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 CELEBRATION PACKAGE™
.. WESTERN BUFFET
- BHERE -AXEHE

The Harbourview has prepared a variety of Western buffet menus fo
¥, birthday, anniversary celebration or family gathering

- BRERATEET SRANBMENE, RENERBH, BELRS =88 FARTE.
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Lunch Buffet BBIF% Dinner Buffet EEjEE
From HK$388+10% 2 From HK$638+10% &

o Free flow of orange juice during the event
[E SRR
o Free corkage for self-brought wine
B FEE KRR E
« Complimentary centerpieces on all dining tables
REFE LER
« Complimentary use of audio-visual equipment and wireless

microphones 'l’ .

REFERTERENEEX
and more RE%

Premium UpgradeF4R{EE

For a party of 100 guests or above BEA100/ugE U
Complementary for Chocolate Fountain

BN BB ART NER—E
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-
Ferms and Conditions {&§ KA ek

feesat@QN a per guest basis and are subject to 10% service charge
B RS & 2 8 N — R
m ance of 50 guests is required
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LUNCH BUFF ET MENU A
. * ngf LR T5

x 5 x APPETIZERS 5648
»  Salmon, Octopus ‘and'Snapper Sashimi =Xf. /\NAKIEERRIS
. Assorted Sushi and Sushi Rolls ¥#$85F S 5%

Chilled Shrimps and New Zealand Mussels 7kiB#1R & H PR = 0
Mixed Garden Salad with Assorted Dressings FHE7)1E
Caesar Salad g1
Sichuan Spicy Cucumber Salad P4)|| &R & /I D 1
Potato Salad with Smoked Salmon &= & Z{F/){E
*  Smoked Duck Breast Salad with Apple and Peach $&SR ZEHkIERS )1
Roasted Mussels Salad with Barley and Pumpkin &k&& O /N &KV

SOUP #5

Boston Seafood Chowder ¥ T1E/E8%/E1T =SB
Chinese Daily Soup f&EPRE 7
Assorted Bread Rolls and Butter R IHE K& 4TH

HOT ENTREES &

Pan-seared Sea Bass with Dill and Anchovies Sauce FFLEIERE JEIRANT
Braised Beef Spare Ribs with Red Wine ALB@4Rh{&
Grilled Pork Neck with Thai Spicy Sauce ZRIFETEA
Baked Mashed Potato with Triple Cheese = ZIFEHR
Pan-fried Pork Chops in Sweet and Sour Sauce FR#BFEH\
Grilled Beef Rib with Black Pepper Sauce Z2HF{F&
Sautéed Shrimp and Zucchini with XO Sauce XOZIR{ZZEE/I
inguine with Porcini Mushroom and Emince of Chicken 4 E KX T#REW
Fried Rice with Assorted Seafood and Pineapple ;& Z&/S & /)8R

DESSERT &

Bread Pudding $i&%h & x
Blueberry Cheesecake 282 +ZE 4 ¥
Almond Banana Cake - HEEfE

Chocolate Puffs k5 /7783%
Mango Pudding FT A
Chocolate Truffle Mousse Cake 525k & HERE
Fruit Jelly ¥ RIE1E ¥
Fresh Fruit Platter 388 R HA8 * i
Assorted Ice Creams I E1E ¥ g

BEVERAGES %5 x

Coffee and Tea MIMER S
Orange Juice &7t

8L HK$388 per guest

Price is subject to 10% service charge 8B H 2 II—RFEE
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LUNCH BUFFET MENU B
S R

rx 5 » APPETIZERS F5#%
»  Salmon, Octopus ‘and'Snapper Sashimi =Xf. /\NAKERRIZ
. Assorted Sushi and Sushi Rolls $#$8 =55 M=E%

Chilled Shrimps, New Zealand Mussels and Canadian Sea Whelks IKiEEFIR. FTPAESORIMEARISERE
Smoked Salmon &=

€« T Mixed Garden Salad with Assorted Dressings FHE){#
X Thai Seafood and Glass Noodle Salad BB S 44D 1R
X Potato Salad with Smoked Salmon /E=X B Z(F/)E

*  Smoked Duck Breast Salad with Apple and Peach $&SR Bk IERS AT ) 1R
Roasted Mussels Salad with Barley and Pumpkin &k & O /N EXK /DR

SOUP #5

Cream of Tarragon Pumpkin Soup HFE BRI/ %
Chinese Daily Soup f&EFRXE S
Assorted Bread Rolls and Butter E X EHE K48

HOT ENTREES &

Pan-seared Red Snapper Fillet with Pesto Sauce EFIALHARNELEEE]
Braised Oxtail with Port Wine MEIGS4E
Roasted Barbeque Baby Pork Spare Ribs in American Style S E 15N S
Dim Sum Platter (Steamed Shrimp Dumpling and Siu Mai) 25088 (IR NIEE)
Wok-fried Green Mussels with Black Bean Sauce &#kb & O
Deep-fried Chicken Slices with Almond Flakes in Lemon Sauce FEIEZ5 5 VEZED
Braised Crabmeat and Broccoli %I’/ﬂ?}\ﬁﬁﬁﬁ
Seafood Linguine with Creamy Sea Urchin Sauce /Sf&E /8810 REH
Fried Rice with Diced Chicken and Kimchi in Korean Style #2z0/A3 2R LD ER

