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FOYER

Ideal for refreshment breaks during the day, networking cocktail in the evening and
interactive experience with your prestigious clients. Foyer is with convenient access to
Cloud 39 and Terrace, to curate luxurious touches and thoughtful welcome moment.

Cloud 39
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The elegant rooftop ballroom gives guests a glorious and uninterrupted bird's
eye view of Hong Kong with floor-to-ceiling windows overlooking one of the
world's most famous cityscapes. It is the most prestigious and iconic setting
imaginable for weddings and parties to celebrate flagship events as well as
conferences and exhibitions.
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CLOUD

OUTDOOR TERRACE = e

An outdoor terrace adjacent to the ballroom offers guests a glimpse of the high : :
life they will never forget with breathtaking views across Hong Kong as they sip | - "g
fine wines and exquisite cocktails from the city's most exclusive rooftop bar.




VIP LOUNGE AND SUITE

The VIP Lounge and Suite is available for
private use throughout the day of your event. It
is the perfect sanctuary for you and your
important guests to relax, be pampered, and
prepare for the big day ahead.
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Kitchen

Cloud 39

39th Floor

3_8th Floor

CLOUDS

FLOOR PLAN OF 39™ FLOOR

Location 39th Floor, The Henderson
2 Murray Road, Central
Cloud 39 approx. 6,800 square feet
Foyer approx. 2,000 square feet
Terrace approx. 280 square feet
Table Settings Up*to:28
Ceiling Height 8 metres
Parking Cars: 265 (with EV
chargers)
Motorbikes: 78
Cloud 39 @ 2.iftstoCloud 39
Dining Floor @ 1scrvicelift



Celebrate your wedding at Cloud 39, The Henderson m

Our team of professionals is dedicated to craft your romantic journey at Cloud 39, The Henderson. From the menu design, floral arrangement to lighting and
music, our event planners are closely supporting you from beginning to end with the utmost dedication and attentiveness.

For the newly-weds

X/

% One-night complimentary stay at a bridal suite of our preferred hotel partner for the night of the banquet, including in-suite amenities and breakfast for two
persons.

o Should you wish to consider adjusting the check-in / check-out date to one day earlier to take advantage of the complimentary stay for morning rituals
or bridal pick-up, please note that the selected hotel will impose additional charges for this modification.

Elevated gastronomy journey with Executive Chef and Sommelier

% Signature wedding dinner menu curated by our Executive Chef

% Complimentary tasting of your selected wedding dinner menu for six guests
% Wine-pairing suggestions by our Sommelier for your dinner

» Complimentary corkage fee for bring-in wine and champagne bottles

For the family and friends
s Preferential guestroom rate at preferred hotel partner for family and friends attending the wedding, subject to hotel availability
% Complimentary parking for ten car owners at The Henderson carpark

)/

s Private entertainment area with Chinese tea service available for family and friends

Offerings on your big day

% A dedicated wedding butler taking care of the bride and groom

% Designed wedding gifts for guests attending the banquet

% An extensive collection of table accessories tailored for your themed wedding

% Exclusive floral centrepieces prepared by our preferred florist for head tables and guest tables of your choice

% A five-tier model wedding cake for cake cutting and one bottle of house rosé for toasting on stage

s Preferential rate in using two high definition LED screens as backdrop or video playing

% State-of-the-art audio visual equipment including four wireless microphones, soft jazz music through our built-in surround sound system

s Traditional Chinese tea ceremony amenity set using during the banquet



CASTOR Dinner Menu 33

POCRER SR
Barbecued Whole Suckling Pig

=S PR HEZEN R ES T
Deep-fried Shrimp Balls served with Stir-fried Cuttlefish, Scallops and Assorted
Mushrooms

WE Bt e
Braised Bird's Nest Soup with Matsutake Mushrooms, Fish Maw and Conpoy

HREEIRE ) \FRSHE
Braised Whole Abalone with Shiitake Mushrooms and Assorted Vegetables

RisEZEFRER

Steamed Star Garoupa with Soy Broth in Bamboo Basket

BRI

Deep-fried Chicken with Truffle Sauce

BERTFIER

Fried Rice with Assorted Seafood and Caviar

4 -I,f.a..‘ " — = S| === e
=, e

Braised Egg Noodles with Ginger and Shallots in Abalone Sauce
BBE (HEe212(UA)

