BEAS RIVER COUNTRY CLUB
7amubggf%nnoa7%d&70

&  Appetisers GEE
Boston Lobster and Mango Salad
B THAR R D
Goose Liver Terrine with Black Truffle Paste
HERF AR RN R S
Pacific Prawns, Chilled Crabs, Snow Crab Legs and New Zealand Sea Whelks
AP~ R~ SRR S AP RS R
Smoked Scottish Salmon with Capers and Horseradish Cream

YRR B = S AR KIATBC BRAR T

Seared Tuna Fillet with Herring Caviar

R T
Seafood Cocktail with Brandy Dressing

ARSI et
Italian Cold Cut Platter
(Parma Ham, Coppa Ham and Salami served with Melon Wedges)

(KR ~ FRHDKHR S PEEE G HR N

&  Japanese Corner FIEER 6

Tuna, Salmon, Octopus, Ark shell and Yellowtail Sashimi
TEH - =3 JURE -~ RAROHH RS
Green Beans and Chicken Salad with Sesame Sauce

AU 2 A 7 /DR
Eel and Cucumber Salad

H U8 s U

& Salads /DI &
Romaine Lettuce with Caesar Dressing

SR A SR CEe T
"Vietnamese" Style Pork Jowl Salad with Lemongrass

R E S FE AN D

Quinoa Salad with Roasted Chicken and Grilled Mediterranean Vegetables
BV VERRCIBZE A ey \ I e
"Korean" Style Roasted Beef and Cucumber Salad with Kimchi Dressing
B AL DR
Mesclun Salad Leaves
W T

The above menu will be confirmed 30 days prior to the banquet.

No 10% service charge

For details and reservations, please contact our Catering and Events Office on 2966 1977 or e-mail to banquet.brcc@hkjc.org.hk.
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BEAS RIVER COUNTRY CLUB
Condiments and Dressings B}z )42

Raisins HgT-§7, Parmesan Cheese M HEE =+ Walnuts &8k,
Croutons ZlELf1I, Chopped Onions JEZHE, Green and Black Olives 7 7Ki& fz 2 /K&

. oo ous
Dressings 142

Thousand Island T B+, French £+, Italian E KK+, Caesar glHT
Balsamic Vinegar = AT ST, Honey Mustard BEZE T AR+

& Soups B
Bouillabaisse Soup
HRER S
Double-boiled Chicken Soup with Sea Whelks and Chinese Mushrooms
ES AN
Freshly Baked Bread Rolls and Portioned Butter
sk el

& Carvery $REFEE o6
Roasted U.S. Prime Rib Eye Steak
Bordelaise Sauce and Madeira Sauce

YES= TR ARRY \BCAL ) e B it
&
Roasted Australian Lamb Leg
Gravy and Rosemary Sauce

RN ERRACBE 1 S kAR 5T

& Main Dishes E3Z &
Sweet and Sour Pork with Pineapple
S I A
Pan-fried Sea Bass Fillet with Champagne Sauce
&R A NEC BT
Veal Saltimbocca with Roasted Root Vegetables
B E R RRER R
Roasted French Duck Breast with Braised Cabbage and Balsamic Sauce
N2 B IS i R AR SR A R

Wok Fried Tiger Prawns and Sea Cucumber with Broccoli
PHRIER B2 R R
Roasted Spring Chicken with Porcini Mushroom Sauce

GEEHERC TR
Malaysian Style Vegetable Curry with Steamed Rice

A SR O RS - A e

The above menu will be confirmed 30 days prior to the banquet.

No 10% service charge

For details and reservations, please contact our Catering and Events Office on 2966 1977 or e-mail to banquet.brcc@hkjc.org.hk.
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& Side Dishes fifsE &
Potato "Dauphinoise"
EISVIS g
Diced Scallops and Abalone Fried Rice
g d TR ER
Stir-fried Udon Noodles with Seafood in X.O. Chilli Sauce
X.O. RS
Sautéed Fresh Garden Vegetables
PR T

o Desserts EHim o6
Sacher Torte
BT JIERE
Mango Roulade
BUESE
Raspberry Mille-feuille
LETER
Espresso Mousse with Cherries
B RUnERsR B E T
Floating Island with Pistachio and Raspberry Sauce
EHEAFALEEROR
Sweetened Peanut Soup with Glutinous Sesame Dumplings
TEAEMIR ZRoa N
Chocolate Fountain with Strawberries
AR IR SR A AL
German Style Cheesecake
TEE = Lt
Mini Tiramisu
EAZ RS
French Pastries
FSEV
Fresh Fruit Platter
alifER T

Hiagen-Dazs Ice Cream
MR T Rk
Freshly Brewed Coffee or Jockey Club’s Fine Teas SEEENIHESEAS

HK$1,308 per person
Including 3 hours’ unlimited serving of soft drinks, orange juice, house beer, house wines

The above menu will be confirmed 30 days prior to the banquet.

No 10% service charge

For details and reservations, please contact our Catering and Events Office on 2966 1977 or e-mail to banquet.brcc@hkjc.org.hk.
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