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The Harbourview has prepared a variety of Western buffet menus for your birthday,
onniversory ce|ebroﬂon or fomi|y gothering

* Free flow of orange juice during the event (@ maximum of 3 hours| & B BRMREER T (2 3/\E)

Lunch Buffet Eﬂbq:%é * Free corkage for selfbrought wine (1 bottle per 10 guests) BB IBIIRE (B10fu13)
* Complimentary centerpieces on all dining tables #EFF £ &%
From HK$468 +10% it * Complimentary use of audio-visual equipment and wireless microphones RE AR &
* Free parking for 2 vehicles with a maximum of 5 hours each, a supplement of HK$ 100
fo enjoy 3 extra hours of parking (subject to availability)
SEEABEN2{E  SESZSNE - BINEREHKS100BZ BRI/ (R FAEME)

* Enjoy a 30% discount when purchasing a coupon for braised pig's knuckles

Dinner Buffet BEIG&

From HK +109% 3B with ginger in sweet dark vinegar for Full Moon,/100 Days Banquet
om HK$638 + 10% i WANE AETUEREEE LM E AR AR RS

* Price is on a per guest basis BB &St E

® A Complementary Chocolate Fountain

Profiiy E N B W S — B
HiRE (For a party of 100 guests or above & AR 100425 L)

For reservations or enquiries, please contact our Event Team at JAR] &7 @ BB HESERESHEEK

Bl 82911 1343
8 {2 2/F, The Harbourview, 4 Harbour Road, Wanchai {75 8E455 8 S Bk
@Q https://theharbourview.com.hk

event@theharbourview.com.hk | _f

Terms and Conditions {55k & 41 8l
® Prices are on a per guest basis and are subject to 10% service charge ® A minimum attendance of 50 guests is required ® Subject to availability ® The law prohibits

the sale of alcoholic beverages to persons under the age of 18 ® All offers of, and the sales and supply of alcoholic beverages are subject to final confirmation of
The Harbourview ® 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 » BB REUFER BRI —REE « HiT ABAS0E « REBIERTE « ABRERAEFTEEAM T8 UT AL o BREHBZHEEE - $HE
RHENESERREEINE BR BERRBEAMBEY - BABTEHN « WERAFEE  ERERSRERLRTRE




LUNCH BUFFET MENU A
E1 B 4 4 K H A

Appetizers BEE2
Salmon, Octopus and Snapper Sashimi =X & ~ NTAKEARR 5
Assorted Sushi and Sushi Rolls M I8E 7 R E 7%
Chilled Shrimps and New Zealand Mussels 7KEBEH IR K & O
Assorted Cold Cut Platter # £7 5 P9 8t 82
Caesar Salad SLHDE
Sichuan Spicy Cucumber Salad P8JI| iR & JIUA 2
Potato Salad with Salmon = X R EF 12
Smoked Duck Breast Salad with Apple and Peach 355 25 (& 5 feg 0 72
Roasted Mussels Salad with Barley and Pumpkin && & A NZ KD E
Assorted Bread Rolls and Butter % 3\ 508 & 4

Soup E5

Boston Seafood Chowder & T 188 & BT T &S
Chinese-style Soup =& X5

Hot Entrees ZASR

Pan-seared Sea Bass with Dill and Anchovies Sauce & RIfE R AL =) B iR AN+

Braised Beef Spare Ribs with Red Wine ALJE & 4 {5

Grilled Pork Neck with Thai Spicy Sauce ZZ T\ &S A

Baked Mashed Potato with Triple Cheese = ZAE R

Pan-fried Pork Chops in Sweet and Sour Sauce FREBFEH
Grilled Beef Short Rib with Black Pepper Sauce B 4175
Sautéed Shrimp and Zucchini with XO Sauce XOEWIRI-E XN
Linguine with Porcini Mushroom and Emince of Chicken R X T #REH
Seafood Paella FAEE5F /8 & 1D ER

Desserts &H A

Bread Pudding 88075 B
Blueberry Cheesecake B5% 2 + 8}
Almond Banana Cake BIZHEEFE
Chocolate Puffs &ty i3k
Mango Pudding BT &
Créme Brilée ERNERHE
Mixed Doughnuts 5 5% & & ]
Fruit Jelly ¥ 3R B 0E
Fresh Fruit Platter 3 &7 B R B 58

