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Located conveniently in the heart of Wan Chai,
The St. Regis Hong Kong has nearly 10,000 sq.lt
event space, venues include the Astor Ballroom,
a pillar-free 5,570 sq.lt space, two function rooms

and Caroline Astor Room.
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The sixth tloor evokes the audacious glamour and
luxury of The St. Regis New York with magnificent
facilities including Astor Ballroom, Vincent Astor | &
[1, Caroline Astor Room and a gracious pre-function
space, equipped with state-of-the-art audiovisual

and production services.

ETREGIS




The below privileges are for the newlywed and are complimentary:

One-night accommodation in our luxurious
Honeymoon Suite

Breakfast in the following morning served

by your personal butler in the Suite
Chauffeured limousine service for
three hours on the wedding day
Welcome reception table with

floral decoration

Selection of table linens and seat covers

for all dining tables

Deluxe floral table décor for the
reception table and all dining tables

Six-tier model wedding cake

Sabrage on stage with champagne toasting
for cake cutting ceremony

Use of in-house audiovisuals
Traditional Chinese tea ceremony
Private mahjong and resting area
with Chinese tea service
Complimentary valet parking service
for up to 10 vehicles

Preferential room rates for guests
staying in the hotel

A gift certificate to celebrate your first

Wedding Anniversary at one of our restaurants

The below privileges are for the newlywed and are complimentary:

Two-night accommodation in our luxurious
Honeymoon Suite

Late supper after the wedding as well as

breaktfast in the following morning served

by your personal butler in the Suite

Complimentary tasting of the wedding dinner
menu for six guests

Chaufteured limousine service for five hours
on the wedding day

Welcome reception table with floral decoration
Selection of table linens and seat covers for

all dining tables

Deluxe floral table décor for the reception table
and all dining tables

Six-tier model wedding cake

Sabrage on stage with champagne toasting
for cake cutting ceremony

Use of in-house audiovisuals

Ten dozen cocktail canapés to be served
at the pre-dinner cocktail party
Wedding gift for each guest

Traditional Chinese tea ceremony
Private mahjong and resting area with
Chinese tea service

Complimentary valet parking service for
up to 15 vehicles

Preferential room rates for guests

staying in the hotel
A gift certificate to celebrate your first

Wedding Anniversary at one of our restaurants
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Produc on'f./f

Videog mj)hy & Photography
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Astor Ballroom
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Astor Pre-Function
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Caroline

Vincent Astor Il

Vincent Astor |

Astor Room




Round Table Setting

Built-in LCD Screen Built-in LCD Screen
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Astor Ballroom

25 round tables of 10-12 persons each
(300 persons in total)

Long Table Setting

Built-in LCD Screen Built-in LCD Screen
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Two long tables of 9o persons each
Astor Ballroom (180 persons in total)




Vincent Astor
| & 11
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¢ Pillar-less event space, W Wm

flexible partitioning

¢ Additional space for pre-wedding

¢ Lounge set up or set up for family
Vincent Astor 1 & 11

gatherings and entertainment




Weddlng v . | . " Lunch Menu I

h M - | Barbecued Whole Suckling Pig NIESEE
Lu n C e nu ' | Sautéed Squid and Prawn with Termite Mushrooms and Seasonal Vegetables — Zf#ft
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E B IR EX
Double-boiled Chicken Consommé with Blaze Mushrooms and Vegetables BB SEBEEIIT AR ZE
Braised Whole Abalone in Supreme Oyster Sauce E2MREMA
Steamed Brown-Marbled Garoupa in Supreme Soy Broth BRERN
Marinated Chicken in Soy Sauce A5 B P 2
Fried Red Rice with Seafood and Shredded Conpoy AKIEM B EE KD ER
Braised Pork Dumpling with Shredded Ginger and Spring Onion = EFKER
Sweetened Red Bean Cream with Lotus Seed and Fresh Lily Bulb EFRaAE
Chinese Petits Fours I =5 6H =0
HK$12,600 plus 10% service charge per table of 10-12 guests BEEBK12,60070, BAMNMBI0%IRIEE
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Barbecued Whole Suckling Pig HBEFLFEEEE

