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. : " ppl|cab|e to wedding banquets to be held between 1 January to 31 December 2027
L(‘f \'\—/
o S {2 PRIVILEGES:

< & J BEEARENETEZERRBIERSEHE S (37527) KIBE R Complimentary 1 night accommodation'in
| =, E>secut|ve Deluxe Room with a bottle of Sparking Wine (375ml) and a welcome fruit plate on the wedding day
‘ .o %Eﬁﬁﬁ%ﬁ%i&(tqzﬂﬁi—FtFBﬁ) Free use of The Function Room from 11:00am - 3:00pm
. ?E%yﬁ?aﬁﬁ 1R (F%J:%A?_&L%) Complimentary wedding backdrop with the Bride and Groom’s names

| N o1 I%FJF“HUMEHE%E% & Free flow of welcome fruit punch for the pre-event reception

} | i %ﬁrﬁufﬁﬁgﬁﬁd\ﬁﬁﬁ Complimentary 2 kinds of special canapés for the pre-event reception
B }%‘Fﬁ%ﬁﬁﬁ'—tﬁ%ﬁ*&ﬁﬂ' (2% 3/)\E¥) Free flow of soft drinks & orange juice during the event (a maximum of 3 hours)
BHEFBRWKBIRE (BfF13%) Free corkage for self-brought wines (1 bottle per table)
R EZ HEMENRIARTS (:RZ100E) Complimentary printing of wedding invitation cards (a maximum of 100 sets)
JERSIFEEE R SRR EE1E A complimentary fresh fruit cream cake (3 Ibs)
REFRSEAEEREER MR IISHET Complimentary use of 5-tier mock wedding cake for photo shooting and
cake cutting ceremony
REFERINE RN T EE LK Free use of reception desk and complimentary centerpieces on all dining tables
l' o HREMFEAMEZLE Complimentary use of easel stand
R EREEZMA A complimentary guest signature book
REMFERAEMME, SERZ6/)E (RFEREMIE) Free parking for 2 vehicles for a maximum of 6 hours each (subject
to availability)
REFRTERE (FFMEMEME) Complimentary use of audio-visual equipment (subject to availability)
T E A FIRE B A RMEFE Complimentary use of bridal room and electronic safe :
1SS E H BEERBIRERARE, I=/\ITEE (REAIRIEAR) 20% discount on food and beverage consumpt|on
at The Harbourview's outlets on the wedding day (for crews only) \
fEsIPIm A/ B BEEEMIFEG)H L L, AIZSLITEE 10% discount on Chinese Baby's Full Mooﬁ'/100.-Days
Celebration Banquet for a booking of 3 tables (36 guests) and above

—m——rt———
L] L] L]

FAsJARGm12000 A £, RIZLITFREIMBE
EXCLUSIVE PRIVILEGES FOR BOOKINGS OF 120 PERSONS OR ABOVE :
RERFETRBEE BRI/ NE (FEERE. WEERAAEER)
Complimentary chauffeur-driven Benz limousine service for 3 hours (tunnel, tollway and parking fees are not included)g
EZ&A{EE SPECIAL BEVERAGE OFFERS
o BUSBMBESES (BRM—KRBE), ZREEEREREESE

Additional HK$88 +10% service charge per guest for free flow of selected beer during the event

o BURMBES2S (FRM—IFEE), IZREBERBEEEERERNEL. B5E

Additional HKS$128 +10% service charge per guest for free flow of selected beer, house red and white wine during the g/"é ,

{&Z Bz 4MEBI TERMS AND CONDITIONS: |
\.\\

EERESUE RS HIN—BRIEE Prices are on a per guest basis and are subject to a 10% service charge
FEET ABLEH501I#E A minimum attendance of 50 guests is required

FAHAEIERMIE Subject to availability '

BEE. EBENRBEER E_fﬁ'éﬂii’%ﬁﬁ‘;?@]ﬁ'ﬁﬁﬁﬁﬁﬂﬂ, AFH1TIBH] Prices, special offer anch Service items are subJect txo change
prior notice in the event of unpredictable market price ﬂuctuatlons
o WNBEMEAFE, ESERERERZRER In the event of any disputes, the decision of The HarbourvieWgs

FATNEH, FERERERESREBRK

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

| BE Tel: 29111343 /29111369 EEP E-mail : event@theharbOyl:,’\';l‘i'ew.com‘;hk
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GESE APPETIZERS

