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Appetizer Combo
WEZFEBE

Wok Fried Scallop with Fungus and Lily Bulb
EEMERANTT

Double-Boiled Chicken with Wild Mushroom and Bamboo Pith in Soup
BRI ERES

Braised Fish Maw with Japanese Mushroom

PN =PI IR

Steamed Whole Grouper
BENER

Crispy Fried Chicken
EALNG R B

Fried Rice with Diced Scallops and Dried Shrimps
BB TR

Braised E-Fu Noodle with Straw Mushroom in Abalone Sauce

SEFE

Sweet Soup with Red Beans and Lotus Seeds
BYAGAED

Seasonal Fruit Platter

REREER

@'w@('c@

B S 5 8 8 8 per table,1§ or;ﬂ.:]%-lp_e:rsjgﬂ

(Subject to 10% service charge B W il—FR#EE)
For reservation and enquiry, please contact our banquet team
Tel &5 : 2783 3277 / 2783 3292 Fax E& : 2783 3402
Email % : banquet@thecityview.com.hk
WhatsApp : 5723 3083
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Roasted Suckling Piglet
ERXAMEEH

Wok Fried Scallop and Prawn with Asparagus
BB THER

Braised Japanese Mushroom stuffed with Conpoy

TEEETEAE R

Deep-Fried Crab Claws coated with Shrimp Mousses

BIEFRREE S

Double-Boiled Morel and Fish Maw with Silkie Chicken in Soup
FHASHBIER

Braised Whole Abalone with Goose Web
ERREHBNEE

Steamed Whole Grouper
BENEH

Deep-Fried Crispy Chicken in Beancurd Taro
Ry

Fried Rice with Diced Seafood and Dried Shrimp
BIEReEN R

Braised E-Fu Noodle with Straw Mushroom in Abalone Sauce

BT MT A

Sweet Soup with Red Bean and Lotus Seed
BYARLAED

Seasonal Fresh Fruit Platter

BREER

/ﬁms 6 8 8 8 per tableg c? %tefs%r?sq

Subject to 10% service charge 3 Ui —fRISE)

For reservation and enquiry, please contact our banquet team
Tel E5% : 2783 3277 / 2783 3292 Fax £ & : 2783 3402
Email E : banquet@thecityview.com.hk

WhatsApp : 5723 3083
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Roasted Suckling Piglet
K NAR )

Sautéed Scallop with Seasonal Vegetable and Deep-Fried Shrimp Mousse Ball
BT T HEIRER

Double-Boiled Chicken with Bamboo Pith, Fungus and Fish Maw in Soup
MEYRIEBRES

Braised Abalone Slices and Goose Web with Seasonal Vegetable

B HRE

Steamed Whole Garoupa
BENEH

Crispy Fried Chicken
EALMCR 2

Fried Rice with Scallop and Conpoy
EETANER

Braised E-Fu Noodle with Shredded Chicken in Abalone Sauce
BT HE 44 UR S

Sweet Soup with Japanese Red Bean and Lotus Seed
METEBAEY

Two Kinds of Pastries

LI

Seasonal Fresh Fruit Platter

REREER

B $7,8 8 8 per tablegorﬁ%te:rs%rfg

(Subject to 10% service charge B Wn—fRFEE)

For reservation and enquiry, please contact our banquet team
Tel B55 © 2783 3277 / 2783 3292 Fax {&H : 2783 3402
Email % : banquet@thecityview.com.hk

WhatsApp : 5723 3083
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Roasted Suckling Piglet
ERAAE

Deep-Fried Scallop and Sautéed Scallop with Seasonal Vegetable
SRETT

Deep-Fried Crab Claw coated with Shrimp Mousse
BIEFIRE

Braised Conpoy with Seasonal Vegetable
EiEENR

Bird's Nest with Mixed Diced Seafood and Egg White in Supreme Thick Soup
BEXRERK

Braised Diced Abalone and Japanese Mushroom with Seasonal Vegetable

BRI

Steamed Coral Trout
BERFEN

Crispy Fried Chicken
BALETH

Stew Dried Seafood with Rice in Abalone Sauce
BTIBIRIGER
Braised E-Fu Noodles with Shredded Conpoy and Crab Meat
ENERFE

