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Cream of Mushroom Flavored with Black Truffle
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Served with Bread Rolls and Butter
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Seafood Platter with
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(Shrimp, French Mussel, Canadian Whelk &5 ~ ZBS 0 - 252212 )
Salmon, Tilapia Sashimi
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Japanese Appetizers

B =/

(Seaweed, Spicy Sea Whelk, Sesame Baby Octopus
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Smoked Salmon Platter
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Turkey Pastrami with Olives and Pickles
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Thai Beef Green Papaya Salad
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Egg and Potato Salad with Crab Roe
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Mixed Lettuce Salad served with 4 kinds of Salad Dressing
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(Condiments: Crouton, Parmesan Cheese,

Black Olive, Shredded Onion & Bell-Pepper
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Roasted Gammon Ham
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Hot Dishes T ¥

Mixed Vegetable Tempura
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Provencale Japanese Scallop
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Beef Medallion with Mashed Potato and Gravy
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Chicken Tandoori
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Pork Fillet Piccata
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Sautéed Fish Fillet with Straw Mushroom and Celeries
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Baked Broccoli with Cheese and Mashed Potato
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Penne with Crab Meat and Cream Sauce
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Thai Red Curried Mixed Seafood Served with Steamed Rice
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Dessert &
Chocolate and Hazelnut Mousse in shooter glass
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Strawberry Mille Feuille
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Apple Strudel with Vanilla Custard
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Panna Cotta
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Mango and Pomelo Pudding
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Black Forest Cake

Japanese Style Cheese Cake
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Fresh Fruit Platter
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Sweet Soup with Red Bean, Lotus Seed & Lily Bulb
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Coffee and Tea
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BB $448 per person

(Subject to 10% service charge SUNI—RIFE )

reservation and enquiry, please contact our banquet team
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Tel 885 : 2783 3277 / 2783 3292 Fax {&H& : 2783 3402
Email &P : banquet@thecityview.com.hk
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