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Soaring above Central, Cloud 39 is the region’s premier

destination for unforgettable weddings, corporate events
and milestone moments. From its all-glass rooftop
ballroom - the city’s highest — to a wraparound terrace
with panoramic 270-degree views and a serene VIP Suite,

this ethereal venue immerses guests in a world of natural
beauty, futuristic luxury and endless possibilities. Crowning
The Henderson, Cloud 39 brings together exceptional
architecture, hospitality and gastronomy, ensuring every
occasion feels truly on top of the world.




ASYMPHONY of
LIGH T, COLOUR,
TEXTURE
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| E\Q | Cloud 39 redefines the private event experience through a visionary design by Studio

| Al | Paolo Ferrari, the award-winning Toronto-based practice known for its expressive,
sensorial spaces. Drawing inspiration from the fluid silhouette of The Henderson and

the organic geometries found in nature, the design articulates a bold new language of

luxury — one that is sculptural, serene and undeniably futuristic.

Across a seamless progression of spaces, guests encounter softly curved forms, tactile
textures and luminous materials that elevate every gathering to an extraordinary
occasion. From handcrafted metal details to plush custom furnishings and natural stone
surfaces, each element is composed with meticulous care,
creating a harmonious balance of contrast and calm.
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terrace, the foyer provides a refined space
for receptions, refreshment breaks or VIP
welcomes. What’s more, the fluid layout
ensures a graceful transition from arrival to

Connected to the main ballroom and

celebration.
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Cloud 39 unfolds as a collection of radiant,
light-filled spaces — each designed to
elevate life’s most memorable moments



Suspended in the clouds, Cloud 39 is home to Hong Kong’s Custom acoustic felt tapestries lend softness and visual

highest rooftop ballroom. An extraordinary setting, this depth, while retractable sunshades allow natural light to be
pillar-less, glass-encased space features soaring ceilings and fine-tuned. A built-in LED wall and portable display complete
panoramic views of Victoria Harbour, the skyline and the the space, seamlessly marrying refined elegance with next-
surrounding mountains. generation technology.
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1he Bar

Anchoring the foyer, the sculpted

sandstone bar provides a refined,
welcoming setting for pre-
reception cocktails, refreshment
breaks, or celebratory toasts.

Cloud 39’s in-house mixology team,
whose artistry consistently elevates
every occasion, crafts everything from
bespoke signature cocktails to timeless
classics with creativity and precision.

1he lerrace

Seamlessly connected to the foyer and
ballroom, the open-air terrace offers
270-degree views of Hong Kong’s iconic
skyline, from the harbour to forested
peaks and gleaming towers. With its
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dramatic vantage point and seamless
indoor-outdoor flow, the terrace
becomes an ideal, unforgettable setting
for golden-hour ceremonies and starlit
evening receptions.
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Serene and secluded, the VIP Lounge, which also serves

as the bridal suite, offers a private retreat for you and
your most important guests to relax, refresh and prepare

before your event. Framed by mesmerising skyline views,
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the suite features an elegant dressing alcove with petal-shaped

mirrored panels, and a bespoke salon chair for pre-event

pampering or private touch-ups. Thoughtfully designed lighting

and plush seating create timeless sophistication.
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Powder Rooms

Radiant and refined, the powder
rooms at Cloud 39 are more than a
necessity, they’re a destination in
their own right. The women’s space
glows with floor-to-ceiling pink onyx,
softly arched ceilings, and vanities
sculpted from the same exquisite
stone. At the far end, a private
makeup area offers an intimate
retreat, adorned with shell-like

sconces and silk-embroidered wall
coverings — a graceful homage to Chinese
artistic heritage.

In contrast, the men’s room captivates
with richly veined lime-green marble,
evoking a sense of organic luxury and
wonder. Every detail invites guests to
linger, making these powder rooms

an unforgettable part of the Cloud 39

unique experience.