Double-Boiled Lily Bulb, Red Date, Lotus Seed and Dried Longan in Sweet Soup
BEALEREE

Two Kinds of Pastries

BEXH

Seasonal Fre§h Fruit Platter
IRIREER

© = ‘\7a§§ﬁj/’ MO
B $8 8 8 8 per tableﬁ orﬂ%-ge:rs%fg

(Subject to 10% service charge 2 Wl —PRIEE)

For reservation and enquiry, please contact our banquet team
Tel 5% : 2783 3277 / 2783 3292 Fax {#& : 2783 3402
Email EZ : banquet@thecityview.com.hk

WhatsApp : 5723 3083




6@&/&%@@%} CHena 56 -
iE Bl =

Roasted Suckling Pig
ERE2FXAR

Sautéed Scallop and Prawn with Seasonal Vegetable

ERT T

Deep-Fried Crab Claws Coated with Shrimp Mousse and Conpoy
T H B EREER

Braised Two Kinds of Seasonal Vegetable with Shredded Crab Meat
ENEER

Double-Boiled Fish Maw, Sea Conch and Conpoy in Supreme Soup
ERERRTERS

Braised Whole Abalone (6 head) with Goose Web
FREAREHANEE

Steamed Coral Trout
BEREEN

Crispy Chicken Coated with Sesame Seed
2 b 5% 2

Fried Rice with Sea Urchin, Dried Shrimp and Scallop
BIEEIEERT TR

Dumpling with Inaniwa Noodle in Supreme Soup

=5 7K B FEAE

Bird's Nest with Coconut Sweet Soup

BE R

Two Kinds of Pastries

LI

Seasonal Fresh Fruit Platter

REREER

6 = \\Eﬁg?g// NS
B Sg 888 per tablegorﬂ%-lp;e:rs{(‘)iﬂ

(Subject to 10% service charge 2 WiN— RIS E)
For reservation and enquiry, please contact our banquet team
Tel S5 : 2783 3277 / 2783 3292 Fax /&K : 2783 3402
Email EE : banquet@thecityview.com.hk
WhatsApp : 5723 3083
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Roasted Suckling Pig
EREHAREHR

Baked Stuffed Crab Shell with Cheese
SLiRREE
Wok Fried Scallop and Prawn stuffed with Vegetable
EEBRRET T

Braised Sea Cucumber stuffed with Shrimp Roe and Minced Pork
BHIE2

Double-Boiled Matsutake and Fish Maw with Silkie Chicken in Supreme Soup
RETEBRHSHS

Whole Abalone (6 head) with Conpoy and Vegetable
FEREEHAMELR

Steamed Leopard Coral Trout

BEARE

Crispy Fried Chicken
SBAMEE

Sauteed Lobster Meat with Conpoy and Crispy Rice
T BB RIDER

Dumpling in Supreme Soup
=5 R

Bird's Nest with Coconut Sweet Soup

& R

Two Kinds of Pastries

S

Seasonal Fresh Fruit Platter

BREREER

o= ‘\7a§§ﬁj/’ M)
ke S 1 3 8 8 8 per tableﬁ olﬁ%t;s%

SubJect to 10% service charge 3 U — RIS &)

For reservation and enquiry, please contact our banquet team
Tel &5 : 2783 3277 / 2783 3292 Fax 8X : 2783 3402
Email E : banquet@thecityview.com.hk

WhatsApp : 5723 3083




Wedding Luffe
g E BT E

(Joaﬁ/ BERE

Minestrone

BARTRS

served with Bread Rolls and Butter

RN SR

ppetiyers Wi

Seafood Platter
bis3:

(Prawn, French Mussel, Baby Cuttlefish &g ~ S£EE O ~ #E2RF)
Salmon T|Iap|a Sashimi

=X RS

Japanese Appetizers
AN=/iR

(Seaweed, Spicy Sea Whelk, Tofu with Fresh Salmon Roe
REDE - IRMTEE « EFEBEH=XA)

