





s alongside panoramic harbor views

R AR R R P R TR S - SEEK AR B

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

EfEMLEDRE - MIFEHNEAE RIRERIERT

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

BPIRERE AR EERNWRS LATRIR (EREIERSN - B TBA—Z

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

DSBS HREMNEERRER » BX ERSRESEMNES TENKE

Choose your linen from our cool collection

BN RSET IR EEENRM

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

REZRBEE & BOENANERE LRI

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

REAASFEZACERNELES  HAEESREA=-ETESHFNRAKRDE  KHEER - SHKE

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

& LB BRI R IR RA

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

K\ B2 BT RER—E AR EE R

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

PARER (&2%/\8) REHAIRE

Valet parking services from 5:30PM-11:30PM (Maximum 10 parking spaces)
H TR FRER=T2ER L+ R =122 B RHATRERS (&S +EEN)

Receiving exclusive wedding services and special offer for the appointed packages

FHEERBERBURSENERR

Earn SPG Starpoints for the award winning loyalty program

BEEYStarpointsiEEITEND ZHEE

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



HAVE A SIF
ERER

SOFT & TENDER PACKAGE E& |

HK$2,700 per table to include a selection of soft drinks, fresh orange ju
Every additional hour is charged at HK$600 per hour per table.
BEHKS2,700 » MU/N\FHRAR BHAER VAKX - BEEEST RIBER S
MR E R EEHKS600 o

SWEET & SIMPLE PACKAGE E&

HK$3,000 per table to include a selection of soft drinks, fresh orange juice, local beer anc
white wine for four hours.

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

EREHKS3,000 - M/NEHER SHESAK > MERST RIEER G RIEEABEH
REIMS/ N BB 1 G FEHKS700 -

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

IFEERLVERR TR EZER  TESRREEE

Above prices are subject to 10% service charge

EIER SR IN—REE



WED LIKE A

CELEB MENU
A NEMIBERE

BY JAMES SHARMAN,
ONE STAR HOUSE PARTY

Having worked as protégée to Michelin-star winning chef Tom
Aikens and at Noma (named World’s Best Restaurant for four
years), James Sharman is now travelling the world building
pop-up restaurants inspired by the people and cultures he
meets along the way.

James has created an exclusive wedding menu for W Hong
Kong inspired by the city’s local produce, unique blend of
cultures and traditions as well as the hotel’s FUEL philosophy.

B BWE & L2, R K F R 2 42 EfJames Sharman (it
KiCEA R Tom AkensHIBBH T » IR BINELE " 23K
REEBE . 2AEEMEBENomatEE_E) & #EFal
’“‘Xﬁrﬁﬂ’]ﬁ%i;% James &% 5| RIE S AFRE
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CELEB MENU 55 suman
ONE STAR HOUSE PARTY
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.

Pl e IR FETER AR N THER - SEENEBEXRERENRE - FElEEE
AN ~ BNERMBESN—X

THE PIG
Pork Belly - Pickled Radish - Char Siu Pickled Wolf Berries
AEREHEEREE R MEEEX ERIAC T

THE SCALLOP
Scallop - Broccoli - Lotus Root

mThcAME{EB A EIREREEH

THE GOOSE WEB
Goose Web - Cabbage
BESERAMAEE

THE SOUP
Chicken Soup - Abalone - Onion Shells

REMREFRHES

THE FISH
Baked Grouper - Scallions - Soy Emulsion

BRROIRRRREHE

THE CHICKEN & THE PUMPKIN
Crispy Chicken - Pumpkin - Ginger - Sesame
EFHEERZ MRS

THE DUMPLING
BBQ Pork Dumplings - Wild Garlic

X EEFTRER

THE RICE
Fried Rice - Baked in Bamboo - Seafood

TSR

THE ICED MILK TEA
Iced Milk Tea Dessert - Walnut Butter & Ginger
WIZEEH mBC i kAl R EHEE

THE MOCHI FONDUE
Hawthorn Mochi - Sweet Red Bean Cream - Smoked Salted Chocolate

BRBRUEMETAS RS MERBIRR L NE

THE GOOSE WEB

Menu is subject to change without prior notice ZEEINEE N » ZAABITIEA



DOUBLE
HAPPINESS
PACKAGE

HK$I3 088 +10% SERVICE CHARGE
(] PER TABLE OF 12 PERSONS
Roasted whole suckling pig

