25.4.2026 (Saturday)
15:00 - 17:00

Grand Function Room, L5, Club Peak Wing
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HK$388 (2 personsigroup S48/ i)
Capacity F3 %8 : 8 Groups #H

Join our Solid Mango Pomelo Dessert cooking class led by . £

BE|-AiI’ Cth , learn how to make this

refreshing & sweet treat with fresh mango & red-fleshed
pomelo , enjoy the fun of making your own dessert!
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Pomelo Dessert for Dessert from
creating your own Bel-Air Chef
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pcs Solid Mango + z pcs Solid Mango Pomelo
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Language 585 :
Cantonese supplement with English
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All ingredients & utensils included
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Available on a first come first served basis. ABAS T iRE T EREEE

REEAR > FTHEF Enrol on or before 12 April 2026

to enjoy early bird discount
Please come to restaurant for reservation and payment
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This product may contain common cause of food allergy food, such as eggs and egg products, peanuts, soya beans and their products;

milk and milk products (including lactose); tree nuts and nut products.
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For further details, please contact Banquet Coordinator at 2989 6352, Lobby Lounge at 2989 9075 or Dining Room G
at 2989 9017. F&B Certificate is not applicable to the above cooking class. Pictures are for reference only. 1%
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