B % DINNER

/28 COLD

BT IERER « EEM)  RIR - B0 RAFEEZ

Boston Lobster, Crab Legs, Prawns, Mussels and Whelk
=X N\ A FEAREER S

Sashimi of Salmon, Octopus, Tuna and Hamachi
HXAHRER

Assorted Japanese Sushi

EE =

Norwegian Smoked Salmon

SRR P TR

Continental Cold Cuts

AREMEERA

Tuna Tataki with Sesame Sauce

LEEERPNG SR TN

Parma Ham with Sweet Melon

B EES FEYEER 58T

Hokkaido Scallop Carpaccio with Mint Lime Vinaigrette
REFZEFEF

Tomato, Buffalo Mozzarella and Basil with Extra Virgin Olive Oil

NI/

1E SALAD

HURDE

Caesar Salad

AFEES KRS DE

Beetroot, Barley, Feta Cheese with Honey Lime Dressing
BEDE

Idaho Potato Salad with Chive and Sour Cream
RRFRDE

Thai Beef Salad

SR RDE

Seasonal Fresh Fruit Salad with Prawns

FE S E A DR R BT

Grilled Seafood and Asparagus Salad with Orange Vinaigrette

SR BRA D E

Roasted Pumpkin Salad with Chorizo, Sun-dried Tomatoes, Olive and Herbs

AR

Mesclun Lettuces

BE ORI

Served with a Variety of Dressings
= SOUP

EBMERTE

Braised Bird’s Nest with Shredded Fish Maw and Highland Lichen

TFEEERS
Lobster Bisque

% CARVERY
JEER T4 IR BLADE T & BHUT

Roasted U.S. Angus Rib Eye with Red Wine Gravy and Black Pepper Sauce

#12HK$1,128 per person

Sl hn—BR#E 10% service charge

H8& HOT

e

Chinese Barbecued Meat Platter

B ES

Baked Rockefeller Oyster

EAETER

Deep-fried Crispy Chicken
EEREFIFAEMRBRADE T

Roasted Provencal Lamb Rack with Ratatouille and and Red Wine Sauce
BR=XANEES SRT

