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Roasted Suckling Pig
ERE2HAAIHE

Sautéed Scallop and Prawn with Seasonal Vegetable

EETTIRIR

Deep-Fried Crab Claws Coated with Shrimp Mousse and Conpoy
TRBEEREER

Braised Two Kinds of Seasonal Vegetable with Shredded Crab Meat
BEAEER

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

EREEHTERS

Braised Whole Abalone (6 head) with Goose Web
REAREHANEE

Steamed Coral Trout
BERGEDN

Crispy Chicken Coated with Sesame Seed
2 Fiv ffe B

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

Dumpling with Inaniwa Noodle in Supreme Soup
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Bird's Nest with Coconut Sweet Soup
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Two Kinds of Pastries

LIEXH

Seasonal Fresh Fruit Platter
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(Subject to 10% service charge 3 WiN—FRIEE)

a
N
S
]

=
N

X

5
ol
=
pulg

&% F8ET 1.1.2026 - 28.2.2026 & 1.9.2026 - 31.12.2026 HifE 2
FREE - MNESREES1,000 o
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.

For reservation and enquiry, please contact our banquet team

IR EHBELREEEMN
O 27833277 /27833292 @) 27833402 © banquet@thecityview.com.hk ® 5723 3083