\'1( XE. J\ME Z AR ST Salmon, Octopus and Herring Sashimi
%f%_\f_.l&_vfj% Assorted Sushi and Sushi Rolls
KSR £ R Chilled Shrimps
JKEE B Chilled Clams
KEEES O Chilled Blue Mussel
fE =3 & Smoked Salmon
TERENEN IV Apple Salad with Crabmeat and Crab Roe
PREEM S SV Kale Salad with Mixed Berry and Pomelo
B /\MEAE Octopus and Crab Roe Salad
7 #Greek Salad
) # Caesar Salad
EEHZEFPEGerman Potato Salad
EX NV BEREKE Served with Salad Dressings and Condiments
ERXMBKRF HAssorted Bread Rolls and Butter

ZHESOUPS

B 31T:88%75 Seafood Chowder
L E AH Chinese Daily Soup

R EECARVING
EEEEFHELGY\Roasted U.S. Sirloin of Beef with Herbs

BB HOT ENTREES -

EFUBERNB I ERANT Pan-seared Seabass Fillet with Dill and Anchovy Sa
JEFEHEB EC/E M2+ Roasted Pork Spare Rib with Barbecued Sauce
#EME 4 E Braised Oxtail with Red Wine Sauce
IBEIEBEEERMORE Baked Lamb Chop with Pistachio and Herb Pass
= ZJRESR Baked Mashed Potato with Triple Cheese
NEFEEMI T O Stir-fried Mussel with Herb and Spicy Sauce
EIRTER MR Stir-fried Squid and Shrimp with XO Sauce
BB Y\ KR Braised Seasonal Vegetable with Conpoy and Mushroom
BEEREM Linguine with Sea Urchin Sauce
BHEZEHIER Fried Rice with Conpoy and Egg White

IHSADESSERTS

M7 A Bread Pudding
HT A Mango Pudding
AR FRMERE Raspberry Mousse Cake
BEREEZ L Apple Crumble Cheesecake _
%*E?E"@ Créme Caramel e
HZMEFE Black Forest Cake iy \‘L\
?/nﬁﬁxﬂifﬁﬁl Uji Matcha Serradura Pudding
MEEREX R PEA] Fresh Fruit Platter

Hiagen-Dazs™ H k& Hiagen-Dazs™ Ice

R ABEVERAGES

NEE R # Coffee and Tea
¥+ Orange Juice
737K Soft Drinks

S{IHK$768 PER GUES'f's

-

i 4

: SRM—RFHEE Subject to 10% service charge t | &4
Eﬁ"ﬂ'ﬂgf“tﬁgﬁh EEERREEMREIEEREEZER In the event of unpredictable market ' E\

price fluctuations, The Harbourview reserves the right to adjust the menu items and prlces d
o A M [ e T
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| g’f/ { FEAEAPPETIZERS
\ \w&\ HEE. MAEESOKRMEARSEER Chilled Shrimps, Babylon Snail,

New Zealand Mussels and Canadian Snow Crab Cluster
w =EXHRE. N\MA. BEANRAATRI S Salmon, Octopus, Tuna and Snapper Sashimi
¥MiREZ B E T H Assorted Sushi and Sushi Rolls
= fE=f Smoked Salmon
él\ BEEAXBEFHZE/N Parma Ham with Melon
/ FIEEIRALPRAK I E Roasted Shrimp with Couscous Salad
=XHREFV Potato Salad with Salmon
HE ) Mixed Garden Salad with Assorted Dressings
|‘“%§ﬁﬂ@lﬁ)ﬂﬂ&ﬁ LIV RE B E IR T Slow-cooked Chicken Breast Salad with
Pumpkin and Kale in Honey Mustard Dressings
ERENIEISH V2 Smoked Duck Breast Salad with Apple and Peach
EZEXMEB K F M Assorted Bread Rolls and Butter

HBESOUPS

AN EEMR S Lobster Bisque
R E NS Chinese Daily Soup

RAEECARVING

, EEXBEARY\EET Roasted U.S. Beef Rib Eye with Gravy
L BEETRIEESFIADE Honey Mustard-roasted Gammon Ham

