EEINEH, REEERERESRTEX
For reservations or enquiries, please contact our Event Team at:

B Tel: 29111343 B ES E-mail: eventetheharbourview.com.hk

HAMPT 8 Mz B E

Applicable to we ddlng bcnque’rs to be held between 1 October 2024 and 31 December 2025

E {8 PRIVILEGES:
EEEHRENFTHRERF ML EISES (3752 H) RiDE RIE Complimentary 1 night accommodation in

Executive Deluxe Room with a bottle of Sparking Wine (375ml) and a welcome fruit plate on the wedding day

R BEEREGIZM(_EFNEFE T35 Free use of The Function Room from 11:00am - 3:00pm

REBEEHRIR (Ei?ﬁk?’.—t@) Complimentary wedding backdrop with the Bride and Groom’s names

FIFE R R EEFE R E A Free flow of welcome fruit punch for the pre-event reception

FE I RERHE /J\Q'QT)\ Complimentary 2 kinds of special canapés for the pre-event reception

FE PR AE S K K2 #8 T (B8R % 3/)\BF) Free flow of soft drinks & orange juice during the event (a maximum of 3 hours)
BEFERWFAIE (SfE1Z) Free corkage for self-brought wines (1 bottle per table)

R EZ FHEEMLENRIARTS (]RZ100E) Complimentary printing of wedding invitation cards (a maximum of 100 sets)
FERLE A R ZESEREE A complimentary fresh fruit cream cake (3 lbs)
REFRSEEBREFIRE IR RIIEHET Complimentary use of 5-tier mock wedding cake for photo shooting and
cake cutting ceremony

REFADNERNRERFE LK Free use of reception desk and complimentary centerpieces on all dining tables
FE(ERHESE Complimentary use of easel stand

ERBEEEEERMZ A complimentary guest signature book

REMAAEM2ME, SERZONE RFHEEME) Free parking for 2 vehicles for a maximum of 6 hours each
(subject to availability)

REFERTSHRE (RFEMHEME) Complimentary use of audio-visual equipment (subject to availability)
REFEAMEERRRE %"_ Complimentary use of bridal room and electronic safe

1SS E QB REIFEMRART, PI=/\ITEE (RIEARIEAE) 20% discount on food and beverage consumption
at The Harbourview's outlets on the wedding day (for crews only)

T NmA /B HEEEMIFE (36 L, ATZAITEE 10% discount on Chinese Baby's Full Moon/100 Days
Celebration Banquet for a booking of 3 tables (36 guests) and above

FEsJABUm20fIsk Ll L, RTEIATERIMBE
EXCLUSIVE PRIVILEGES FOR BOOKINGS OF 120 PERSONS OR ABOVE :
SUSETABEEAMBEIRES/\E (FOERE, KILERRaENA)

Complimentary chauffeur-driven Benz limousine service for 3 hours (tunnel, tollway and parking fees are not included)

BEEEAM{BE SPECIAL BEVERAGE OFFERS

BIZMAERESes (ARMN—RFEE), FIZEHEEREEIEEELE
Additional HK$88 + 10% service charge per guest for free flow of selected beer during the event

SIS MAEES128 (ARM—RBE), IZFEEEREFIEEDERITRIL. OEE

Additional HK$128 + 10% service charge per guest for free flow of selected beer, house red and white wine during the event

(&5 X2 4HH) TERMS AND CONDITIONS:

BERSAFE NS RIN—ARTEE Prices are on a per guest basis and are subject to a 10% service charge

FEET ABLH50{iEE A minimum attendance of 50 guests is required

FRARFEIFIRMAE Subject to availability

BEAR2024F1081HE 2025512 8 31 B HARIFr 821 2 182 Applicable to wedding banquets to be held between 1 October 2024 and 31
December 2025

EBR. BENREERTERTSERZIHMEFIENR, BARBITEL Prices, special offer and service items are subject to change without
prior notice in the event of unpredictable market price fluctuations

