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https://www.hongkongparkview.com/others/wedding-open-week-special-privileges
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At Hong Kong Parkview, we bring your fairytale wedding to life. We provide every aspect
of service for the perfect wedding including wedding attire, gourmet dinner menus,

floral arrangements, honeymoon suite, entertainment and much more...
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Perfect Wedding Package Privileges

Chinese or Western Dinner Package — 10 tables / 120 persons or more

Chinese or Western Lunch Package — 8 tables / 100 persons or more

Tulip Rosebud Jasmine Orchid
Exquisite Honeymoon Bridal Suite with Champagne, Strawberries ) . ) .
and Romantic Breakfast 1 Night 1 Night 1 Nights 2 Nights
Vivid Gobo Lighting Effects « * N
Heart-shaped Fresh Fruit Cream Cake
(3 Ibs for bookings of 4-9 tables) * 5lbs 5lbs 8 lbs 8 lbs
Non-alcoholic Welcome Fruit Punch # * * * *
One Bottle of Champagne for Toasting * * * * *
Free Corkage Per Table # 1 bottle 1 bottle 2 bottles 2 bottles

Shuttle Bus Tickets for All Wedding Guests from Edinburgh
Place Central to Parkview and Return to Wanchai, Admiralty and
Central » Or A 60-Seater Coach Per 60 Persons

between Parkview and Hong Kong Island

Parking Spaces for Guests (subject to availability)

Fresh Floral Centrepiece for Each Dining Table #

Backdrop Lettering #

Wedding Photo Display Easel *

Parkview Invitation Cards (excluding printing) *

Guest Signature Book *

A 5-tier Dummy Wedding Cake for Photo Shooting *

Mahjong and Karaoke Entertainment *

LCD Projector with Screen, DVD Player and TV #

Chinese Tea and Condiments *

Applicable to bookings of 4-9 tables

Subject to 10% service charge

Remarks

* Hong Kong Parkview reserves the right to amend and terminate the offers without prior notice. Should there be any disputes, Hong Kong Parkview’s decision is final



th ¥z Chinese Menu

RS SRR
Barbecued Whole Suckling Pig

MEDIERIRIR
Stir-fried Sliced Cuttlefish and
Prawn with Truffle

Braised Bird's Nest Soup with Seafood

SN
Braised Sliced Abalone in Oyster Sauce
with Vegetables

BERADEES
Steamed Fresh Sabah Garoupa

EAER R
Good Fortune Crispy Chicken

IREER
Yeung Chow Style Fried Rice

LSk E5EE
Braised Noodles with Dumplings
in Superior Soup

BEHEAEYD
Sweetened Red Bean Soup

VU FREDSE B

Cantonese Petits Fours

FESEHK$13,888 pertable (12A—F)

Z U hn— BRI E 10% service charge

7R, & 7% Western Menu

BB T RHRRARBR BRSO

Grilled Scallops with Rocket,

Celeriac and Apple with Honey Lemon Dressing
NEFHESES

Cream of Porcini with Shaved Truffle
EREANFRERERRIESRT

Pan-seared Cod Fillet, Mashed Potato,
Seasonal Vegetables with Dill Cream Sauce

% OR

BB AR R B RADE T

Grilled Beef Tenderloin, Seasonal Vegetables,
New Potato with Burgundy Sauce

BOKRE D HEHEEREER

Warm Chocolate Pudding with Vanilla Ice Cream
0An e = 2

Coffee or Tea

REBRED

Petits Fours

ZrHK$1,128 per person

S Uehn—BR#5E 10% service charge



B\ ROSEBUD

hR ¥z Chinese Menu

KREMESSRIT R
Barbecued Whole Suckling Pig

EREAER
Deep-fried Almond-coated Shrimp Patties
ERXFERA

Sautéed Scallops and Sliced Chicken
with Garden Greens

BB
Braised Twin Vegetables with Conpoy

BRNEEERE
Bird's Nest Broth with Crabmeat and Seafood

TEHEHRE S
Braised Sliced Abalone with Black Mushrooms
in Oyster Sauce

/ﬁgj( /J\FEE‘E§
Steamed Whole Fresh Sabah Garoupa

EALNe R B
Good Fortune Crispy Chicken

WEHBEWER
Fried Rice with Assorted Seafood

D e S TG ]

