Asia International Arts & Antiques Fair 2010 — 21 May
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Arena Kjtchen
Executive Western Set Luncli!—:’~ = EF T & &) ik § 168* per person
Lobster Bisque with Brandy
eSS L
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Braised Chicken in Red Wine Sauce el (Pan-ﬁia{ King Prawn with Garlic, Mashed Potato I Baby Green Vegetables
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Dessert Buffet
(Mango Mousse Cake; Red Bean Cream Cake; Banana Mousse Cake; Chocolate Paviova Mango Mille Feuills;
Lemon Tart Fresh Fruit Salad with Mint and Black Pepper; Poached Pear in Red Wine and Cinnamon; Sweetened Beancurd;
Mango Glutinous Dumplings)
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Coffee or Tea
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Executive Chinese Set Lunch 179 (5 [T & ) § 168* per person
Double —boiled Pork Shank Soup with Snow Pear and Chinese Almonds
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Pan-fried Sole Fillet with Tomato Sauce on Rice Cracker
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Dessert Buffet
(Mango Mousse Cake; Red Bean Cream Cake; Banana Mousse Cake; Chocolate Paviova Mango Mille Feuilli;
Lemon Tart Fresh Fruit Salad with Mint and Black Pepper; Poached Pear in Red Wine and Cinnamon; Sweetened Beancurd;
Mango Glutinous Dumplings)
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Chinese Tea
FHs

*Price is subject to 10% service charge bl [1— IR




Asia International Arts & Antiques Fair 2010 — 22 May
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Arena Kjtchen
Executive Western Set Lunch[ = ST B &) % § 168* per person
Wild Mushroom Bisque with Chives
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Pan-fried Sole Fillet with Red Bell Pepper Cream Sauce with Roasted Herbs Potato e Grilled Tomato
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Dessert Buffet
(Mango Mousse Cake; Red Bean Cream Cake; Banana Mousse Cake; Chocolate Paviova Mango Mille Feuills;
Lemon Tart Fresh Fruit Salad with Mint and Black Pepper; Poached Pear in Red Wine and Cinnamon; Sweetened Beancurd,
Mango Glutinous Dumplings)
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Coffee or Tea
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Executive Chinese Set Lunch FI =S ST & E) b § 168* per person
Conpoy Broth with Fish Maws el Chives
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Sauteed Chicken Fillet with Mango e Bell Pepper served with Seafood Fried Rice
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Dessert Buffet
(Mango Mousse Cake; Red Bean Cream Cake; Banana Mousse Cake; Chocolate Paviova Mango Mille Feuilli;
Lemon Tart Fresh Fruit Salad with Mint and Black Pepper; Poached Pear in Red Wine and Cinnamon; Sweetened Beancurd;
Mango Glutinous Dumplings)
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Chinese Tea
FHs
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Asta International Arts & Antiques Fair 2010 — 23 May
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Arena Kjtchen
Executive Western Set Luncli!—:’~ = EF T B &) ik § 168* per person
Lobster Bisque with Brandy
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Braised Chicken in Red Wine Sauce el (Pan-ﬁia{ King Prawn with Garlic, Mashed Potato I Baby Green Vegetables
ATV T

*****
Dessert Buffet
(Mango Mousse Cake; Red Bean Cream Cake; Banana Mousse Cake; Chocolate Paviova Mango Mille Feuills;
Lemon Tart Fresh Fruit Salad with Mint and Black Pepper; Poached Pear in Red Wine and Cinnamon; Sweetened Beancurd;
Mango Glutinous Dumplings)
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Coffee or Tea
P %
Executive Chinese Set Lunch 179 (5 [T & ) § 168* per person
Double —boiled Pork Shank Soup with Snow Pear and Chinese Almonds
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Pan-fried Sole Fillet with Tomato Sauce on Rice Cracker
3 S [T
Dessert Buffet
(Mango Mousse Cake; Red Bean Cream Cake; Banana Mousse Cake; Chocolate Paviova Mango Mille Feuilli;
Lemon Tart Fresh Fruit Salad with Mint and Black Pepper; Poached Pear in Red Wine and Cinnamon; Sweetened Beancurd;
Mango Glutinous Dumplings)
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Chinese Tea
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