MEEAFE, ESBEPRIGRERERERE In the event of any disputes, the decision of The Harbourview shall be final
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L4 EQqupe’riZ'e;rs o §v
X, M. FBAERS Salmon, Octopus and Herring Sashimi
' PS5 2 Z 5% Assorted Sushi and Sushi Rolls
KSEEFIR Chilled Shrimps
7KEEEFER Chilled Clams
7KEHEEF O Chilled Blue Mussel
TEB Y =38 Smoked Norwegian Salmon
TEREREIFV1E Apple Salad with Crabmeat and Crab Roe
PIREEMEEM/DE Kale Salad with Mixed Berry and Pomelo
B )\ TP 7E Octopus and Crab Roe Salad
# iV #Greek Salad
V£ Caesar Salad
=R Z{F7)#ECerman Potato Salad
EWEEKACRIServed with Salad Dressings and Condiments

— ey

#iZSoups
JE¥T88%%5 Seafood Chowder

A A% Chinese Daily Soup
FREE K& HAssorted Bread Rolls and Butter

FERZE[ZE Carving
EEEZRE TS24V \Roasted U.S. Sirloin of Beef with Herbs

FB&EHot Entrees

BHRUBHEANEC 2 EIR AT Pan-seared Seabass Fillet with Dill and Anchovy Sauce
1EFEHEB EC 2 7+ Roasted Pork Spare Rib with Barbecued Sauce
ALBEE4 E Braised Oxtail with Red Wine Sauce
IBFEIEEEERORE Baked Lamb Chop with Pistachio and Herb Paste
=Z IRB® Baked Mashed Potato with Triple Cheese
NIEEERIDE O Stir-fried Mussel with Herb and Spicy Sauce
EIRTERIRIZ Stir-fried Squid and Shrimp with XO Sauce
A E 15T \BFiE: Braised Seasonal Vegetable with Conpoy and Mushroom
BIEEREM Linguine with Sea Urchin Sauce
EHEBIER Fried Rice with Conpoy and Egg White

tH & Desserts

S E1#5 A Bread Pudding
BT 4 Mango Pudding
AR T RARERE Raspberry Mousse Cake
EREE 2 T8 Apple Crumble Cheesecake
FEXEI &) Créme Caramel
EAMERE Black Forest Cake
FIRERFE AR @ Uji Matcha Serradura Pudding
HEEREE RPHEE Fresh Fruit Platter

Haagen-Dazs™ FH¥k Haagen-Dazs™ Ice Cream
[T =]
BXmmBeverages

INMHERz Z5 Coffee and Tea
F&71 Orange Juice
757K Soft Drinks

F{IIHK$738 per guest

R . HIN—ARFEE Subject to 10% service charge
HRHRERTZE), ESEMRFREERGELIEE MBS ZHEF In the event of unpredictable market price fluctuations, The Harb

items and prices
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< EREE. ¥EEF@] D&ﬂﬂijﬁaﬁ%gﬂﬁﬂ'Chllled Shrimps, Babylon Snail,
New Zealand Mussels and Canadian Snow Crab Cluster
=X A /\m, A, BERNASERIS Salmon, Octopus, Tuna and Snapper Sashimi
HEREE M35 Assorted Sushi and Sushi Rolls
TZEB Y =38 Smoked Norwegian Salmon
BE AR ZE/I Parma Ham with Melon
FIEEIRACPERAK D 1E Roasted Shrimp with Couscous Salad
=X HAE(FIVE Potato Salad with Salmon
FHE7P1# Mixed Garden Salad with Assorted Dressings
1BE MR/ PR EDREEE TR Slow-cooked Chicken Breast Salad with Pumpkin
and Kale in Honey Mustard Dressings
AR B NKIERSAD1E Smoked Duck Breast Salad with Apple and Peach

#iZSoups
7AIVAEIR % Lobster Bisque

PHEN S Chlnese Daily Soup
FRENE K53l Assorted Bread Rolls and Butter

ERZE R Carving

=B RBRY\BC)E I+ Roasted U.S. Beef Rib Eye with Gravy
BT R EEPIANBRHoney Mustard-roasted Gammon Ham

