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. GRADUATION PACKAGE

Congratulations to all graduates! The Harbourview is dedicated to organizing
an unforgettable graduation banquet with you to express your gratitude to the teachers.

RERERLE | ERERHSEE-ESNBTHHNE - REMPIM LH2HE -

a Lunch Buffet BBI4F%& | Dinner Buffet Bt &
\ HK$438 + 10% From HK$588 + 10% it

Price is on a per guest basis 18 B i&REsTE

A

o Free flow of orange juice during the event (a maximum of 3 hours) f& & & R L FERST (R 2 3/\8)
 Complimentary centerpieces on all dining tables & fE L%

o Complimentary use of standard banner % & 1§ P18 % E%E

o Complimentary use of audio-visual equipment and wireless microphones % &1 Fl 5/ 3 R 15 )k B4R Bk

e Complimentary parking for 2 vehicles with a maximum of 5 hours each (subject to availability) & E FASAE 218 - SEZ S5/ (BT EREME)

Premium Upgrade FRERE

(For a party of 100 guests or above & AR 100/ 5k 24 )

Exclusive Upgrade Dinner Buffet Menu B BB 2 XEBEEZFHR

-

.

For reservations or enquiries, please contact our Event Team at Ez] & HEESEREESREERK

0 52911 1343

4@} The Harbourview, 4 Harbour Road, Wanchai {78 845 8 S EK
https://theharbourview.com.hk “.
event@theharbourview.com.hk | n @

Terms and Conditions {47k & 40 81:

® Prices are on a per guest basis and are subject to 10% service charge ® A minimum attendance of 60 guests is required ® Subject to availability ® Pric-
es, special offer and service items are subject to change without prior notice ® In the event of any disputes, the decision of The Harbourview shal\ be
final e BEZBNUFER BRI —RIFE o AT AHHO0ME o ZHEBRME » EE - BEERBBEENEEY  BABTEH « MEEMFHHE - &
SEIRRBRE R ERERE




GRADUATION LUNCH BUFFET MENU
i bh 2 B Bh F & 3 ok

Appetizers £
Salmon, Tuna and Snapper Sashimi =X & * 52 kAR 5
Assorted Sushi and Sushi Rolls ST R =A%
Assorted Cold Cut Platter 288 Ry Bt 28
Mixed Garden Salad with Assorted Dressings HE W&
Mozzarella Tomato Salad EHik4 = L E
Potato Salad with Crab Roe ¥ Z{F )

Smoked Duck Breast Salad with Apple and Peach ¥ 5 % #k /2 & jf 70 12
Slow-cooked Chicken Breast Salad with Pumpkin and Kale 18 & Z 5 PR H &1
Smoked Salmon B=X &

Served with Salad Dressing and Condiments & =X /)&% &k B %}
Assorted Bread Rolls and Butter & XNE & & 4 H

Soup #)5
Oxtail Broth Soup 4R &R %
Chinese Daily Soup AR E X5

Hot Entrees %8
Pan-seared Red Snapper Fillet with Mustard Seed Cream Sauce & FIAL#A &I E TR T BT
Braised Beef Spare Ribs with Red Wine £L5H & 2 B 15
Roasted Pork Neck with Thai Spicy Sauce X5 R
Grilled Chicken with Black Truffle Mushroom Sauce & RIZE P\ £+ B AR E LT
Baked Potato with Cream Cheese Sauce HITZ T 1FZ
Sweet and Sour Pork with Peaches Z& Bk 1& A
Sautéed Shrimp and Zucchini with XO Sauce XOEWIRI—Z E I
Braised Crabmeat and Broccoli 2R\ FE B 1E
Baked Spaghetti Bolognese with Cheese 152 t AE =%
Fried Rice with Diced Chicken and Kimchi in Korean Style =X/ 3 Z i 1) &R

Desserts &
Bread Pudding E & &

Blueberry Cheesecake B2& = + H#k
Mango Mousse Cake BETER#AERE
Chocolate Puffs %k hia %

Uji Matcha Serradura Pudding F58 R E A1 @
Mixed Doughnuts 3 §% & & Bl
Fruit Jelly f# 3R 1518
Fresh Fruit Platter 2 $8 & R Bt 58
Assorted Ice Creams &R B4t

AR O

Beverages 8Xnmn
Coffee and Tea MIBE & %%
Orange Juice &5t

S HK$438 per guest

Price is subject to a 10% service charge BB SR I1— R E



GRADUATION DINNER BUFFET MENU A
i Bib =2 E] B i B 3 5EA

Appetizers £
Salmon, Octopus and Snapper Sashimi =X & - \TARFALER &
Assorted Sushi and Sushi Rolls ###EFREA%E
Chilled Shrimps, Cold Clam and New Zealand Mussels 7k ££1R « BB R HAES O
Assorted Cold Cut Platter 288 Ry Bt 58
Smoked Salmon B=X &
Caesar Salad Sl
Kale Salad with Mixed Berry and Orange R HEREER D E
Tuna Fish Salad with Bellpepper HE & = @BHDE
Potato Salad with Parma Ham B E X BREF D1
Smoked Duck Breast Salad with Apple and Peach ¥ 5 % #k /2 & i 70 12
Seafood Salad with Green Papaya and Mango in Thai Style =3\ 5 AR NERiFHE D E
Served with Salad Dressing and Condiments &322 Kk Bl
Assorted Bread Rolls and Butter & XNE & & 4 H

