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Celebrate your milestone. Thank your teachers.

REEXEZ, mEHMROEH

Lunch Buffet BBIF £ | Dinner Buffet BB &

HK$420 + 10% HK$558 + 10%

Price is on a per guest basis BB &SI &

Free flow of orange juice during the event (a maximum of 3 hours) & B E R HER (R Z3/)\E)
Complimentary centerpieces on all dining tablefR &fE L

Complimentary use of standard banner and tailor made foamboard® & FRIZEBEMIFHNBRZBAIZERIR
Complimentary use of audio-visual equipment and wireless microphones &1 5 5 5% i KR B4R DK
Complimentary parking for 2 vehicles with a maximum of 5 hours each (subject to availability)
REERAENME, SERS5)E (REHEMNE)

Premium UpgradeF{R{EE

For a party of 100 guests or above @EAFR1004 a4 L E

Free upgrade to Hdagen-Dazs™ Ice Cream & &EHAEEHGagen-Dazs™ FHs
One complimentary bowl of welcome fruit punch REDEMREEARZE
Complimentary welcome popcornR &iNE &S

Complimentary party favours &K It =

BXMES Beverage Package

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

E&mE O 9173 8258 / 6117 8198

2
Q' 29111343 / 29111369 | [@) [
DA event@theharbourview.com.hk

Terms and Conditions &2 & 48 A1

e Prices are on a per guest basis and are subject to 10% service charge
BEESUABERARN—REE

e A minimum attendance of 60 guests is required
FRET ABKEH60 A

e Prices, special offer and service items are subject to change without prior notice
BER. BEREBERENAEN, BAFTEMN

¢ In the event of any disputes, the decision of The Harbourview shall be final
WEEAFR, ERERRREREQRTEE
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APPETIZERS 585&

Salmon, Tuna and Snapper Sashimi =X . EEfANARTH 5
Assorted Sushi and Sushi Rolls 3855 N EEE
Mixed Garden Salad with Assorted Dressings HE)E
Mozzarella and Tomato Salad ZEhli/k4= 170
Potato Salad with Crab Roe B¥FZ{F/)7#

Smoked Duck Breast Salad with Apple and Peach $&R ZHkIE BRI 1E
Slow-cook Chicken Breast Salad with Pumpkin and Kale €& 25 /NP H )12
Smoked Salmon E=Xf
Served with Salad Dressing and Condiments &=/ 12#8 K fotl
Assorted Bread Rolls and Butter &V 5HE K 4H

SOUP #i%
Oxtail Broth Soup 4+ E&R %
Chinese Daily Soup #&EHNEH

HOT ENTREES 8

Pan-seared Red Snapper Fillet with Mustard Seed Cream Sauce ERIALHH BB TTRIF =BT
Braised Beef Spare Ribs with Red Wine A& /@4 Rh{&
Grilled Pork Neck with Thai Spicy SauceZR N FE5EA
Grilled Chicken with Black Truffle Mushroom sauce & FIZ\ 4 BB ESE T
Baked Potato with Cream Cheese Sauce B2 tTIFE
Sweet and Sour Pork with Peaches ZEHkI4IE A
Sautéed Shrimp and Zucchini with XO Sauce XOEMR{Z22 E /I
Braised Crab Meat and Broccoli Z2A#\FEE1E
Baked Cheese with Spaghetti Bolognese &= +RIERH
Fried Rice with Diced Chicken and Kimchi in Korean Style 32308322 /D8R

DESSERT &

Bread Pudding $f€ 7
Blueberry Cheesecake B5iE =2 &%
Mango Mousses Cake T=RRAAELE
Chocolate Puffs k5 7778%
Uji Matcha Serradura Pudding F/aHR ARG
Mixed Doughnuts 38 EHEHE]
Fruit Jelly fSRIZ1E
Fresh Fruit Platter 3##R&f RHHAR
Assorted Ice Creams Z S

BEVERAGES 8%

Coffee and Tea MM ZE
Orange Juice &7t

L HK$420 per guest

Price is subject to 10% service charge 88 Bk II—RFEE
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Salmon, Octopus and Snapper Sashimi =X . /\/IEKFER &
Assorted Sushi and Sushi Rolls #R=S7NEE)E
Chilled Shrimps, Cold Clam and New Zealand Mussels 7k$E8fR. &R %HFEMT O
Assorted Cold Cut Platter FER R
Caesar Salad 30
Kale Salad with Mixed Berry and Orange X H & BB EHII1E
Tuna Fish Salad with Bell Pepper HEf = G712
Potato Salad with Parma Ham B ABEZ{F7) 12
Smoked Duck Breast Salad with Apple and Peach &R ZHk/EHE 9512
Seafood Salad with Green Papaya and Mango in Thai Sauce Z= & AN RS 1E
Served with Salad Dressing and Condiments &I 7) 25 & EZH
Assorted Bread Rolls and Butter A6 K43

Boston Seafood Chowder jET1E:88E T S5
Chinese Daily Soup #&&HRXE %

Roasted U.S. Sirloin of Beef with Herbs FHE /EZERE P24\

Pan-seared Barramundi Fillet with White Wine Cream Sauce &5 & &R HE Q&S T
Braised Oxtail with Port Wine MEE4E
Braised Crabmeat and Broccoli ZR\FEREE
Roasted Barbeque Baby Pork Spare #Z/&5&R S
Seafood Gnocchi Rosso /B ENE A
Grilled Beef Spare Rib with Black Pepper Sauce Z#l4-{F&
Deep-fried Chicken glazed with Sweetened Olive Sauce s Rz 1% fa %

Braised Seasonal Vegetables with Bamboo Piths and Mushrooms 77 &£E 1t & \BF
Linguine with Porcini Mushroom and Emince of Chicken A& kXX T R 2

Fried Rice with Roasted Eel and Crab Roe HI{f8 B FLIER

Bread Pudding i85
Strawberry Mousse Cake BEERAAERE
Chocolate Puffs skt /7:8%
Black Forest Cake EFHMERE
Blueberry Cheesecake BEE =2 +EHE
Mixed Doughnuts $#5EHEHE
Créme Brilée AN ENEIHE
Fresh Fruit Platter 3886 248
Assorted Ice Creams {55

Coffee and Tea MM Z%
Orange Juice #&7+

L HK$558 per guest

Price.is subject to 10% service charge {EH 3 & Il —RFSE
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