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Cream of Wlid Mushroom

ESSE S

served with Bread Rolls and Butter
BEXBERFH

Colid Lppetizers KB &

Seafood Platter with

pishiirie

(Snow Crab Leg, Prawns, Holland Mussels, Fresh Clams )

(EBZER Rl HES O - B17)

Assorted Sashimi (Salmon, Tuna, and Tilapia Sashimi)
=XA - 2R HEAE

perman Cold Cut Platter

EERABHE

Parma Ham\with Melon

BEAFIEIHRRAET

Thin Beef Slices rolled with Kimchee
B EFREXS
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Simmered Egg topped with Crabmeat and Crab Roes
Bl 2735

Mini Abalone Cheese Tart
RIREES T2

Ebi Tempura
BER)ARE

Sautéed New Potatoes with Rosemary and Garlic

BEnPHE
Salad W B

Nicoise Tuna Salad with Swiss Cheese
T2+ eRAREHNE

Potato Salad with Sea Whelk

IRTERZE DR

Kernel Corn and Pineapple Salad

Mixed Lettuce Salad served with 4 kinds of Salad
Dressm%

SR ERIE e
(EEEEDERNRADET)

(Condiments: Croutons, Parmesan Cheese, Black Olive, Shredded
Onion and Bell-Pepper S84, B S -, FREM 4K 218)

e :Qi\ﬂ/b[ﬂ/[;ﬂ/f iR H
Rosemary Leg of Lamb

BB RGRTR

ix& 85T 1.1.2026 - 28.2.2026 % 1.9.2026 - 31.12.2026 Hiff 2
ARNEEEE - MNESMLEES100 o
For bookings of a Western wedding buffet during the
period of 1.1.2026 - 28.2.2026 and 1.9.2026 - 31.12.2026
a supplement fee of HK$100 per person applies.

For reservation and ean|ry, pIease contact our banquet team
ﬁT&g_ﬁ]nﬁHgg%E EIN'B

?faﬁ Dishes %

Baked Fillet of Netherlands Pikeperch, Fish Maw,
Prawn Mousse with Lobster Sauce

ARRERETER, SRR 4 R
Beef Medallion with Black Truffle Foie Gras Gravy
BRI BNERTT

Baked Fresh Prawns with Cheese Sauce

ZHREERR

Roasted Pork Leg Drumstick with B.B.Q Sauce
BB.QTHEBRY S

Roasted U.S. Duck Breast with Wild Mushroom
BEEEBMEREFET
Seasonal Green with Fish Maw, Ear Fungus in Supreme Broth

B ILRAE S

Marinated Chicken in Soy Sauce
BRRBHE

Fried Rice with Japanese Dried Shrimp,
Dried Shrimp Roe and Fresh Shrimp
IR (ERBT BT, 810)

o
Dessert &
Green Tea and Chocolate Spiral Mousse in Shooter Glass

R NERIEREAA

Banana Pan Cake Roll

BENES

Mini Chocolate Puff
E=pabd)

Mango Crispy Mille Feuille

TR T Bk

Black Forest Cake
EHMER

New York Cheese Cake
e L8t

Ginger- -Créme Briilée
ETERBE

Bread and Butter Pudding
WE T E

Fresh Fruit Platter
ERHA

Sweet Soup W|th Red Bean, Lotus Seeds and Lily Bulbs
HARTADY

(%Yéomm/f& T

Coffee and Tea
I % %€

BBS S 5 8 8 per person

(Subject to 10% service charge 2 W in—RiEE)

® 27833277 /27833292 @ 27833402 © banquet@thecityview.com.hk ® 5723 3083