Sautéed Coral Clam with Scallop in X.O. Sauce X.O.EMHE TN TFE
Double-boiled Chicken Consommé with Sea Whelk and Vegetables KSR EH G ZE

Braised Whole Abalone with Black Mushrooms in Supreme Oyster Sauce IREREREEHA

Steamed Spotted Garoupa in Supreme Soy Broth maREN

Deep-fried Crispy Chicken with Walnuts EHkAR B NEF 2

Fried Rice with Octopus in Abalone Sauce TR R ER

E-tu Noodles with Shredded Ham in Supreme Soup fR4% _CIZ 1A%

Sweetened Walnut Cream with Glutinous Rice Balls aEZ

Chinese Petits Fours I 5 BH B

HK$14,800 plus 10% service charge per table of 10-12 guests BEEB®14,80070, BAMNMKIC%RIZE

(H+E+"NUZEH)




Barbecued Whole Suckling Pig HEILFEEEE

Sautéed Scallop with Sea Whelk and Seasonal Vegetables SRR e
Deep-fried Milk with Honeydew Melon and Deep-fried Shrimp with Yuzu Honey Z IR HE i #7 A F ZE WR Bk
Braised Marrow Stuffed with Whole Conpoy EIREER
Double-boiled Chicken Consommé with Blaze Mushrooms and Bamboo Pith BB ITE G2
Braised Whole Abalone with Black Mushrooms in Supreme Oyster Sauce IRELEFREMRRA
Steamed Spotted Garoupa in Supreme Soy Broth AR EN
N Roasted Chicken with Fermented Beancurd Paste BIR P
R ;He*" Fried Rice with Shrimp and Shredded Conpoy EREFIR N ER
= hﬁ ﬁf . Braised E-fu Noodles with Wild Mushrooms in Abalone Sauce 1+ EF R OUR A
= “ Sweetened Red Bean Cream with Lotus Seed, Fresh Lily Bulb and Glutinous Rice Balls EFBESALE W iEE
Chinese Petits Fours T 25 BH A
HK$18,500 plus 10% service charge per table of 10-12 guests FEA

£%18,50070, HAMWKIoNIRFZE
)




Barbecued Whole Suckling Pig

Pan-fried Japanese Scallop in Lobster Sauce

Baked Pumpkin Stuffed with Seafood in Portuguese Sauce

Braised Asparagus with Shredded Fish Maw and Conpoy
Double-boiled Chicken Consommé with Matsutake Mushrooms and Sea Whelk
Braised Whole Abalone with Sea Cucumber in Supreme Oyster Sauce
Steamed Spotted Garoupa in Supreme Soy Broth

Deep-tried Crispy Chicken

Fried Rice with Truffle Essence Wrapped in Lotus Leaf

Braised Wonton with Shredded Ginger and Spring Onion
Double-boiled Pear with Red Dates and Snow Fungus

Chinese Petits Fours

HK$20,500 plus 10% service charge per table of 10-12 guests
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Barbecued Whole Suckling Pig
Sautéed Lobster with Ham and Asparagus in X.O. Sauce

Pan-fried Scallop Stufted with Shrimp Paste in Truffle Cream Sauce

Braised Seasonal Vegetables with Crab Meat and Crab Roe

St. Regis Mini Double-Boiled Premium Soup

Braised Whole South African Abalone in Supreme Oyster Sauce

Steamed Spotted Garoupa in Supreme Soy Broth

Roasted Crispy Chicken

Fried Rice with Egg White and Shredded Conpoy

E-fu Noodles with Dumpling in Supreme Soup

Double-boiled Papaya with Peach Gum, Red Date and Honey Locust Fruit

Chinese Petits Fours

HK$22,500 plus 10% service charge per table of 10-12 guests
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To ensure your wedding is exquisitely yours,
the sixth floor will be privatised for your
wedding. Meet with our wedding specialists

to discuss the details.
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Celebrate your exquisite wedding in style

at one of our exceptional suites.
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