CHINESE WEDDING
DINNER PACKAGE
o R E R

2025
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HK$16,988

Pl Diyer W

I8 R
HK$19,988

TASTE

1 bottle of house champagne for toasting
FRPEFEIRNNBEELER

3 hours of free flow beverages (soft drinks, house beer
and chilled orange juice)

FERE3/NEF IR 2 AR Gk HEEMIE  ORIET)
1st anniversary celebration

—BELS

A complimentary welcome mocktail per guest

BUEFAIZOERAFREE

8 tables or above
8EM L

¥

15 tables or above
15U E

®

®

Dinner buffet for
2 persons

EINZEULIES

¥

40 tables or above
40 E

®

®

Dinner buffet for
2 persons

L ABBBRE

¥

60 tables or above
60fFU £

®

®

Dinner buffet for
2 persons

EINEEIIES

®

Free corkage for brought-in liquor or wine per table 1 bottle / 1% 2 bottles / 1% 3 bottles / 1% 3 bottles / &%
SFEERFENBEERKBRE
Fresh cream wedding cake served at pre-dinner reception 3lbs / B 8 lbs / B 12 Ibs / BE 15 lbs / B
HREAEERZERFEAZA
S'FAY 1 night of 1 night of 1 night of Executive 2 nights of Executive Harbour
Harbour View Room Harbour View Room Harbour Apartment Apartment & 1 night of Harbour
X X with breakfast for 2 with breakfast for 2 with breakfast for 2 View Room with breakfast for 2
Accommodation with breakfast per room per night
EEERE BREE—BREYARE SRFRE—BEYUARE THEEAB—K THERABMEREREE I
BEARER BESHEBRYARE
STYLE

Complimentary exquisite flower centerpieces and
use of easel stand

SEFLHTERERMREEARER

Complimentary use of LED wall (Available in Nina Ballroom Only)
%BFEALEDRRIEEEH S 2 (RRNina BallroomE & FE {# /)

Complimentary use of in-house PA system and LCD projector
REERZANSTERBERRBETER

@

OTHERS

Chauffeured limousine transfer by Mercedes Benz

FATC R R IR

Vouchers for 5 hours of free parking at NINA MALL 1
W0 E S —EA RN e B R EE S

Mahjong tables and sets, with Chinese tea served

R BEREFXFEER

Invitation card

(EES T

N

3 vouchers / i

3tables / &

8 sets per table /
HESE

3 hours / /\Bf

8 vouchers / i

8 tables / &

8 sets per table /
HESE

5 hours / /\Bf

15 vouchers / 3k

15 tables / £

10 sets per table /
BFE10E

Chauffeured Mercedes Benz
& Coach for 5 hours

SN ATEE R ki B+

20 vouchers / 5k

15 tables / &£

10 sets per table /
BE10E

SM—BEH | REREHE | SAMERRAUQGR | BRITEEATSERMARE | ARBEHRE2025F12A31H

NINA HOTEL

TSUEN WAN WEST
EEAMOBE

8 Yeung Uk Road, Tsuen Wan, Hong Kong 75 i 55 1 15 )2 % 8 5%

10% service charge applies | Minimum charge is required | Terms and conditions apply |
Prices maybe adjusted in accordance with market conditions | Vaild until 31 December 2025