Assorted Ice Creams &I\ E

Beverages EX
Coffee and Tea MIBE K %
Orange Juice &7t

1V HK$468 per person

Price is subject to a 10% service charge 1B B 3 5% I — RIS &



LUNCH BUFFET MENU B
£l B F 4 5 B

Appetizers BEE2
Salmon, Octopus, Herring and Snapper Sashimi =X &~ N/ - FE/A KRB AR T
Assorted Sushi and Sushi Rolls 8= 7 R E 7%
Chilled Shrimps, New Zealand Mussels and Canadian Sea Whelks K& 1R « A& O R NE AHEIZ
Assorted Cold Cut Platter  £7 5 P9 8t 82
Smoked Salmon &= f&
Mixed Garden Salad with Assorted Dressings HH B/
Seafood Vermicelli Salad with Sour and Spicy Sauce in Thai Style 2B BRSBE R #4412
Potato Salad with Salmon = X A E{F 12

Smoked Duck Breast Salad with Apple and Peach 35 58 25 {2 5 fig 7 2

Roasted Mussels Salad with Barley and Pumpkin & & AR Z KD #E
Assorted Bread Rolls and Butter & 3\ E8E I 4

Soup #5
Cream of Tarragon Pumpkin Soup BEE ZEmR /LS
Chinese-style Soup R & A%

Hot Entrees ZAB%

Pan-seared Red Snapper Fillet with Pesto Sauce BRIALMA BN BB EES
Braised Oxtail with Port Wine BB 184 2

Roasted Barbeque Baby Pork Spare Ribs in American Style X E/EF &

Dim Sum Platter (Shrimp Dumpling and Pork Dumpling) B0 BB IREX K EE)
Wok-fried Mussels with Black Bean Sauce W & O
Deep-fried Chicken Slices with Almond Flakes in Lemon Sauce FAAEZ Fr KEZEH]
Braised Crabmeat and Broccoli 2RI\ FE B E

Linguine with Assorted Seafood in Sea Urchin Sauce JBIEE BEH Y REHN

Fried Rice with Diced Chicken and Kimchi in Korean Style 323\ /8 S22 1 1) &R

Desserts &H AR

Bread Pudding 5B/ &
Mango Panna Cotta BB TR

EE AL &

Blueberry Cheesecake E5% 2 L 8
Serradura Pudding N $% 70 &
Strawberry Mousse Cake BB R ATk
Chocolate Puffs & 183K
Mango Napoleon BEEEH &
Mixed Doughnuts 5 8% & & ]

Fresh Fruit Platter 7 87 % R B 82
MOVENPICK Ice Cream MOVENPICKZE #%

A5 O
Beverages BXan

Coffee and Tea MNBE K Z&
Orange Juice &7t

B HK$538 per guest

Price is subject to a 10% service charge 1B B 5 5% 11— RIS &



DINNER BUFFET MENU A
A B #EA

Appetizers BEE2

Salmon, Octopus, Herring and Snapper Sashimi =X &~ N\ - FE/ARBAR T
Assorted Sushi and Sushi Rolls 8= 7] K S 7%
Chilled Shrimps, New Zealand Mussels and Canadian Sea Whelks 7K EE&# 1R ~ #Faf & O R NS AIERIZ
Smoked Salmon &= £
Assorted Cold Cut and Salami Platter 3 $% 3R Y & 70 4% = B5 Bt 88
Mixed Garden Salad with Assorted Dressings FH &4
Caesar Salad SLHDE
Kale Salad with Mixed Berry and Pomelo 7% H B2 & & fl )12
Tuna Fish Salad with Bell Pepper B2 R = BHUDE
Potato Salad with Salmon = X B F D {E
Seafood Salad with Green Papaya and Mango in Thai Style 223 & KN RIGEDE
Smoked Duck Breast Salad with Apple and Peach 35 5 25 k(2 5 fig 7 2
Assorted Bread Rolls and Butter % 3\ E88 I 4
Served with Salad Dressing and Condiments % 2288 & Bk

