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Dinner Course Plan

Menu %#A% ¥15,000
A= o —f (F8M, Y—b 2k, BidiA, SR

(including beverages, service charge and tax, subject to a room charge)

Prosciutto Salad with Balsamic Vinegar Dressing

Pear Compote BRY AR—IN o TIA T, E—)b
HENLDDYTFHEREA NV Beverages FLoPVa—R —a
SANFIabRrRH— Ry 27V —RYU 2
FEZELDa VR — b Sparkling Wine, Wine, Beer,

Orange Juice, Oolong Tea

2 hours free flow

Baked Sea Bream and Risotto with Mushrooms
Americaine Sauce A¥ 304 ENPDB0LFEET

BEfOSL 7 EEADY Y v b No. of pax 30pax~80pax
TAY r—XJ—2A
ERHBUE @m. e B
Room Charge (including 2hours, service charge, tax)

Roasted Australian Sirloin Steak with Berry Sauce

Seasonal Vegetables and Small Salad 304 FR~50%4%k ¥50,600
F—ARANZ IV TESY—a L DODr—RX K 30pax ~ 50pax
Vi YA 504 £k ~804 4% ¥63,250
BB L RAET—NYFTF 50pax ~ 80pax
Option
Dessert of the Day
ABOTHF— b - .
Menu Card
&L ¥550~
:[Ciﬁl‘:e?_ Name Card
B EER(AT—TN) ¥8,800~
Table Flower
Z)—RV 73003 R ¥ 1,100
30 minutes Free Flow
BER, A A% —1BN ¥1,100

Sho—Chu, Whisky

the club room ARK HILLS CLUB
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