Tel: (+852) 2280 2790 Email: events.tww@ninahotelgroup.com



/@”%%W W leqy

BEAERE
Roasted Whole Suckling Pig

BRIA 35 R 4D IRIK

Sautéed Prawn with Caramelized Walnuts and Seasonal Vegetables

EXBMENER
Braised Bamboo Pith with Crab Roe, Crabmeat, Vegetables and Egg White

IR B TEVFE
Deep-fried Crab Claws Stuffed with Shrimp Paste and Sakura Shrimp

FHEERCERHRE

Double-boiled Chicken Soup with Morel Mushroom and Sea Conch

BETHEA

Braised Sliced Abalone and Mushroom in Oyster Sauce

BERIDEER

Steamed Fresh Giant Garoupa with Ginger and Scallion

AT R VE %
Deep-fried Crispy Chicken

TEBEIER

Fried Rice with Assorted Seafood and Jinhua Ham

EHSHEBEESE

Braised Inaniwa Udon with Conpoy and Enoki Mushroom

BF AR EE

Double-boiled Papaya with Snow Fungus and Peach Gum

LIV

Nina Pastries

HK$16,988

10-12 persons per table
SFE10-1211 8

N

NINA HOTEL

TSUEN WAN WEST

§ ,%’ E tll] ’I:\ ’;E E Prices maybe adjusted in accordance with market conditions | Vaild until 31 December 2025

FM—RBE | KEREHE | LAEMGRRRENAR | ERTEETSBERIMNE | AMEHE2025F12831H

10% service charge applies | Minimum charge is required | Terms and conditions apply |




BEAERE
Roasted Whole Suckling Pig

XO.EBHWESF
Sautéed Scallop with Asparagus and X.O. Chilli Sauce

BEMSFEEH
Braised Whole Conpoy with Garlic and Vegetables

EEEZTIRES
Baked Crab Shell Stuffed with Crabmeat and Parmesan Cheese

EHCRBIERS
Braised Bird's Nest and Fish Maw with Pumpkin Soup

BERENBESMINTELE

Braised Whole 6-head Abalone with Mushroom in Oyster Sauce

RHMEREN

Steamed Star Garoupa with Spring Onion and Ginger in Soy Sauce

B 7D e K2 2
Crispy-fried Chicken with Golden Garlic Crumbs

ERBEERR

Steamed Rice with Conpoy and Assorted Seafood Wrapped in Loutus Leaf

BRI RH R
Pan-fried Shrimp Dumplings with Vegetables in Superior Soup

ETrEe4AEN5E
Glutinous Dumpling with Red Bean Paste, Lily Blubs and Lotus Seeds

LIV

Nina Pastries

HK$19,988

10-12 persons per table
SRE10-12118

N

NINA HOTEL

TSUEN WAN WEST

§ ,%’ E tll] ’I:\ ’;E E Prices maybe adjusted in accordance with market conditions | Vaild until 31 December 2025

FM—RBE | KEREHE | LAEMGRRRENAR | ERTEETSEBERIMNE | AMEHE2025F128318

10% service charge applies | Minimum charge is required | Terms and conditions apply |




CHINESE WEDDING

LUNCH PACKAGE
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2025
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HK$11,988

8 tables or above

15 tables or above

40 tables or above

60 tables or above

. 8N E 15EME 40 E 60U E
TASTE
1 bottle of house champagne for toasting @ @
FRRBEETRIRNNBEEXER
2 hours of free flow beverages (soft drinks, house beer and . .
chilled orange juice) N3 N\ ® N\
FE R 2/ S R PR & AR IR Rk~ 18 TE PR ~ ORI 1)
Free corkage for brought-in liquor or wine per table 1 bottle / % 2 bottles / 1% 3 bottles / 1% 3 bottles / %
SFERFENBEERKARE
Fresh cream wedding cake served at pre-lunch reception 3lbs / & 8 Ibs / FE 12 lbs / f& 15 lbs / f&
HRREBERZERENZA
SVI‘AY 1 night of 1 night of 1 night of Executive 2 nights of Executive Harbour
Harbour View Room Harbour View Room Harbour Apartment Apartment & 1 night of Harbour
. . with breakfast for 2 with breakfast for 2 with breakfast for 2 View Room with breakfast for 2
Accommodation with breakfast per room per night
ERERE BREF—BEEARE SREFEE—BREEARE T—?Hﬁ%’& —Bg THERAEMBEREREE—
CARR ESHSRYARE
STYLE

Complimentary exquisite flower centerpieces and
use of easel stand

REFELETCRRRREEAHRER

Complimentary use of LED wall (Available in Nina Ballroom Only)

REBEFERALEDREBMEEEHE 2 A (RBRENina BallroomEZFEEMA)

Complimentary use of in-house PA system and LCD projector

REZREANTERFERRBBTIREH
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OTHERS