#B&Hot Entrees
s K2 }EF % Deep-fried Crispy Chicken

BV EKEEE Steamed Fresh Sabah Grouper
BFEIEEEERORE Baked Lamb Chop with Pistachio and Herb Paste
JEPRYISF REFEI\HFHRFE T Grilled Spanish Iberico Pork with Black Truffle Sauce
Errin 447 B B Steamed Scallop with Venicelli and Garlic
AR TEMDTEAZAREK Stir-fried Broccoli with Shrimp Balls and Cuttlefish
IR BEZ LB E N Baked Seafood Gnocchi with White Wine Parmesan Sauce
BRI AFE R AFIER Porcini Mushroom Ravioli with Lobster Sauce
AR RIZIEFE Braised Marrow Ring with Conpoy topped with Bird's Nest
BXF04- kD8R Fried Rice with Minced Wagyu Beef

tH S Desserts

S E1#5 A Bread Pudding
BT Mango Pudding
AR EE Z T8 Apple Crumble Cheesecake
FENETRE Creme Caramel
IR B RARERE Lychee Strawberry Mousse Cake
BA S 2 T 4% Blueberry Cheesecake
B{—EFEZELRE Banana Cake with Almond
ERMERRE Black Forest Cake
HESRAF RIHER Fresh Fruit Platter

Haagen-Dazs™ FE Haagen-Dazs™ Ice Cream
2
BRanBeverages

INPERz Z5 Coffee and Tea
F&71 Orange Juice
757K Soft Drinks

= [
B iIHK$838 per guest
HIN—ARFEE Subject to 10% service charge

HRHRERTZE), ESEMRFREERGELIEE MBS ZHEF In the event of unpredictable market price fluctuations, The Hor

items and prices




%5 (B PRIVILEGES:
- BEEHRENFTHEEREBEIERSEES (3752H) MIPE R Complimentary 1 night accommodation

in Executive Deluxe Room with a bottle of Sparking Wine (375ml) and a welcome fruit plate on the wedding day

« REFEREGIGH(TFORE TFE) Free use of The Function Room from 6:00pm - 11:00pm

. REESHER (B LM AKR) Complimentary wedding backdrop with the Bride and Groom’s names

o FERIERHEMEE A Free flow of welcome fruit punch for the pre-event reception

o FAERIERERRE/ R 27 Complimentary 2 kinds of special canapés for the pre-event reception

o [EEEMRERES KRG (2% 3/ \EF) Free flow of soft drinks & orange juice during the event (a maximum of 3
hours)

o BIEFBERUEIRE (BE15) Free corkage for self-brought wines (1 bottle per table)

o REZREMENRIARTE (5 %100E) Complimentary printing of wedding invitation cards (a maximum of 100 sets)

o JERLIFEEER ZEELEME A complimentary fresh fruit cream cake (3 Ibs)

- REFRSBABEERERERREIEHEIT Complimentary use of 5-tier mock wedding cake for photo shooting
and cake cutting ceremony

o REFERANERNEEF LR Free use of reception desk and complimentary centerpieces on all dining tables

o REFRMEL Complimentary use of easel stand

o BIEBEEZEBEZMZ A complimentary guest signature book

o REBFERAEA2E, BERZ6NE (IRFHEEMIE) Free parking for 2 vehicles for a maximum of 6 hours each
(subject to availability)

o REBEFHAFERME (RIMEMEME) Complimentary use of audio-visual equipment (subject to availability)

o REFRFIRERRREFE Complimentary use of bridal room and electronic safe

- IERENEMESERERRE, UE/\ITEE (RBERARIEAER) 20% discount on food and beverage
consumption at The Harbourview's outlets on the wedding day (for crews only)

o FEFTRNMA/BREERMIE(36M)TH UL, EIZNHEE 10% discount on Chinese Baby's Full Moon/100 Days
Celebration Banquet for a booking of 3 tables (36 guests) and above

FEsTABm200= A E, RIELLTEEIMEE
EXCLUSIVE PRIVILEGES FOR BOOKINGS OF 120 PERSONS OR ABOVE :
o REFFEFARBEERRIZEREINE (FEERE. WEERICREER)

