

Dear Friends of Mauritius,

Please join us and bring your friends along on December 18th, 2005 for a Christmas Party. Details are as follows:

Venue 
The Hong Kong Football Club
3 Sports Road 
Happy Valley, Hong Kong 


Date   
Sunday December 18, 2005

Time   
5 p.m. till 10 p.m.

Theme  
Family Night

Ticket  
HK$ 300 for adult 
HK$ 240 for child (3 years to 11 years old) 

We’ll have the following activities:

- buffet dinner (with unlimited juice/soft drinks*)

- gift sharing under the Christmas tree for kids

- Christmas story telling

- Christmas carols; and
- lots of good humor.  

* cash bar open for alcoholic drinks

Tickets are now on sale. Avoid disappointment and book early, maximum capacity is 60 people. Reservation will be confirmed only upon receipt of payment made to ‘Friends of Mauritius’ with contact below.

Please send your confirmation together with your full payment before Monday December 12th, 2005.  

See you there! 
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FOM CHRISTMAS PARTY MENU
APPETIZERS  

Fresh Oyster, Tiger Prawn, New Zealand Mussel on Ice 進口生蠔,虎蝦伴青口盤

Atlantic Salmon Pastrami and Smoked Sable 胡椒三文魚及煙銀雪魚

Florentine Chicken Roll and French Duck Breast 莧菜雞卷伴法國鴨胸

Cold Cut of Corned Ox-Tongue, Turkey Breast and Pork Terrine 牛脷火雞肉批
Selection of Speck, Ostrich Salami and Forest Ham 精選風乾雜肉大會

Fine Selection of Sushi, Rolls and Maki with Trimmings 各式精制壽司

Sashimi Bar of Salmon, Tuna and Bass 日式刺身(三文魚,吞拿魚及海鱸)

Seafood Salad on Avocado Shell 牛油果海鮮沙律

Suckling Pig and Roast Duck 中式燒味:乳豬拼燒鴨

Salads 


Mesclun of Aeroponic Greens 進口時令雜菜沙律
沙律


Confit Duck Leg, Potato and Bean Salad 煙鴨脾邊豆薯仔沙律

Shaved Fennel, Tomato and Grated Parmesan Salad 茴香菜絲蕃茄沙律伴芝士

Roast Capsicum and Mushroom Potato Salad 燒甜椒香菌通粉沙律

Courgette Salad with Carrot and Pecan 意瓜甘荀果仁沙律

Warm Calamari Tomato and Cannelloni Beans Salad in Chilli Oil 墨魚圈蕃茄白豆沙律

Witlof Salad with Radish, Chicken and Cheese 苦白菜雞肉芝士沙律

Dressing  


French, 1000 Island, Blue Cheese Dressing, Vinaigrette, Yoghurt Dressing 醬料 法汁, 千島汁, 藍芝士汁, 油醋汁, 乳酪汁 

Soup 


Cream of Prawn Bisque with Scallop Flakes 帶子鮮蝦忌廉濃湯湯

Hot Dishes  


Steamed Chicken in Superior Bouillon with Wanton 華亭雲吞雞熱盤   

Capital Spare Ribs 京都骨

Baked Snapper Fillet with Egg White and Sea Salt 蛋白海鹽焗鮮魚柳
Tandoori Rack of Australian Lamb Tikka 印式燒澳洲羊架

Braised Beef Brisket with White Turnips and Beef Broth 清湯牛腩伴蘿白

Sautéed Prawn, Chorizo and Garlic with Conchiglie 鮮蝦辣肉腸蒜蓉配蜆殼粉

Fried Rice with Kale and Conpoy 瑤柱蘭粒炒飯

Lo Hon Vegetables with Bamboo Pith 羅漢竹笙上素

Carving 
    

Roast Australian Rib Eye with Shallot Red Wine Jus 燒澳洲肉眼牛肉配紅酒汁車
Desserts  


Warm Cherry Clafoutis, Carrot Cake 暖櫻桃批, 甘筍餅甜品


Flourette Chocolate Cake, Blueberry Cheese Cake 香滑朱古力餅, 藍草莓芝士餅  

Passion Fruit Crème Brûlée, Pineapple Strudel 熱情果味焦糖燉蛋, 菠蘿酥皮卷

Fresh Fruit Platter , Selection of French and Australian Cheese鮮果盆, 精選芝士大會

Bread Rolls and Butter, Coffee or Tea 麵包配牛油,咖啡或茶

_______________________________________________________________________

BOOKING FORM

Please print and send the following completed form together with your payment made to:

"Friends of Mauritius"

Attn: Nicholas Li (Tel: 9049 0995)

Unit 8, 12/F, Laws Commercial Plaza,

788 Cheung Sha Wan Road,

Kowloon

Deadline: Monday December 12th, 2005.
Thanks!

Dear FOM,

Please find enclosed a cheque for HK$__________ being payment for ______ adults (@ HK$300 per adult) and ______ child (ren) (@ HK$240 per child).

Contact person for the booking
:___________________

Contact telephone number


:___________________

Contact e-mail address


:___________________

For news of past events, check out the FOM website: �HYPERLINK "http://www.geocities.com/fomhk"��http://www.geocities.com/fomhk�











