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*Graduation Package 2010*

1. R*%p 25 4% = £ International Buffet Lunch
= 4 & = HK$230* per adult; /| & # = HK$170* per child

2. A% petE 5% FH A International Buffet Dinner Menu A
= 4 & i» HK$260* per adult; -] & # = HK$190* per child

H2p £ %% %H B International Buffet Dinner Menu B
% 4 & = HK$280* per adult; -] & # = HK$210* per child

T4 AR bR g, TR T BA

For parties of 40 persons or more, you can enjoy the following privileges:

A &% X% ¢ B Use of private banquet rooms

A ZREERESEAKE S ) PFF Unlimited serving of chilled orange juice and soft
drmks for 2 hours

AR F RIS 2 B % Use of LCD projector with screen

LpRrTHELERERE Comphmentary use of stage and audio equipment

Lo &y ®*+3OKKk# Free use of Karaoke system

>

T80 A R ehE £, TR F T AN BA:

For parties of 80 persons or more, you can enjoy the following additional privileges:

A PRTRREA p R E A X ivH B Lunch buffet coupon for 2 persons at our Salisbury
Dining Room as a lucky draw prize

A BB R P K ZE Complimentary digital PVC banner

Ao Ahppd s B (R 2) 2 complimentary car parking (Subject to availability)

*12 b PR Y fcte - JRFEF All prices are subject to 10% service charge
& 3+ 11 g2 ] & Children price applies to kids aged below 11
*3 »cdp 2 2010 # 9 7 30 p Valid until 30 September, 2010

395 FF3 0 I T 2268 7880-7882 & ¥ 281 fnb@ymcahk.orghk v £2% & F 3N .

For further information and reservations, please contact our Banquet & Conference Sales Team

at 2268 7880 - 7882 or E-mail: fnb@ymcahk.org.hk.
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SOuP
Roasted Pumpkin Soup with Pesto Crouton
Assorted Bread Basket

SALAD CORNER
Assorted French Lettuce
Shell Pasta Salad
German Potato Salad
Fruit Salad

COLD DISHES

Fresh Shrimp and New Zealand Mussel on Ice
Smoked Salmon and Tangini

Assorted Cold Cut Platter

Japanese Cold Noodle

Assorted Japanese Sushi

Japanese Seaweed Salad

HOT DISHES

Roasted Chicken Wing with Teriyaki Sauce
Baked Pork Spare Rib with Shallot

Beef Stroganoff

Grilled Chipolata Sausage in Onion Sauce
Grilled Fillet of Sole with Fruit Salsa
Spaghetti with Meat Ball in Tomato Sauce
Fried Rice with Seafood

Garden Vegetable

DESSERT CORNER

Seasonal Fruit Platter

Mango Pudding

Cheese Cake with Blueberry
Chocolate Bavaroise with Strawberry
Assorted Jelly in Glass

Sweetened Bean Curd

Assorted French Pastries

Coffee or Tea
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Seafood Chowder
Bread Basket

SALAD CORNER

Assorted French Lettuce

Cherry Tomato, Sweet Corn Salad
German Potato Salad

Egg Salad

COLD DISHES

Fresh Shrimp and New Zealand Mussel on Ice
Smoked Salmon

Salmon and Tuna Sashimi

Japanese Cold Noodle

Assorted Sushi

Baby Octopus and Whelk Meat

Japanese Seaweed Salad

HOT DISHES

Roasted Chicken Wings with Teriyaki Sauce
Stewed Mixed Seafood in Tarragon Sauce
Grilled Beef Tenderloin with Mustard Sauce
Sautéed Pork Spare Rib in Orange Sauce
Indian Chicken Curry with Mango

Penne Pasta with Tomato Meat Sauce

Fried Rice in “Yeung Chow” Style

Garden Vegetable

DESSERT CORNER

Tropical Fruit Platter

Apple Strudel with Vanilla Sauce
Tiramisu

Profiteroles in Chocolate Sauce
Dark & White Chocolate Mousse
Sweeten Bean Curd

Assorted French Pastries

Coffee or Tea
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Wild Mushroom Cream Soup
Bread Basket

SALAD CORNER

Assorted French Lettuce

Italian Seafood Salad

Cherry Tomato, Sweet Corn Salad
German Potato Salad

Crab Stick and Cucumber Salad
Chicken and Pineapple Salad

COLD DISHES

Shrimp and Green Whelk on Ice
Assorted Sushi and Maki Roll
Salmon, Tuna and Snapper Sashimi
Japanese Seaweed Salad

Baby Octopus and Whelk Meat
Parma Ham and Melon

el CARVING STATION

o b A pREt Roasted Sirloin with Gravy

RERE HOT DISHES

N I Wy Deep-fried Chicken with Herb Sauce
HEA R Sweet and Sour Pork with Pineapple

El A TRUE I Sautéed Scallop with Broccoli

“F %;;}' 1“?”)35'3 B it Deep-fried Fillet of Sole with Tartar Sauce
‘%‘ 5 % P eB AL AR Green Curry Chicken in “Thai” Style with Steamed Rice
Eed 2 ERER Eminced of Veal with Butter Linguine
FTE A Deep-fried Potato Wedge

v [F P g Garden Vegetable

H& DESSERT CORNER

R o Tropical Fruit Platter

SeAh B S E Assorted Mousse in Glass

EpgEE L Cream Caramel

=%+ K p* Fresh Mango Mille Feuille

S Black Forest Cake

2 3" fe Assorted French Pastries

LR Assorted Ice-cream

phrrzi g\ K Coffee or Tea
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