Seared Salmon Fillet with Lemon Grass Cream Sauce
TBRNGIE

Steamed Garoupa with Spring Onion in Soy Sauce
BEWIER

Sautéed Seasonal Vegetables with Prawns

=T iERER

Lobster Thermidor

REBTRRER

Baked Creamy Mashed Potato with Avocado

HERNEFE
Braised E-fu Noodles with Crab Meat

FRBHYER
Fried Rice with Assorted Seafood and Vegetables

55D UNE 4 Py 2 SRR

Beef Masala with Steamed Rice

FHam SWEET

BFHFS

Sweetened Red Bean Soup with Lily Bulbs and Lotus Seeds
e

Osmanthus Jelly

MBS REHRES

Fresh Seasonal Fruit and Mixed Berry Platter

B ARRIEEE 8

Tiramisu

HRARH DR

Double Chocolate Truffle Bar
EEs ot

Blueberry Cheesecake
BRRGHE

Green Tea Mousse Cake
SER RS SRR

Créme Bralée with Bird’s Nest
BT DERERS

Fresh Mango Cream Cake

TZERSTHE
Strawberry Napoleon

HReHE
Apple Crumble

B
Ice Cream

RS

Coffee or Tea



‘%g LAVENDER | HByEX# Buffet Menu

4% LUNCH

/<8 COLD

BT IEEER

Boston Lobster

R - F5RE - KIBRFF

Crab Legs, Jade Whelks, Prawns and Scallops on Ice
=X BFEA AHA  BARNNER S

Sashimi of Salmon, Tuna, Hamachi, Sea Bream and Octopus

AAMIRER

Assorted Japanese Sushi
TEIE =R

Norwegian Smoked Salmon
IR RABHE

Continental Cold Cuts

1A 55 A BRI

Parma Ham with Sweet Melon

BRINEFERT

Slow Cooked Beef Tenderloin with Tonnato Sauce

W& SALAD
ERRF ST R A ETRERBRET

Tomato, Bocconcini and Rocket Leaves with
Balsamic Basil Vinaigrette

HIRAER

Mesclun Salad

ERBERNE

Tuna Nicoise Salad

S E

Caesar Salad

ZHkRe R E

Garden Peach and Smoked Duck Breast Salad
ERENVERSERISFT

Idaho Potato Salad with Chives and Sour Cream Dressing
BRECHE

Fresh Fruit Salad with Aimonds
BERDEET

Served with a Variety of Dressings
% SOUP

BERRS

Lobster Bisque

[ CaW R Sae o

Served with Continental Bread, Rolls and Butter
RS E CARVERY

BN P BR B ADE 8 T R BT

Roast Australian Rib Eye with Red Wine Gravy and
Black Pepper Sauce

B HK$998 per person

S hn—BR#EE 10% service charge

#88 HOT

KREESSREG2E

Barbecued Whole Suckling Pig

oA B A

Chinese Barbecued Meat Platter

BFREMREB TR

Roast Lamb Rack with Green Peppercorn Sauce and Rosemary
BRERCR Gt

Roast Chicken with Teriyaki Sauce

159 HE F m K ST R AR Ao T

Roast Seabass with Capers and Lemon Butter Sauce

SHiE BB

Pork Loin Cordon Bleu

ET) /WA 2 e ED B2 B

Indian Chicken Curry with Madras Rice

BEGABRNE

Roast New Potatoes with Garlic and Herbs

FRPYIER A

Sautéed Seasonal Vegetables with Sliced Cuttlefish
BREEIEFE

Braised E-fu Noodles with Yellow Chives and Straw Mushrooms
REEWER

Teahouse Fried Rice

#Ham SWEET
WSS REMME
Fresh Seasonal Fruit and Mixed Berry Platter

EARRINLEZ £

Tiramisu

HRERE

Fresh Fruit Jelly

BREH

Apple Crumble

TZBEE 5t

Strawberry Cheesecake

AR EREE

Créme Brllée

K HRBREH

Chocolate and Passion Fruit Mousse
FANER )

Sweetened Red Bean Soup with Glutinous Rice Dumplings

K ARMOvenpick iRt ExE

Mévenpick Mini Ice-cream Cups

O 2

Coffee or Tea



B % DINNER

<8 COLD

R T IEREIR

Boston Lobster

P RLET ANEER ~ BRIR - B O RAFFER

Alaska King Crab, Prawns, Mussels and Whelk

=Xf& N\ B2ARMAR S

Sashimi of Salmon, Octopus, Tuna and Hamachi
AXIREA

Assorted Japanese Sushi

MPEE =T

Norwegian Smoked Salmon

REIRRPIDIR

Continental Cold Cuts

=XA - BARFHR T ERARSEET

Salmon, Crabmeat and Avocado Mille-feuille with Sicilian Lemon Sauce
P BERNBRAEN

Iberico Ham with Honeydew Melon
EEES TR EER ST

Hokkaido Scallop Carpaccio with Mint Lime Vinaigrette
BB Rt

Japanese Style Tomato with Sesame Ponsu Sauce

S 4

W1 SALAD

gD

Caesar Salad

ARTES T EHDE

Beetroot Salad with Fata Cheese, Peas and Walnuts
BREFELEDE

Roasted Potatoes and Mushrooms with Mascarpone
Thai Seafood Salad

SEREEWRIE

Seasonal Fresh Fruit Salad with Lobster

SIS R A )RR AR BT

Grilled Seafood and Asparagus Salad with Orange Vinaigrette
HhRBRDE

Avocado and Chicken Salad

ERFER

Mesclun Lettuces

EEFRDEET

Served with a Variety of Dressings

= SOUP

B3 st dely ]
Double-boiled Chicken Soup with Fish Maw and Sea Whelks
SHERESHEZAER

Cream of Porcini with Black Truffle Oil

KR FEE CARVERY

BEEZ I+ AREADE TR BHUT
Roast U.S. Angus Prime Rib with Red Wine Gravy and Black Pepper Sauce

§1HK$1,328 per person

S hn—HRIEE 10% service charge

A2 HOT

HEIFEERE

Barbecued Whole Suckling Pig

Baked Rockefeller Oyster

EALEFE

Crispy Chicken

RUAR 7 B S H\ B RO

Grilled New Zealand Lamb Chop with Port Wine Sauce
BR=ZXANERESR ST

Pan-seared Salmon Fillet with Lemon Grass Cream Sauce
FREAH

Braised Marrow Ring filled with Whole Conpoy

BRISE

Steamed Spotted Garoupa with Ginger Scallions and Soy Sauce
B RS R A B

Sautéed Seasonal Vegetables with Garlic and Olive Oil

2 TR

Lobster Thermidor

BRIEET

Potato Gratin

TEHREFE

Braised E-fu Noodles with Highland Lichen and Assorted Mushrooms
STBEIDER

Fried Rice with Assorted Seafood in Abalone Sauce
FREDHYIVE R 2R

Mutton Masala with Steamed Rice

iHm SWEET

HEFE _
Sweetened Red Bean Soup with Lily Bulbs and Lotus Seeds

FETERS

Osmanthus Jelly

FRES RRNRE

Fresh Seasonal Fruit and Mixed Berry Platter
AR 8

Tiramisu

HRAH N

1%
Double Chocolate Truffle Bar
EHZ 1
Blueberry Cheesecake
BB
Green Tea Mousse Cake
ERNEREEERE
Creme Brallée with Bird’s Nest
BTDRER
Fresh Mango Cream Cake
+ SRR e
Strawberry Napoleon
BREE
Apple Crumble
EX