EHRIBAIM

Wok-fried prawn with celery in black truffle sauce

BT IR

Stewed bird’s nest soup with crab meat, bamboo pith
and egg white
THETTEENREE

Braised sliced abalone with goose web and Shanghai cabbage

SR RIENRE

Steamed fresh spotted garoupa with spring onion in sweet soy sauce

ERRER

Deep-fried marinated chicken with crispy garlic

BOTREH

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

ff i+ fErERER

Braised e-fu noodle with wild mushroom and halibut

HRAFELFE

Sweetened red bean cream with glutinous dumpling
A=WisE

Chinese petits fours

ES g

Menu is subject to change without prior notice #2ESANAE T » BARBITEE



LONGEVITY
PACKAGE

HK$l4 088 +10% SERVICE CHARGE
[ ] PER TABLE OF 12 PERSONS
Roasted whole suckling pig

BREAHE

Sautéed scallop with celery in X.O. chilli sauce

X.0. BHBRNETF

Deep fried shrimp paste ball stuffed with lobster meat
EHEEIRSR

Braised seasonal vegetables with conpoy and egg white

EESERIIIR

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

ICERMTEHER

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

TEBEBENEE

Steamed fresh spotted garoupa with spring onion in sweet soy sauce

BRREN

Deep-fried crispy chicken

Hfe R AEF 2

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

HETEREAR

Homemade pork and shrimp dumpling in supreme broth

LK

Sweetened red bean cream with lotus seed and lily
EELTER

Chinese petits fours

SRIEIE

Menu is subject to change without prior notice ZESZNEE N » ZBARBITIEH



GOOD LUCK
PACKAGE

HKSIs 088 +10% SERVICE CHARGE
(] PER TABLE OF 12 PERSONS
Roasted whole suckling pig

BB

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

METELH IR

Deep-fried crab claw stuffed with shrimp paste

RESRETEAFEH

Steamed marrow vegetables stuffed with whole conpoy in abalone sauce

EREBEIER

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

FRETCRE T2

Braised sliced abalone with goose web in oyster sauce

IRE2MANEE

Steamed fresh spotted garoupa with spring onion in sweet soy sauce

BEREN

Crispy chicken flavored with bonito sauce

NEmGEH

Seafood fried rice with diced shrimp, scallop and egg white

BEERNEE

Pan-fried crispy pork dumpling in supreme broth

LSRR

Chilled sago cream with pomelo and mango

BIREE

Chinese petits fours

KRIEIE

Menu is subject to change without prior notice 3ZEB#IEF Y » BMARBITEE]



DOUBLE COIN
PACKAGE

HK$16 888 +10% SERVICE CHARGE
¥ PER TABLE OF 12 PERSONS
Roasted whole suckling pig

BREEAE

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

BEREENH TR

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

IRIT/RERES

Steamed conpoy and sea scallop stuffed with marrow vegetables

FREER

Stewed bird nest with shrimp, scallop and eringi mushroom

A BEREE

Braised whole abalone and mushroom in oyster sauce

BEEEENRERRA

Steamed fresh spotted garoupa with spring onion in sweet soy sauce

BAREN

Crispy fried chicken marinated with preserved bean curd paste

L —mE

Crispy rice with mixed seafood in lobster bisque

BEFEER

Braised e-fu noodle with crab meat and shiitake mushroom

ERENEFE

Sweetened walnut cream with glutinous dumpling
ANEEE

Chinese petits fours

KREIE

Menu is subject to change without prior notice #EEANAEEK » BARBITEE]



WESTERN
SET DINNER MENU

HKS‘I 288 +10% SERVICE CHARGE
'l PER PERSON

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

EEOER=/INHEREHEIIVUK  BEET » MHIRBERERAEER

(v) vegetarian =3

START
Prawn salad, asparagus, fennel, baby green,
avocado, pink grapefruit, ginger-mandarin dressing

AR RES BF HHR O BFESET

SOUP
Porcini mushroom soup, porcini truffle (v)

1R EES (1

MAIN
Pan-fried halibut, sugar snap peas, sun-dried tomato, baby carrot,
yellow baby squash, yuzu-butter emulsion

BRILLER, #i=. MZEHN 54 A mFFmt
OR
Roasted veal loin filet, shitake mushroom, baby carrot, potato purée,

pommery mustard sauce

BNER, HiEE BE BE ETTFE

SWEET
Strawberry cheese dome, fresh raspberry, white chocolate mango jelly

EESIEL RERO-TRRR

SIP
Freshly brewed illy coffee and fine tea

MhAMGESR %

Menu is subject to change without prior notice ZEENEE N » ZABITEA



WESTERN
SET DINNER MENU

HKs‘I 388 +10% SERVICE CHARGE
Fl PER PERSON

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

EESEZ/\SERRERBSIVK - SEET - FtIRERERABREE

(n) contains nuts &EXE

START
Citrus cured salmon, baby beets, shaved fennel, baby green,
horseradish cream, lemongrass infused virgin olive oil

