CLB BEL-AIR
PEAK WING BRIE
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Bel-Alr makes the best use of beawntiful surrownding
for your wedding ceremony, cocktail reception,
and entertainment ol ot one venue ot your Home Sweet Home.

Exclusive Privileges Include: EEZRBEE:
<> Private exclusive venue of Grand Function - MAZHS=EZEEZERERES
Room and Terrace o SBERSESN BT EETF4E

< Free room usage from 11am to 4pm

> BREORZUBG I0NUES,
< Venue set up for Terrace with max. 30 guests; it N .
Grand Function Room with max. 40 guests REZBEEZVRGA0USE
< Free wedding consultation < RBIEEEHIRE

<+ C li t bottle of Kkli i s =
omplimentary one bottle.of sparkling wine R EEIE

for toasting

<> House music provided. Complimentary use of v RAUBHER - 2BERATERIE

in-house AV system and LCD projector & SMRIEMERE - LCD RERFHER
1
screen TN \s
o & BESEGRENE’
< Free corkage for self bought-in wine? ;
. =y =2y

< Free parking® S RBMEAE
< No service charge < ARM—RZEE
*Terms & Conditions: R ARA:-
- Such booking must be confirmed with signed confirmation letter with deposit - R EEERER RS EE e RAERER
received before the said deadline RERZERNEBRREABIFE -

- Such menus are NOT applicable for special promotion blackout dates, festive . EZABEEREREEWISEAT - §iBRAIY
dates & eves

For enquiry or booking, please contact Banquet Office at 2989 6352. €

Island South Property Management Limited reserves the right to amend or supplement this menu at any time without any prior notice. In the

event of disputes regarding this package, the decision of Island South Property Management Limited shall be final. .
WC-PW-202401 D\



CLUB BEL-AIR

MENU

Appetizers and Salad
Grissini Wrapped with Parma Ham
Deep-fried Shrimp Toast
Mushroom Vol-au-vent
Tomato & Basil Bruschetta
Smoked Norway Salmon with Lemon & Onion Rings
Assorted Cold Cut Platter with Condiments
Thai Green Mango and Prawn Salad
Caesar Salad with Grilled Chicken

Mesclun Salad Leave Served with Assorted Dressing & Condiments

Soup
Roasted Cauliflower & Crab Meat Chowder
served with Soft Roll & Butter

Hot Items
Classic Beef Goulash
Korean Dwaejigogi-Bokkeum
Teriyaki Salmon Fillet with Fried Vegetables in Japanese Style
Pan-fried Tiger Prawns with Signature Sauce
Thai Chicken Curry with Roti Prata
Spaghetti with Herbed Beef Ball in Tomato Sauce
Wok-fried Assorted Vegetables with Garlic
Fried Rice with Dice Chicken & Shrimp Paste

Carving
Slow Cooked US Sirloin with Red Wine Sauce

Desserts
Cream Puff with Chocolate Topping
Strawberry Panna Cotta
Tiramisu Cake
Exotic Cake
Mini Ice-cream Cup
Fresh Fruit Platter

Coffee or tea

HKD688 per person, for 30 persons up
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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.
Event attendees aged 4 or above are counted as one person for this offer, it applies to all attendees including but not limited to workers and
helpers. Children below aged 4 are not counted as guests.