Soup #5
Boston Seafood Chowder & 1888 BT S &5
Chinese Daily Soup AR E X5

Carving EAEE
Roasted U.S. Sirloin of Beef with Herbs B E & EB 72 4

Hot Entrees %8
Pan-seared Barramundi Fillet with White Wine Cream Sauce & Bl 5 # £ f& BB S 5T
Braised Oxtail with Port Wine #E @42
Braised Crabmeat and Broccoli 2R\ FE B 1E
Roasted Barbeque Baby Pork Spare Ribs Z1&5 &
Seafood Gnocchi Rosso B R Z HL
Grilled Beef Spare Rib with Black Pepper Sauce Z# 4+ &
Deep-fried Chicken Glazed with Sweetened Olive Sauce it 2 18 & %
Braised Seasonal Vegetables with Bamboo Piths and Mushrooms 7 % 4t #5 $\ B i
Linguine with Porcini Mushroom and Emince of Chicken 4Bk X T # R EH
Fried Rice with Roasted Eel and Crab Roe B = f8& EF 1R

Desserts & i
Bread Pudding i€ % &
Strawberry Mousse Cake BEEBM#ERE

Chocolate Puffs k& 8%

Black Forest Cake M EFE
Blueberry Cheesecake B2& = + E¥E

Mixed Doughnuts 3 % & & Bl

Créme Brilée £ ERHAE
Fresh Fruit Platter X $8 & R 588
Assorted Ice Creams &R E4E

Beverages #i
Coffee and Tea WIBE K %
Orange Juice &5t
S HK$588 per guest

Price is subject to a 10% service charge B B SR i1—REE



GRADUATION DINNER BUFFET MENU B
i Bib 2 E) Bh bt B i 5K B

Appetizers £
Salmon, Octopus and Herring Sashimi =X & » \MARFERAR &
Assorted Sushi and Sushi Rolls =R REF%E
Chilled Shrimps, New Zealand Mussels and Canadian Sea Whelks 7845 - HARS O RNEAIHFREZ
Assorted Cold Cut Platter X £55R A 5 &
Smoked Salmon B=X &
Mozzarella and Tomato Salad with Pesto Pine Nut Sauce BEEK4FE L+ E MW E
Caesar Salad Sl #E

Potato Salad with Parma Ham B B X BRE{F D #E

Cucumber and Jelly Fish Salad with Spicy Sesame Dressing fif#k & TUSE D2

Seafood and Pomelo Salad in Thai Style =\ & Mg &2
Mini Octopus with Peach Salad RN\ TMAZE D
Served with Salad Dressing and Condiments &322 Kk Bl

Assorted Bread Rolls and Butter & XNE & & 4 H

Soup #5
Cream of Porcini Mushroom Soup M & &S
Chinese Daily Soup AR E X5

Carving EAEE
Roasted U.S. Sirloin of Beef with Herbs & £ /& £ B 785 44\

Hot Entrees %8
Grilled Green Wrasse Fillet with Creamy Dill Sauce R H#EES M= T
Stir-fried Mussel with Thai Spicy Sauce JLEEH MY F O
Braised Oxtail with Port Wine #E @4
Roasted Lamb Rack with Rosemary Sauce & F 28t & 435510
Roasted Potato with Black Truffle and Bacon BN 2N EEHZ
Roasted Spring Chicken with Mushroom Sauce & &% E H & T
Steamed Scallop with Vermicelli, Spring Onion and Garlic &% %5 B
Braised Seasonal Vegetables with Bamboo Piths and Mushroom 174 & Z 4\ B i
Porcini Mushroom Ravioli with Lobster Sauce BE#RT4 T B = KRR F
Fried Rice with Minced Wagyu Beef B M4 &k

Desserts & i
Bread Pudding & 1 &
Blueberry Cheesecake B2 & = + H#E
Chocolate Puffs & & hB%E
Assorted Cookies 3 $7 i 2
Raspberry Green Tea Mousse Cake Al FRERH T
Mixed Doughnuts 3 §% & # Bl
Mango and Pomelo Pudding &t ¥ % A
Créme Brilée ENERHE
Fresh Fruit Platter 53 & R 5t 5%
Assorted Ice Creams & 54

AL O

Beverages 8Xnmn

Coffee and Tea WIlBE R Z&
Orange Juice &5t

g1 HK$628 per guest

Price is subject to a 10% service charge B B SR i1—REE



