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Appetizer Combo
UEIFE D

Wok Fried Scallop with Fungus and Lily Bulb
EERERERE T

Double-Boiled Chicken with Wild Mushroom and Bamboo Pith in Soup
BRMERES

Braised Fish Maw with Japanese Mushroom

RAREHER

Steamed Whole Grouper
REN G

Crispy Fried Chicken
EA MR B

Fried Rice with Diced Scallops and Dried Shrimps
BRBRTE YR

Braised E-Fu Noodle with Straw Mushroom in Abalone Sauce
BEFa

Sweet Soup with Red Beans and Lotus Seeds
ETEAAEY

Seasonal Fruit Platter

IREREER
© w@( RO

B S 5 ) 8 8 8 per tableg orfgfzt-lp;;s{grg

(Subject to 10% service charge 3 WiN—FRIEE)

F87] 1.1.2026 - 28.2.2026 & 1.9.2026 - 31.12.2026 Hif 2
R - MMESREBES,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 reseryation and enquiry, please contact our banquet team
A REAREEESD
® 27833277 /27833292 @) 27833402 © banquet@thecityview.com.hk ® 5723 3083
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Roasted Suckling Piglet
ERRAEMRER

Wok Fried Scallop and Prawn with Asparagus
B OB
Braised Japanese Mushroom stuffed with Conpoy

TEHERR

Deep-Fried Crab Claws coated with Shrimp Mousses

BICIFERER

Double-Boiled Morel and Fish Maw with Silkie Chicken in Soup
FHESBEIIER

Braised Whole Abalone with Goose Web
ERFEHBNEE

Steamed Whole Grouper
BENEH
Deep-Fried Crispy Chicken in Beancurd Taro
FAR mGEE
Fried Rice with Diced Seafood and Dried Shrimp
BitieENER

Braised E-Fu Noodle with Straw Mushroom in Abalone Sauce

ST AR

Sweet Soup with Red Bean and Lotus Seed
BEYARATY

Seasonal Fresh Fruit Platter
IRERE R

B S6 888 pertablegojfgﬁ-lp;;s%rfg

(Subject to 10% service charge B U iN—RIEE)

=\ 75T 11,2026 - 28.2.2026 K 1.9.2026 - 31.12.2026 #RI 2
FEE - MMESEERS,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.

For reservation and ean|ry please contact our banquet team
A REHAFBREEE

® 27833277 /27833292 @ 27833402 © banquet@thecityview.com.hk ® 5723 3083
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Roasted Suckling Piglet
ERAAE

B Y th 7O osaugD)

hul

Sautéed Scallop with Seasonal Vegetable and Deep-Fried Shrimp Mousse Ball

BRI T HE IR

Double-Boiled Chicken with Bamboo Pith, Fungus and Fish Maw in Soup
MELEIEBRES

Braised Abalone Slices and Goose Web with Seasonal Vegetable

BREMANEE

Steamed Whole Garoupa
BEREH

Crispy Fried Chicken
EAIMC R B

Fried Rice with Scallop and Conpoy
EETAYSR

Braised E-Fu Noodle with Shredded Chicken in Abalone Sauce
BT EE MG FEE

Sweet Soup with Japanese Red Bean and Lotus Seed

HETBATYD

Two Kinds of Pastries

BIEXE

Seasonal Fresh Fruit Platter

REREER

it $7 888 pertableﬁorﬂ%-lp;;s%nﬁg

(Subject to 10% service charge RBWhI—REE)

=\ 7837 1.1.2026 - 28.2.2026 F 1.9.2026 - 31.12.2026 £
RRER - MINEEREES1,000 °
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.

