BEAS RIVER COUNTRY CLUB

Topey

&  Appetisers GEE
Alaskan Snow Crab Legs
EEEE I IES: it
Pacific Prawns, New Zealand Mussels and French Sea Whelks
AR ~ P RTE L RAB IR
Smoked Norwegian Salmon with Capers and Horseradish Cream

YRGB = S S /KT BRAR -

Canadian Scallop Cocktail with Citrus Segments & Yuzu Dressing
NIEVG RS iR S iR A
Tea Smoked Chicken Breast with Grilled Mango Salsa & Coriander
Prosciutto Ham & Olive Skewers

PP B2 K R &=

&  Japanese Corner FIEER 6

Tuna, Salmon, Octopus and Hokkigai Sashimi

BER -~ =3 JUNERIEFETS
Crabmeat Sticks & Cucumber Salad with Crab Roe
BT A L
Green Beans and Chicken Salad with Sesame sauce
B T HE R A 2R
Okra and Shrimp Salad with Sesame Dressing

Pk 5 DEREC Z i

& Salads /DI &
Romaine Lettuce with Caesar Dressing
4 A RO T
Russian Salad with Smoked Duck Breast
VENS R (HagE s/ D1

Beetroot Salad with Stilton Cheese & Orange Vinaigrette
KPR L/ DR R TERNS
"Korean" Style Kimchi, Seafood & Vermicelli Salad
L] S eV e
Mesclun Salad Leaves
MR 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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Condiments_ it}
Raisins $gT-H7Z, Grated Parmesan 2R =+ Walnuts &1k,
Croutons G111, Chopped Onions £, Green and Black Olives 7 7Ki& 7 B 7K i

. o0 ous
Dressings 142

Thousand Island T EF, French £+, Italian E KK+, Caesar gl T,
Balsamic Vinegar H AF RS+, Honey Mustard H#Z5 7K1

& Soups HfH
Crustacean Bisque with Cognac
TEEERS
Pork Shin Soup with Dried Figs, Snow Fungus and Chinese Almonds
FA LT S E R SRS
Freshly Baked Bread Rolls and Portioned Butter
B EREC A

& Carvery $REFEIE o
Roasted US Sirloin of Beef with Red Wine Shallot Sauce and Gravy

BESEEPE 2P \BCRZ AL 1 R g+
&f
Roasted Australian Lamb Leg with Gravy and Rosemary Sauce

SN ERRACBE 1 S kR 5T

& Main Dishes E3Z &
Thai Red Curry with Chicken and Steamed Rice
ZR AL R A
Grilled Lamb Chops with Ratatouille and Garlic Sauce
A AN S L el e
Wok-fried Scallops & Cuttlefish with Shimeji Mushrooms in Abalone Sauce
BB A ER T T
Wok-fried Australian Beef Cubes with Fresh Mushrooms in "L.aoganma" Chilli Sauce
EHZIS TR D M ARk
Pan-fried Sea Bass Fillet with Braised Cabbage in Chardonnay Sauce
7 FEHE S AR A HRD+
Roasted French Duck Breast with Braised Cabbage & Balsamic Sauce
FEEBNSR BT e Bl K SRR RS

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 ifsZ 6
Potato "Dauphinoise”

UEFSY S5Fae
Sautéed Garden Vegetables
P T
Stir-fried Udon Noodles with Seafood in X.O. Chilli Sauce
X.O. EFHDSE%
Diced Scallop and Abalone Fried Rice
g i TR ER

& Desserts EHin =&
Opera Cake

EIBEoAR T T8
Strawberry Trifle
T2 RERLT I
Chestnut Mille-feuille
T EEk

Home-made French Pastries
H o AR
Orange Mousse with Chocolate Chips

BIERG IR T ]
Green Tea Cake and Mandarin Jelly with Ivory Whipped Ganache

FHAGUETE R dr TS B
Sago with Honeydew Melon and Coconut Cream
P K R
Fresh Fruit Platter
B T
Hiagen-Dazs Ice Cream

EAREZERTEEREAR

Freshly Brewed Coffee or Jockey Club’s Fine Tea fEEENIHESFEAS

HKS$1,138 per person
Including 2 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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