CELEBRATION PACKAGE
CHINESE BANQUET
FHERE - PIEE

The Harbourview has prepared a variety of Chinese banquet menus
your birthday, anniversary celebrations or family gathering :

BEERATEST ZRPARE, BENEARA, BELSHRERDE

Price is on a per table of 12 guests basis BB &S E12{iA
I

« Free flow of orange juice during the event (a maximum of 3 hours)
FERER AR (R23/\8)

e Free corkage for self-brought wine (1 bottle per table)
BIEERKEAE (8F1%)

e Complimentary centerpieces on all dining tables
RBEE LR

e Complimentary use of audio-visual equipment and wireless microphones

T & (R B R AR K
e and more KE%

Premium UpgradeF4k{ZE

For a party of 100 guests or above #EHAFI00I T £
Complementory for Chocolate Fountain 5N BEE RS HER—E

A The Harbourview, 4 Harbour Road, Wan Chai {735 i 4588 2 @b
@ https:/[theharbourview.com.hk
4 event@theharbourview.com.hk

s f& R B 4 Rl

le basis and are subject to 10% service charge ; A minimum attendance of 2 tables is
vailability ; Prices, special offer and service items are subject to change without prior
ny disputes, the decision of The Harbourview shall be final ; BEERSEHERSRN—REE ;
RE ; BE. BEMRBEENEEN, BFFTEA ; WEEAFEE, ERERSREKKRERE
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BANQUET LUNCH _v U
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The Harbourview's Appetizers Platter

NIRBAE. #asm. MEFZEC ARk

(Black Fungus with Chili Sauce, Shredded Cucumber iTh Garl

Deep-fried Bean Curd in Japanese Style, Okra o Dres

EEAN
Stir-fried Beef Cube with Beans Paste So

II
\
\

HEESER
Stir-fried Shrimp Ball with Salted Egg Yolk and'Seasonc

BELCTEFHEES |
Double-boiled Cordyceps Flowers Soup with Snow Lotus and

A% BREE

Steamed Fresh Sabah Grouper

Me R IFF %
Deep-fried Crispy Chicken

EIRKERE
Supreme Soup Noodles with Pork Dumpling

BEIER

Fried Rice with Shrimp and Chicken in Cream and Tomato Sauce i

EABCHR

Sweetened Almond Soup with Egg White

ES kg

Chinese Petit Fours

BE (1211F8) HK$5,488 per table (12 guests)

\ FEI—HRFEE Subject to 10% service charge
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The Horbourwews Appetizers Platter | ‘

(BEIHEE. EERRiE. MRIEEREE et i) - |
(Braised Pork Spare Ribs with Black Vlnegor in Zhenjiang Style, Deep-fried Mushrooms.with Osmom’rh| s
Bean Curds in Japanese Style, Wok-fired Beef Bites with Garlie).

Bl |
Deep-fried Crab Claw stuffed with Minced Shrimp

ﬁM?MEM%W -
Sautéed Shrimp Ball with Assorted Mushroom &/dfgecsonq

ﬁ%@%ﬁaé

B ERE ) ; (AR
Steamed Fresh Sabah Grouper " g

-

-

“l

Z RRfE R 2
Deep-fried Crispy Chicken with Sesame

BRI |
Fried Rice in Fujian Style

5 S P e
Braised E-fu Noodle and Enoki Mushroom with Abalone Sauce

ERAT1CHE

v
Sweetened Almond Soup with Egg White

EELEE
Chinese Petit Fours

F[E (121iLF) HK$6,988 per table (12 guests)

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

BRI/
The Harbourview's Appetizers Platter

(EI/HE. ERRRE. EiENE. étF JL
(Braised Pork Spare Ribs with Black Vinegar in Zhenjiang Style, Deep -fried Mushrooms witt

Drunken Duck Tongue with Dried Salted Plum, Wok-fired Be s with G

TiRFETTH /
Steamed Fresh Scallops with Garlic

—

PRERBR dRIk
Wok-fried Prawnswith Mayonnaise an
n

1tﬂaa§|:/\1s_| -.
Braised Sliced Fish Maw with Seasonal Vegetables

MERTREE
Braised Bird's Nest Soup with Minced Chicken and Ban

RIREER
Dried Scallopin Hairy Gourd Ring

AV ERER
Steamed Fresh Sabah Grouper

Z MREEIRE
Baked Chicken with Sesame and Rock Salt

ERERIER
Fried Rice with Conpoy and Egg White

ST AR

Braised E-fu Noodles with Enoki Mushroom with Abalone Sauce

FEAME

Sweetened Walnut Cream

ERhEE
I\\ Chinese Petit Fours

FE (1210 8) HK$6,888 per table (12 guests)

“ \\ SMN—BR#FEE Subject to 10% service charge
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CELEBRATION CHINESE (. /|
BANQUET DINNER MENU B¢ 1\ \ |

HEI R
Roasted WholeSuckling Pig

y.

EYNASREAE TN |

Deep-fried Snow Crab Claws Coated with Black

/

RIS EICHISRIEK

Wok-fried Giant Clams and Shrimps with Walnut and Seasona

BEmFesR |

n
Stir-fried Scallop and Cuttlefish with Seasonal Veg

=R E L ERR BB
Double-boiled Chicken Soup with Fish Maw and Drie dyce

BEARNEU

Steamed Grouper in Soy Sauce

i 2 JLEENER

Braised Abalone with Mushrooms in Oyster Sauce

B AL R
Deep-fried Crispy Chicken

DA ERIRER
Fried Rice with Diced Shrimp and Duck Meat in Lotus Leaf

E-fu Noodles with Crabmeat and Egg in Soup

MEEATCHR
Sweetened Almond Soup with Egg White and Bird's Nest

\ ERhEEyE
Chi Petit F
l\\ Inese rerti ours

BE (12111 F) HK$8,388 per table (12 guests)

“ \ HRIN—ARFEE Subject to 10% service charge



