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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



WESTERN 
SET DINNER MENU
HK$1,288 +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

Prawn salad, asparagus, fennel, baby green,

avocado, pink grapefruit, ginger-mandarin dressing    

, , , , , 

SOUP  

Porcini mushroom soup, porcini truffle (v)

 (v)

MAIN

Pan-fried halibut, sugar snap peas, sun-dried tomato, baby carrot, 

yellow baby squash, yuzu-butter emulsion 

, , , , , 

OR 

Roasted veal loin filet, shitake mushroom, baby carrot, potato purée, 

pommery mustard sauce 

, , , ,  

SWEET

Strawberry cheese dome, fresh raspberry, white chocolate mango jelly

, -

SIP

Freshly brewed illy coffee and fine tea

(v) vegetarian  　

Menu is subject to change without prior notice    



WESTERN 
SET DINNER MENU
HK$1,388 +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

Citrus cured salmon, baby beets, shaved fennel, baby green, 

horseradish cream, lemongrass infused virgin olive oil 

, , , , 

SOUP  

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

MAIN

Pan-fried black cod, baby yellow squash, green bean, sun-dried tomato, 

sun choke, basil black olive beurre blanc   

, , , , , 

OR 

Wagyu beef, celery purée, baby carrot, shitake mushroom 

black pepper-foie gras sauce 

, , , , 

SWEET

Crunchy chocolate and hazelnut-praline dome, 

fresh strawberry, milk chocolate jelly (n)        

,  (n)        

SIP

Freshly brewed illy coffee and fine tea 

(n) contains nuts  

Menu is subject to change without prior notice    



DINNER BUFFET 
MENU
HK$1,388 +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
Grilled zucchini, cherry tomato confit, porcini mushroom, truffle sauce (v) 

, , ,  (v)

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

Beetroot with coriander citrus vinaigrette (v)
,  (v)

Ahi tuna with quinoa salad 

Portobello mushroom with feta cheese, sesame-balsamic vinaigrette (v)
, ,  (v)

Smoked salmon, fennel, orange asparagus, frisee, citrus vinaigrette   
, , , , 

Baby mozzarella, heirloom tomato, basil (v) 
,  (v)

Mesclun salad, cucumber, red pepper, fennel, cherry tomato (v) 
, , , ,  (v)

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

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

, , , 

Condiments: cocktail sauce, lemon, tabasco
: , , 

Salmon, yellowtail kingfish, tuna sashimi, assorted dressing
, , 

SOUP 
Wild mushroom soup, focaccia crouton (v)

,  (v)

Fish maw cream corn soup

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



ACT
Roasted wagyu sirloin, garlic, thyme 

Condiments: french mustard, black pepper sauce, chutney
: , , 

LIVE STATION
Prawn risotto, parmigiano-truffle 

, , 

MAIN 
Singapore kway teow seafood 

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

Thai prawn in red curry 

Roasted pork loin, roasted cauliflower, eryngii mushroom, apple-mustard sauce (p) 
, , , (p)

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

Japanese style roasted chicken

Roasted Australian rack of lamb, Italian style vegetables, rosemary lamb jus 
, , 

Black Angus beef, porcini mushroom, baby carrot, red wine sauce 
, , , 

Sea scallop fried rice 

SIDE DISHES
Truffle potato purée (v)

 (v)

Creamed pepper pasta (v)
 (v)

Italian style sautéed vegetables, 
garlic, basil  (v)

(v)

SWEET
Raspberry cheesecake 

Black sesame pudding 

Strawberry vanilla tart 

SIP
Freshly brewed illy coffee and fine tea

Roasted cauliflower, garlic, thyme (v)
 (v)

Grilled zucchini, king oyster mushroom, 
coriander (v)

,  (v)

Steamed rice 

Caramel-mousse cake 

Tropical mousse cake 

Vanilla crème brûlée 

Assorted cupcake   

Chocolate-orange cake (n) 
(n)

Fresh fruit platter 

Menu is subject to change without prior notice    



DINNER BUFFET 
MENU
HK$1,488 +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
Beetroot, grilled artichoke, mustard vinaigrette (v) 

,  (v)

Asparagus, piquillo pepper, grilled zucchini, black garlic, Thai basil (v)
, , ,  (v)

Vegetables and quinoa salad (v)
 (v)

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

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

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

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

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

Smoked salmon, baby beets, green lettuce, citrus dressing
, ,   

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

COLD CUT PLATTER (p)
16 months Serrano ham 
16

Coppa di parma

Chorizo 

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



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

: , , , , (v)

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

: , , , (v)

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

, , , 

Condiments: cocktail sauce, lemon, tabasco
: , , 

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

, , , , , , , 

Assorted dressings

SOUP
Creamy lobster bisque and prawn, focaccia crouton 

, , 

Braised spinach soup with sweet corn (v)
 (v)

ACT 
Roasted Canadian prime beef rib 

Australian lamb rack with herbs, traditional mint jelly    
, 

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

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

, , , 

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

Miso black cod fish, Chinese cabbage
, 

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

French duck breast, braised apple, green pepper sauce 
, , 

Roasted chicken roll, porcini mushroom, foie gras sauce 
, 



Prawn with black pepper sauce 

Tagliatelle pasta, cherry tomato, garlic, basil, parmesan cheese (v)
, ,  (v)

SIDE DISHES
Potato purée (v)

 (v)

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

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

, , (v)

Roasted cauliflower, garlic, thyme (v)
(v)

 
Steamed seasonal vegetables (v)

(v)

Wok fried rice with assorted mushroom (v)
 (v)

SWEET
Mango and coconut cheesecake 

Red velvet cake

Tiramisu  

Pear–almond tart  

Raspberry-pistachio cupcake (n)
 (n)

Crunchy dark and milk chocolate cake (n)
(n)

SIP
Freshly brewed illy coffee and fine tea

Strawberry mille feuille  

Sweetened red bean cream with 
lotus seed and lily bulb

Caramel chocolate mousse cake 

Coffee tonka crème brûlée (n)
 (n)

Fresh fruit platter

Menu is subject to change without prior notice    


