
Situated in the heart of Xujiahui, Andaz Shanghai 
ITC celebrated its grand opening this March. 

The hotel embraces the design concept of “bringing 
outside in”, offering guests an immersive experience 
of Shanghai’s unique cityscape where heritage and 
modernity meet. This latest addition is set to become 
one of the leading Andaz hotels worldwide.  

SHKP Chairman and Managing Director Raymond Kwok 
said: “SHKP has developed ITC in the heart of Xujiahui 
as a large integrated commercial complex comprising 
premium office towers, a flagship retail mall, and a luxury 
hotel. With approximately 7.6 million square feet of total 
gross floor area, the newly opened Andaz Shanghai ITC 
represents a significant milestone in the development of 

ITC. We are confident that the hotel will become a ‘world-
class cosmopolitan lounge’ welcoming international 
guests and serving major events.”

As a core component of the Group’s integrated project 
ITC, Andaz Shanghai ITC is seamlessly connected 
to other parts of Three ITC, including Puxi’s tallest 
office Tower B and the flagship mall ITC Maison. The 
grand opening of Andaz Shanghai ITC will strengthen 
synergies across the Three ITC portfolio and boost 
commercial and leisure activities in the area.

Being adjacent to Xujiahui Station where three subway 
lines converge, the hotel boasts a prime location. It 
provides 267 guestrooms and suites, ranging from 

Andaz Shanghai ITC officially opens 
上海徐家匯中心安達仕酒店正式開幕

The grand opening ceremony was officiated by (from left) Hyatt Managing Director of Luxury, Lifestyle and Grand Hyatt for Greater China Philip Yu, General Manager of 
Andaz Shanghai ITC Masaya Fudeguchi, SHKP Hotel Division Senior Vice President Jenny Chan, Sun Hung Kai Real Estate Agency Senior Director Thomas Kwok, Hyatt Group 
President of Asia Pacific David Udell, SHKP Chairman and Managing Director Raymond Kwok, SHKP Executive Director Christopher Kwok, SHKP Executive Director Eric Tung, 
Hyatt President of Greater China and Growth for Asia Pacific Stephen Ho, Hyatt Executive Managing Director of Growth & Operations for Greater China Owen Xing.

左起：凱悅酒店集團大中華區奢華、生活方式及君悅品牌董事總經理俞小俊、上海徐家匯中心安達仕酒店總經理筆口征哉、新地酒店業務部高級副總裁陳淑貞、

新鴻基地產代理有限公司資深董事郭炳江、凱悅酒店集團亞太區總裁于德勵、新地主席兼董事總經理郭炳聯、新地執行董事郭基泓、新地執行董事董子豪、

凱悅酒店集團大中華區總裁及亞太區拓展總裁何國祥、凱悅酒店集團大中華區發展及運營執行董事總經理邢林，主持酒店的開業儀式。
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485 to 1,580 square feet. All rooms 
feature floor-to-ceiling windows, with 
select rooms offering private balconies 
that seamlessly integrate the city’s 
contrasting landscapes into the interior 
space — views of century-old Shanghai 
on one side and a bustling panorama of 
modern architecture on the other. 

The hotel houses three distinctive 
dining venues. The Rooftop Bar, with 
its refined furnishings, serves creative 
cocktails, exquisite afternoon tea sets 
and provides guests with unobstructed 
panoramic city views. The West Wing 
wine bar serves a fusion of European 
and Shanghai-style light bites, while the 
East Wing presents authentic home-
style Shanghainese cuisine with a 
nostalgic touch.
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Additionally, the hotel’s fitness centre reflects a commitment to 
privacy and exclusivity, offering a membership-based boutique 
fitness space where guests can focus on their wellness routines in a 
tranquil environment.
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坐落於徐家匯核心地段的上海徐家

匯中心安達仕酒店，於今年3月

正式開幕。酒店設計以「引景入室」為概

念，讓住客感受到上海新舊交織的獨特

城市景觀，勢將成為全球頂尖的安達仕

酒店之一。

新地主席兼董事總經理郭炳聯表示：

「新地在徐家匯核心地段打造約760萬

平方呎的超級綜合體 — 上海徐家匯中

心ITC，集高端寫字樓、旗艦商場及奢

華酒店於一身。上海徐家匯中心安達仕

酒店隆重開業，是ITC綜合體發展的重

要里程碑。我們有信心，新酒店將成

為接待全球賓客、服務大型活動的

『國際會客廳』。」
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作為ITC綜合發展項目的重要組成部

分，上海徐家匯中心安達仕酒店無縫連

接ITC第三期的其他部分，包括浦西最

高的B座摩天辦公大樓及旗艦商場ITC 

Maison。新酒店開業將加強ITC各部分

的協同效應，進一步推動徐匯區的商業

與消閒活動發展。

酒店坐擁優越地理位置，毗鄰匯聚三條

地鐵線的徐家匯站，為旅客提供便利交

通。267間客房與套房面積從485平方呎

到1,580平方呎不等，全數配備落地玻璃

窗。部分房間更設有露台，讓住客飽覽

百年老上海景致與現代摩天大樓交相輝

映的獨特風貌。

酒店設有三間各具特色的食肆 — The 

Rooftop Bar陳設考究，提供創意雞尾酒

及精緻下午茶套餐，坐擁無遮蔽的都市景
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致；酒吧「西廓」則提供結合歐式及上海風味小食；至於「東閣」除呈獻地

道本幫菜，亦融匯當地的懷舊風味。

此外，酒店的健身中心實行會員制，以打造著重私隱及專屬性的精品健

身空間，供住客寧靜地享受運動的樂趣。
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