EMBEHOT ENTREES

ffs 52 VFF % Deep-fried Crispy Chicken
B#&E/DBEKAKEEE Steamed Fresh Sabah Grouper
BEINEREFERORE Baked Lamb Chop with Pistachio and Herb Paste
JEFRIIF EEFEY\ M EE T Grilled Spanish Iberico Pork with Black Truffle
Emi 4 # B B Steamed Scallop with Venicelli and Garlic
PH i fE M FE R MR EK Stir-fried Broccoli with Shrimp Balls and Cuttlefish ced
IBEXRBZLEEHEHN Baked Seafood Gnocchi with White Wine Parmesan Sauce=
BEMR T4 FFE R KFIER Porcini Mushroom Ravioli with Lobster Sauce
R4S MR E R Braised Marrow Ring with Conpoy topped with Bird's Nest
BXM4 P8R Fried Rice with Minced Wagyu Beef

e S

#HMmDESSERTS
Mt @ Bread Pudding
£ HT ) Mango Pudding
] EREEZ L8 Apple Crumble Cheesecake
FE¥EM A Créme Caramel
HEEBRMER Lychee Strawberry Mousse Cake
BEES 2 T &K Blueberry Cheesecake Ny
H{-HFEZELE Banana Cake with Almond : \}3\
EHRMERE Black Forest Cake N
MMM R P Fresh Fruit Platter \

Hiagen-Dazs™ H k& Haagen-Dazs™ Ice Cream

R RBEVERAGES

MNMHERz ZE Coffee and Tea
&7+ Orange Juice
757K Soft Drinks

S{IHK$868 PER GUEST"

SRM—EFHEE Subject to 10% service charge "L \
Eﬁ"?‘ﬁiﬁfﬁﬁﬁﬁ, EEERREIENREIEE REKRZET In the event of unpredictable market

price fluctuations, The Harbourview reserves the right to adjust the menu items and prices

e e o
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JApplicable to wedding banquets to be held between 1January to 31 December 2027
N RpIIc g q y

/ ey

ol o |/ BEEBEPRIVILEGES:

w b’ . IR EHRENETHRESR MR TEEIS (37527) RDERE Complimentary 1 night accommodation in
‘ Executlve Deluxe Room with a bottle of Sparking Wine (375ml) and a welcome fruit plate on the wedding day
o %Eﬁﬁﬁ%ﬁiﬁim(—FtFéﬁi—FtFiiﬁ%) Free use of The Function Room from 6:00pm - 11:00pm

:'I [ *q ﬁﬁ.ﬁyﬁiﬁﬁﬁ 1R (B _EFT A% ) Complimentary wedding backdrop with the Bride and Groom's names
R ‘Eﬁrﬁuﬂﬁﬁf tHEMER B JA Free flow of welcome fruit punch for the pre-event reception

o BERERIMAESFEE/ VR 25k Complimentary 2 kinds of special canapés for the pre-event reception

o [ERERHAESKRAET (B2 3/\EF) Free flow of soft drinks & orange juice during the event (a maximum of 3 hours)
B#EFBERWBIRE (BfF132) Free corkage for self-brought wines (1 bottle per table)

R EZ FHEEMENRIARTS (:*%Z100E) Complimentary printing of wedding invitation cards (a maximum of 100 sets)

JERL IpE A R RERELE1E A complimentary fresh fruit cream cake (3 Ibs)

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

REFERANE RN R EE LI Free use of reception desk and complimentary centerpieces on all dining tables

FE A MEZLE Complimentary use of easel stand

o JERBFERRE BB MAS A complimentary guest signature book

REMFERAREMME, SERZ6)E (RTEREMIE) Free parking for 2 vehicles for a maximum of 6 hours each (subject
to availability)

REFRATERE (RFHEMEME) Complimentary use of audio-visual equipment (subject to availability)
T B {5 R AR S [ X fRBEFE Complimentary use of bridal room and electronic safe

. BREEHERESERENRE, AR/ITEE (REARIEAER) 20% discount on food and beverage consumption} &
at The Harbourview's outlets on the wedding day (for crews only) 1
BT IUmB/ B HEESMIE B L, AIZENITEE 10% discount on Chinese Baby's Full Moon/iO@.Days
Celebration Banquet for a booking of 3 tables (36 guests) and above -

FAsTAEUm120fsk A E, AIZLITEEIMETE
EXCLUSIVE PRIVILEGES FOR BOOKINGS OF 120 PERSONS OR ABOVE :
REEBTABDEAMELRE N (FOERE. WEERRASHER)

s

—m——rt———

e
°

Complimentary chauffeur-driven Benz limousine service for 3 hours (tunnel, tollway and parking fees are not included)s 8 | 200

