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About CVIEW

e CVIEW "Z£" (hud in Chinese), honored with the prestigious VOGUE Living Design Awards
for 'Best Restaurant Interior Design', is perched on the 16th floor of the iconic M+ building
in Hong Kong. This prime location provides a stunning panoramic view of the beautiful
Victoria Harbour in West Kowloon. CVIEW is not just a feast for the eyes; it is a culinary
masterpiece that captures the essence of Chinese cuisine. Inspired by the rich flavors of
Jiangnan region, our menu also features innovative fusion dishes incorporating the vibrant
tastes of Guangdong and Sichuan.

*  QOur exquisite dim sum menu is a true highlight. Each dim sum is meticulously crafted by
our star chefs using the finest ingredients, providing you with an unprecedented gourmet
feast. Delight in our Steamed Grouper Goldfish Dumplings, Steamed Pork Dumplings with
Shrimp and Black Caviar, and Crispy Matcha and Red Beans Puff, each bite a testament to
refined artistry and culinary excellence. Additionally, we proudly present the "Dagian
Menu," inspired by the legendary Chinese artist Zhang Dagian. This eight-course artistic
culinary journey will delight your senses, paying homage to Zhang Dagian's legacy while
incorporating contemporary culinary techniques.

* The ambiance of CVIEW, conceived by acclaimed Hong Kong designer Alan Chan,
architect Enoch Hui, and lighting designer Tino Kwan, further elevates the dining
experience. With its Chinese screens and sleek lines, the interior design harmoniously
blends Chinese culinary and cultural elements with the dynamic backdrop of Victoria
Harbour, creating an unforgettable atmosphere that complements our award-winning
cuisine.
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CVIEW INTERIOR - THE GARDEN AND PERAL OF ORITENAL (@ #BMEHZ3%)
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CVIEW FLOOR PLAN

The Garden f#i{6E - 1,200 sq. ft

Window View of Tsing Ma Bridge and Lantau Island
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Private Dining Rooms #JE / #5# — 1,000 sq. ft
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Storage

Pantry

Corridor with Window Seatings
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Victoria Harbour Seaview

Private Dining Room A : Private Dining Room B
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Venue Capacity

The Garden — 62 Seats/ 110 Seats (with round banquet tables)
Window Seating — 40 Seats
250 Standing Guests

Private Dining Room A — 36 Seats
Private Dining Room B — 24 Seats
Private Dining Room A & B — 70 Seats/ 100 Standing Guests
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CVIEW INTERIOR

PERAL OF ORITENAL
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CVIEW INTERIOR - EVENT TABLE SETTINGS
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The Cuisine

* CVIEW offers exquisite dishes that
blend the rich flavors of the Jiangnan
region with vibrant tastes from
Guangdong and Sichuan. Highlights
include meticulously crafted dim
sum such as Steamed Grouper
Goldfish Dumplings, Steamed Pork
Dumplings with Shrimp and Black
Caviar, and Crispy Matcha and Red
Beans Puff. Additionally, the "Daqgian
Menu" presents an artistic eight-
course culinary journey inspired by
Chinese artist Zhang Dagian
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CVIEW EVENT CANAPES MENU

Canapés Options

E CURATOR

COLD CANAPES

KEER
Shanghai Smoked Fish

T ] A 2
Wine Marinated Whelk

HEESE (v)

Four Treasures Roll (v)

RERLE AT (v)

Chilled Celtuce with Sichuan Pepper (v)

HOT CANAPES

A LR T A
Sauteed Angus Beef Cube with Garlic Chips

VAR

Deep-fried Baby Yellow Fish with Seaweed
H=g AiEs

Japanese Eel with Crispy Rice Cracker

He& i+ (v)
Crispy Eggplant (v)

DIM SUM

BERF 7T AR A IR AR
Steamed Shrimp Dumpling with Bamboo Pith,
Conpoy and Shrimp Roe

Steamed Pork and Shrimp Dumpling with Caviar

LLRPEAE EZRET (v)
Steamed Beetroot Vegetarian Dumpling (v)

e (v)
Vegetarian Spring Roll (v)

DESSERT
GPkER

Chinese Walnut Cookie

EP—»—‘—H-‘

TIRVAN==¢

Yellow Pea Pudding

7 O SANSES 2 5823

Matcha and Red Bean Lychee Ball
[EEE iR

Passion Fruit and Yuzu Pudding
g as 2k

Steamed Red Dates Cake

BB ERR
Rose and Red Dates Flake Pastry



CVIEW EVENT MENU

Sample Event Lunch Menu
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APPETIZER

TL R =/ M

Jiangnan Signature Three Treasures Cold Platter

SOUP

{3k H4R I\ Ex
Scallop Broth with Fish maw and Loofah

MAIN DISH

Rz HH K

Dry Braised Prawns with Chili Sauce

i SHA
Braised Pork Belly with Sweet Soy Sauce

JHPRKE T

Crispy Chicken in Spring Onion

IS R S

Baby Vegetables and Tomato in Thick Broth

KT HERLDER
Fried Rice with Ham & Chicken

DESSERT

BT
Glutinous Dumplings in Fermented
Rice Wine Soup



CVIEW EVENT MENU

Sample Event Dinner Menu
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APPETIZER

BEEE B | S TER | NEEE

Fried Razor Clam with Sichuan Pepper |
Sliced Pork Terrine Served with Vinegar |
Four Treasures Roll

SOUP

RS A
Braised Shark’s Fin in Thick Broth

MAIN DISH

Stir-fried Lobster with Egg White and Caviar

= R R AN
Steamed Spotted Garoupa with Crispy Soybean

B B DM AT AL

Stir-fried Australian Wagyu Beef with Wild
Mushrooms

PREIR

Simmered Vegetable with Matsutake in Broth

e e e R RO A
Fried Rice with Abalone and Chicken

DESSERT

HIR R PR Ty AR
Pomegranate Bird's Nest Milk Jelly

2 TN AN 323
Matcha, Red Bean Lychee Ball



CVIEW

Beverage Package
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Non-Alcoholic

Soft Drinks
Orange Juice

Standard

Sparkling Wine
Red/ White Wine
Beer

Soft Drinks
Orange Juice

Premium

Champagne
Red/ White Wine
Beer

Soft Drinks
Orange Juice



To host an event at CVIEW, please contact jeffwong@curatorstyle.com
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.com/cv
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www.curatord
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