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Celebration Package 2027
Chinese Banquet
EHEBREE - PERE
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Price is on a per table of 12 guests basis BEZEFI12M A&

* Free flow of orange juice during the event (a maximum of 3 hours)
FEREERUEEET (RZ3/E)

* Free corkage for self-brought wine (1 bottle per table)
BHEFERWFARE (BF1X%)

¢ Complimentary centerpieces on all dining tables
REF LR

¢ Complimentary use of audio-visual equipment and wireless microphones
REERT S RERERK (

e and more XE%

Premium UpgradeF 4R (2= .
For a party of 100 guests or above @#ER 10048k LA E (. ///
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P event@theharbourview.com.hk

%ﬁmd Conditions &7 M 4H A

7 i eonap le basis and are subject to 10% service charge ; A minimum attendance of 2 tables'is required ;
bject to availability ; Prices, special offer and service items are subject to change without prior Qotice jiIn the event of
any disputes, the decision o rbourview shall be final ; BEREFEHERSRMN—IRFBE ; HITABRB2FEE ; REEE LM
; BE. BENBRBEREEBNEEN, BARTEAN ; WAEMFER, ERERSRERERER
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CELEBRATION CHINESE (
ANQUET LUNCH MENU A ”

MR\
The Harbourview's Appetizers Platter

(JNRXBKRE. 7HEEMA. NEVEEE. SARIAE)
(Black Fungus with Chili Sauce, Shredded Cucumber with Garlic and Vinegar,
Deep-fried Bean Curd in Japanese Style, Okra with Sesame Dressing)

LR AL
Stir-fried Beef Cube with Beans Paste Sauce

ek E T REK
Stir-fried Shrimp Ball with Salted Egg Yolk and Seasonal Vegetables

2P 1L B E T HIRERS
Double-boiled Cordyceps Flowers Soup with Snow Lotus and Sea Conch
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Steamed Fresh Sabah Grouper
©
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Deep-fried Crispy Chicken
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Supreme Soup Noodles with Pork Dumpling
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Fried Rice with Shrimp and Chicken in Cream and Tomato Sauce
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Sweetened Almond Soup with Egg White 6&“3}@
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Chinese Petit Fours

F[E (121iLF) HK$6,188 per table (12 guests)

H&IN—AR#%EE Subject to 10% service charge
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CELEBRATION CHINESE (
NQUET LUNCH MENU B ) ”

RIS
The Harbourview's Appetizers Platter
EI/HE. ERRRE. MRIFEE. FEFI)

Bean Curds in Japanese Style, Wok-fired Beef Bites with Garlic)
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Deep-fried Crab Claw stuffed with Minced Shrimp

ERLIZFAER D IREX
Sautéed Shrimp Ball with Assorted Mushroom and Seasonal Vegetables

MEBERSE
Braised Bird’s Nest Soup with Assorted Seafood and Bamboo Pith

A/ ERES

Steamed Fresh Sabah Grouper

= RAfE R %
Deep-fried Crispy Chicken with Sesame

I |
Fried Rice in Fujian Style
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Braised E-fu Noodle and Enoki Mushroom with Abalone Sauce
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Sweetened Almond Soup with Egg White
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Chinese Petit Fours

FE (1211 F) HK$7,588 per table (12 guests)

H&IN—HRFEE Subject to 10% service charge
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% CELEBRATION CHINESE
BANQUET DINNER MENU A

BRI/ van
The Harbourview's Appetizers Platter
(ET/NHFE. HERMIE. EEENE. mETi)
(Braised Pork Spare Ribs with Black Vinegar in Zhenjiang Style, Deep-fried Mushrooms with Osmanthus,

Drunken Duck Tongue with Dried Salted Plum, Wok-fired Beef Bites with Garlic)

TiRmETTH
Steamed Fresh Scallops with Garlic

PRERBAERIK

Wok-fried Prawnswith Mayonnaise and Walnuts

TeBH\35
Braised Sliced Fish Maw with Seasonal Vegetables

) MERBREBE
/)i Braised Bird's Nest Soup with Minced Chicken and Bamboo Pith
)
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) Dried Scallopin Hairy Gourd Ring
\ R (
J) Steamed Fresh Sabah Grouper \
= RES IR %
Baked Chicken with Sesame and Rock Salt ‘
4
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;> Fried Rice with Conpoy and Egg White 7
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Braised E-fu Noodles with Enoki Mushroom with Abalone Sauce '\‘6\\(“
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Sweetened Walnut Cream (‘v‘ ’,’(\s?‘ﬂ?
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Chinese Petit Fours

B[E (121iLF) HK$7,588 per table (12 guests)

SRMN—ARFEE Subject to 10% service charge
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CELEBRATION CHINESE
BANQUET DINNER MENU B

BB
Roasted WholeSuckling Pig

YNSRI J NG
Deep-fried Snow Crab Claws Coated with Black Truffle

IRIB SRS CHF ISR REK
,) Wok-fried Giant Clams and Shrimps with Walnut and Seasonal Vegetables

BT E
Stir-fried Scallop and Cuttlefish with Seasonal Vegetables

B L E IR
\ Double-boiled Chicken Soup with Fish Maw and Dried Cordyceps Flower

,} BERREE
Steamed Grouper in Soy Sauce

)
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\ Braised Abalone with Mushrooms in Oyster Sauce

B4R 2
Deep-fried Crispy Chicken
4 N " (
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\ Fried Rice with Diced Shrimp and Duck Meat in Lotus Leaf
) I
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E-fu Noodles with Crabmeat and Egg in Soup ‘;‘ /‘olﬁ,‘ﬁ?
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Sweetened Almond Soup with Egg White and Bird's Nest (‘f;‘,‘(s{/:
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Chinese Petit Fours
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FE (1211F3) HK$8,988 per table (12 guests)

BRM—ARFEE Subject to 10% service charge
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	灣景四小品
	The Harbourview's Appetizers Platter
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	Deep-fried Bean Curd in Japanese Style, Okra with Sesame Dressing)

	麵醬京蔥牛柳粒
	Stir-fried Beef Cube with Beans Paste Sauce
	碧綠黃金蝦球
	Stir-fried Shrimp Ball with Salted Egg Yolk and Seasonal Vegetables
	蟲草花雪蓮子燉螺頭湯
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	清蒸沙巴龍躉
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	鴛鴦炒飯
	Fried Rice with Shrimp and Chicken in Cream and Tomato Sauce
	蛋白杏仁茶
	Sweetened Almond Soup with Egg White
	美點雙輝
	Chinese Petit Fours
	每席 (12位用) HK$6,188 per table (12 guests)
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	(鎮江小排骨、桂花素脆鱔、和風炸豆腐、蒜香牛柳粒)
	(Braised Pork Spare Ribs with Black Vinegar in Zhenjiang Style, Deep-fried Mushrooms with Osmanthus,
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	Deep-fried Crab Claw stuffed with Minced Shrimp
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	Braised E-fu Noodle and Enoki Mushroom with Abalone Sauce
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	Sweetened Almond Soup with Egg White
	美點雙輝
	Chinese Petit Fours
	每席 (12位用) HK$7,588 per table (12 guests)
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	灣景四小品
	The Harbourview's Appetizers Platter
	(鎮江小排骨、桂花素脆鱔、話梅醉鴨舌、蒜香牛柳粒)
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	鴻運乳豬全體
	Roasted WholeSuckling Pig
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