CEILING HEIGHT

Up to & Metres
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TOTAL AREA EVENT CAPACITY

BALLROOM FOYER TERRACE BANQUET COCKTAIL CLASSROOM THEATRE

approx. 6,8005q. ft - approx. 2,000 s¢. f1 approx. 980 sq. ft 336 guests 450 guests 220 guests 400 guests



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

% 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 Sommmelier for your dinner

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

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

R/

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

s 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



Credits: @Johnnyproductions

BEBES$23,888 BIIN—RFE (H&ES1201M)
BEPVNFERIGEEHET. 1K BERKRIEEEE

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

SN 00T RSB S FRE A T NSRRI S AT R

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

*IEREE T, K. ERKRIEEIRBHE SF5/)\RE1E$750 SI—RFBE
* 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

IERBEIEEE. BHEtT. UK BERKRIEEREME SR/ \FEE$900 SRNI—IRFE

* 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

CASTOR Dinner Menu CLOUD

IOtEERI SR
Barbecued Whole Suckling Pig

=S HRNHE RN RS T
Deep-fried Shrimp Balls served with Stir-fried Cuttlefish, Scallops and Assorted
Mushrooms

WEBIE it ERE=
Braised Bird's Nest Soup with Matsutake Mushrooms, Fish Maw and Conpoy

SRR E ) SRS
Braised Whole Abalone with Shiitake Mushrooms and Assorted Vegetables

BisE=%EEFARENR

Steamed Star Garoupa with Soy Broth in Bamboo Basket

BRI E R
Deep-fried Chicken with Truffle Sauce

BE=XATMER

Fried Rice with Assorted Seafood and Salmon Roe

e e

Braised Egg Noodles with Ginger and Shallots in Abalone Sauce

B H TR

Sweetened Sago Cream with Glutinous Rice Pearls and Crispy Taro Chips

EEEHEE

Chinese Petits Fours

*LUBFR2026 EZ EE, Valid until 31 December 2026.
** BISIEISEER SRR, The HendersonREFIEIEL F3RERIEH ZHEF),

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



NOVA Dinner Menu m

BRI R

Barbecued Whole Suckling Pig

SSERMRBRM T
Stir-fried Prawns and Sea Cucumber Meat with Assorted Vegetables

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

BEAEAER

Braised Turnip Ring stuffed with Minced Shrimp and Conpoy

S M TEZ RS LG
Double-boiled Sea Whelk Soup with Bamboo Piths and Morel Mushrooms

JRE R A HRIEE
Braised Whole Abalone with Polish Goose Web in Oyster Sauce

B EAEFRENDK

Steamed Star Garoupa with Soy Broth in Bamboo Basket

fer e B A EEE

Deep-fried Crispy Chicken with Rock Salt

Credits: @Johnnyproductions

IR T BB E a5 m
Fried Rice with Sakura Shrimps, Diced Barbecued Pork in Abalone Sauce

BEB1$26,888 BIIN—IRFE (H&Z12(7A) o = e

ATV NERIMSIEHEST, UK. BRKRISESE ER KR

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

BERINEECOOTTR IN—IRBERZE AR S I\ ERIG ISR A&

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

SEREHET. JUK. MESUKRISEIEE SREEIMSEIS750 BEN—iREE fegssrutaty
* 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

EEEEAESE
Double-boiled Walnut Cream with Glutinous Rice Dumplings

Chinese Petits Fours

*IERASEAI T, BT, UK. IERKIGEEEREME SFEE/ B $900 BEUN—IREE * RiBIS 2026 FZ 2, Valid until 31 December 2026,
* Additional hour (house red and white wine, fresh orange juice, soft drinks, mineral water and beer only) ** BB E R GG, The Henderson{REFIEIFL FRERIEH ZHEF),
at HK$900 plus 10% service charge per table of maximum 12 persons The Henderson reserves the right to alter the above menu pricing and items due to

unforeseeable market price fluctuation and availability.



