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Roasted Suckling Pig
EEREHAKRERE

Sautéed Scallop and Canadian Clam with XO Sauce
BIERET FETE
Deep Fried Crab Claw Coated with Cheese
ZILIFESS

Stuffed Sea Cucumber with Shrimp Roe and Minced Pork
B INES

Coral Lobster Bisque (Half Coral Lobster Per Person)
TLEREES R (SIFETER)

Whole Abalone (6 head) with Black Mushroom
XBEEHRENRIBERA

Steamed Leopard Coral Trout

BRARE

Crispy Fried Chicken
SHLAE R %

Fried Rice with Conpoy, Shrimp Roe and Crab Roe
TEREBE MR

Braised E-Fu Noodle with Crabmeat and Straw Mushroom

EANERE

Bird’s Nest with Coconut Sweet Soup
1R & R

Two Kinds of Pastries

E S

Seasonal Fresh Fruit Platter

RIKBER
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BEBIEE $13, 888 per table

(Subject to 10% service charge SUNI—RIFE )

For reservation and enquiry, please contact our banquet team
BT REHFRIBESE

Tel &85F : 2783 3277 /2783 3292 Fax {&H : 2783 3402
Email & : banquet@thecityview.com.hk