Smoked Norweglan Salmon

EEME =X 5

Fresh Prawn, Avocado, Man%) with Thai-basil Rice Paper Rolls
BB R, ERE TR

Qerman Cold Cut Platter
EEfHPR

Tomato and Mozzarella Cheese with Toasted Pine Nuts

BEAFIAF S LB
Potato Salad with Scallions and Bacon Bits
ERABRZEFDE

Mixed Lettuce Salad served with 4 kinds of Salad Dressing
EEFIAERDRENIDET

(Condiments: Crouton, Parmesan Cheese,

Black Olive, Shredded Onion and Bell-Pepper

BEN  ERBESL  ZERIEEEHL)

( ég/w/é/&y/ R

Roasted Striploin of Beef with Gravy
BRI, BT

C %é&&upfe i

Coffee and Tea

LS ES

et %M(%

Hot Diskes T X

o

Baked Fillet of Netherlands Plaice Fillet, Prawn Mousse
with Fish Maw Lobster Sauce

AR RS AEERE & EEERT

Baked King Prawn with Herbs and Cheese Sauce
BFEZLRAR

Braised Pork Spare Rib with Goulash
AFFTEREE

Roasted Duck Breast with Mango Sauce
EREREAFTRT

Deep-Fried Squid Cake with Flying Fish Roe Q.B. Dip
ERIFERBERANE

Seafood Marinara with Gemellini

BRI GEEHHEH

Marinated Chicken with Seasonal Green and Conpoy
RIEREELHE

Braised Fish Maw and Fungus with Seasonal Green

in Supreme Brooth
AL RAE R KB

Fried Rice with Japanese Dried Shrimp, Scallop,
Dried Shredded Pork
BIEHRT T RRYER

Dessert

Créme Br(ilée with Honey Raspberry
EAEREE I BEART
Champagne Mango Mini Puff
RIFFRTRBLIBR

Strawberry Mille Feuille

BEETEMK

Chocolate Jasmine Tea Mousse

RANBRARR

Bamboo Charcoal and Sesame Flavor Swiss Roll with Mango

MR RR L5
Mango Mochi

TR

Selection of Fresh Pastries
EI A8

Fresh Fruit Jelly

EEREE

Pandan Leaf Cake
EREER

Bread and Butter Pudding
PR S ik

Fresh Fruit Platter
HREYR

Sweet Soup with Red Bean, Lotus Seeds and Lily Bulb
BEETAEY

=308 L $48 8 per person

(Subject to 10% service charge B U in—BR#EE)

For reservation and enquiry, please contact our banquet team
Tel &5 - 2783 3277 / 2783 3292 Fax {#& : 2783 3402
Email 8 : banquet@thecityview.com.hk

WhatsApp : 5723 3083
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Kot 5 & &

(Jjolgwftx(ﬁ*

Cream of Wlid Mushroom

BRSRS

served with Bread Rolls and Butter

B & BN
(G old (. é%f/eélg/@w 5RO

Seafoo% Platter with
TR
(Snow Crab Leg, Prawns, Holland Mussels, Fresh Clams)

(ES52EH - Rk - WERE O - #17)
Assorted Sashimi E]Salmon Tuna, and Tilapia Sashimi)

=X& - FER - HARNE

German Cold Cut Platter
EERAEHR

Parma Ham\with Melon
EAFDBREZEN

Thin Beef Slices rolled with Kimchee

BAFFRERE

Sr , (P
Simmered Egg topped with Crabmeat and Crab Roes
Bn, 18R

Mini Abalone Cheese Tart
RIREAES T

Ebi Tempura
BER)RFE

Sautéed New Potatoes with Rosemary and Garlic

BEmbIE
Salad W B

N|00|se Tuna Salad with Swiss Cheese

STERAREHDE

Potato Salad with Sea Whelk
IR{IZREF D E

Kernel Corn and Pineapple Salad

Mixed Lettuce Salad served with 4 kinds of Salad
Dressm%

SR RENE

CEEATERDERORDET)

(Condiments: Croutons, Parmesan Cheese, Black Olive, Shredded
Onion and Bell-Pepper WEK DEES L AT ﬁ&fé&!ﬂ

