PEAK WING BRIE

CLUB BEL-AIR

VALID IN 2018
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< Free room usage from 3pm to 10pm =
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1 Facilities are subject to availability.

2 Free use of mahjong games up to 4 tables

3 Discount corkage offer is limited for wine only, other self-brought
in alcoholic beverages will be charged.

4 The offer is only valid on the event day; Visitor Parking in first
come first serve basis.

For enquiry or booking, please contact Event Coordinator at 2989 6352



PEAK WING BRIE
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Roasted Whole Suckling Pig
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Fried Prawns with Salted Egg Yolks and Vegetables

BICE &N
Deep Fried Crab Claw stuffed Shrimp Paste
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Braised Whole Conpoy with Seasonal Vegetables

AR ESE
Braised Shark’s Fin and Bird’s Nest Soup with Shredded
Chicken
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Braised Goose Web & Mushrooms with Vegetables
BERBEN

Steamed Live Garoupa
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Crispy Chicken with Deep-fried Garlic
E=SFPITa

Braised E-Fu Noodles
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Fried Rice with assorted Meat in Lotus Leaves
BEAT5E

Sweetened Red Bean Cream with Lily Bulbs and Sesame
Dumplings
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Chinese Petit Four
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Fresh Fruit Platter

BERaEIAEY 12,888 75+ 4 [FiE
HKD12,888 for a table of 12 persons, 4 tables up

VALID IN 2018

EFE KA
Roasted Whole Suckling Pig
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Sautéed Prawns in Sichuan Style
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Baked stuffed Sea Whelk in Portuguese Style
S

Braised Seasonal Vegetables with Crabmeat
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Double-boiled Bird’s Nest stuffed in Whole Chicken
TEaE 3 ER A

Braised Slices Abalone & Mushrooms with Vegetables
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Steamed Tiger Garoupa
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Crispy Chicken
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Shrimp Dumplings in Soup
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Fried Rice with shredded Conpoy, Diced Vegetable and Egg
White
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Double-boiled Aloe Vera with Lotus Seeds and Dates
ERhEE

Chinese Petit Four
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Fresh Fruit Platter

BERENIAHEL 14,888 7T - 4 [EIE
HKD14,888 for a table of 12 persons, 4 tables up

Island South Property Management Limited reserves the right to alter the above menu price and items,
due to the unforeseeable market price fluctuations and availability.

*Special Offer: Extra HK$100 per person for unlimited serving of selected Soft drinks, Orange Juice and Apple Juice

for 3 hours *FRIER : BUZMEEE 10070 o] ZHMRARER

BEAK ~ T RIERT - H3NR

For enquiry or booking, please contact Event Coordinator at 2989 6352
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CLUB BEL-AIR

MENU

PEAK WING BRIE

Salad and Appetizer
Marinated Salmon Cutting Station

Seafood Platter
(Carabinero Shrimps, Sea Crabs, New Zealand Mussels, Sea Whelk, Black Crab Roe)

Fresh Shrimp & Melon with Thousand Island Dressing
Seared Tuna Pasta Salad with Cherry Tomato, Capsicum and Oregano
Smoked Duck Breast and French Bean Salad

Grilled Portobello & Wild mushroom Salad with Parmesan Cheese

Heirloom Tomato Salad with Hard-boiled Egg and Anchovy Vinaigrette

Potato Salad with Bacon and Chive

Japanese Seaweed Salad, Sea whelk and Scallop Ligament and Cold Noodles

Import Salad Leaf Served with Assorted Dressing & Condiment
Soup

Lobster Bisque with Tarragon and Cognac

served with Garlic Bread, Soft Roll and Butter

Carving Station
Roasted U.S Beef Rib Eye with Red Wine Sauce

Chafing Dishes

Roasted Whole Suckling Pig

Chicken Saltimbocca with Green Lentil

Stir-fried Lamb Fillet with Peking Spring Onion Broiled Pan Fried
Salmon Fillet with Semi-dried Tomato& Tarragon Fish Sauce
Grilled Beef Medallions with Coriander and Mango Salsa Baked Fan
Scallop with Béchamel and Cheese

Fried Seasonal Vegetables

Boneless Hainanese Chicken

Spaghetti with Assorted Seafood Reduction

Sakura Shrimps and Egg White Fried Rice

Dessert

Opera Cake

New York Cheese Cake

Strawberry Panna Cotta

Tiramisu Cups Bel-Air Style

Fried Apple Fritter

Bread and Butter Pudding with Vanilla Sauce
Traditional Macarons

Deluxe Fruit Platter
Coffee or Tea

Soft Drinks, Orange Juice and Apple Juice
HKD1,088 per person, for 50 persons up

VALID IN 2018
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Island South Property Management Limited reserves the right to alter the above menu price and items,
due to the unforeseeable market price fluctuations and availability.



