoRTs Mt

Sautéed kimchi, asparagus, carrot, turnip

BERNES. BE #Y

Singapore kway teow seafood

SNEELES
Vegetable fried rice
FESRIVER

Soya chicken
SR

BBQ pork
Xz



Roasted duck
EHS

Pork belly
TN

Blueberry cheesecake

EBCIER

Praline-orange mille feuille

BERICERH

Mango sago coconut sweet soup

BRREE

Raspberry green tea panna cotta
ALEHRRIR

Strawberry cream cake
BETRER

Six-layer chocolate cake

NERENER

Lemon tart

e

Tropical cake

BERE

Fresh fruit platter
KR

Freshly brewed illy coffee and fine tea

[

Menu is subject to change without prior notice

KEMBBER » BABITEA



FLOOR PLAN (20 TABLES)
iSittFEE (205F)

Built-in LED Wall (7000mmW x 3500mmH)
Stage (24'W x 8'D x 24''H)

=

Easel Stand

2 x Reception Table

RGeS
OO
Bubble Lifts

Portable Signage
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2x 7' round tables of 12 persons for Head Tables
18 x 6' round tables of 12 persons for Guest Tables



Built-in LED Wall (7000mmW x 3500mmH)
Stage (24'W x 8'D x 24"H)

Built-in Screen
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FLOOR PLAN (26 TABLES)
15t EE (267%)
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FLOOR PLAN (30 TABLES)
iSittFEE (305F)

Built-in LED Wall (7000mmW x 3500mmH)

Stage (24'W x 8'D x 24"H)

Built-in Screen
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ENQUIRIES

Phone: +852 3717 2927

Email: wedding.whk@whotels.com

Website: w-hongkong.com

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