Ice Cream

DI B

Coffee or Tea
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Wedding Ceremony Cocktail Packages

Daisy*  Sunflower* Fuschia Lily
HK$580 HK$640 HK$18,888 HK$20,888
per person per person for 40 persons for 40 persons
Civil Celebrant Service * * * *
Free Flow Soft Drinks, Fresh Orange Juice and
House Beer for 2 Hours * * * *
Heart-shaped Fresh Fruit Cream Cake 3 lbs 5 lbs
Canapés * * * *
Free Corkage ( one bottle for every 10 persons) * * * *
Shuttle Bus Service for All Wedding Guests from
Edinburgh Place Central to Parkview and Return to Wanchai, * * * *
Admiralty and Central
Parking Spaces for Guests (subject to availability) * * * *
Wedding Photo Display Easel * * - o
Parkview Invitation Cards (excluding printing) * * * *
Guest Signature Book * *
A 5-tier Dummy Wedding Cake for Photo Shooting * * * *
A LCD Projector with Screen, DVD Player and TV * * * *
Use of Function Venue for 3 hours * * * *
(From 12nn - 3pm)

A Applicable to indoor venues only

Subject to 10% service charge

* With any booking of your ‘Perfect Wedding Package’, you can enjoy the Ceremony Package

at a special rate of HK$18,888 (Fuschia) or HK$20,888 (Lily)

e Extra guest can enjoy a special rate of HK$480 (Fuschia) or HK$530 (Lily) per person

¢ Valid for wedding until 31 December, 2023

® This offer cannot be used in conjunction with any other promotion

# Minimum 50 persons or more

DAISY Hksss0 per person

® Selection of 6 items from Standard Selection (total 360 pieces)
® Selection of 4 items from Deluxe Selection (total 120 pieces)

FUSCHIA HK$480 per person

® Selection of 6 items from Standard Selections (total 240 pieces)
® Selection of 2 items from Deluxe Selections (total 120 pieces)

SUNFLOWER Hkss40 per person

® Selection of 5 items from Standard Selections (total 300 pieces)
® Selection of 5 items from Deluxe Selections (total 180 pieces)

LILY HK$530 per person

® Selection of 5 items from Standard Selections (total 180 pieces)
® Selection of 3 items from Deluxe Selections (total 180 pieces)



Cocktail Menu

Standard Selection

Cold

Fresh Catch Shrimp Cocktail

Snow Crab Meat, Miso and Mango Salsa

Boston Lobster, Apple with Lime Aioli

Smoked Salmon and Cucumber Cream Cheese Roll

Marinated Tuna Tartare with Sesame and Scallion

Duck Liver Terrine with Figs

Beef Tataki and Caramelized Onions with Rock Salt Vinaigrette
Truffle Salami and Brie with Quince Paste

Parma Ham and Asparagus Wrap with Caviar

Parma Ham with Cantaloupe Melon

Grilled Eggplant and Goat Cheese Roll with Pine Nuts and Pesto
Cherry Plum Tomato and Bocconcini with Truffle Balsamic
Vietnamese Vegetarian Rice Paper Roll

Hot

Pancetta and Scallop Wrap with Saffron Aioli
Mini Lobster Vol-au-vent

Maryland Crab Cake with Lemon Mayonnaise
Mini Shrimp Toast with Mango Dip

Beer Battered Cod Fish

Teppanyaki Beef Tenderloin with Garlic Chips and Sake Soy Sauce

Seared Ox-tongue Skewer with Sour Pear Sauce

Thai Style Grilled Pork Cheek Skewer with Basil Sweet Chilli Sauce

Buffalo Chicken Wing with Blue Cheese Dip
Vietnamese Style Deep-fried Garlic Butter Wing
Vegetarian Spring Roll with Plum Sauce

Grilled Zucchini and Mushroom Skewer

Baked Wild Mushroom Cheese Tart
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Sweets

Seasonal Fresh Fruit Skewer
Chocolate Dipped Strawberry
Assorted Mini Fruit Tart

Camembert Cheese Cake

Sea Salt Caramel Cheese Cake
Green Tea Tiramisu

Creme Brilée

Double Chocolate Truffle Bar

Mango Napoleon

White Chocolate Mousse with Macadamia Nuts and Coconut
Raspberry Mousse Chocolate Delight
Okinawa Beni Imo Mini Cake

Tofu Mousse with Red Bean Mash

&

SR ER
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Deluxe Selection

Cold

HriE 3

O
IR

Pan-seared Hokkaido Scallop and Salmon Roe with Avocado Mousse & Fldt B % F = X A F B4 h R F 44