EEEE$23,888 BN
B2 I/NFERIBAREET. K. BRKIEEEHE W53 I EKE

HK$23,888 plus 10% service charge per table of maximum 12 persons ‘ ; : ! :
Inclusive of unlimited serving of fresh orange juice, soft drinks, mineral water and beer for up to four hours Sweetened Sago Cream with Glutinous Rice Pearls and Crispy Taro Chips

SRR NE IS 00T B I R R PR A T N RIS BT T sy

Upgrade to include house red and white wine at an additional supplement of HK$600 plus 10% service charge per table T R
Chinese Petits Fours

* IEREHEH. K. BRKKIEERBHE SFES/)\RB1E$750 Sin—IRzE

* Additional hour (fresh orange juice, soft drinks, mineral water and beer only)

at HK$750 plus 10% service charge per table of maximum 12 persons . ST ; ;
* LIEIC2026 EZ E= - Valid until 31 December 2026,

GESMERATEETE. BT (UK. RKEEREHE SRSINSE$900 BI RIS " ESIFEEBR B - The HendersontREHEIELLLRERIRE A7) -
The Henderson reserves the right to alter the above menu pricing and items due to

* Additional hour (house red and white wine, fresh orange juice, soft drinks, mineral water and beer only) ; ; e
unforeseeable market price fluctuation and availability.

at HK$900 plus 10% service charge per table of maximum 12 persons
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TFEB8$26,888 HI
BTN IR ,-u7J<\ EJ;%?JJ(&? fﬁﬂ%,@

HK$26,888 plus 10% service charge per table of maximum 12 persons
Inclusive of unlimited serving of fresh orange juice, soft drinks, mineral water and beer for up to four hours

BEZRINEEOOTTRIN—IRFBEHREAE 2/ ERBIGE R A EH

Upgrade to include house red and white wine at an additional supplement of HK$600 plus 10% service charge per table

FIEREHET. UK, BERKIIEEEREME SEE/\FEES750 SWII—RBE
* Additional hour (fresh orange juice, soft drinks, mineral water and beer only)
at HK$750 plus 10% service charge per table of maximum 12 persons

ERMSEAIOER. BEH. K BRKAIEEIREHE SFS/)\RREE$900 SU—RIZE
* Additional hour (house red and white wine, fresh orange juice, soft drinks, mineral water and beer only)
at HK$900 plus 10% service charge per table of maximum 12 persons

(el
NOVA Dinner Menu CLOUD

HOEERA AR

Barbecued Whole Suckling Pig

SEERMRERIE

Stir-fried Prawns and Sea Cucumber Meat with Assorted Vegetables

EHEZIZIEFHR
Baked Avocado with Sea Whelk, Minced Pork, Onion, Cheese and
Assorted Mushrooms

BIEAEATIR

Braised Turnip Ring stuffed with Minced Shrimp and Conpoy

S TME Se e

Double-boiled Sea Whelk Soup with Bamboo Piths and Morel Mushrooms

JRE7BRSMAREIEE

Braised Whole Abalone with Polish Goose Web in Oyster Sauce

B SR (FRENX

Steamed Star Garoupa with Soy Broth in Bamboo Basket

feRe S B At

Deep-fried Crispy Chicken with Rock Salt

R R EIE R e

Fried Rice with Sakura Shrimps, Diced Barbecued Pork in Abalone Sauce

HAEEIKER RS

Egg Noodles with Leek Dumplings in Superior Broth

FEREEOHESE

Double-boiled Walnut Cream with Glutinous Rice Dumplings

=S
Chinese Petits Fours

* LIBHE2026 FEZEE - Valid until 31 December 2026,
** BFIEIEEEIREREGZ - The Henderson{REGIEIEL FRERIEH ZHEF) -

The Henderson reserves the right to alter the above menu pricing and items due to
unforeseeable market price fluctuation and availability.

9



STARLA Dinner Menu m

EEimE=/ME Deluxe Appetizer Trio

MEKEREN. STARRZFEMS. X OB IRHEIE

Chilled Crystal Ham with Truffle Sauce,
Barbecued Suckling Pork with Gold Flake,
Chilled Shrimps and Red Jellyfish in X.O. Sauce,

BERRHENEEENERS
Braised Turnip Ring stuffed with Minced Shrimp,
served with Stir-fried Yellow Fungus and Sliced Sea Whelk

JREE LSEE+HE
Double-boiled Superior Soup with Fish Maw,
Sea Whelk, Conpoy and Shiitake Mushrooms

