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Roasted Suckling Piglet
ERARAE

Deep-Fried Scallop and Sautéed Scallop with Seasonal Vegetable
CRETT

Deep-Fried Crab Claw coated with Shrimp Mousse

BB

Braised Conpoy with Seasonal Vegetable

BRENH

Bird’s Nest with Mixed Diced Seafood and Egg White in Supreme Thick Soup
BEXRTEHR

Braised Diced Abalone and Japanese Mushroom with Seasonal Vegetable

BRIEEEE

Steamed Coral Trout
BEREEN
Crispy Fried Chicken
SAETE
Stew Dried Seafood with Rice in Abalone Sauce
HIT SRR

Braised E-Fu Noodles with Shredded Conpoy and Crab Meat
EREANFE

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

Two Kinds of Pastries

Seasonal Fresh Fruit Platter
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it $8 8 8 8 per table,1§ ojfﬁﬁ-g;s{gﬂ

(Subject to 10% service charge B Wil—RISE)

=\ 7837 1.1.2026 - 28.2.2026 F 1.9.2026 - 31.12.2026 H1:2
FEE - MMESEERES,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 HKS 1,000 per table applies.
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For reservation and ean|ry please contact our banquet team
A REHAFBREEE

® 27833277 /27833292 @ 2783 3402 © banquet@thecityview.com.hk ® 5723 3083