C :@z/w/(}/&f Y B
Rosemary Leg of Lamb

BHBARTR

P?faé Dishes T %

Baked Fillet of Netherlands Pikeperch, Fish Maw,
Prawn Mousse with Lobster Sauce

HEREARHIER, HRRE M SRt
Beef Medallion with Black Truffle Foie Gras Gravy
BN EAEBTT

Baked Fresh Prawns with Cheese Sauce

ZHEEEAR

Roasted Pork Le(_}EDrumstick with B.B.Q Sauce
B.B.QHEBAY B

Roasted U.S. Duck Breast with Wild Mushroom
BEEBRREET

Seasonal Green with Fish Maw, Ear Fungus in Supreme Broth

ﬁﬂilﬂikﬂ&ﬂ% Db

Marinated Chicken in Soy Sauce

BBREHEE

Fried Rice with Japanese Dried Shrimp,
Dried Shrimp Roe and Fresh Shrimp
RIS ER (BB T BT 1B10)

Dessere il
Green Tea and Chocolate Spiral Mousse in Shooter Glass

R DEKIERR AT

Banana Pan Cake Roll
EEIES

Mini Chocolate Puff
Epapd)

/
Mango Crispy Mille Feuille
ERTEHK

Black Forest Cake
EHMER

New York Cheese Cake
AHE Lot

Ginger-Créme Brdilée
ETEABE

Bread and Butter Pudding
WE4HHE

Fresh Fruit Platter
BRHR

Sweet Soup with Red Bean, Lotus Seeds and Lily Bulbs
BEETAID

%{W&bﬂy& i

Coffee and Tea
Ik K 2%

BB $ 5 8 8 per person

(Subject to 10% service charge R Ui —FRH&E)

For reservation and enquiry, please contact our banquet team

Tel B55 © 2783 3277 / 2783 3292 Fax {&E : 2783 3402
Email % : banquet@thecityview.com.hk
WhatsApp : 5723 3083



Diamond Wedtding
BOBEER

(jaoaﬁ/ BEHE
Fish Maw, Shredded Conch Lobster Bisque
EBBERARERS

served with Bread Rolls and Butter

B R BN A

(Goldd (Hppetiyers KW i

Air Flown Oyster
EELE

Seafood Platter with
SR

(Snow Crab Leg, French Crab , Prawns, Holland Mussels)

(EEtER  rEEE . A AWAED)

Assorted Sashlml Hokkaldo Scallor))\lj'_lr(esh Salmon, Tuna, Octopus)

LEEET TRA

Japanese Chllled Noodles with Abalone, Uni Ika
A EER, BEMALE

Cheese Emmentaler Sausage

SIEx2R

Parma Ham with Melon

BAFEZ X BEEL

Smoked Nojrzveglan Salmon

yelcsiiln

Sesame Foie Gras Pate with Mango in Pie

TRZ B ER

% \%ﬂ/&af@w AR
Baked Snow Crab Meat in Shell with Cheese Sauce
ERER, CTFERES

Prawn Toast with Crabmeat Sauce
HEENRS L

Thai-Chicken Wing stuffed with Glutinous Rice
RARRERERE

Deep-Fried Purple Sweet Potato Cake
EREROTHE

Salad R
German Cold Cut Potato Salad
BERTANZFDE

Sea Whelk and Fresh Fruit Salad
IR{T2AEERDE

Pomelo and Shnmp Thai Salad
FAMTIRIE

Mixed Lettuce Salad served with 4 kinds of Salad Dressing
EEMFIEEFERNI DT

(Condiments: Croutons, Parmesan Cheese, Black Olive,

Shredded Onion and Bell-Pepper
WENBRES T FEEN SR 21E)

