WW B BT A BT
YMCA OF HONG KONG

MEETING PACKAGES

FULL DAY PACKAGE
HK$308 plus 10% service charge per person

o Use of meeting room from 9:00 am to 5:00 pm
o Morning and afternoon coffee and tea breaks with two kinds of refreshment
a  Choice of luncheon: western set lunch, sandwich lunch or roll in lunch
*If over 30 persons, can choose light lunch buffet
o Conference amenities including drinking water, candies, writing pads and pencils

o Use of standard meeting equipment

P.A. system with multi disc player

Projection screen

- Wired microphones

Laser pointer

One flip chart or whiteboard with marker pens and stationeries
- LCD projector will be provided free of charge if over 30 persons

Other Facilities Available Upon Request:

- LCD projector can be arranged at HK$800.00 net per day

- Wireless broadband service at HK$150.00 net per account per day

- Notebook computer at HK$800.00 net per day (subject to availability)

Optional attractions:

- HK$100.00 per person for Continental or American set breakfast

- HK$20.00 per person for chilled orange juice and soft drinks serving
throughout lunch

- HK$30.00 per person for Chinese luncheon

- HK$30.00 per person for buffet lunch at the Salisbury Dining Room

Remarks: Minimum 10 persons are required per day for each booking
Prices are subject to change without prior notice
Offer valid until end of December 2010
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YMCA OF HONG KONG

WW B BT A BT

MEETING PACKAGES

HALF DAY PACKAGES
Package A Package B
HK$268 per person HK$218 per person
plus 10% service charge plus 10% service charge
(*with Lunch) (without Lunch)

o Use of meeting room from 9:00 am to 1:00 pm or 1:00 pm to 5:00 pm

o Morning or afternoon coffee and tea breaks with two kinds of refreshment

@ *Choice of luncheon: western set lunch, sandwich lunch or roll in lunch

If over 30 persons, can choose light lunch buffet

o Conference amenities including drinking water, candies, writing pads and pencils

o Use of standard meeting equipment

P.A. system with multi disc player
Projection screen

- Wired microphones

- Laser pointer

One flip chart or whiteboard with marker pens and stationeries

- LCD projector will be provided free of charge if over 30 persons

Other Facilities Available Upon Request:

- LCD projector can be arranged at HK$400.00 net per half day
- Wireless broadband service at HK$80.00 net per account per half day
- Notebook computer at HK$400.00 net per half day (subject to availability)

Optional attractions:

- HK$100.00 per person for Continental or American set breakfast

- *HK$20.00 per person for chilled orange juice and soft drinks serving

throughout lunch

- *HK$30.00 per person for Chinese luncheon

- *HK$30.00 per person for buffet lunch at the Salisbury Dining Room

Remarks: Minimum 10 persons are required per day for each booking
Prices are subject to change without prior notice

Offer valid until end of December 2010
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¢ &M iE Meeting Package

X BL:%Z # Selection of Refreshments

A BAHTESE M 3] 8

Please choose M 2 items for each coffee break:

B> 4
2 -

o o o o o o oo o o o0 o o o0 o o d

R -2
Mini Danish Pastries
wkind & 4
Mini Croissant
Muffins
iz 2in
Assorted Finger Sandwiches
IR R & %’Z‘
Mini Scone with Fruit Jam
oF TR R
Mini Fruit Tarts
Wi
Mini Egg Tarts
eI -

Mini French Pastries
o H A
Home-made Cookies
wing s
Mini Sausage Rolls
¥ IR ehe o FE
Mini Curry Chicken Puffs
¥ L%
Vegetarian Spring Rolls
By FERRL £
Fresh Baked Cheese & Onion Quiche
¢ vherd 4
Vegetarian Samosa
R Lbp
Steamed BBQ Pork Bun
Ty (£/F)

Siu Mai (Beef/Pork)

i 5 A
Fresh Fruit Platter

o o o o o o o o o o o o o o o0 o d
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YMCA OF HONG KONG

¢ 3 #:E Meeting Package

## % = £ Set Lunch Menus

# Soup/ B i Appetizer:

45

g # M - %t Please choose M 1 item for the entire group:

O wF@piflz235
Chicken Consommé with Ravioli

O

P 2 ) psm s
X EEGR IV RE

Cream of Leek Potato and Parma Ham

O s AEfdE s L

Roasted Pumpkin Soup with Pesto Croutons

O % 52 k2

Cream of Mushroom Soup

O %%
Russian Borsch

~ St

1 3 Main Course:

=47

O

O

O

O

O

R

Green Turnip and Carrot, Fungus, Chicken Soup

T EISE &
Conpoy, Bamboo Pith Soup
with Shredded Chicken

FRFVEE L RS
Mixed Green Salad with Almond Vinaigrette
Dressing

P B g
Caesar Salad with Shredded of Roasted

Chicken

EiiAgroe

Waldorf Salad with Orange Segment

i # M - 2 Please choose M 1 item for the entire group:

Dﬁ#ﬁiﬁﬁgﬁ%
W E o B
Grilled Rib Eye Steak
with Black Pepper Sauce
Sautéed Potatoes & Garden Vegetables

O s f oo js o
NI IR 2o
Pan-fried Chicken Breast
with Brandy Gravy
Buttered Fettuccine & Garden Vegetables

O

O

FIRCEE T o

CUEE A2 0 R

Pan-fried Duck Breast with Orange Sauce
Roast Potatoes & Garden Vegetables

4 B 9 A
HATE S 0 BEF

Pan-fried Fillet of Sole with Seafood Tomato Sauce
New Potatoes & Garden Vegetables
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i ¥ (4) Main Course (Con’t):

;ﬁ‘ig # M - % Please choose ¥ 1 item for the entire group:

Op e s e i
Tii 7‘5" !L/E;l ‘/J‘ ;” S FE?#/I
Escalope of Pork with Mushroom Sauce
Buttered Fussilli and Garden Vegetables

Oer g waeem FLpe = 5
Indian Curry Chicken with Mango
served with Steamed Rice

% 3£ # Vegetarian Selection
D%x U eeed g AR

Mild “Thai” Vegetable Curry
served with Steamed Rice

# &-Dessert;

Dzﬁ}#}:@;{,ﬁwﬁﬂﬁi*’*ﬁ +
sl N Uk I

Pan—frled Fillet of Salmon with Lemon Butter Sauce
Spaghetti & Garden Vegetables

O & & e fed
Sautéed Squid with Italian Sauce
served with Penne

04 R % e &
Baked Cabbage Rolls
Served with Steamed Rice

;ﬁ‘ig # M - % Please choose M 1 item for the entire group:

Ot o & Bk
Sherry Trifle

A AT Fep 4
Marble Cheese Cake with Strawberries

O % ¢ 4
Baked Bread Pudding

O & ppe 5 72
Fresh Fruit Platter

O < 1%L 4
Tiramisu Cake

D& g 3

Créme Brulee

O = % srpk -+ § 4
Mango Crepe Cake

O« s xry L4
Green Tea Cheese Cake with Red Bean

eiret 2 & Coffee or Tea
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YMCA OF HONG KONG
¢ 34 ¥ MEETING PACKAGE

=1 p ¥ = 4 LIGHT LUNCH BUFFET MENU

(B> 307 2 + A minimum of 30 persons)

7 # SALAD

24 ¥ Iceberg Lettuce

% #v Tomato Wedges

% {3 Potato

# ¥ i 2 f2# Sweet Corn and Mixed Pepper

%*:‘ e aES, FE AR ﬁiﬁ 7+ Dressings: French, Thousand Island and Vinaigrette

£ SOuUP

iE R M - # Please choose M 1 item:

O L@ pg % w87 Boston Clam Chowder

& B %58 Cream of Mushroom

2 A & B # Pumpkin Cream Soup

% % F Russian Bortsch

% =~ fI32% F Minestrone

fie 3244 %8 ¢ & Served with assorted breads in basket with butter

[
[
[
[

4 4% COLD DISHES

% %3t Roasted Chicken with Herbs

‘&2 g Roasted Beef

4k oL p $ 2 Assorted Cold Cuts

P3isedtd 7 2 4 ¥ % Assorted Japanese Sushi and California Rolls

#.% HOT DISHES

iE R M = # Please choose M 4 items:

(] 9 7% # Braised Fillet of Chicken with Mushroom Sauce
[ P REHr Grilled Chicken Fillet with Teriyaki Sauce
0 %& ;95 Roast Chicken “Thai” Style

[ #wemFt Curry Chicken
U
U

B 35 2 ¥rpe 1% 5 2 @ i+ Pan-fried Fillet of Sole with Lemon Butter Sauce
I Foairpe fEig it Grilled Fillet of Garoupa with Shiitaki Mushroom
Sauce