HEE= R MK =58 WIRTER X8t

SOUP
Creamy pumpkin soup with sea scallop, lobster claw, black truffle
RIETEFRERRLS

MAIN
Pan-fried black cod, baby yellow squash, green bean, sun-dried tomato,
sun choke, basil black olive beurre blanc

BRRER AL GKEE EmEEN T REEENTRT
OR

Wagyu beef, celery purée, baby carrot, shitake mushroom
black pepper-foie gras sauce

BN RFS BHE BiE R[MESET

SWEET
Crunchy chocolate and hazelnut-praline dome,
fresh strawberry, milk chocolate jelly (n)

BRERENER HFPHREDRE ()

SIP
Freshly brewed illy coffee and fine tea

U/I[IE3=1%73

Menu is subject to change without prior notice 3ZESZNIHTK - BARBITEA



DINNER BUFFET
MENU

HK$I 388 +10% SERVICE CHARGE
Fl PER PERSON

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

EEBEZ/\SERRERBEIVRK - SEET - AtIRERERABREE

(n) contains nuts &E&  (p) contains pork &%%A (V) vegetarian %=

START

Grilled zucchini, cherry tomato confit, porcini mushroom, truffle sauce (v)
NEARFSM. EBEH FHE REE (V)

Baby artichoke salad, green bean, green salad, foie gras

RV RIBE, 1R

Beetroot with coriander citrus vinaigrette (v)

FHSSTE . tHAEmER T ()

Ahi tuna with quinoa salad

BEERREED

Portobello mushroom with feta cheese, sesame-balsamic vinaigrette (v)
KEksE, BosREE L, EhithEET (V)

Smoked salmon, fennel, orange asparagus, frisee, citrus vinaigrette
E=EXE BE B B5E HEHEET

Baby mozzarella, heirloom tomato, basil (v)

KBV B8 (V)

Mesclun salad, cucumber, red pepper, fennel, cherry tomato (v)
HERWER B AWM =F, 88k )

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

PBREET, SR, BT

WET

Seasonal live oyster, Boston lobster, snow crab leg, poached prawn
RSLER, RTiERENR, M. 2k

Condiments: cocktail sauce, lemon, tabasco

Eorl: BEET. #18. BT

Salmon, yellowtail kingfish, tuna sashimi, assorted dressing

SOUP
Wild mushroom soup, focaccia crouton (v)
BEs SVEET (V)

Fish maw cream corn soup

SRFRLE



ACT

Roasted wagyu sirloin, garlic, thyme

BEEGENEESL

Condiments: french mustard, black pepper sauce, chutney

BRI BT BRRE

LIVE STATION
Prawn risotto, parmigiano-truffle

RIREER, AT EREEL

MAIN

Singapore kway teow seafood

SN Ea

Pan-fried black cod fish, black bean and chili sauce

BRIRER, RERRE

Thai prawn in red curry

ZRIVATINEA R

Roasted pork loin, roasted cauliflower, eryngii mushroom, apple-mustard sauce (p)
KEFEN, BoEtRSRTE, 256a%E, SA5RE (p)

Pan-fried halibut, black olive, basil, lemongrass, butter sauce

BRILLES, FEEE &S F%, FHT

Japanese style roasted chicken

S ERe:icpe=2:

Roasted Australian rack of lamb, Italian style vegetables, rosemary lamb jus
FEEMNEPILR, HETVEEE MEEFAT

Black Angus beef, porcini mushroom, baby carrot, red wine sauce
BRRIERN FFE. B8, 8+

Sea scallop fried rice

BTN

SIDE DISHES

Truffle potato purée (v) Roasted cauliflower, garlic, thyme (v)

REEE (V) BEFEMIRTE (V)

Creamed pepper pasta (v) Grilled zucchini, king oyster mushroom,
SEEEHMEAFIE (v) coriander (v)

Italian style sautéed vegetables, NBANSM. BiagE V)

garlic, basil (v) Steamed rice

B IuEHE (V) BER

SWEET

Raspberry cheesecake Caramel-mousse cake Assorted cupcake
AEmZLEE EREEER MM FEE
Black sesame pudding Tropical mousse cake Chocolate-orange cake (n)
Ehiitha BEREH FRARHNERE ()
Strawberry vanilla tart Vanilla creme bralée Fresh fruit platter
BEnEREHE ElREEERE kR