(' 6@2(91}/&y/ B
Roasted U.S. Prime Rib-eye
BEERZEEEAR

@%@é @é/&/&%

Hot Disker T %

Sautéed Fresh Prawns with Salted Egg Yolk
BEERDER

Roasted Rack of Lamb Provencal with Rosemary Sauce
EEMGEFIE

Steamed Egg with Crab Meat and Scallop
AXSEFEREE

Gemelli Pasta with Smoked Duck Breast,

Mushroom and Pasta

HEEEE - BE - EBRHRSAFFHD

Emince of Sliced Pork Meat
BERXBAR

Steamed Whole Garoupa

TBRN S

Marinated Chicken with Conpoy

b Ry

Egg White Fried Rice with Dried Shrimp and Yunnan Ham
EEEIEBREANR

@é&ew fitt i

Gold Foil Osmanthus Sugar, Pineapple,

Tokachi Red Bean Pudding
SHEERBEE TR

Portuguese Egg Tart with Bird's Nest
HEREE

Pandan Leaf Cake Roll

EREERS

Matcha and Strawberry Puff

wE - AEERX

Mango and Strawberry Neapolitan
HEE  SREWREH

Japanese Rock Salt, Fresh Strawberry Cheese Cake
AL ﬁIE"++d:‘§?f

Earl Grey Tea Chocolate Cake
AR S D8

Assorted Macaron

EBSREEHT

Fresh Fruit Platter
wEEBR

Sweet Soup with Red Bean, Lotus Seeds and Lily Bulbs
Eéﬁ%ﬁlﬂ/y
(Beverage B

Coffee and Tea
I K2 2%

E=2hR;-1: $ 6 8 8 per person

(Subject to 10% service charge 2 Uin—FR%EE)

For reservation and enquiry, please contact our banquet team
Tel E5E : 2783 3277 / 2783 3292 Fax &K : 2783 3402

Email % : banquet@thecityview.com.hk
WhatsApp : 5723 3083
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Unlimited serving of soft drinks,
chilled orange juice and house beer
for 3 hours during dinner time

FBEERSRMSK BT REEBRBR =

BEBE $9 80 per table of 12 persons

Unlimited serving of soft drinks, chilled
orange juice, house beer and house wine for
3 hours during dinner time

EREEREMHMESK - B+ - BEERBR
BB BHE=/F

srend 1,280

per table of 12 persons

Prchage B B EBC

Unlimited serving of soft drinks,
chilled orange juice, house beer and

house wine throughout the function for 5 hours

EE2RERSMHEESK - &1 BEEER
BB BHER /NG

srend 1,680

per table of 12 persons

A EERKESR

Kym@e%ﬁﬁﬁﬁé%

Unlimited serving of soft drinks,
chilled orange juice and house beer
for 3 hours during dinner time

FREERSHESK BT REERBHR =

BB $88 per person

@ﬁ%%@@%%ﬁ“ggég@

Unlimited serving of soft drinks, chilled orange
juice, house beer and house wine for 3 hours
during dinner time
FEEEREMHESK BT BERER
AIBBBH=NE

BB $I 08 per person

Pckage BB E RO

Unlimited serving of soft drinks,
chilled orange juice, house beer and
house wine throughout the function for 5 hours
SEEXREHEREMEESK BT BEBER
AIBBBHAONE

ZAIB $I48 per person

The above packages are subject to 10% service charge

M EEEBXEBRAN—REE
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P e S & PRABEER

Min. 96 persons  Min. 144 persons Min. 8 tables  Min. 12 tables
96 AN E 144 ASELLE 8 Bk 12 [EE £

Complimentary one-night stay in honeymoon suite
with breakfast buffet for two persons at City Café

(Discount on additional room night) ' ' ' '
REBAERE R ENSRBREEMIIL
(ZRIMEEITINER )

Complimentary buffet dinner coupon for two persons at City Café

REW=EEREESWA

Chinese/ Western wedding decoration

Pl ABIUSIE G N E

Free use of seat covers for all dining tables
REREZISEREE

RPESREREFE IR

< ¢ ¢ ¢
< ¢ ¢ ¢ ¢

Floral arrangement on each dining table and reception table '

Complimentary 3-tier dummy wedding cake for photo session §
B = ISR E R R R A §:
haped fresh fi ki °§
Heart-shaped fresh fruit cream cake
: 5-lb 155 8-lb i3 5-lb 4% 8-lb %
DR R EASISER - = kd g T
§ .
A complimentary glass of welcome fruit punch for every guest N
EXSNE N ERDERRE L~ ) 4 \ 4 \ 4 \ 4 R
Champagne for toasting i
RBS RIS \ 4 ) 4 A 4 -
-t =)
Free corkage on self-brought in wine or liquor One bottle per table Al One bottle per table All BiE
RUBIRE BF 11 a7 SRR S ‘
Complimentary car parking spaces (for private car only)
N et T 3 Cars g 4 Cars g 3Cars g 4 Cars g
REOBN ( ARTRBE ) -’ R g =l
8 Invitations cards per table (printing service is not included)
Wedding photo display stand
RIS EE R AT BB R ' ' ' '