Braised E-fu Noodles with Enoki in Abalone Sauce

BEHFEAELNSE
Sweetened Red Bean Delight with Dumplings

A EN 2 B
Cantonese Petits Fours

[EE2ES) 8
Seasonal Fresh Fruit Platter

FESREHKS15,388 per table (12A—F%)

S U hn—BR#EE 10% service charge

Hi R 3 Western Menu

BRI AER M T

Lobster Salad and Asparagus with Citrus Dressing

*kk

HERNBSHEATHA

Chicken Consommé with Shredded Abalone and

Leek Julienne
EREZEANENBER R ERE KRG SET

Pan-seared Cod Fillet, Baby Vegetables,
Mashed Potatoes with Miso Cream Sauce

5 OR

BEFRFDBEX A EFREET
Slow-cooked Rack of Lamb, Baby Vegetables,
New Potato with Rosemary Sauce

*kk

R E D R4S

Dark Chocolate Mousse Cake
)11 =S

Coffee or Tea

RBRE D

Petits Fours

§1HK$1,228 per person

S h—HRIEE 10% service charge



* JASMINE

i E & Chinese Menu

KREES SRR
Barbecued Whole Suckling Pig

BEE T RS ER

Baked Seafood with Cheese and Avocado
X.0.BE ek

Stir-fried Scallops and Sliced Cuttlefish

in X.0. Supreme Chilli Sauce

BRIER
Stewed Vegetables with Crab Meat

EBEERAES
Bird’s Nest with Fish Maw and Seafood

BEERESHANIBE(RE)
Braised Whole Abalone with Goose Webs
in Oyster Sauce (Six-head)

BRERR

Steamed Fresh Brown Marbled Grouper
EALME 2

Good Fortune Crispy Chicken

ENEADHE
Fried Rice with Conpoy and Egg White

ST T U
Braised E-fu Noodles with Twin Mushrooms
in Abalone Sauce

BETHETAAES
Sweetened Red Date Delight with Lotus Seeds,
Lily Bulbs and Longan

VB ENSE2h
Cantonese Petits Fours

HEX MRS
Seasonal Fresh Fruit Platter

FESREHKS16,888 pertable (12A—)

S U hn—BR#%EE 10% service charge

FiR 3EiE Western Menu
BB FER M ERRENERT

Hokkaido Scallop Carpaccio and Asparagus,
Celeriac with Black Truffle Vinaigrette

FEERS

Lobster Bisque

BREFAEANEE  YBRXIRER

Fefth hRBESFT

Pan-seared Chilean Sea Bass, Sea Urchine,

Baby Vegetables, Mashed Potatoes
with Tarragon Cream Sauce

5 OR
BSR4 R SR R R B B ADE T

Roast Premium Angus Beef Tenderloin,
Baby Vegetables, Potato Gratin with Red Wine Sauce

*kk

RENBHABRERFE

Chocolate Terrine with Chestnut Purée

*kk

IR 2%
Coffee or Tea

RERED

Petits Fours

SHIHK$1,328 per person

SUehn—ARHE 10% service charge



B orchD

hk E# Chinese Menu

KRMES SRR
Barbecued Whole Suckling Pig

FRETIRIR
Sautéed Scallops and Shrimps with Garden Greens

BB LEH
Deep-fried Crab Claw Stuffed with Shrimp Paste

BB

Braised Seasonal Vegetables with Dried Conpoy

EREEERE
Bird’s Nest with Fish Maw and Seafood

BEREMATBE (RH)
Braised Whole Abalone and Goose Webs
in Oyster Sauce (Six-head)

BERER

Steamed Whole Fresh Spotted Garoupa
—mine e R g

Deep-fried Garlic Glazed Crispy Chicken
BT IR IO ER

Fried Rice with Diced Chicken

in Abalone Sauce

EBKERE
Dumplings in Supreme Soup

EARCHS5HE
Almond Cream with Egg White and Dumplings

U FEEN E 2
Cantonese Petits Fours

FHEX M RE

Seasonal Fresh Fruit Platter

FESREHK$18,388 pertable (12A—F&)

