A NEW LEVEL OF
TASTE AT
CLUB BEL-AIR
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Chef Wong Ting Kee has over 20 years of
experience and combines traditional techniques
with creativity to present a variety of Cantonese
dishes using seasonal ingredients.

Club Bel-Air now offers a range of new
Cantonese specialities for you to enjoy! We are

also ready to create special menus for your

banquet, providing you with an extraordinary

taste journey!
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e Deep-Fried Golden Beancurd with Mashed Spinach Fai#i7KEE & 2 /&

e Boston Lobster in Consommé Sauce _E /5 1FK TIRFELR

e Homemade Beancurd with Assorted Vegetables & Mushroom
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e Stuffed Abalone Puff f8fAFfF S

e Bel-Air Appetizer Platter: Braised Mushrooms in Oyster Sauce, Deep-Fried
Golden Beancurd, Sweet & Sour Fish, Wok-Fried Diced Beef Tenderlion with
Garlic BYVEII/NE - IR2845 « SETE « HEEEIRMA - Fr bk UKL

e Sautéed Prawns with Assorted Mushroom & Mint Leaves S8 1a] = 44 k& XD IR EK

For further details, please contact Banquet Coordinator at 2989 6352, Lobby Lounge at
29899075 or Dining Room at 2989 9017. Pictures are for reference only.
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