For reservation and enquiry, please contact our banquet team

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




@ﬁ/p@iﬁ@%} CM@/M&@
X R %

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

@'W'@

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
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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

s KB R

Bird's Nest with Coconut Sweet Soup

BE R

Two Kinds of Pastries

LIEXH

Seasonal Fresh Fruit Platter

RIRER
@"(igﬁgig//’ MO

B $9 ,888 pertableg orfgﬁ-lp;;s{gg

(Subject to 10% service charge 3 WiN—FRIEE)
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&% 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
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Roasted Suckling Pig
EREHAESH

Baked Stuffed Crab Shell with Cheese
ZriREEs
Wok Fried Scallop and Prawn stuffed with Vegetable
EBRRET T
Braised Sea Cucumber stuffed with Shrimp Roe and Minced Pork
B¥E2
Double-Boiled Matsutake and Fish Maw with Silkie Chicken in Supreme Soup
RELBBEHS

Whole Abalone (6 head) with Conpoy and Vegetable
HRREAREAHELR

Steamed Leopard Coral Trout
BEARE
Crispy Fried Chicken
SAM R B
Sauteed Lobster Meat with Conpoy and Crispy Rice
T BRI RIDER

Dumpling in Supreme Soup
Hlﬁ
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Bird's Nest with Coconut Sweet Soup
R R
Two Kinds of Pastries

BEXH

Seasonal Fresh Fruit Platter

IRIREER
© w@( M)

B S 1 3 8 8 8 per tabI(;1§ o,fgﬁ-lp;;s%rfsﬁ

Subject to 10% service charge % Wiil—fRIEE)

=\ 7837 1.1.2026 - 28.2.2026 F 1.9.2026 - 31.12.2026 1>
FRER - MIMEEREES1,000
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.

For reservation and ean|ry please contact our banquet team
T REHRB RIS

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




Wediding
BEB DT R

(jaoa//a/ R ES
Minestrone
BARI S

served with Bread Rolls and Butter

REXBHR;H

(%Igﬂég]/ewz iy

Seafood Platter
)i

(Pnr“awn French Mussel, Baby Cuttlefish i  EEIE A - S 2 A7)

Salmon, Tllapla Sashimi
=& HBENS

Japanese Appetizers
A=/

(Seaweed, Spicy Sea Whelk, Tofu with Fresh Salmon Roe
REDE  IRMHEA - EFEBE=AN)
Smoked Norweglan Salmon

EEME=

Fresh Prawn, Avocado Mango with Thai-basil Rice Paper Rolls

BESHR, SR e KRS

German Cold Cut Platter

EEMTABE

Tomato and Mozzarella Cheese with Toasted Pine Nuts
BARIKFZ L EE R

Potato Salad with Scallions and Bacon Bits

BREEFIR

Mixed Lettuce Salad served with 4 kinds of Salad Dressing
EEA A BN

(Condiments: Crouton, Parmesan Cheese,

Black Olive, Shredded Onion and Bell-Pepper

BEN - BEBES T 2ERFEEEMA)

( ég/blﬂ«é/&y/ iR

Roasted Striploin of Beef with Gravy
BT 4, BT

Bevorage ¥ f

Coffee and Tea
Ik 2 2%

2\ 7857 1.1.2026-28.2.2026 & 1.9.2026-31.12.2026 B2

AREZEYE - MNESERS100 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 enquiry, please contact our banquet team
fgjﬁﬁﬂnﬁw%ga l:l

We& gf)wwf

y?/ézﬁ Dishes T %
Baked Fillet of Netherlands Plaice Fillet, Prawn Mousse
with Fish Maw Lobster Sauce