Fatty Tuna Tataki and Green Salad with Scallion Ponzu Sauce
Avocado, Mango and Lobster Roll

Foie Gras Terrines, Lime Jelly and Herbs Salad

Iberico Ham, Manchego Cheese, Shallot Confit and Fig Jam
Alaska King Crab and Artichoke Tart

U.S. Prime Angus Prime Beef Tartar with Quail Egg

Hot

Pan-seared Lobster with Lemon Butter Cream Sauce

Beer Battered U.S. Oyster with Saffron Garlic Aioli

Pan-seared Hokkaido Scallop with Lemongrass Cream Sauce
Confit Salmon Fillet with Caviar and Shrimp Salsa

Pan-seared Foie Gras with Fig and Raspberry Balsamic Reduction
Roast French Duck Breast with Cherry Chutney on

Whole Wheat Blinis

Grilled U.S. Angus Beef Tenderloin Skewer
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B KB

Beverage Packages

AXEERMER (81) KGN BN/
Western Wedding Beverage Package (per person) 3 hours extra per hours
FUK S BERST  REER

Soft Drinks, Fresh Orange Juice and House Beer HK$1 38 HK$50
KBRS - BERBARBRADER

Soft Drinks, Fresh Orange Juice, House Beer and House Red or White Wine HK$208 HK$70

FUK S BEROT C FREEWE  BRAREERVE

Soft Drinks, Fresh Orange Juice, House Beer, House Red or White Wine and Sparkling Wine HK$268 HK$90

UK BHEOT - IBERE BRI EERER

Soft Drinks, Fresh Orange Juice, House Beer, Premier Red or White Wine and Champagne HK$468 HK$1 10
FREERMEE srony) KUN:SS REING B
Chinese Wedding Beverage Package (/12 persons per table) 3 hours extra per hours
FUK S BEHRST R

Soft Drinks, Fresh Orange Juice and House Beer HK$1 ’588 HK$600
KBRS - BRBARBRADEE

Soft Drinks, Fresh Orange Juice, House Beer and House Red or White Wine HK$2’388 HK$800

K S BEROT - RBEREE - BRAAEERVE

Soft Drinks, Fresh Orange Juice, House Beer, House Red or White Wine and Sparkling Wine HK$3, 188 HK$1 ,100

UK BT - RRREE  BEBRAREERER

Soft Drinks, Fresh Orange Juice, House Beer, Premier Red or White Wine and Champagne HK$4, 188 HK$1 ,300




T g Floor Plan
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Outside Function

KM
Oasis Pool

e = EE Eclat

5,500F 5 R/sst (5205 753k/sm)
24wt (7.23%/m)

#8H & Total Area
ES#JK High Ceiling
E{K4#2/K Low Ceiling 10wt (33k/m)

B AH ISEDN |

Minimum Capacity Maximum Capacity

oy

Banquet 10 Fhable 24 FEitable
gﬁ%fﬁ% . 80 Aspersons 400 AJpersons
Cocktail Reception

YETE ST

80 A/persons 200 A/persons

Wedding Ceremony

[ElER Compass

1,200 5 %Rssf (112575 3/sm)
119t (3.35k/m)

#AMTE Total Area
#75 Ceiling Height

B A B A
Minimum Capacity Maximum Capacity
ey
iﬁquet 4 Fettable 9 FEhable
ol 50 A 120 A/
Cocktail Reception persens persons
BT

40 A/persons 80 A/persons

Wedding Ceremony

#2MtEE Oasis Poolside

#EHE Total Area 4,500 55 %R/sf (415F 753K ism)

BDAH BEAH
Minimum Capacity Maximum Capacity
HERS
COCl;ta;lEl Reception 80 A/persons 250 AJpersons
EHETER

80 A/persons 120 AJpersons

Wedding Ceremony



SHUTTLE BUS STATION IN CENTRAL HIRFHE T4

Shuttle Bus to
BUS Hong Kong Parkview

5 BA LI G

FHRE LI

Hong Kong Parkview (Alighting and Boarding) Hopewell Centre (Alighting only)
FSRALLEE (LE=gm) ERF (RAEE)
Edinburgh Place (Alighting and Boarding) Pacific Place (Alighting and Boarding)
BETEES (LEE97) Rt ES (LaE9m)
MORE s F5BRLLFE Hong Kong Parkview
DETAILS HHEKE/KIEESSSE 88 Tai Tam Reservoir Road, Hong Kong

Tel : (852) 2812 3456 / (852) 5200 8060
Email : banquet@hongkongparkview.com  www.hongkongparkview.com

f |Hong Kong Parkview |Q| | hongkongparkview |Q| %




