The :
Harbourview,

gey CHINESE SPRING
DINNER PACKAGE

B A B E% 2025

The Harbourview has prepared a variety of Chinese
Spring menus for you to celebrate Spring Festival.

EBSEBRREERT ZRPAEZRBERE

Dinner Banquet &
From HK$7,888 + 10% i

Price is on a per table of 12 guests basis

BB REFE 125 E

e Free flow of orange juice/apple juice/fruit punch during the event (a maximum of 3 hours)
EEERMERTHRET/REES (RS3INE)

o Free corkage for self-brought wine (1 bottle of 750ml per table) B &% % Y FARE (B 13750ml)

* Complimentary centerpieces on all dining tables & & & LR

o Complimentary use of audio-visual equipment and wireless microphones & B 1 F %/ Z 311 K B &0k

¢ Free parking for 2 vehicles with a maximum of 5 hours each (subject to availability)

SEERAEM2ME  BEKSSIE (BT HEMT)

A

For a party of ® One complimentary bottle of selected red OR white wine per table

Premium SResoradboe  mresplimynfi%

BRARGERUL
Upgrade
For a party of ® One voucher of buffet for 2 persons at Harbour Restaurant

FHRIBE  subecorboe  wapw ) myaEeR
® Free flow of soft drinks during the event (a maximum of 3 hours)

REBIRBEIRK (RZ3\E)

Offer “16/12”f&% : Book before 16/12/2024 Ri T8 &]
10% service charge is waived & 13 il — fR 75 &

For reservations or enquiries, please contact our Event Team at B3] Si&H# @ K ESRRE SR ER

b 20 22911 1343
i :: a} 2/F, The Harbourview, 4 Harbour Road, Wanchai {Z8 815455 8 2 Bp012

o https://theharbourview.com.hk
2% event@theharbourview.com.hk | f &

Terms and Conditions #§&z% & 4R 8

® Prices are on a per table basis and are subject to 10% service charge ® A minimum attendance
of 3 tables is required ® Prices, special offer and service items are subject to change without prior
notice ® In the event of any disputes, the decision of The Harbourview shall be final » {& B #&&fE 5T
ERBEM—IRFEE « BT AHHIFL « BE - BEERBBEEWNEER  BRSTEH » WEE
AFE  BRERERERERERE
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CHINESE SPRING DINNER MENU A

ZXRAGE 3 BERKPIE
Prosperity Toss with Fresh Salmon or Assorted Barbecued Meat and Jellyfish Platter

et @ 3

DM IR ER
Golden Shrimp Balls with Salted Egg Yolks

—_— (O e

B RBT R
Braised Pig’s Tongue with Black Moss and Dried Oysters

et @ 3

= BT B &
s and Cuttlefish with Seasonal Vegetables

et @ 22—

E/\\\H:I:%
Seofood with Fish Maw Soup

—r O e

ZEEBLHEHEE

Braised Goose Webs with Fish Maw and Mushrooms in Oyster Sauce

Sautéed Coral Clams

et @ 22—

BRIV BRER
Steamed Fresh Sabah Grouper

et @ 3

s/]\ﬂﬁﬁli;ﬁ

Roasted Crispy Chicken with Garlic

et @ 22—

S XM R K ER
Steamed Glutinous Rice with Preserved Meat in Bamboo Basket

et @ 3

ShR S FM
E-fu Noodles with Seasonal Vegetables and Yunnan Ham in Bouillon

et @ 22—

BOACRE
Sweetened Almond Soup with Egg Whlte and Glutinous Dumplings

et @ 3

BER PR

Fresh Fruit Platter

FiE (1212 ) HKS7,888 per table (12 guests)

BB SR —BRFEE Price is subject to a 10% service charge
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CHINESE SPRING DINNER MENU B

XA 5 BER R P&

Prosperity Toss W|th Fresh Salmon or Assorted Barbecued Meat Platter

—te O e

55 AT KE 2R SH
Deep-fried Crab Claw Stuffed with Foie-gras

et @ e

2 SR TS5
Braised Pig’s Tongue with Black Moss and Dried Oysters

—te O e

R ERERR
Dried Scallops in Hairy Gourd Rings with Black Moss

et @ e

BN E BT 4 B
Double-boiled Soup with Silky Fowl and Blaze Mushroom

—— @ 3

BENREWAFIELE

Braised Whole Abalone with Chinese Mushroom in Oyster Sauce

et @ e

BEDPBARESE
Steamed Fresh Sabah Grouper

—tr O e

= B &S R 2
Roasted Crispy Chicken with Sesame

et @ e

B EERYN
Fried Rice with Dried Shrimp and Diced Yunnan Ham

—te O e

B
E-fu Noodles with Crabmeat and Egg White in Soup

et @ e

EZENBEESR
Double-boiled Papaya with Peach Gum and Red Dates

——t @ 33—

BRI

Fresh Fruit Platter

oty

& (1212 ) HKS$ 8,888 per table (12 guests)

BB SR M—BRFEE Price is subject to a 10% service charge



th U 2 e 3R i C

CHINESE SPRING DINNER MENU C

HRBEER

Prosperity Toss with Abalone Slices and Jellyfish
= OR

£ SR T UFE R
Braised Pig’s Tongue with Black Moss and Dried Oysters

—e O e

REIEERE

Roasted Whole Suckling Pig

e @ 3

748 B A o B #RER

Sautéed Japanese Scallops and Shrimps with Bell Peppers

et @ 3

B i A
Deep-fried Crab Claws coated with Shrimp Mousse and Black Truffle

et @ e

BB EG RS

raised Bird's Nes'r with Fish Maw and Bamboo Piths

— (O =

BEXAHEHIRERR

Braised Whole Abalone with Mushrooms in Oyster Sauce

et @ 22—

BRVEBRES
Steamed Fresh Sabah Grouper

—— @ 3

EEIn J:llf%;ﬁ

Deep-fried Crispy Chicken

. @ 3

HEBERER
Fried Rice with Diced Shrimp and Duck Meat in Lotus Leaf

et @ 3

i 2 AT A

Braised E-fu Noodles with Shredded Conpoy in Oyster Sauce

EEEEEEEETﬁﬁéfigﬁ
Double-boiled Papaya with Peach Gum and Red Dates

— (O =

BRI

Fresh Fruit Platter

BRE (1212 ) HKS9,888 per table (12 guests)

BB SR —BRFEE Price is subject to a 10% service charge