ARBRRARERRD  fF EBERT

Baked King Prawn with Herbs and Cheese Sauce

BEZIRAR

Braised Pork Spare Rib with Goulash
WARHERUE

Roasted Duck Breast with Mango Sauce

EX BB AR

Deep-Fried Squid Cake with Flying Fish Roe Q.B. Dip
ERAETERBHER NS

Seafood Marinara with Gemellini

BAR BTG

Marinated Chicken with Seasonal Green and Conpoy
RIEEASLH

Braised Fish Maw and Fungus with Seasonal Green
in Supreme Brooth

BMILRAEZSRER

Fried Rice with Japanese Dried Shrimp, Scallop,
Dried Shredded Pork

BRBFFARYR

Dessere T &

Créme Bralée with Honey Raspberry

FAEREE R BEART

Champagne Mango Mini Puff
RORBERTREIBR

Strawberry Mille Feuille

EETER

Chocolate Jasmine Tea Mousse

KENBRERE

Bamboo Charcoal and Sesame Flavor Swiss Roll with Mango
iR L L5

Mango Mochi

TRBR

Selection of Fresh Pastries

SER B

Fresh Fruit Jelly

E3-1

Pandan Leaf Cake
EHEERR

Bread and Butter Pudding
wetnhaE

Fresh Fruit Platter
BRHR

Sweet Soup with Red Bean, Lotus Seeds and Lily Bulb
BRETFLAZY

BB $4 8 8 per person

(Subject to 10% service charge % U in—fRIEE)

@ 27833277 /27833292 @ 27833402 © banquet@thecityview.com.hk ® 5723 3083
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Kot 5 E &

(jotg@ ERES

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

o A /"(F\ vy

fz@é n\%@e@%@w g

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



Diamond Wedtding
BOBEER

(jaoaﬁ/ BEHE
Fish Maw, Shredded Conch Lobster Bisque
ERBRAERS

served with Bread Rolls and Butter

BENERR

( 60// ( é?g;@&é@?/@w/ : Wi
Air Flown Oyster

JLEE!&

Seafood Platter with

SEHA

(Snow Crab Leg, French Crab , Prawns, Holland Mussels)

(BS%EM  EEEE 2B HRAD)

Assorted Sashimi (Hokkaldo Scallop Fresh Salmon, Tuna, Octopus)
bEEET  #H=XA  2RA  JUA

Japanese Chilled Noodles with Abalone, Uni lka
AR EE A, SEMALE

Cheese Emmentaler Sausage

ZIEXSE

Parma Ham with Melon

BARFIREFZ X BREE
Smoked Norweglan Salmon

yedcsiil

Sesame Foie Gras Pate with Mango in Pie
TR EM

% \\%ﬂ/mf{few AR

Baked Snow Crab Meat in Shell with Cheese Sauce
ERERN, SLREES

Prawn Toast with Crabmeat Sauce
FEEHIBS L

Thai-Chicken Wing stuffed with Glutinous Rice
ZARKREE

Deep-Fried Purple Sweet Potato Cake
B AE 220 THE B

Salad R

German Cold Cut Potato Salad
BERIAZEDE

Sea Whelk and Fresh Fruit Salad
IRATIZAEE R DE

Pomelo and Shrlmp Thai Salad
FAFRIR

Mlxed Lettuce Salad served with 4 kinds of Salad Dressing
ZEMEEDER MR

(Condiments: Croutons, Parmesan Cheese, Black Olive,

Shredded Onion and Bell-Pepper

WENBRES T FREMAK2BE)

/6'”/w,0-,&y/ iR
Roasted U.S. Prime Rib-eye
BERZEFEZAR

For reservation and enqu1ry, please contact our banquet team
fﬁﬁﬁg-ﬁ]nﬁw%ga l:l

@W@é @mm

Hot Dishes T %
Sautéed Fresh Prawns with Salted Egg Yolk
FEERDER

Roasted Rack of Lamb Provencal with Rosemary Sauce
BB LR

Steamed Egg with Crab Meat and Scallop
AXFTFEREE

Gemelli Pasta with Smoked Duck Breast,
Mushroom and Pasta

HEEEE - A - ERESANFHY

Emince of Sliced Pork Meat
7 Sy

Steamed Whole Garoupa

BERAEHN

Marinated Chicken with Conpoy

BREELE

Egg White Fried Rice with Dried Shrimp and Yunnan Ham
EEMTEBEAYR

@ﬂe«w&w fitt i

Gold Foil Osmanthus Sugar, Pineapple,

Tokachi Red Bean Pudding
SEEEEER AT

Portuguese Egg Tart with Bird's Nest

RERE

Pandan Leaf Cake Roll

Matcha and Strawberry Puff

HE - AEBAR

Mango and Strawberry Neapolitan

AEE  CRERHH

Japanese Rock Salt, Fresh Strawberry Cheese Cake
HEEHE ABES T8

Earl Grey Tea Chocolate Cake
(EEES =)