G i book
%u%s% sg';;ture 00| ' ' ' '

For reservation and enquiry, please contact our banquet team
I REA B R EE

Tel E5% : 2783 3277 / 2783 3292 Fax B & : 2783 3402
Email EF} : banquet@thecityview.com.hk

WhatsApp : 5723 3083
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Western Wediting Baffer  Chhinese Wediding
MABEER hAIFEER

Min. 96 persons  Min. 144 persons Min. 8 tables  Min. 12 tables

96 ASiE 144 A3 = 8Bt 12 Bl
Free use of TV set, DVD player, projector at wedding banquet
RIESETR REBAERM » DVD MR ' ' ' '
Chinese or Western romantic background music for march-in
PHIREESSYLMIERENA ' ' ' '

20% discount for dining at City Café, The Balcony or

Amazing on the wedding day (prior reservation is required) '
MARBRRAGISE BIRINRE « LHET) Amazing FiE

&/ \ITBRE (FHE5])

<
<

Pre-wedding photo package from “Beauty Hera”

valued at HK$4,188 and cash coupon on videography,

gowns rental and bridal styling service '
FiEZe A ISIET EEBEB $4,188 RISIZIHE

BRTEE \ IERSERFIRT S

Discount on Haagen-Dazs wedding voucher
Haagen-Dazs fEISis 32 8

<
<

2]
[y

Limousine service (Mercedes Benz) for 3 hours
3NFEEFBILEE S X

=

Special discount on rental of Cotton Candy Machine,
Popcorn Machine & Photo Booth

IRTEIEH © RS R BIF B BEBRSRFITIOER

$3,000 cash coupon on Chinese Etiquette from
“Lo Kan Fong Chinese Wedding Company”

FEES PERENISIRF B $3,000 IRE 25

Discount on purchase of selected jewellery items
at “Lukfook Jewellery”

NS BEEIETESMTIIEE

Wedding Privileges 1

Up to half price on pre-marital check
SRS R FERR

Discount on celebrant fee from An Oath
Celebrant Service

ELEBRHER

< ¢ ¢ ¢ ¢
< ¢ ¢ ¢ ¢ ¢ ¢ ¢
< ¢ ¢ ¢ ¢
< ¢ ¢ ¢ ¢ ¢ ¢ ¢

For reservation and enquiry, please contact our banquet team
T R E AR EE

Tel E5E : 2783 3277 / 2783 3292 Fax {EH : 2783 3402
Email EF} : banquet@thecityview.com.hk

WhatsApp : 5723 3083




DBattroom

K

Exit
&D |
Stage
=]
| |
‘@:
e
L4 1)
[ |
0%
3
(71
ol o
Corridor :.‘-
= Yous’
\ -2

‘i#

g

o
|

s &
B |
s °

‘i#
om®

n
ot o
( X
oge

|
L)

4

L/

®

\4

‘i#
g

L/
]
.

To Escalator

EERTFER

Control
Room Bridal Room
MIRE

Reception

BERE

@+— Location {i7E : 2" Floor —1& —ee

Venue Size (Sg.m) Ceiling Height (m) Capacity SHIAE!
S BfE (FAXK) XEBE (K) (Round Table BI£E) (Cocktail =)
Crystal Ballroom 7K &3 2% 212 5.0 168 seats i (14 tables & ) 200 seats {i]

*Floor plan not to scale
TEHBLEARMKSE

3
S
N
3
N
N
(>
-
=)

For reservation-and enquiry, please contact our banquet team
IR EHFEMBESE

Tel 8B5E : 2783 3277 /2783 3292 Fax {8H& : 2783 3402
Email €% : banquet@thecityview.com.hk