SUWhn—BR#5#E 10% service charge

Mzt ¥ Western Menu
PRI A ER BT

Lobster Salad and Asparagus with Citrus Dressing
NEBSHHAT R

Truffle Consommé with Abalone and Leek
BHEREFREXARATE

Duck Fois Gras with Julienne Vegetables and Caviar
AT EREE

Raspberry Sherbet with Mint Jelly
EREFNERMEE SRR ERR M DR ZERT

Pan-seared Chilean Sea Bass, Sea Urchin, Baby Vegetables,
Mashed Potatoes with Tarragon Cream Sauce

= OR

AN AR 4D R S R BT B P B EE R BT
Roasted Wagyu Beef Tenderloin, Baby Vegetables,
New Potato with Morel Sauce

*kK

BETREH
Mango Mille Feuille
00 e 5 2

Coffee or Tea

RERED

Petits Fours

SHK$1,428 per person

S U hn— PR E 10% service charge



E[)Ii IVY | BB%E %5 Buffet Menu

<8 COLD

W50 KIBRET

Crab Legs, Mussels, Prawns and Scallops on Ice
=XA - BER - HAR/ULER S

Sashimi of Salmon, Tuna, Sea Bream and Octopus
BRHBRER

Assorted Japanese Sushi

MEE=T A

Norwegian Smoked Salmon

HEIRRAPIAR

Continental Cold Cuts

BEXBEAEN

Parma Ham with Sweet Melon
EREERZANFEERSE

Seared Herb Crusted Tuna with Aioli

7>1# SALAD
EMMEKE S TR NS BRI

Tomato, Bocconcini and Rocket Leaves with
Balsamic Basil Vinaigrette

IR
Mesclun Lettuce
SRR
Caesar Salad

RRFRDE
Thai Beef Salad

EHBRER PR
Garden Peach and Duck Salad

SRENETMSERTET
Idaho Potato Salad with Chives and Sour Cream Dressing
BERBE
Fresh Fruit Salad with Aimonds
BERDEET

Served with a Variety of Dressings

% SOUP

ENEHRSRS
Cream of Wild Mushroom with Black Truffle

FewipE X AE R K 4 h
Served with Continental Bread, Rolls and Butter

R FEE CARVERY

BBUN R BLADE B &% /HUT
Roast Australian Rib Eye with Red Wine Gravy and
Black Pepper Sauce

§{HK$858 per person

S in—BR#%E 10% service charge

A8 HOT

Rk AR

Chinese Barbecued Meat Platter
BFRRRER T ENUT

Roast Lamb Rack with Green Peppercorn Sauce

and Rosemary

S5 EE S K T SR 4T

Roast Seabass with Capers and Lemon Butter Sauce

FEA B

Pork Loin Cordon Bleu

EN EE N 2 Fe ED BT BR
Indian Chicken Curry with Madras Rice

BERERHNE

Roast New Potatoes with Garlic and Herbs

BB ELR

Sautéed Seasonal Vegetables with Fresh Straw Mushrooms
BEXTFEEEKFSTRIABES L

Lasagna alla Bolognese with Fresh Mozzarella and
Parmesan Cheese

SRR
Yeung Chow Style Fried Rice

fHam SWEET
HERTRBMNNE
Fresh Seasonal Fruit and Mixed Berry Platter

ATk £ 8%

Tiramisu

e R EE
Fresh Fruit Jelly

Apple Crumble

BRESRALNHIE

Brownie with Truffle Cream

THMEZ L H

Strawberry Cheesecake

EXEREE

Creme Brallée

REDBBERESH

Chocolate and Passion Fruit Mousse
AZhsH
Sweetened Red Bean Soup with Glutinous Rice Dumplings