Assorted Macaron

EEIS FREM A

Fresh Fruit Platter

Sweet Soup with Red Bean, Lotus Seeds and Lily Bulbs
Eéﬁ%ilﬂ/g‘
Beverage B

Coffee and Tea
Ik K2 2

AR S 6 8 8 per person

(Subject to 10% service charge % Win—R#EE)

2\ 7857 1.1.2026 - 28.2.2006 % 1.9.2026 - 31.12.2026 HiH

ARNEEEBE - MNESLBES100 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.

@ 27833277 /27833292 @) 27833402 © banquet@thecityview.com.hk ® 5723 3083
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Sachage
P EERER

Puchage BRE R O

Unlimited serving of soft drinks,
chilled orange juice and house beer
for 3 hours during dinner time

FBEERREMMSK BT REERBRE =\

55 S $9 80 per table of 12 persons

y@o@e% mE *égé

Unlimited serving of soft drinks, chilled
orange juice, house beer and house wine for
3 hours during dinner time

FREBRRSHARSK £ BEBRER
AIBEBH =/

sresd 1,280

per table of 12 persons

SPuchage BRE RO

Unlimited serving of soft drinks,
chilled orange juice, house beer and

house wine throughout the function for 5 hours

ETEREREMAESK - &1 - BEBRER
AIBEBH I/

smeed 1,680

per table of 12 persons

Sachage
MABEERERESR

/yw@eﬁéﬁﬁgﬁé%

Unlimited serving of soft drinks,
chilled orange juice and house beer
for 3 hours during dinner time

FBRERREMMESK BT REERBRE =)\

(=Rt $88 per person

@3@&0@@%&%%%

Unlimited serving of soft drinks, chilled orange
juice, house beer and house wine for 3 hours
during dinner time
FERERSHESK BT BERER
AEBBH =

BB $I 08 per person

SPuckage BREBC

Unlimited serving of soft drinks,
chilled orange juice, house beer and

house wine throughout the function for 5 hours

EE2REEREMHRMESK &1 BERER
IBEBAANE

BB 5)148 per person

The above packages are subject to 10% service charge

M HSEBEXEBRSN—REE

For reservation and enquiry, please contact our banquet team

HAIREHFHREEE

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

7l i B

Min. 96 persons

96 APk
Complimentary one-night stay in honeymoon suite
with breakfast buffet for two persons at City Café
(Discount on additional room night) '
REBEAER —IRENREE R EMAL
(ZBBIMEEHTINER )

R

Min. 144 persons
144 A\ E

v

£ &

ook g E

Min. 8 tables
8B

\ 4

ER

Min. 12 tables
12 [E3 M £

\ 4

Complimentary buffet dinner coupon for two persons at City Café

REN=EENEESWIA

Chinese/ Western wedding decoration
PR BNEBIBIBME

Complimentary use of the LED wall as a backdrop

REERLEDRBEROHBER

Free use of seat covers for all dining tables

RERHUZIGERRE

Floral arrangement on each dining table and reception table
RIESRER R EITER

< ¢ ¢ ¢

< ¢ ¢ ¢

< ¢ € ¢ ¢

Complimentary 3-tier dummy wedding cake for photo session

T = B ISR ISR IBRA

<

< ¢ ¢ ¢ ¢

<

<

Heart-shaped fresh fruit cream cake

5-b %5 8-b i%E 5-Ib 15 8-lb 1%
DB R ARSI B g c #
A complimentary glass of welcome fruit punch for every guest
FEXFUBZTABRNIBMRE S ' ' ' '
Champagne for toasting ' ' ' '
mESBHAAZA
Free corkage on self-brought in wine or liquor One bottle per table Al One bottle per table Al
RUFENE SF 1M E= 5F 1 =R
Complimentary car parking spaces (for private car only)

SBES (T = 3 Cars 3 4Cars g 3Cars g 4Cars
REOEL ( AIRTRSE ) 5 i Y e
8 Invitations cards per table (printing service is not included)

BREEEINS (FEER) \ 4 \ 4 ) 4 v
Wedding photo display stand
RIS E SRR ATHE ISR ' ' ' '

For reservation and enquiry, please contact our banquet team

A REAFHEEEH

® 27833277 /27833292 @) 27833402 © banquet@thecityview.com.hk @ 5723 3083
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(Wﬁmy @i[)&&/@f&s/
g E B

C M%/&( “ @ zg (/\ B ot (/635' ‘ (Mz %
MABEEERE PHIEEER

Min. 96 persons  Min. 144 persons Min. 8 tables  Min. 12 tables
96 ASME 144 A E 8 B L 12 fEe

G i book
%l{g% s:gr]clﬁa}ture 00| ' ' ' '

Free use of TV set, DVD player, projector at wedding banquet
RIEEEITR REER TR « DVD MRIZR

PHRINVREERSRIESEIR

20% discount for dining at City Café, The Balcony or
Amazing on the wedding day (prior reservation is required)
MARBRRIGISE BIRINRE « LHETsy Amazing S
g \ITBE (FHE5T)

Chinese or Western romantic background music for march-in '

< ¢ ¢

v
v
4

< ¢ ¢

Pre-wedding photo package from “Beauty Hera”

valued at HK$4,188 and cash coupon on videography,
gowns rental and bridal styling service

FiEZe A ISIEY EEBEBE $4,188 RISIZIBE
BRTEE \ IEESERFIRT S

<
<

2]
[y

)

Discount on Haagen-Dazs wedding voucher
Haagen-Dazs fEISis 32 8

<

Limousine service (Mercedes Benz) for 3 hours
3/NFEEFBILEES M RX

Special discount on rental of Cotton Candy Machine,
Popcorn Machine & Photo Booth

IRTEIEM © RS R BIF B BEBRSRZFITIOER

Wedding Privileges 1

$3,000 cash coupon on Chinese Etiquette from
“Lo Kan Fong Chinese Wedding Company”

FEES PERENISIRF B $3,000 IRE 25

Discount on purchase of selected jewellery items
at “Lukfook Jewellery”

NiBABEEIETESMTIIEE

Up to half price on pre-marital check
SRR B REFBRER

< ¢ ¢ ¢
< ¢ ¢ ¢ ¢ ¢ ¢
< ¢ ¢ ¢
< ¢ ¢ ¢ ¢ ¢ ¢

For reseryation and enquiry, please contact our banquet team
BRI REARREEEE
® 27833277 /27833292 @ 27833402 © banquet@thecityview.com.hk = ® 5723 3083
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To Escalator

TSR : :
Control M
Room Bridal Room
Reception i
BSAE

@+— Location {i7E : 2" Floor —1& —«e

Venue Size (Sg.m) Ceiling Height (m) Capacity SHIAE!
S BE (FAXK) XEBE (XK) (Round Table B£2) (Cocktail S )
Crystal Ballroom 7K &3 2% 212 5.0 168 seats i (14 tables & ) 200 seats {i1

*Floor plan not to scale
THBEARKSE

For reservation and enquiry, please contact our banquet team
B REARBRES]
@ 2783 3277 / 2783 3292 27833402 © banquet@thecityview.com.hk ® 5723 3083
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