SIP

Freshly brewed illy coffee and fine tea

UIIIE =122

Menu is subject to change without prior notice #ZEEANAEEK » BARBITEE]



DINNER BUFFET
MENU

HK$‘| 488 +10% SERVICE CHARGE
r PER PERSON

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

EEBEZ/VHRREHREBEIVRK - BHEET - AtIRENERAEEE

(n) contains nuts &E8R  (p) contains pork &%/  (v) vegetarian %3z

START
Beetroot, grilled artichoke, mustard vinaigrette (v)

BHSFRI @ SARHERT (V)

Asparagus, piquillo pepper, grilled zucchini, black garlic, Thai basil (v)
NSFISMEEDE, HN F55 &8 (V)

Vegetables and quinoa salad (v)

RREELVEV

Roasted king oyster mushroom, broccoli, green leaf, parmesan cheese, basil vinaigrette (v)

AR, e EEE L, BEmET (V)

Salad of roasted baby carrot, fennel, blood orange (v)

EEHEDE =5E. mE ()

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

RTIEREIR R, AN, Sl BE, BR Mt ()

Grilled artichoke, fennel, red bell pepper, black olive, lemongrass-orange vinaigrette (v)

KRl EE AN REE SFEFHEET V)

Grilled portobello mushroom, green lettuce, asparagus, balsamic-truffle vinaigrette (v)

EEEEERNE BE, RFEHEET (V)

Smoked salmon, baby beets, green lettuce, citrus dressing

B=X R B mFt

Grilled zucchini, cherry tomato confit, eryngii mushroom soy-sesame vinaigrette (v)

NEAFEM, EEYH. 25ME, T (V)

COLD CUT PLATTER (p)
16 months Serrano ham

1618 BE 5 KRR

Coppa di parma
BAFIEHEANERE

Chorizo

TR



MIXED LETTUCE
Assorted condiments: grilled artichoke, sundried tomato, marinated black olives,
garlic mushroom, peperoni (v)

Bokh: #Ei Rl MEzEN, FEE, AR BAFBRAE (V)

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

B SARE, mEET, R, et ()

WET
Seasonal live oyster, Boston lobster, snow crab leg, poached prawn

RIEE RTIEREE, M. 20

Condiments: cocktail sauce, lemon, tabasco

Eoal: EIET. BiIR, BRi(F

SELECTION OF SUSHI AND SASHIMI
Yellowtail , kingfish, tuna, octopus, crab maki, sea scallop, snapper, sbster maki

Assorted dressings

FESRET

SOUP
Creamy lobster bisque and prawn, focaccia crouton

KB fElRiRE RNE®T

Braised spinach soup with sweet corn (v)

FERHEEE (v)

ACT
Roasted Canadian prime beef rib

BEMERFIE

Australian lamb rack with herbs, traditional mint jelly

BEEBHELR, SEGEIEIE

Condiments: black pepper sauce, mustards, truffle-foie gras sauce, chutney

Bt BT, IEK BRRTAAEEST, BERE

MAIN
Scottish salmon, asparagus, cherry tomato basil-lemongrass sauce

HRE=XA HEY B e R0E

Roasted pork loin, baby potato, zucchini apple-mustard sauce (p)

B, HERE SANBM. SERITARE (p)

Miso black cod fish, Chinese cabbage
TRIGRERE, A%

Australian slow cooked veal, gnocchi, artichoke,wild mushroom sauce

EREM AR, HEFEE, F5 FET

French duck breast, braised apple, green pepper sauce

EENRH, BiBBAR, SRt

Roasted chicken roll, porcini mushroom, foie gras sauce

SETEERAS, BT



Prawn with black pepper sauce
BT AKIR
Tagliatelle pasta, cherry tomato, garlic, basil, parmesan cheese (v)

MEELEE, BNk EREEL (V)

SIDE DISHES
Potato purée (v)
B (v)

Italian style sautéed vegetables, garlic, basil (v)

SV BrRHR (V)

Stir-fried sugar snap peas, eryngii mushroom, lotus, garlic, lemongrass, thyme (v)

HEEEENREEES. TR 8H (V)

Roasted cauliflower, garlic, thyme (v)

BEEHHHRE

Steamed seasonal vegetables (v)
e (V)