N R 2

Coffee or Tea



W& DINNER

%8 COLD

B LIERER © EEM)  RIR - B O RAFEEZ

Boston Lobster, Crab Legs, Prawns, Mussels and Whelk
=XAa- A F2AREER S

Sashimi of Salmon, Octopus, Tuna and Hamachi
HRXAMHRER

Assorted Japanese Sushi

EE =&

Norwegian Smoked Salmon

SRR PR

Continental Cold Cuts

AREMEERA

Tuna Tataki with Sesame Sauce

R 55 K BRAF R T

Parma Ham with Sweet Melon
bEEEFFEYEERS

Hokkaido Scallop Carpaccio with Mint Lime Vinaigrette
RGFZ L EE T

Tomato, Buffalo Mozzarella and Basil with Extra Virgin Olive Oil

N4

W1E SALAD

RO

Caesar Salad

ARBASRE T

Beetroot, Barley, Feta Cheese with Honey Lime Dressing
D7

Idaho Potato Salad with Chive and Sour Cream

SRFRDE
Thai Beef Salad

SHIRAE R

Seasonal Fresh Fruit Salad with Prawns

PSS A DR RO 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

RERHEET

Served with a Variety of Dressings

% SOUP
ERMEREE

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

TEERS

Lobster Bisque

JER¥52E CARVERY
JEER T IR BLADE T R BHUT

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

#1rHK$1,128 per person

S hn—BR#E 10% service charge

BB HOT
RS B8

Chinese Barbecued Meat Platter

BRES

Baked Rockefeller Oyster

EALE T

Deep-fried Crispy Chicken

EEARHEFIHEAEMRBRADET

Roasted Provencal Lamb Rack with Ratatouille and and Red Wine Sauce

BER=ZXAMBEES 2R

Seared Salmon Fillet with Lemon Grass Cream Sauce

TEERAGIE

Steamed Garoupa with Spring Onion in Soy Sauce

BEWER

Sautéed Seasonal Vegetables with Prawns

ZTIEEER

Lobster Thermidor

REBTHRRER

Baked Creamy Mashed Potato with Avocado

BERNEFRE

Braised E-fu Noodles with Crab Meat

FRBHYR

Fried Rice with Assorted Seafood and Vegetables
50D RLYNVE 4 B9 [ 25 ER

Beef Masala with Steamed Rice

FHom SWEET

BFHFS

Sweetened Red Bean Soup with Lily Bulbs and Lotus Seeds
TR

Osmanthus Jelly

S REHRE
Fresh Seasonal Fruit and Mixed Berry Platter

BEARRIGEE 8

Tiramisu

HRARH DIE

Double Chocolate Truffle Bar
EEstot

Blueberry Cheesecake
BRRGE

Green Tea Mousse Cake
SERRE SRR

Créme Bralée with Bird’s Nest
BEREER

Fresh Mango Cream Cake

gl

Strawberry Napoleon

BREE
Apple Crumble

B

Ice Cream

I R 2

Coffee or Tea



‘%g LAVENDER | BB#Ex# Buffet Menu

/<8 COLD

BT IERER

Boston Lobster

R - BRE - KIBRFTF

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

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

AAMIRET

Assorted Japanese Sushi
MEIE =2

Norwegian Smoked Salmon
HIRRAIPIER

Continental Cold Cuts

A 55 K BRI

Parma Ham with Sweet Melon

BERINEFERIT

Slow Cooked Beef Tenderloin with Tonnato Sauce

W& SALAD
EMHRFZ TR AETRERRET

Tomato, Bocconcini and Rocket Leaves with
Balsamic Basil Vinaigrette

MR

Mesclun Salad

ERBERNE

Tuna Nicoise Salad

S E

Caesar Salad

EHkRB R

Garden Peach and Smoked Duck Breast Salad
ERENVERSERIFT

Idaho Potato Salad with Chives and Sour Cream Dressing
BRECHE

Fresh Fruit Salad with Aimonds
BERDEET

Served with a Variety of Dressings
% SOUP

BEMRS

Lobster Bisque

[N CEaw R Sae o

Served with Continental Bread, Rolls and Butter
RS E CARVERY

JEBM A BR BC AL 8 R AU

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

KEES SRR

Barbecued Whole Suckling Pig

R Bk Bt

Chinese Barbecued Meat Platter

BFRMREE TR

Roast Lamb Rack with Green Peppercorn Sauce and Rosemary