~B
Soup 5

Minestrone 2 AR5 35
Chinese-style Soup & X5

Carving IREEE

Roasted U.S. Sirloin of Beef with Gravy /& X B 78 /2 F I\ B /& T

Hot Entrees Z4 5%

Pan-seared Sea Bass Fillet with Pesto Sauce BRUSHE AN BT EE T
Braised Beef Spare Ribs with Red Wine AL 1& 4 1%
Roasted Barbeque Baby Pork Spare Ribs in American Style X EEFE IS
Roasted Chicken Steak with Lemongrass & & 3 ZE 4
Seafood Gnocchi Rosso BRI E R
Pan-fried Pork Chops in Sweet and Sour Sauce JREBFEH
Stir-fried Squid and Shrimps with XO Sauce /R {E B MRIK
Braised Seasonal Vegetables with Bamboo Piths and Mushrooms 772 4t ZE 4\ BF ik
Linguine with Porcini Mushroom and Emince of Chicken 4 FF & ik 3 + % R
Spanish Paella FE 1L 5F B+ 1) R

Desserts &H GA

Bread Pudding Z8/E0 75 B
Blueberry Cheesecake B% 2 T & 1%

Chocolate Puffs K& 183K

Black Forest Cake BAME1E

Lychee Strawberry Mousse Cake X BB R AR

Mixed Doughnuts 7 £ & &H ]
Créme Brilée AN ERERHE

Fresh Fruit Platter 3 §7 8% R B 22

MOVENPICK Ice Cream MOVENPICK E %

AL O
Beverages BXnn

Coffee and Tea MNBE K &
Orange Juice &7t

1 HKS$638 per guest

Price is subject to a 10% service charge 1B B 3 5% 11— RIS &



DINNER BUFFET MENUB
B Bhog B 5B

Appetizers BEE2
Salmon, Snapper, Herring and Hokkaido Scallop Sashimi =X & ~ iR - FEARILBEFT 7R 5
Assorted Sushi and Sushi Rolls ¥ E R R E 75
Chilled Shrimps, New Zealand Mussels and Canadian Snow Crab Llegs K E&1R - AR E O RMEASLER
Smoked Salmon BE=X &
Assorted Cold Cut and Salami Platter 5 $8 3R Y &2 7 44 X 5 Ht 58
Mixed Garden Salad with Assorted Dressings FH B
Potato Salad with Salmon = X B EF )1
Slow-cooked Chicken Breast Salad with Pumpkin and Kale in Honey Mustard Dressing 18 & 2 M ra I 7K H EE DR Bt Z T A0
Roasted Mussels Salad with Barley and Pumpkin B& & AR Z KD
Assorted Bread Rolls and Butter % 3\ E8E I 4

Soup 5
Cream of Porcini Mushroom Soup 4 & T 5%
Chinese-style Soup R & A5

Carving iR ELJEE

Roasted U.S. Sirloin of Beef with Gravy /& X B 78 /2 I\ B /& T

Hot Entrees ZASR

Grilled Green Wrasse Fillet with Creamy Dill Sauce JE 5B BT E 4 H R FT
Braised Oxtail with Port Wine ME 184 2
Roasted Barbeque Baby Pork Spare Ribs in American Style X EEFE IS
Roasted Spring Chicken with Herb Sauce BEFH R & E T
Roasted Potato with Black Truffle and Bacon JZER B EEHE
Roasted Lamb Rack with Rosemary Sauce & F 28 Bt 5 44 35 )01
Stir-fried Squid and Shrimps with XO Sauce /R fE B MRIR
Braised Seasonal Vegetables with Bamboo Piths and Mushroom 772 3t Z5 9\ b5 57
Seafood Penne with Lobster Sauce BEMRITEE R B
Fried Rice with Wagyu and Duck Foie-gras 45 A 1) &R

Desserts BH AR
Bread Pudding 08 71 &

Blueberry Cheesecake B &2 + & %%

Créme Caramel EFEH E
Black Forest Cake BHAMERE
Almond Banana Cake BIZBEEH
Mango Pudding BT &
Raspberry Mousse Cake AL F A E R
Mixed Doughnuts 5 £ & & ]
Fresh Fruit Platter 7 &7 B R B 58
MOVENPICK Ice Cream MOVENPICK E#%

Beverages BA
Coffee and Tea MIBE K& %
Orange Juice &7t

B HKS$698 per guest

Price is subject to a 10% service charge 18 B 5 5% 11— RIS &