Wok fried rice with assorted mushroom (v)

ERMENER (V)
SWEET
Mango and coconut cheesecake Strawberry mille feuille
MrET2LEE EaEat
Red velvet cake Sweetened red bean cream with
FAR D Sy - lotus seed and lily bulb
o Eraadaay
Tiramisu
BAFE 8 Caramel chocolate mousse cake
-3 NPt

Pear-almond tart
BT Coffee tonka créme brilée (n)

, : Bk EEAETR & (n)
Raspberry-pistachio cupcake (n)
HEBRRILDRIFFER (n) Fresh fruit platter
Fhf#IKR

Crunchy dark and milk chocolate cake (n)

fEsk e HELE (n)

SIP
Freshly brewed illy coffee and fine tea

U122

Menu is subject to change without prior notice BN B » BARBITEE]






One night in a 40 sgqm 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)
AEFUERE—  fIESCAKBENER - RY/NEWS » BATATREAZREARR  WEREREZE
THF=RIE EARI20 A Lz iE=)

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

Wi EMLCDEFRABEEFERRMEMIEDR A

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

FEAURIEER Y ERBREFEMEENPFIBRTERNES - EXANEERH

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

DR S EERLEDESE - MEANSEASESIRTERIEER

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

B RITEBE A S EERNOWEEZIRINR (EEEEERN - BTEA—Z

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

DR eRRHREMNIERRER B2 DERRIALMESTIENEE

Choose your linen from our cool collection

REBRMINE SR IEEEENRM

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

REZREEESRUENNERIELRBERE

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

REBASHFEZECERNELES  BEEZGEAN=STESHFNEAKRRE  KBEE - SHXE

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

= CEB A EGEESRMISEN AR A

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

X \BE2BANTRER (A EREE M

Valet parking services from 11:30AM-3:30PM (Maximum 5 parking spaces)
B EF+—R="12ZF Mr=R=12 2B RHERZAERY (RZEBEA)

Receiving exclusive wedding services and special offer for the appointed packages

FHEEEERBURSEREERE

Earn SPG Starpoints for the award winning loyalty program

BiREXStarpoints SR BN ZFAEE

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

*Remarks {5zt
Minimum food and beverage charge applies REFEHEZE
Above prices are subject to 10% service charge _FIEH& 2 & I1—IRIEE



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=/INHEREHEIIVUK  BEET » MHIRBERERAEER

Roasted whole suckling pig
ERIEA

Double-boiled silky chicken with porcini mushroom and bamboo pith

SRR TTER T2

Sautéed scallop with celery and bell pepper in signature shrimp sauce

RESTRMNEF

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

Steamed giant garoupa with spring onion in sweet soy sauce
BREEE

Deep-fried crispy chicken

BAEFH#

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

BIEBEWIRHER

Sweetened red date soup with snow fungus and longan

SREMEBRAISRS

Menu is subject to change without prior notice #2ESANAE T » BARBITEE



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

EEERD/SEREREHMBIIVIK - BHEET  SHIEERERABRER
Roasted whole suckling pig

ERIBAIE

Double-boiled conch soup with fish maw and honeylocust seed

THTEBHEE

Wok-fried prawn with wild mushroom black truffle sauce

METE L IRER

Crispy crab claw stuffed with shrimp paste
SHETEKEESH

Steamed yellow tiger garoupa with spring onion in sweet soy sauce

BRERERR

Deep-fried marinated chicken with crispy garlic

BVTREH

Braised e-fu noodle with shiitake mushroom and halibut

HREEEFE

Sweetened coconut cream with pumpkin and red bean paste

&R NAL S5

Menu is subject to change without prior notice 3ZESZIH T - BARBITHEA



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

EEOEZ/VERREHREBEIVRK - BHEET - AtIRERIEEAEEE

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

BRIR/RIUD R, 550 RE, BR kTt

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

BREARBMLE MEzEhn S, Kbt BEmiat

Beetroot salad, orange, balsamic vinaigrette

LR B HERE

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

B=XREEVE FEE EE £XR 85T

Seared black pepper tuna quinoa salad
BRIENEERIEE

Smoked duck breast with artichoke truffle vinaigrette

SR, ¥, MATIHER T

Roasted cauliflower & pumpkin salad, apple vinaigrette

KEARSETERA IR, SASRimEET

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

O7k#EZELM, B Zhn, £=

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

Both B AT, =iE, 1BHkhn

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

&t HEET RS, st
Crab leg, poached prawn, cocktail sauce, lemon and tabasco
2[R, 2k MEEE, &R Bt