Complimentary chauffeur-driven Benz limousine service for 3 hours (tunnel, tollway and parking fees are not included)

E%‘Z‘éﬁﬁ@% SPECIAL BEVERAGE OFFERS
. BINBESes (BRIN—RFEE), I ZEBERHESEIRE

Addmonal HK$88 + 10% service charge per guest for free flow of selected beer during the event
o BUBMABES2S (ZRM—RBE), AIZERERERIEELINEL. BRE

Additional HK$128 + 10% service charge per guest for free flow of selected beer, house red and white wine during the event

&= K2 4HBI) TERMS AND CONDITIONS:

BERSUENSRIN—ARFEE Prices are on a per person basis and are subject to a 10% service charge

FE5T AEREE501iEE A minimum attendance of 50 guests is required

FEARFEIERTE Subject to availability

BRI 2024F10A1BE 2025512 8 31 B HARIFT 2 2 48 Applicable to wedding banquets to be held between 1 October 2024 and 31
December 2025

o BH. BEMRZIEE TERHBERZENMEFAEN, BARSITEA] Prices, special offer and service items are subject to change without
prior notice in the event of unpredictable market price fluctuations

o WMNBMEAFE, EREIEFRERERERE In the event of any disputes, the decision of The Harbourview shall be final

BRI EH, AMEERBIREGRESE X
For reservations or enquiries, please contact our Event Team at:
Bah Tel: 29111343  EHES E-mail: eventetheharbourview.com.hk
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TKEREFIR. %ﬁﬁﬁﬁ% MEAXSEER Chllled Shmmps New Zecland Mussels and Canadian Snow Crab Cluster
=X, J\NAJ tEEFFREAERIS Salmon, Octopus, Hokkaido Scallops and Snapper Sashimi
‘ M8 = T B o] % Assorted Sushi and Sushi Rolls
HERRR RV EEERGHHE Assorted Cold Cut and Salami Platter
BB ABEEFZE /I Parma Ham with Melon
TEHB L =2 F Smoked Norwegian Salmon
FlEEIRACPERAK 7D 1E Roasted Shrimp with Couscous Salad
=XFZE{F/V1E Potato Salad with Salmon
&7)12 Mixed Garden Salad with Assorted Dressings

'|§%§ﬁﬂ@ﬁﬁmggﬁﬁﬁi§w¢ﬁﬂﬁmu FiT Slow-cooked Chicken Breast Salad with Pumpkin and Kale in Honey Mustard
Dressing

FER EHKIERSAIDE Smoked Duck Breast Salad with Apple and Peach
IRV RECRE N Z S Roasted Chicken Salad with Pineapple and Tomato with Sesame Dressing in Korean
Style

i Soups
7ETVREIR% Lobster Bisque

2 2L 5B FBUREES Double-boiled Soup with Cordyceps Flower, Snow Lotus Seeds and Sea Conch
Z I EAE M5 HAssorted Bread Rolls and Butter

ERWZEECarving
EEEERET 241 \Roasted U.S. Sirloin of Beef with Herbs

HBEHot Entrees

ERUSIEANELEEE T Pan-seared Seabass Fillet with Pesto Sauce
EHLIZIDIRIK Sautéed Shrimp Balls with Assorted Mushroom and Seasonal Vegetable
BB EIEFERNE Roasted Barbeque Baby Pork Spare Ribs with Orange Marmalade
ATBEE4RN1% Braised Beef Spare Ribs with Red Wine Sauce
HIEBEHACTTHRIFT Roasted Spring Chicken with Pommery Mustard Sauce
PEIEZS 7 MEZEMD Deep-fried Sliced Chicken with AlImond Flakes in Lemon Sauce
IERZ TIRZE R Baked Mashed Potato with Cheese and Bacon
TTE AL %5 \EFBR Braised Seasonal Vegetables with Bamboo Piths and Mushroom
AT % AR EH Braised E-fu Noodles with Mushrooms and Shrimp Roe
BEBEIIVER Fried Rice with Seafood and Crab Roe

tHSEDesserts

$M €175 Bread Pudding
BT RYIR Mango Panna Cotta
ETER B L5 Lemon Meringue Tarts
EEE 2 T8t Blueberry Cheesecake
FE¥ETRE Créme Caramel
BAHZ L8 Tiramisu
{ZEHFEEKLE Banana Cake with Almond
¥ EREHEHE Mixed Doughnuts
%’Eﬁ%ﬁ#%}#ﬂﬁ Fresh Fruit Platter