BEREECR Gt

Roast Chicken with Teriyaki Sauce

15 9 HE f B K ST R AR 4o T

Roast Seabass with Capers and Lemon Butter Sauce

SHEm B

Pork Loin Cordon Bleu

£/ WA 2 e E) B B

Indian Chicken Curry with Madras Rice

BERABRNE

Roast New Potatoes with Garlic and Herbs

FRPIER A

Sautéed Seasonal Vegetables with Sliced Cuttlefish
BHEERIEFRE

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

Teahouse Fried Rice

#Ham SWEET
FERSSREAME
Fresh Seasonal Fruit and Mixed Berry Platter

EARFILEZ L

Tiramisu

HRERE

Fresh Fruit Jelly

BREH

Apple Crumble

TZERE L8

Strawberry Cheesecake
EXEREE

Créme Brllée

KEHRABREH

Chocolate and Passion Fruit Mousse
A5

Sweetened Red Bean Soup with Glutinous Rice Dumplings

EARMOVenpick 5 Ex
Mévenpick Mini Ice-cream Cups

oo = 2

Coffee or Tea



% DINNER

/2% COLD

R+ R

Boston Lobster

PRI ETANEERD ~ BRI - BORAKTFER

Alaska King Crab, Prawns, Mussels and Whelk

=XH N\ B2ARBAR S

Sashimi of Salmon, Octopus, Tuna and Hamachi
AARRER

Assorted Japanese Sushi

MEE= A

Norwegian Smoked Salmon

REIRRPIPHE

Continental Cold Cuts

=XA - BARSHR T EBRAREEET

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

Iberico Ham with Honeydew Melon

8B 4T FE R ERE S ET

Hokkaido Scallop Carpaccio with Mint Lime Vinaigrette
BB FZ T

Japanese Style Tomato with Sesame Ponsu Sauce

, 4

»1#E SALAD

D E

Caesar Salad

AREE T EHDE

Beetroot Salad with Fata Cheese, Peas and Walnuts
BEFEREDE

Roasted Potatoes and Mushrooms with Mascarpone
Thai Seafood Salad

SERIEWAE

Seasonal Fresh Fruit Salad with Lobster

SIS R A DR R AR BT

Grilled Seafood and Asparagus Salad with Orange Vinaigrette
HhRBRDE

Avocado and Chicken Salad

ERER

Mesclun Lettuces

BERDEET

Served with a Variety of Dressings

%= SOUP

B3 st dely ]

Double-boiled Chicken Soup with Fish Maw and Sea Whelks
SHERRSHERER

Cream of Porcini with Black Truffle Oil

EPIFEIE CARVERY

BEB RS B4 IREADE T & BHUT

Roast U.S. Angus Prime Rib with Red Wine Gravy and Black Pepper Sauce

51 HK$1,328 per person

S h—HRIEE 10% service charge

B HOT

BEIEEE

Barbecued Whole Suckling Pig

Baked Rockefeller Oyster

EALEFH

Crispy Chicken

RUARTE B S 9\ BTt

Grilled New Zealand Lamb Chop with Port Wine Sauce
BRZXANEBEES ST

Pan-seared Salmon Fillet with Lemon Grass Cream Sauce
FREAH

Braised Marrow Ring filled with Whole Conpoy

BRIBEM

Steamed Spotted Garoupa with Ginger Scallions and Soy Sauce
BB

Sautéed Seasonal Vegetables with Garlic and Olive Oil

2 TR

Lobster Thermidor

SRIBET

Potato Gratin

TEBREFE

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

Fried Rice with Assorted Seafood in Abalone Sauce
FREDHIMIE K ZER

Mutton Masala with Steamed Rice

i@ SWEET

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

[EZ(2

Osmanthus Jelly

FBSS RRARE ,
Fresh Seasonal Fruit and Mixed Berry Platter
B ARG S + 8

Tiramisu

R DIF

Double Chocolate Truffle Bar
EmZtet

Blueberry Cheesecake
FRELH

Green Tea Mousse Cake
ERNEREERE

Creme Bralée with Bird’s Nest
Fresh Mango Cream Cake
THWAEHE

Strawberry Napoleon

Apple Crumble

Ice Cream

P 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 3lbs 5lbs
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 * * * *
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)

