Cartes in Asia - Western Set Lunch on 16" March 2010
VTR H - A I
— J£/ Arena Kitchen Level 1

Fennel and Green Apple Salad with Dill Dressing
FEII Ly ? F/JH/@

Traditional Lobster Bisque with Cognac

= §

* * *

Baked Steak of Chicken, Black Pepper Sauce,
Green Pea Mashed Potato and Baby Veggies
%PWHéiﬁﬁiﬁﬂﬁa
Or gY {E[
Grilled Sole Fillet and Shrimp Skewer, Garlic Butter Sauce
Roasted New Potato and Seasonal Vegetables
I AR 1 T e
Or 1y
Vegetables Cannelloni with Carrot and Ginger Sauce (Veg)

A AN FRERS TR BTG (GR

* * *

Spring Fruit Salad in Melon Coulis with Mint and Pepper
GEE A 2 R i
*

* *

Coffee or Tea

PR

Choices E 12T &

A): Salad + One Main Course + Dessert VL + — F = F“Ff# (&) i+ HK*$128 per person)
B) Soup + One Main Course + Dessert I} +— £ = % + , Fﬁ} (£) i HK*$128 per person)
C) Salad + Soup + One Main Course V[ i + — £ = & () ik HK*$128 per person)

D) Salad + Soup + One Main Course + Dessert 1" & + 3 + — F = % + 7+ () fiF HK*$158 per perso
H= it

*Price is subject 10% service charge £ i<~ J757%



Cartes in Asia - Western Set Lunch on 17"" March 2010
J TR H U - T A - [P I A
— f&I Arena Kitchen Level 1

Fennel and Green Apple Salad with Dill Dressing
FEII Ly ? F/JH/@

Wild Mushrooms Soup
A

Braised Ox-tail in Red Wine Sauce,
Semi-dry Tomato Mashed Potato and Baby Vegetables
AP
Or 1y
Pan-fried Seabass Fillet with Lemon Butter Sauce
Boiled Herb Potato and Seasonal Vegetables
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Or gy f
Vegetables Cannelloni with Carrot and Ginger Sauce (Veg)
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* * *

Spring Fruit Salad in Melon Coulis with Mint and Pepper
GEE A 2 R i
*

* *

Coffee or Tea

PR

Choices [ I:Z-T &
A): Salad + One Main Course + Dessert V| + — = ¢ + 7~ # (&) i+ HK*$128 per person)
B): Soup + One Main Course + Dessert I} +— £ = % + , Ff (&) i+ HK*$128 per person)
C) Salad + Soup + One Main Course V[ i + — £ = & (£3 1k HK*$128 per person)
Salad + Soup + One Main Course + Dessert ' & + 3 + — F = 2 + ﬁ”fﬁ#' (£3 1k HK*$158 per person)
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*Price is subject 10% service charge /4%~ J575F%



Cartes in Asia - Western Set Lunch on 18" March 2010
PR - A I
— J£/ Arena Kitchen Level 1

Fennel and Green Apple Salad with Dill Dressing
FEII Ly ? F/JH/@

Traditional Lobster Bisque with Cognac
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* * *

Baked Steak of Chicken, Black Pepper Sauce,
Green Pea Mashed Potato and Baby Veggies
%PWHéiﬁﬁiﬁﬂﬁa
Or gY {E[
Grilled Sole Fillet and Shrimp Skewer, Garlic Butter Sauce
Roasted New Potato and Seasonal Vegetables
I AR 1 T e
Or 1y
Vegetables Cannelloni with Carrot and Ginger Sauce (Veg)
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* * *

Spring Fruit Salad in Melon Coulis with Mint and Pepper
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* *

Coffee or Tea
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Choices [ I5E-T &
A)-Salad + One Main Course + Dessert V[ + — F= % + F“ # (&) i+ HK*$128 per person)
B) ‘Soup + One Main Course + Dessert I} +— £ = % + , Fﬁ} (£) i HK*$128 per person)

C) - Salad + Soup + One Main Course V[ i + — £ = & () ik HK*$128 per person)
)ASalad + Soup + One Main Course + Dessert ' & + 3 + — £ = 2 + ﬁ”fﬁ#' () ik HK*$158 per perso

*Price is subject 10% service charge /%71~ J575F%



