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We commit that our Food & Beverage venues are 1S022000:2018 certified,
an internationally recognized food safety management system.



WORLD OCEANS DAY PROMOTION
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Strengthening our commitment to sustainable seafood, Grand Hyatt Hong Kong is now a member

of the Hong Kong Sustainable Seafood Coalition (HKSSC). We are proud to support the

United Nations World Oceans Day on 8 June 2023 by showcasing dishes that feature sustainable seafood.
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@< Sustainably Sourced seafood
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Per Person  Light Portion
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Patagonian toothfish and assorted vegetable soup, fungi, olive seeds
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Deep fried Boston lobster claw, shrimp mousse, spicy pepper salt
Braised Boston lobster, minced pork, egg, spicy sour sauce
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Fresh prawns, Inaniwa udon noodles soup
AR T £ R
Deep fried diced Patagonian toothfish, spicy pepper salt
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Stir fried scallops, Yunnan mushrooms
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All prices are in HK$ and subject to 10% service charge

Please advise our associates if you have any food allergies or special dietary requirements
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