DESSERT &

Bread Pudding 58
Mango Panna Cotta BRXE IR X
Blueberry. Cheesecake BB Z & ¥
Serradura Pudding At&7nE
Strawberry Mousse Cake BB RMAERE r o x
Chocolate Puffs 2k 7783 ’
Fresh Fruit Cream Cake R SEEEE
Fresh Fruit Platter 38Rt R HA8 ¥,
Haagen-Dazs™ Ice Cream Hiagen-Dazs™ZEfE  ~

BEVERAGES %5

Coffee and Tea MIMERZ R "
Orange Juice &7t |

=i HK$438 per guest

Price is subject to 10% service charge (BB SR IN—AREE



DINNER BUFFET MENU e
A « BB E

" APPETIZERS #B%

Salmon, Octepus,, Herrmg and Spapper Sashimi =X, /\[NA. HFERNBFERS
AssortedsSushi and Sushi Rolls #i8ZF B REEE
- Chilled Shrimps and New Zealand Mussels 7k$B& 1B K #amE & 0
' Smoked Salmon E=Xf&
Mixed Garden Salad with Assorted Dressings HE ) #
o Caesar Salad SV
e Kale Salad with Mixed Berry and Pomelo 7k H B 3R &)1
Potato Salad with Smoked Salmon E=X R Z{F/)iE
* - Seafood Salad with Green Papaya and Mango in Thai Style SR BN RigF/D R
Smoked Duck Breast Salad with Apple and Peach $& R Z Mk /EHS DR

SOUP 5

Minestrone Soup B AN 5
Chinese Daily Soup #&5:Z&PHE S
Assorted Bread Rolls and Butter F I EHE Xz 4H

™~

HOT ENTREES &%

Pan-seared Sea Bass Fillet with Lemon Tangerine Sauce &ERIEHE B MEIESHET
Braised Beef Spare Ribs with Red Wine AL;E/&4 &
Roasted Barbeque Baby Pork Spare Ribs in American Style == E/&E5E &
Roasted Chicken Steak with Lemongrass (&3 i)\
Seafood Gnocchi Rosso /B ERE R
Pan-fried Pork Chops in Sweet and Sour Sauce F#FE\
Stir-fried Squid and Shrimps with XO Sauce #E/ZTEH7IREK
Braised Seasonal Vegetables with Bamboo Piths and Mushrooms T2t %%\ KFi5k
Linguine with Porcini Mushroom and Emince of Chicken 4FFE&X T #REH
Spanish Paella FEHESF /&£ kDER

DESSERT & .
Bread Pudding 3174 -
\Blueberry Cheesecake EH=ZhEE *
Chocolate Puffs & /77/8%
Black Forest Cake ZHMERE X

Lychee Strawberry Mousse Cake %1% B ERAAERE
Mixed Doughnuts #5EHEHE
Creme Briilée ;A EMRBE ¥
Fresh Fruit Platter FE# R HtH2 "
Haagen-Dazs™ Ice Cream Hiagen-Dazs™FH % . e

BEVERAGES 8% "

Coffee and Tea MNMER 2%
Orange Juice &+

L HK$638 per guest

Price is.subject to 10% service charge {88 H & Ii—RFH &



DINNER BUFFET MENU B
A . A

: APPETIZERS Za

Salmon, Spapper, Her;mg and Hokkajdo Scallop Sashimi =X, #fa. FERNLIBETFRIS
Assorted Sushi and Sushi Rolls 3758 NFE)E
Chilled Shrimps, New Zealand Mussels and Canadian Snow Crab Cluster 7SR, #EaME Mk
MERSEER
: * Smoked Salmon fE=#
. " Assorted Cold Cut and Salami Platter $88/5R I K0 84 i 58
N ‘ Mixed Garden Salad with Assorted Dressings HE )1
Ll Potato Salad with Smoked Salmon &= E{F/)
Slovﬂcooked Chicken Breast with Pumpkin and Kale in Honey Mustard Dressing |2 2R /NI K H B
IR EITART
Roasted Mussels Salad with Barley and Pumpkin &&& Om/AERKDE

SOUP ;5

Cream of Porcini Mushroom Soup & 2%
Chinese Daily Soup fFiEHPRNE S
Assorted Bread Rolls and Butter 08 K458

HOT ENTREES Z\&&

Grilled Green Wrasse Fillet with Creamy Dill Sauce }\ 8RNI EEF R EE
Braised OxTail with Port Wine #EIG4 2
Roasted Barbeque Baby Pork Spare Ribs in American Style =T\ &5 &

Roasted Spring Chicken with Herb Sauce HFEEHEEE T

Roasted Potato with Black Truffle and Bacon /ERMEIEHZ

Roasted Lamb Rack with Rosemary Sauce &EF¥Z2EC B 4435 F 7T
Stir-fried Squid and Shrimps with XO Sauce %&£ 1Rk

Braised Seasonal Vegetables with Bamboo Piths and Mushrooms 775 1t #53/\ ik
Seafood Penne with Lobster Sauce iR T/E#REHN
Fried Rice with Wagyu and Duck Foie-gras F14-88 AT /D8R

DESSERT &

Bread Pudding &7 &E ¥
Blueberry Cheesecake B5E 2 & :

Créme Caramel £¥E#E

Black Forest Cake 2R EE * B
Mango Pudding ét?ﬁ‘@

Raspberry Mousse Cake 4] & FRAAERE
Mixed Doughnuts 38REHEH B .
Fresh Fruit Platter 388 R4 x y ¥
Haagen-Dazs™ Ice Cream Hiagen-Dazs™E 1k . X

BEVERAGES %5 ,

Coffee and Tea MIMEMR Z
Orange Juice &3t

L HK$718 per guest

Price is.subject to 10% service charge {88 H & Ii—RFH &