BESZRAREE SPECIAL BEVERAGE OFFERS
. SIRMAENKSSS (BRN—IREE), o= R RS E

Additional HK$88 +10% service charge per guest for free flow of selected beer during the event
o BURNAES28 (FRM—IKBE), IZEREREEEERNEL. ARE

Additional HK$128 + 10% service charge per guest for free flow of selected beer, house red and white wine during the e'\"/e :

{&#% K 4HR TERMS AND CONDITIONS: =\
W\

o BEZRENIFENSHZIN—ARTEE Prices are on a per guest basis and are subject to a 10% service charge < S

o FAFT ABIAHS50ML{E A minimum attendance of 50 guests is required % T N\

o IRMFEBRMIE Subject to availability A <

o EAR2027F1B1HE 128 318 AAMIFR R 2 1B Applicable to wedding banquets to be held between 1 January to 3December 2027 -:

o BEH. BERRBIEBRIGERTSERZIHNMBAEN, BARSITIEA Prices, special offer and g%rwce items are subject t@%ﬁange witho
prior notice in the event of unpredictable market price quctuatlons L.

o MBEMEMAFERE, EREIPRIFREREZRTER In the event of any disputes, the decision of The Harbourviewsekall ke,

FATNEH, FERERERESREBRK

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

| EEE Tel: 29111343 /29111369 EH] E-mail: event@theharbOyl:,’\';i'eyy.com‘;hk
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BORMEASEER Chilled Shrimps, New Zealand Mussels and Canadian Snow Crab
AME. EBEFFREERRIS Salmon, Octopus, Hokkaido Scallops and Snapper Sashimi
¥ ERF T M FFH Assorted Sushi and Sushi Rolls
SRR R /D B FZHHRE Assorted Cold Cut and Salami Platter
BB ARRAFZE I Parma Ham with Melon
BB S = 3 F8 Smoked Norwegian Salmon
)8 E R AC R K 7D 12 Roasted Shrimp with Couscous Salad
=X RZE{F/V1E Potato Salad with Salmon
HE 7)1 Mixed Garden Salad with Assorted Dressings
%iﬁﬂf@mmm&’a‘ LV BRECIE B TT R Slow-cooked Chicken Breast Salad with Pumpkin and Kale in Honey
Mustard Dressing
TR EVKIERSHI 7D 12 Smoked Duck Breast Salad with Apple and Peach
I HSE R EM R ECEE N Z ME Roasted Chicken Salad with Pineapple and Tomato with Sesame Dressing in

Korean Style

BRI B X4 HAssorted Bread Rolls and Butter

EESOUPS

7EIUEENRS Lobster Bisque
2 5L T EF/HIRES Double-boiled Soup with Cordyceps Flower, Snow Lotus Seeds and Sea Conch

H R EECARVING
Y EEEERE PG4 54 \Roasted U.S. Sirloin of Beef with Herbs

BBHOT ENTREES
ERBHEANEEREE T Pan-seared Seabass Fillet with Pesto Sauce |
Eix L IPIRIK Sautéed Shrimp Balls with Assorted Mushroom and Seasonal Vegetable
EREIEFEIE Roasted Barbeque Baby Pork Spare Ribs with Orange Marmalad e
ALBEYE4 1R Braised Beef Spare Ribs with Red Wine Sauce
FIEFHEITTHRIFT Roasted Spring Chicken with Pommery Mustard Sauce
FEIEZS 7 MEZEMD Deep-fried Sliced Chicken with Almond Flakes in Lemon Sauce
IERZ LIRE A Baked Mashed Potato with Cheese and Bacon
P It %53\ BF 5k Braised Seasonal Vegetables with Bamboo Piths and Mushroom
IRAT & 75 IR A Braised E-fu Noodles with Mushrooms and Shrimp Roe
B EBEFTIVER Fried Rice with Seafood and Crab Roe

—,
oy

IHSMDESSERTS

$H €175 f) Bread Pudding
BT RYIIE Mango Panna Cotta
EIEIRE L5 Lemon Meringue Tarts
BAE 2 18 Blueberry Cheesecake
FEXEM I Créeme Caramel S
BAHZ L8 Tiramisu : \L\
1{-EFEEKE Banana Cake with Almond S ZS
HEEREHEH B Mixed Doughnuts .
HE SR B R BERE Fresh Fruit Platter :

