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Autumn Party Plan 2024 | A—%2LX—=74 =75V 2024
Plan-B

Period: 1 September — 30 November 2024

Seared bonito with salmon roe and condiment
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Smoked salmon and scallops cocktail
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Prosciutto and salami
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Assorted Chinese appetizers
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Sautéed salmon with mushroom, herb and garlic cream sauce
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Baked pork with pizza olla style
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Roast beef with potato gratin
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Deep-fried tofu with ground chicken meat, mushroom and ginger sauce
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Chicken, lotus loot and cartilage meatball with TERIYAKI sauce
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Chinese dim sum
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Braised pork with green vegetables
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Fried rice with Chinese pickles and lettuce
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Selection of desserts
Raspberry and hazelnut mousse, Chocolate and coffee cake, Strawberry sponge cake
UIJI green tea opera, Lemon mousse, Pear tart, Grape jelly
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Coffee and tea
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The menu is subject to change depending on the ingredient availability. B OAMERIIC L 0, BN A HET 35508 wE 4,
Please give at least 14 date notice prior to your banquet date of any special TLAF—E A= —cico2F L CIIEFHD 14 H

dietary requirements. HIETICBAIORLEI N,



