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2010
Spring Dinner Package 2010

$308
* ( 40 )
International Buffet Dinner Package
HK$308 per person, plus 10% service charge per person
*With unlimited consumption of local beer, orange juice and soft drinks for 2 hours
(Minimum 40 persons)

A .‘:ia‘

‘ ( ) /’;f
Chinese Spring Dinner Package A a*
HK$3,999 per table, plus 10% service charge per person
*With unlimited consumption of local beer, orange juice and soft drinks for 2 hours
(Minimum 2 tables)

$3,999,

$4,299,
* ( )
Chinese Spring Dinner Package B
HK$4,299 per table, plus 10% service charge per person
*With unlimited consumption of local beer, orange juice and soft drinks for 2 hours
(Minimum 2 tables)

Package privileges include:

oK o Complimentary use of Karaoke system
o Free corkage
( / ) (1 bottle of liquor/wine per table)
$200. 00 o A Salisbury Dining Room cash coupon

valued at $200.00 for your lucky draw prize

60
LCD o Complimentary use of LCD projector for 60
persons or above
100 ' o Complimentary standard banner for
100 persons or above
2268 78807882 fnb@ymcahk.org.hk

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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SPRING DINNER PACKAGE DINNER BUFFET MENU

SOUP
Fish Maw Soup with Sweet Corn and Chicken
Assorted Breads in Basket

FROM THE SALAD CORNER
Assorted Crispy Lettuce
Cucumber with Dill

Cherry Tomato

Celery, Green Apple and Walnut
Tuna Nicoise

Beetroot

Chicken and Pineapple

Potato Salad

SELECTION OF COLD ITEMS

Assorted Japanese Sushi, Salmon and Tuna Sashimi
Preserved Egg and Ginger

Deep-fried Vegetable Rolls

Smoked Salmon and Smoked Tangini

Chinese BBQ Platter

Roasted Duck with Jelly Fish

Sliced Cuttlefish in Soya Sauce with Bean Curd

SELECTION OF HOT DISHES

Baked Pork Spare Rib with Teriyaki Sauce

Stewed Assorted Seafoods in White Wine Cream Sauce
Steamed Whole Coral Trout with Ginger and Spring Onion
Short Rib of Beef in Korean Style

Roasted Chicken with Garlic and Shallot

Braised Pork Knuckle with Sea Moss in Oyster Sauce
Braised Chinese Mushroom and Dried Oyster with
Seasonal Vegetables

Stir-fried E-Fu Noodle with Straw Mushroom

Fried Rice with Seafood and Green Peas

FROM THE DESSERT CORNER
Seasonal Fruit Platter

Almond Bean Curd with Fruits
Raspberry Chiffon Pie

Coconut and Cream Pudding
Deep-fried Sesame Ball

Mango Pudding

Apple Compote with Vanilla Sauce
Assorted Cut Cakes

COFFEE OR TEA

HK$308 PER PERSON, PLUS 10% SERVICE CHARGE
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Mk Ed A% gHE A
Spring Dinner Package Chinese Menu A

£FmE (ErAFF)
Assorted Barbecue Meat Platter
whw & CELHHiER)
Shrimp Ball in Two Flavours
BT (F F bet)

Braised Dried Oyster with Sea Moss and Vegetables
TR (PR R
Stir-fried Chicken and Clam

< BB (Eipsid i)
Braised Sharks’ Fin Soup with Shredded Chicken
EBBY (FENELS)

Braised Ablone Mushroom with Vegetables
Eaj 4 (FFEES )
Steamed Twin Fresh Garoupa
£FEE (A5 %19
Roasted Chicken with Lemon Grass
B Rpam (3 TRy shw)

Fried Rice with Egg White and Conpoy
AR (L F RS2 )

Braised E-Fu Noodles with Superior Soup
TR~ EF (227 FR)
Sweetened Red Bean Soup with Dumplings
TS P (F 5N £ 2k)

Assorted French Delights

ANEERF TR Z A REELI ) F

Unlimited consumption of Local Beer, Orange Juice and Soft Drinks for 2 hours

F B S$3,990 (- 12 =% ), ¥ 4c— JRIFF
“ HK$3,999 per table of 12 persons, plus 10% service charge

09709
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Spring Dinner Package Chinese Menu B

B RT 2 (WA E)
Assorted Barbecue Meat Platter
T EBRF (HEAHE)
Deep-fried Taro Paste with Seafood
H 4D (5 Fiket)
Braised Dried Oyster with Sea Moss and Vegetables
REEFTL (FRHiEE-TERY)
Pan-fried Shrimp and Cuttlefish with Broccoli
< BRI E 2 (g K i)
Shark’s Fin Soup with Shredded Chicken and Bamboo Pith
g REAFER (FSHT)
Braised Sliced Abalone in Oyster Sauce with Vegetable
8 G # e
Steamed Fresh Garoupa
PRy (§ 278
Deep-fried Crispy Chicken
w AR (a5 )
Fried Rice with Diced Chicken and Dried Cuttlefish
BEY ARe (B f )
Braised E-Fu Noodle with Mushroom and Shrimp Roe
B ER (e B)
Sweetened Walnut Cream
TSP (25 £ )
Assorted French Delights

BN ERAF BRI RESE S ]

Unlimited consumption of Local Beer, Orange Juice and Soft Drinks for 2 hours

ERBNS4299 (B 12 2% ) F4e— JRIFF
HK$4,299 per table of 12 persons, plus 10% service charge

09709
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