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Prices are on a per table basis and are subject to 10% service charge ; A mi , ’“. #‘"; 'S
offer and service items are subject to change without prior notice In the eye ’f“"# fos. thé/decision o
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CHINESE SPRING
DINNFR H];QQKAGE

SRBEREMSAPAEEETRE EREXEZNARKR G ABEHERHL

FSFEHKS8,288 + 10%iic

Price is on a per table of 12 guests basis BBZEFI12MAE

e Free flow of orange juice during the event (a maximum of 3 hours)
FERE R (R23/)\5)

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

e Complimentary banquet facilities and festive decorations
RECEAETRENRABRER

e and more RE%

6 tables One complimentary bottle of selected red or
or above

4 . white wine per table
ﬂ'"‘m.%%‘ R E SREEHUIEREEE
Premium

8 tables or  Free flow of soft drinks (max. 3 hours)

above [E R PR L FE Sk (R = 3/ BF)

5358’*32 o Buffet voucher for Zﬁpersons at Harbour Restaurant
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Celebrate the)Spring Festival with an auspicious feast. The Harbourview presents a selection

of Chinese Spring menus, perfect for corporate spring dinners and family gatherings alike.
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Chinese Spring Dinner Menu A

PEZMERE A
o e = XRBE o BEAEHE

Prospesl}ty Toss with Fresh Salmon OR Assorted Barbecued Meat and
Jellyfish Platter

&V e R ER
Crispy Golden Shrimp Balls with Salted Egg Yolk

B RIST T

Braised Pig's Tongue with Black Moss and Dried Oysters

= & e R

Braised Fish Maw with Mushroom and Seasonal Vegetable

BEARE

Braised Seafood Soup with Fish Maw

REERLENEE

Braised Goose Webs with Fish Maw and Mushrooms in Oyster Sauce

AERVBKARER

Steamed Fresh Sabah Grouper

&3 e B2 %4
Roasted Crispy Chicken with Garlic

BE(FZE R IR R AR

steamed Glutinous Rice with Preserved Meat in Bamboo Basket

E: o 1l by P

E-fu Noodles with Yunnan Ham in Supreme Broth /2/"” |
EAF(CHRER
Sweetened Almond Soup with Egg White and Glutlnou*s:"q‘tﬁmplmgs
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Fresh Fruit Platter 5
SE (12418) HK$8 888 per table((lz guests?
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F®N—BR#IEE Subject to 10% service charge / /;
BN THIREREE, ERERFREENRLEEEAREEZET In the event of unpr{ednctabl?}?}rkef

The Harbourview reserves the right to adjust the menu items and prlces/
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Chinese Spring Dinner Menu B
PAEZMESRGE B

| =/ _apn SXRBIE B BRI
Prosp‘ejiti-y‘é?é‘sis;with Fresh Salmon OR Assorted Barbecued Meat Platter

HSRTIE R M
Deep-fried Crab Claw Stuffed with Foie Gras

B RIST T

Braised Pig's Tongue with Black Moss and Dried Oysters

SR EIREEE

Braised Dried Scallops with Black Moss in Hairy Gourd Rings

IBHAE T4 B
Double-boiled Soup with Silky Fowl and Blaze Mushroom

IRENREMATELE

Braised Whole Abalone with Chinese Mushroom in Oyster Sauce

AERVEBKARER

Steamed Fresh Sabah Grouper

= B e B Z FREE

Crispy Sesame Chicken

11 IR ERR L R

Fried Rice with Sakura Shrimps and Diced Yunnan Ham™ M :\\
i \
| BE R 4
Noodles in Soup with Crabmeat and Egg White 2= \
@\
RENRHRSR
Double-boiled Papaya with Peach Gum and Red Dates
~Sve
Fresh Fruit Platter ey g J};(//%“
EE (12 /) HK$9,288 per tqble\(lz gué’st : )
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Fi®N—BR#EE Subject to 10% service charge / -
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The Harbourview reserves the right to adjust the menu items and prlce’s / //// 0"«’/ N a
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Chinese Spring Dinner Menu C
PR EEME C

B EEE
Prosperity Toss with Abalone and Jellyfish
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Braised Pig's Tongue with Black Moss and Dried Oysters
HEIEERE
Roasted Whole Suckling Pig
$R4H B 2T B iRIK
Sautéed Japanese Scallops and Shrimp Balls with Bell Peppers
REREERES
Deep-fried Crab Claws Coated with Shrimp Mousse and Black Truffle
EBRERRS
Braised Bird's Nest with Fish Maw and Bamboo Pith
SEXAFNEERA
Braised Whole Abalone with White Mushrooms in Oyster Sauce
AERIDVBKER
Steamed Fresh Sabah Grouper
BALVEFEE
Deep-fried Crispy Chicken '
HEMEARR —
Traditional Fried Rice with Diced Shrimp and Duck Meat 5‘_‘\\
i Wrapped in Lotus Leaf )
5 2SR Ag;;\
Braised E-fu Noodles with Shredded Dried Scallops in Oyster Sauce ‘
RENRHRSR :
Double-boiled Papaya with Peach Gum and Reqiﬁ:b tes
S~ ’:") “
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Fresh Fruit Platter {117
& (12118) HK$10 388 per table@(lz guests‘f)?}i K 0T
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The Harbourview reserves the right to adjust the menu items and prlc'es/// I [



