
Roasted Suckling Piglet
喜偶天成脆金豬

 

Wok Fried Scallop and Prawn with Asparagus  
露筍帶子炒蝦球

 

Braised Japanese Mushroom stuffed with Conpoy
花菇瑤柱甫

 

Deep-Fried Crab Claws coated with Shrimp Mousses
百花炸釀蟹箝

 

Double-Boiled Morel and Fish Maw with Silkie Chicken in Soup
羊肚菌烏雞燉花膠

 

Braised Whole Abalone with Goose Web
碧綠原隻鮮鮑扣玉掌

 

Steamed Whole Grouper 
清蒸大海斑

 

Deep-Fried Crispy Chicken in Beancurd Taro
南乳吊燒雞

 

Fried Rice with Diced Seafood and Dried Shrimp
櫻花蝦海皇炒飯

 

Braised E-Fu Noodle with Straw Mushroom in Abalone Sauce
鮮菇鮑汁炆伊麵

 

Sweet Soup with Red Bean and Lotus Seed
蓮子百合紅豆沙

 

Seasonal Fresh Fruit Platter
環球鮮果

$6,888
（Subject to 10% service charge 另收加一服務費）

每席供十二位用
港幣 per table of 12 persons

For reservation and enquiry, please contact our banquet team
預訂及查詢請聯絡宴會部
       2783 3277 / 2783 3292          2783 3402          banquet@thecityview.com.hk         5723 3083

預訂 1.1.2026 - 28.2.2026 及 1.9.2026 - 31.12.2026 期間之
中式婚宴，附加費每席港幣$1,000。
For bookings of a Chinese wedding banquet during the 
period of 1.1.2026 - 28.2.2026 and 1.9.2026 - 31.12.2026, 
a supplement fee of HK$ 1,000 per table applies.