Haagen-Dazs™ F 4% Haagen-Dazs™ Ice Cream

fXmBeverages
MIHE Rz # Coffee and Tea
¥&71+ Orange Juice
737K Soft Drinks
A
B iIHK$988 per guest
HIN—ARFEE Subject to 10% service charge
HRHRERTZE), ESEMRFREERGELIEE MBS ZHEF In the event of unpredictable market price fluctuations, The Har

items and prices
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Snopper Soshlml
MIRE= B K23 5)% Assorted Sushi and Sushi Rolls
SRR K VD B4 S BEHHAE Assorted Cold Cut and Salami Platter

BB ABRHZE/I Parma Ham with Melon

BB =2 Smoked Norwegian Salmon

HIEE IR K12 Roasted Shrimp with Couscous Salad
=X FE{F/V1E Potato Salad with Salmon
FHE7)## Mixed Garden Salad with Assorted Dressings

BR# R/ AR E BV REEE TR Slow-cooked Chicken Breast Salad with Pumpkin and Kale in Honey
Mustard Dressing

TEREBLIERSA) 12 Smoked Duck Breast Salad with Apple and Peach
EHEEREHE Rice Cracker topped with Crabmeat and Pomelo

5 Soups
4 HF = B&% Cream of Porcini Mushroom Soup

&= 22 Braised Bird's Nest Soup with Assorted Seafood and Egg White
BB K2 4B Assorted Bread Rolls and Butter

JERZEE Carving

1EE B RIBRY\ECE T Roasted U.S. Beef Rib Eye with Gravy
EWETTARIESPIABR Honey Mustard-roasted Gammon Ham

#B&Hot Entrees

EMTEZ TIRRER(EAIF8) Black Truffle Lobster Thermidor (1/2 piece per patron)
B#/VEBKAEE Steamed Fresh Sabah Grouper
SBEXOEIIRIK Stir-fried Shrimp Balls with Seasonal Vegetable and XO Sauce
EREIEFERNE Roasted Barbeque Baby Pork Spare Ribs with Orange Marmalade
EWF(FE Pan-fried Beef Short Rib with Black Pepper
IBFIEEERORE Baked Lamb Chop with Pistachio and Herb Paste
TBIERERZ HEZE Roasted Crispy Chicken
ErripésZ B B Steamed Scallop with Vermicelli and Garlic
TERBAb a5 \BFER Braised Seasonal Vegetables with Fish Maw and Mushroom
5+ & 3R Braised E-fu Noodles and Enoki Mushroom with Abalone Sauce
BEBIIVER Fried Rice with Seafood and Crab Roe

tHSaDesserts

$M €175 Bread Pudding
R{REHE Mini Portugese Custard Tart
BiS 2 18 Blueberry Cheesecake
FEMEFR A Créme Caramel
B AHZ L8 Tiramisu
AR T RAERE Raspberry Mousse Cake
BT RIE Mango Panna Cotta
FEEREHEH R Mixed Doughnuts
FEEREE RBHE Fresh Fruit Platter
KENERFER Chocolate Fountain with Condiments
Haagen-Dazs™

5

E 1% Haagen-Dazs™ Ice Cream
EXmmBeverages
IIERz F Coffee and Tea

¥&+ Orange Juice
737K Soft Drinks

BIHK$1,288 per guest

. S IN—AR#%EE Subject to 10% service charge
HERTHHERZE, ERERREEHELIER MBI ZHEF In the event of unpredictable market price fluctuations, The Harh

menu items and prlces