Salmon and tuna sashimi, assorted dressing

=XR - EERRS, MIEET



Pumpkin soup, focaccia crouton

Az EXEEET

Roasted Canadian beef rib eye, French mustard and chutney

BMEARRR, ENTR, BRE

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

RIER, EE A% aF4mt

Roasted pork with black bean sauce

BitTERY

Singapore kway teow seafood
SNEHLES

Thai chicken yellow curry

RIVEMINEZE

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

RIBHFRN, BHRRE, MR(TF RSt

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

BEESH, BE. SAFIEN, HEMET

Italian style sautéed vegetables, basil

Truffle potato purée
nEEE

Roasted baby carrot, king oyster mushroom

EHE. A

Chinese stir-fried vegetable noodle

Steamed rice

#ER

Vanilla cheesecake Strawberry panna cotta
EREZTEE BER

Caramel custard pudding Tropical mousse cake
b= A i BRFHERE
Sweetened coconut cream with sago Six-layer chocolate cake
T FEARE ANEBRENER
Mango-passion fruit cake Fresh fruit platter
BTABRERE FEEKR

Freshly brewed illy coffee and fine tea

[

Menu is subject to change without prior notice 3ZEBIE TR » B ARBITHEA]



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

EEOREZ/HRREHEBRIVIK - BERT  FHIRERIEEAEED

Soba noodle, edamame, pickled mushroom, sesame vinaigrette

B $RE MBS EmEhE

Parma ham with artichoke, piquillo pepper

THER SR, BiF Al BHATH

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

BN, BbkE, Zhisk BREE T, MEmEET

Salad of shrimp with quinoa, asparagus, citrus vinaigrette

REARDE HES HEHET

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

FYEST SRR, SR, Bk, STEBIOmER T

Smoked salmon salad, fennel, jalapeno-lemon dressing

B=XEVE #HEE SAFHRM-EET

Buffalo mozzarella and heirloom tomato salad, basil

K2t EoREERE N, 2R

Beetsroot salad, grapefruit, balsamic dressing

RIS, T, BRES

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

Bokh: #EiFE AN, mezEhn BE S0 B=XA

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

B 2 BREEET, SAFDET, BREEEn, ShunEst
Crab leg, poached prawn, cocktail sauce, lemon and tabasco
EE[D, Zhok, BEEIET, 2R, BT

Swordfish, salmon and tuna sashimi and sushi, assorted dressing

Bl =@ - 5ER 558 5, MRS



Wild mushroom soup, truffle, focaccia crouton
NEHESZ RSEeT

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

BMEARFIE, R, ENTR, BRE

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

EHE IWEE, M5E Bt

Miso black cod fish, zucchini

RIERER, BEAFNSMH

Australian lamb cutlet with Italian style vegetables, mint jelly

BRI, R TUR, AR

Wagyu beef, porcini mushroom sauce

N4, BdHEH

Lemongrass halibut, black olive, basil

BEXLLER #RE1E B

Roasted pork tenderloin with herbs, garlic, honey mustard sauce
TrEERE. BHETTARE
Thai yellow chicken curry

IV INNERE

Rigatoni aglio olio with cherry tomato

BRilrsEREY, BNk

Sautéed zucchini, porcini mushroom, garlic, thyme

BESHFUEANEM. FHE

Sautéed baby carrot & cauliflower, Thai basil

ZREIZESIHE, 5T

Truffle potato purée
nEEE

King oyster mushroom, artichoke, black garlic, fresh coriander
AERGE, ¥R, BoEwn Ml

Sautéed kimchi, asparagus, carrot, turnip

ERNES HE #E

Singapore kway teow seafood

SNsENES
Vegetable fried rice
HIAVER

Soya chicken
BRmE

BBQ pork
Xz



Roasted duck
S

Pork belly

eI

Blueberry cheesecake
EEctaER

Praline-orange mille feuille
HER{CES

Mango sago coconut sweet soup
BiEE

Raspberry green tea panna cotta
AL EHRTRYNR

Strawberry cream cake
ESRRER

Six-layer chocolate cake
NERGNEL

Lemon tart

B

Tropical cake

BER&EH

Fresh fruit platter
FKR

Freshly brewed illy coffee and fine tea

U=

Menu is subject to change without prior notice

HEMETY » BRBTEA



Built-in LED Wall (7000mmW x 3500mmH)
Stage (24'W x 8'D x 24"'H)
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FLOOR PLAN (26 TABLES)
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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




