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HONG KONG

DINING GREEN AT JW MARRIOTT HOTEL HONG KONG

JW Marriott Hotel Hong Kong is proud to introduce its wide collection of green menus aimed at
leading business meals and meetings into a realm of eco-consciousness. Spanning across all
levels of catering, the green menu extends to morning and afternoon coffee breaks, on-the-go
lunch trays, as well as cocktail receptions. Each has its own unique characteristic and feel, but all
carry the common theme of being green.

An early morning start can be paired with a morning coffee break that embraces the excitement
of green products such as wheat grass, super fruits and granola. As for an afternoon coffee
break, menus offered are inspired by the traditional Chinese tea and dim sum with a twist.
Novelty items include Oolong tea gelee and Green tea éclairs. Both morning and afternoon
coffee breaks are available at HK$300* per person.

The hearty lunch trays are light, quick and crisp. Priced at $HK550* per set, lunch trays include
three small courses that favor both the guest and the environment. This feature translates into
our special dishes made for cocktail hours. Such small dishes include Sustainable hamachi
ceviche, Organic ginger and orange soup and Fair trade dark chocolate mousse. The use of local,
natural and sustainable ingredients reflect on JW Marriott Hotel Hong Kong’s continued green
efforts.

The hotel also extends sustainable menus to wedding banquets, featuring the Shark-free menu.
In May 2010, JW Marriott took its first step to help control the depleting shark population by
introducing Shark-free banquet menus options. Offered are five distinct 12 course menus to
provide the same quality of luxuries desired at a banquet, allowing guests to further personalise
their special day of the life.

* Prices are quoted per person and subject to 10% service charge.
Prices are subject to change without prior notice.
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