. . i 0/ i
A Applicable to indoor venues only Subject 1o 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, 2022

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

# Minimum 50 persons or more

DAISY HK$580 per person

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

SUNFLOWER HK$640 per person

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

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 B

Seasonal Fresh Fruit Skewer RS

Chocolate Dipped Strawberry K HEE

Assorted Mini Fruit Tart KOG SRET R
Camembert Cheese Cake RPEHZ L8

Sea Salt Caramel Cheese Cake TBEERES T8
Green Tea Tiramisu BEBKFIZ L8t
Créme Br(lée EXNEREE

Double Chocolate Truffle Bar FRRE DR

Mango Napoleon TREW S

White Chocolate Mousse with Macadamia Nuts and Coconut BHRRCBH# RS NESH
Raspberry Mousse Chocolate Delight ARFRHARG DI
Okinawa Beni Imo Mini Cake THHERIRALF R
Tofu Mousse with Red Bean Mash TBRAHATER
Deluxe Selection i
Cold RE

Pan-seared Hokkaido Scallop and Salmon Roe with Avocado Mousse BRIt FE®E F = XA FEFHRE#

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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Beverage Packages

AXIEERMER (B1) KGN BN
Western Wedding Beverage Package (per person) 3 hours extra per hours
FUK S BERST - R

Soft Drinks, Fresh Orange Juice and House Beer HK$1 18 HK$50

K BT - BEWARBRANEE

Soft Drinks, Fresh Orange Juice, House Beer and House Red or White Wine HK$1 98 HK$70

JUK S BERST - RREREE  BRARZERUE

Soft Drinks, Fresh Orange Juice, House Beer, House Red or White Wine and Sparkling Wine HK$228 HK$80
PREERDBEE s KIS BN/
Chinese Wedding Beverage Package (12 persons per tabie) 3 hours extra per hours
UK EERST - RBEEBR

Soft Drinks, Fresh Orange Juice and House Beer HK$1 ’388 HK$500

ok BT RS RRRA A B8

Soft Drinks, Fresh Orange Juice, House Beer and House Red or White Wine HK$2’ 188 HK$700

UK BRSO - RBEWE  BRANEERAE

Soft Drinks, Fresh Orange Juice, House Beer, House Red or White Wine and Sparkling Wine HK$2,688 HK$800
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Oasis Pool
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5,500F 5 Rsst (5205 753k/sm)
24wt (7.23%/m)

#AEF& Total Area
B S#JK High Ceiling
B{E4#2/K Low Ceiling 10wt (33k/m)
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Minimum Capacity Maximum Capacity
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Banquet 10 fEhable 24 FEitable
gﬁ%fﬁ% . 80 Aspersons 400 AJpersons
Cocktail Reception

IE1E SR

80 AN/persons 200 AN/persons

Wedding Ceremony

[ElJER Compass

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

#AM & Total Area
#S Ceiling Height

BDAH SEPN |
Minimum Capacity Maximum Capacity
Bga%quet 4 fEnable 9 Fftable
iﬁfg% Reception 20 AT 120 Apersons
iU 40 Aspersons 80 AJpersons

Wedding Ceremony

#EMtEE Oasis Poolside

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

EDAE B AH
Minimum Capacity Maximum Capacity
HERS
COCl;ta;lEl Reception 80 A/persons 250 AJpersons
SR

80 Al/persons 120 AJpersons

Wedding Ceremony



SHUTTLE BUS STATION IN CENTRAL HIRFHE T4

Shuttle Bus to
BUS Hong Kong Parkview

5 BA LU G
FHRE LTI

Hong Kong Parkview (Alighting and Boarding) Hopewell Centre (Alighting only)
[SBEILH (LERem) BB (RAER)
C @ ) @ )
@ < @
Edinburgh Place (Alighting and Boarding) Pacific Place (Alighting and Boarding)
BETRES (LE59) KBS (L)
MORE s F5BRLLFE Hong Kong Parkview
DETAILS HHEKE/KIEESSSE 88 Tai Tam Reservoir Road, Hong Kong
Bl X Tel : (852) 2812 3456 / (852) 5200 8060

Email : banquet@hongkongparkview.com  www.hongkongparkview.com
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