2R REQRREIFSE

Braised Whole Abalone and Sea Cucumber in Oyster Sauce

PR R HEE (R PR 2K

Steamed Star Garoupa Fillet with Huadiao Wine and Chicken QOil in Bamboo Basket

ALEReRZ EM b EE

Deep-fried Crispy Chicken with Red Wine Sauce

Creditsf@Johnnyproductions

IO ER

Fried Five-grain Rice with Goose Liver Paté, Diced Chickens, Shrimps, and Conpoy

o b s B E Rk
SEE$25,888 BUTI—IRISE (HB512(1M) SN
BETUNSEIRIEEERET. (K. TBR/KEIEEIEE Shrimp Dumplings with Assorted Vegetables in Fish Broth
HK$28,888 plus 10% service charge per table of maximum 12 persons
Inclusive of unlimited serving of fresh orange juice, soft drinks, mineral water and beer for up to four hours Eéﬁé?@ﬂ%ﬂ;j
SRR NE 600 TR IT—IB PR E TR = B2 T/ i SR A 24 T Double-boiled Peach Gum with Lotus Seed and Wolfberry in Sweetened Soup

Upgrade to include house red and white wine at an additional supplement of HK$600 plus 10% service charge per table

BEAEE
SEREHET. VK, BSKRISEIREGE SRS \EE$750 SKin—Rss s

* Additional hour (fresh orange juice, soft drinks, mineral water and beer only) Chinese Petits Fours

at HK$750 plus 10% service charge per table of maximum 12 persons . ST
* LIRS 2026 FEZ EZ - Valid until 31 December 2026,
ERRSEIEEE, BT, UK BRKRISERENE SR/ SIE$900 Sin—RiEE " BB R IR © The HendersontREHEIEALRE RIRE Z1EF) -
The Henderson reserves the right to alter the above menu pricing and items due to

* Additional hour (house red and white wine, fresh orange juice, soft drinks, mineral water and beer only) L ?
unforeseeable market price fluctuation and availability.

at HK$900 plus 10% service charge per table of maximum 12 persons
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VESPER Dinner Menu CLOUD

EREEHF=/ME Deluxe Appetizer Trio
BEETRHIZRBAE. BTREREA. 8REFEN

Chilled Sea Whelk Slices in Huadiao Wine with Red Jellyfish,
Chilled Whole Abalone in Oyster Sauce,
Barbecued Suckling Pork with Gold Flake

e iRiEEE

Baked Crab Shell stuffed with Crab Meat, Cream and Onion

NEEETTEREREX

Stir-fried Lobster with Scallops, Asparagus and Elm Fungus

‘.-.a

r! “lllll:: | :. Ky b . _‘IEJ_;% I}\@;{%}ykﬂﬂa
F : B g ; i Double-boiled Supreme Broth with Whole Abalone, Sea Cucumber
and Goose Web

BEE(FARENX

Steomed Star Garoupa Fillet with Superior Broth in Bamboo Basket

HE—RRE s E T 21

Deep-fried Crispy Chicken with Yunnan Ham

SRR EERRER

Fried Five-grain Rice with Diced Roasted Duck, Conpoy and Egg White

KSR ERE

Braised Inaniwa Noodles with Crab Meat and Egg White

EEE$32,888 Bk 28 (HEZ12(1[H) ¥
ATV N\SEIRIEATERET. (K. BSKRISEEH BEESTC T RIS

HK$32,888 plus 10% service Chqrge per table of maximum 12 persons Double-boiled Snow Swallow with Longan, Wolfberry and Lily in Sweetened Soup
Inclusive of unlimited serving of fresh orange juice, soft drinks, mineral water and beer for up to four hours
BB EE

BRERRINEE00TTR I IRFPEF AR ZERE 2 W/ R RE S EAL ST Chinese Petits Fours

Upgrade to include house red and white wine at an additional supplement of HK$600 plus 10% service charge per table

*FEREHET. UK, ERKIGEEREHE 8FEE/\EE$750 BBIN—IREE
* Additional hour (fresh orange juice, soft drinks, mineral water and beer only)

at HK$750 plus 10% service charge per table of maximum 12 persons ST
* L, /‘7,55’5/‘2026-6525 Valid until 31 December 2026,

SERSRAIOEE. Bt K ERKRISEEETE SREE\SEES900 SKI—RHE " BSSIEES B REIRBI - The Henderson(REFIEIELL LRERIFEZHER) -
The Henderson reserves the right to alter the above menu pricing and items due to

& Addltlonol hour (house red and white wine, fresh orange juice, soft drinks, mineral water and beer only)
unforeseeable market price fluctuation and availability.

at HK$900 plus 10% service charge per table of maximum 12 persons
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