PEAK WING BRI

CLUB BEL-AIR

VALID IN 2020

Wedding Gawmany 2020
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Bel-Air makes the best use of beautiful surrounding for your wedding ceremony, cocktail reception, and
entertainment all at one venue at your Home Sweet Home.
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< Private exclusive venue of Grand Function &
room and Terrace
< Freeroom usage from 11am to 4pm M
< Wedding ceremony setup for up to 80 guests <
< Free wedding consultation >
< Complimentary one bottle of sparkling wine
and a glass of fruit punch per guest for <
toasting >
<> House music provided. Complimentary use
of in-house AV system and LCD projector &
screen’ &
<> Free corkage for self bought-in wine?
< Free parking? ¢
<> No service charge <+
Notes

1 Facilities are subject to availability.
2 Discount corkage offer is limited for wine only, other self-brought in
alcoholic beverages will be charged.
3 The offer is only valid on the event day; Visitor parking in first come
first serve basis.
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For enquiry or booking, please contact Event Coordinator 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.
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PEAK WING BRIE CLUB BEL-AIR

MENU

Canapés

Smoked salmon & asparagus roll
Roasted beef with gherkin & sour cream
Egg mayo mini croissant

Vegetable crudités with honey wasabi sauce

Hot snacks

Deep-fried camembert cheese with truffle honey
Cajun chicken and sweet corn tortilla wraps
Satay chicken, pork & beef

Leek vol-au-vent

Salad

Sesame seared tuna with chuka wakame seaweed salad

Avocado & prawns salad with quinoa, butternut squash in yuzu dressing
Tomato, red onion and bocconcini salad with balsamic dressing

Grilled portobello & wild mushroom salad with parmesan cheese

Soup
Wild mushroom cream soup

served with garlic bread, soft roll and butter

Carving station

Roasted U.S beef rib eye with red wine sauce

Chafing dishes
Grilled seabass with lemon butter sauce
Fried squid and chicken fillet with vegetables

Grilled shio koji pork cheek with squash and tomato
Roasted lamb chop with rosemary sauce

Braised e-fu noodles with enoki mushrooms and crabmeat
Fried rice with seafood and black truffle

Dessert

Chestnut cake

Crispy chocolate cake
Strawberry panna cotta
Chocolate mousse cup
Traditional macarons

Deluxe fruit platter

Coffee or tea

HKD598 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.