Haagen-Dazs™ T % Hiagen-Dazs™ Ice Crean

EXMBEVERAGES
MIMERz ZE Coffee and Tea
187t Orange Juice
757K Soft Drinks

S {IHKS$1,088 PER GUEST, " N
HRM—EFHEE Subject to 10% service charge | &
Eﬁ"ﬂ'ﬂgf“tﬁgiﬁ, ERERREENREEAREBZER In the event of unpredlctable market

price fluctuations, The Harbourview reserves the right to adjust the menu items and prlces d
~ B Y g = A\ o
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;//x BESEAPPETIZERS

}E;\ MARSO. RER. EBENRINEAXEEEM Chilled Shrimps, New Zealand Musse
Babylon Snail, Fresh Oyster and Canadian Snow Crab Cluster
\)T\, A, LBEFHF. HHANMBEARIE Salmon, Octopus, Hokkaido Scallops, Hamachi an
Snapper Sashimi
MR E) ;5 7% Assorted Sushi and Sushi Rolls
MR RV R RZ PR Assorted Cold Cut and Salami Platter
B 5 A BRHZ N Parma Ham with Melon
TR Y = F Smoked Norwegian Salmon
FE#EIRAL PR KD Roasted Shrimp with Couscous Salad
=XREF1E Potato Salad with Salmon
- 7)1 Mixed Garden Salad with Assorted Dressings
'I%%%’EH@@)MEKH%*A‘@EEE%E%EE% Slow-cooked Chicken Breast Salad with Pumpkin and Kale in
Honey Mustard Dressing
PEREVIES ) 1E Smoked Duck Breast Salad with Apple and Peach
EHEEAAE Rice Cracker topped with Crabmeat and Pomelo

HBiBmSOUPS
4 FF & =B % Cream of Porcini Mushroom Soup
FHE /8 2 28 Braised Bird's Nest Soup with Assorted Seafood and Egg White
ZH B KA HAssorted Bread Rolls and Butter

A EECARVING
7 KX B ABRY\EC & Roasted U.S. Beef Rib Eye with Gravy
¥ BEFTRIESPIABE Honey Mustard-roasted Gammon Ham

BB HOT ENTREES
EMEZ TIRRER (B4 18) Black Truffle Lobster Thermidor (1/2 piece per patro
B#%/VEKBEE Steamed Fresh Sabah Grouper
S|XOEIDIRIK Stir-fried Shrimp Balls with Seasonal Vegetable and XO Sauce
§7f§”§k§'§§ﬁﬂb'ﬁ" Roasted Barbeque Baby Pork Spare Ribs with Orange Marmalade
EWH{F 8 Pan-fried Beef Short Rib with Black Pepper
IBEI\EEFERORE Baked Lamb Chop with Pistachio and Herb Paste
TBIEE K7 JEH Roasted Crispy Chicken
Er4s# B B Steamed Scallop with Vermicelli and Garlic
TERR 4L 853\ BF R Braised Seasonal Vegetables with Fish Maw and Mushroom
7t £ 25 U FHH Braised E-fu Noodles and Enoki Mushroom with Abalone Sauce
BEEEFIFIVER Fried Rice with Seafood and Crab Roe

HMDESSERTS
o $H €275 Bread Pudding
= R{REHE Mini Portugese Custard Tart
BAE 2 1Bt Blueberry Cheesecake
FEXEM @ Créeme Caramel
BAFIZ 8 Tiramisu s |
41 % FRA4ERE Raspberry Mousse Cake _ \ \L\
BT RIE Mango Panna Cotta >
¥R EHEH R Mixed Doughnuts
MR B R Fresh Fruit Platter
K SIERAHECE Chocolate Fountain with Condim
Hiagen-Dazs™ T #% Haagen-Dazs™ Ice Cream %

B8R SABEVERAGES

i e
! ¥
I, R

MNMERz ZX Coffee and Tea <
&+ Orange Juice

757K Soft Drinks

H{IHKS$1,388 PER GUES‘_‘F oty '\

. ¥ y 1\.___. ‘<,
SRM—ARFHEE Subject to 10% service charge L &
Eﬁ"ﬂ'ﬂgf“tﬁgiﬁ, EESERREIENREIEEREHRZEF In the event of unpredlctable market ' E\

price fluctuations, The Harbourview reserves the right to adjust the menu items and prlces d
~ B Y g = A\ o