(1 Fredh s gpeis s 72 Deep-fried Mixed Seafood with Tartar Sauce
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#4% (¥) HOT DISHES (Con’t)

OO 0000 -gom

R R R T ek B av 5 Escalopes of Pork on Spicy Tomato Coulis
';({ £ Sweet and Sour Pork
%5V 4 ¥ %+ Deep-fried Pork Chop flavored with Lemon Grass
% ¥ 7\ Stir-fried Pork Chop with Orange Sauce
a"\ 4 frie 2 5 7+ Grilled Tenderloin of Beef with Black Pepper Sauce
;v 2 ¥r Pan-fried Fillet of Beef “Chinese” Style
% /% 7 Braised Mixed Vegetables “Lo Hon” Style
v F]FF % Garden Vegetables

4~ %8 57 RICE/ SPAGHETTI

iE R M - # Please choose M 1 item:

e ¥+ k& $8 Mixed Vegetables Lasagne

v 7t SRR~ {4 Spaghetti with Mushroom Sauce

#1757 gt 2 ¥y $§ Fried Noodle with Bean Sprout and Soya Sauce
% ) 4= Fried Vermicelli “Singapore” Style

¥ V74 Fried Rice “Yeung Chow” Style

b 324 47y 4% Fried Rice with Minced Beef and Garden Peas

U

7 s

U

0

U

0

1 v 4K Steamed Rice
# & DESSERTS

#iE# M = 3 Please choose M 3 items:

]

O 0O0o0O-0o0og ™

hre

@ % 45 2 Tropical Fruit Platter

=% % g Mango Pudding

3% 2 iz 2 i Almond Bean Curd with Fruits

g A @ & Chilled Sago Cream with Melon

2 v X+ *4 ;& Dark and White Chocolate Mousse
& #E% F Caramel Custard

2 {'ﬁ:#*}i 3% Black Forest Cake

= ;% 244 Assorted French Pastries

<~ 172 L4k Tiramisu

o Y

& & COFFEE OR TEA
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¢ ## ¥ Meeting Package

= 2 ;5= % Sandwich Lunch Menu

2pEF
TF
Soup of the Day
Served with assorted breads in basket with butter

* * *

FHFR =2 ip
Bz 4, Riglie, WEES2544)
XS FAEE T
Assorted Open-faced Sandwiches
(Smoked Salmon, Parma Ham, Salami and Tuna Fish)
served with Potato Chip and Coleslaw Salad

* * *

B  2
Fresh Fruit Platter

Coffee or Tea
Homemade Cookies
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YMCA OF HONG KONG

¢ ## ¥ Meeting Package
#£ i{ = & Roll-in Lunch Menu

4R
Mixed Salad

A pRF
¥
Soup of the Day
Served with assorted breads in basket with butter

A FRER LR

Penne with Bacon in Mushroom Cream Sauce

BAHELmR
Tiramisu Cream

Coffee or Tea

Homemade Cookies

09/09
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YMCA OF HONG KONG

MEETING AND CONFERENCE PACKAGE
CHINESE LUNCH MENU 1

AR SE
Shredded Pork & Seafood Broth
TN T
Braised Seasonal Vegetables with Mushroom & Bamboo Pith
LR R A
Sautéed Diced Chicken with Vegetable and Chestnut
% X 2 FLHE
Deep-fried Garoupa Fillets in Sweet Corn Sauce
EEF
Deep-fried Bean Curds in Oyster Sauce
f; SH Yy A
Fried Rice “Yeung Chow” Style

= 1,
T+ B8

a

}

Sweeten Red Bean Cream with Lotus Seeds
EF2 kg
Fresh Fruit Platter
PRE

Chinese Tea

Additional charge at HK$30 plus 10% service charge per person
on meeting package price
(10 persons per table)
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YMCA OF HONG KONG

MEETING AND CONFERENCE PACKAGE
Chinese Lunch Menu 2

R
Minced Beef Soup with Egg White
S N
Braised Seasonal Vegetables with Duo-Mushroom
w3 ¥
Deep-fried Pork Ribs with Garlic
I #rris,
Deep-fried Garoupa Fillets in Sweet & Sour Sauce
§ 5
Deep-fried Crispy Chicken
& Ho) sk
Fried Singapore Rice Vermicelli
it kR
Sweeten Sago Soup with Coconut Milk
CREgER 02
Fresh Fruit Platter
" RE

Chinese Tea

Additional charge at HK$30 plus 10% service charge per person
on meeting package price
(10 persons per table)
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