Vouchers for 5 hours of free parking at NINA MALL 1
Wit E S —EA RN e B R EE R

Invitation card

FERAER

N

3 vouchers / 3k

8 sets per table /

BE8E

8 vouchers / 3k

8 sets per table /
BE8E

15 vouchers / 5&

10 sets per table /
BE10E

20 vouchers / 3k

10 sets per table /
BE10E

SM—BEH | REREHE | TAMERRMBUQGR | BRITEEATSERMAE | ARBEHRE2025F12A31H

NINA HOTEL

TSUEN WAN WEST

EEANMOERSE 8 Yeung Uk Road, Tsuen Wan, Hong Kong 75 i 55 1 1} J2 41 8 5%

Tel: (+852) 2280 2790 Email: events.tww@ninahotelgroup.com

10% service charge applies | Minimum charge is required | Terms and conditions apply |
Prices maybe adjusted in accordance with market conditions | Vaild until 31 December 2025
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BEALERRE
Roasted Whole Suckling Pig

X.0. 8 & IR 1) iR Ik

Sautéed Prawn with Seasonal Vegetables in X.0O. Chili Sauce

MEE TR R
Double-boiled Chicken Soup with Matsutake Mushroom and Sea Whelk

SEERMA

Braised Sliced Abalone and Vegetables in Oyster Sauce

BEIDEBRES
Steamed Fresh Giant Garoupa with Ginger and Scallion

FAEL R

Roasted Chicken Marinated in Red Fermented Beancurd Sauce

EREAWR
Fried Rice with Conpoy and Egg White

MEFENFE

Braised E-fu Noodles with Mushroom and Black Truffle Paste

HEEEAEFH
Dried Longan Soup with Lily Bulbs and Lotus Seeds

LIRVE S

Nina Pastries

HK$11,988

10-12 persons per table
E/FE10-1211H

N

NINA HOTEL

TSUEN WAN WEST

§ ,%’ E tll] ’I:\ ’;E E Prices maybe adjusted in accordance with market conditions | Vaild until 31 December 2025

FM—RBE | KEREHE | LAEMGRRRENAR | ERTEETSEBERIMNE | AMEHE2025F128318

10% service charge applies | Minimum charge is required | Terms and conditions apply |




: / F Nina A Nina B Nina C

. 23 Tables 26 Tables 22 Tables
Nina Ballroom L__teowa V1, LED ia Lewal
Stage Stage Stage Elevators Lobby
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Elevators Lobby
(Tower1)

Maximum Capacity (person) ':':' Cocktail 1 1,600 = Built-in Screen
AREA CEILING .o @ AREA CEILING oo
VENUE . . DOC oae VENUE . ; DO
(m?) (ft?) (m) (ft) b (10-12 persons) (m?) (f?) (m) (ft) °e (10-12 persons)
Nina A 550 5920 55 18 400 23 Tables Nina A & B 1180 12,700 55 18 1,000 52 Tables
Nina B 630 6,780 55 18 550 26 Tables NinaB&C 1,160 12,490 55 18 950 50 Tables
Nina C 530 5710 55 18 380 22 Tables Ni?ﬁaBlla/'Jfgg’m 1,710 18410 55 18 1,600 100 Tables

41/F

Sky Lounge

Window Bay
(Harbour View)
To Sky Bridge

& Lobby
To Elevators Lobby
(Tower 1)
Window Bay
(Mountain View)
o8
Maximum Capacity (person) — <%* Cocktail | 200 i@ Round Table | 144
AREA CEILING oo X
VENUE (m) (ft) (m  (f) .

(10-12 persons)

Sky Lounge 400 4,306 35 115 200 12 Tables D\’]

NINA HOTEL

8 Yeung Uk Road, Tsuen Wan, Hong Kong 75 i %5 ¥ 45 )2 % 8 5% TSUEN WAN WEST

e N
Tel: (+852) 2280 2790 Fax: (+852) 2280 2822 Email: events.tww@ninahotelgroup.com EEBHWOBEE