STARLA Dinner Menu m

EEimE=/J\ViE Deluxe Appetizer Trio
BERZSE. BE/KEER. X O EEHRRIBAIE

Barbecued Suckling Pork with Gold Flake,

Chilled Crystal Ham with Truffle Sauce,
Chilled Shrimps and Red Jellyfish in X.O. Sauce

BEEIREENEEE N ER A
Braised Turnip Ring stuffed with Minced Shrimp,
served with Stir-fried Yellow Fungus and Sliced Sea Whelk

JRER LiSREFE
Double-boiled Superior Soup with Fish Maw,
Sea Whelk, Conpoy and Shiitake Mushrooms

iSRS REN RIS

Braised Whole Abalone and Sea Cucumber in Oyster Sauce

PR RER HRE (F AR R K

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

ALENER R

Deep-fried Crispy Chicken with Red Wine Sauce

O EE

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

FEEE$28,888 BUIN—RFEE (HERZ1201M)
BV NFERIGEEET. UK BERKRIEEEE SRR RZRURIKEL

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

BERIMNEEE TR IN—IRBETARZE AR S I/\F RIS BT BEEFEE

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

*FEREHET. UK ERKIGEEREE S8FEE/\WEE$750 BBUIN—IREE
* Additional hour (fresh orange juice, soft drinks, mineral water and beer only) DS =W e
at HK$750 plus 10% service charge per table of maximum 12 persons %%X"Ex;l[i

IERBEAOEER. BET. VK BERKMISEREHE SRE/\FEE$900 BKIN—REE

Shrimp Dumplings with Assorted Vegetables in Fish Broth

Double-boiled Peach Gum with Lotus Seed and Wolfberry in Sweetened Soup

Chinese Petits Fours

* Additional hour (house red and white wine, fresh orange juice, soft drinks, mineral water and beer only) *ﬂ@@i?ZOgéiZEg Valid until 31 December 2026.
at HK$900 plus 10% service charge per table of maximum 12 persons ** BSIESEE R R, The Henderson(REFIEIFL FRERIEH ZHEFY,

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



. R
VESPER Dinner Menu CLOUD?

EEEF=/\E Deluxe Appetizer Trio
AR EFEN. BTREREA. BERIERSAE

Barbecued Suckling Pork with Gold Flake,
Chilled Whole Abalone in Oyster Sauce,

Chilled Sea Whelk Slices in Huadiao Wine with Red Jellyfish

e iRiEEE

Baked Crab Shell stuffed with Crab Meat, Cream and Onion

ANEUEET M TTE BEREX
Stir-fried Lobster with Scallops, Asparagus and ElIm Fungus

L _aﬂ -

i - 4 FERATIEE
ey ' : o 3 . Double-boiled Supreme Broth with Whole Abalone, Sea Cucumber
and Goose Web

e EREE (R R ENX

Steamed Star Garoupa Fillet with Superior Broth in Bamboo Basket

ehE—RERE 21

pemmp— Deep-fried Crispy Chicken with Yunnan Ham

SEEKBNEEDRER

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

RN

RSk =] — HEsz12R7
E:ﬁ,%.—p$32,888 73”&2]” HE%E “"Eﬁylﬂﬂﬁﬁ) Braised Inaniwa Noodles with Crab Meat and Egg White

SETVNFHEIRIBEE T, UK. BERKIIEEEE

HK$32,888 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 %EE’%*E?@%?‘E
Double-boiled Snow Swallow with Longan, Wolfberry and Lily in Sweetened Soup
SREABNE 56007 BN IR PR & T/ N RIS R ATV
Upgrade to include house red and white wine at an additional supplement of HK$600 plus 10% service charge per table %%%Eﬁﬁxﬁ)lﬁ
*FEREFET. UK. ERKMIEEEREMLE SFEE/\WEE$750 BBUIN—IREE Chinese Petits Fours

* 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

o e e gt e * HUEA?. =, ' ' -
SERMRIEEE. BB, UK ISKRISEEEHE SRS/NSE5900 BH—REHE B e
* Additional hour (house red and white wine, fresh orange juice, soft drinks, mineral water and beer only) NESHEES SR, Z 3 o

The Henderson reserves the right to alter the above menu pricing and items due to

t HK$900 plus 10% i h table of i 12
¢ $ S B e i o=l unforeseeable market price fluctuation and availability.



