To:

ETRRERHENZ

G6 Boarders’ Parents 5Z'8WS’ 09%0 QWWGZ:W?’ 5M

From: Dr Agnes Wai, Principal
Date: 6" December 2019

Boarders’ Christmas Carolling and Parent-Child Christmas Dinner

As Christmas is just around the corner, the School is organising a Christmas activity for the

boarders on 19" December 2019 (Thursday). The rundown will be as follows:

1. Boarders will have a Yuletide Music Performance at School from 1:30 pm to 2:15 pm.

2. At night, boarders will go for a Christmas dinner buffet. Boarders’ families are welcome
to join the dinner. Details are as follows:
B Venue: LIS Café at L’hotel Island South

B Address: 55 Wong Chuk Hang Road, Aberdeen (Wong Chuk Hang MTR Station Exit B)

B Time: 7:00 pm—9:30 pm
B Charge: $430 per head (will be directly debited from your bank account)

3. If the number of participants exceed the seating capacity of the restaurant, only two
family members will be accommodated in each family.

4. Boarders will return to school by coach after the dinner.

Please complete the reply slip on our School app by 11" December 2019 (Wednesday).

Should you have any queries, please contact the House Wardens or Ms Katie Wong.
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L’hotel Island South
Proposal of F&B 19 Dec 2019

EHR R B2

DINNER BUFFE'I; MENU
B BhiR & 3L
December 19, 2019

CHILLED SEAFOOD COUNTER ON ROCK Jk$HiEfit
Iceland Prawn, Alaska Queen Crab Leg, Dutch Mussel, Horseradish Sauce, Chili Soya Sauce,
Curry Mayonnaise and Lemon Wedges
KEXRUR, PTHETMER, 50O,
AR, BIRIT, BRAECH, TNEERE | Ei5A

COLD APPETIZERS HEE#
Decorated of Gourmet Roast Turkey Breast with Roasted Peach
BEAE N EERN, IRE
Smoked Dill Salmon with Condiments
FEOE=YfA
Caprese
EREREMZ L
Parma Ham & Coppa Ham with Honey Dew Melon
ERR AR, & T A BRECZ I\
Norwegian Smoked Salmon with Condiments
WEE= A
Marinated Sliced Pork with Garlic Paste
e A=1ES
Smoked Mackerel Fillet, Pomelo Honey Sauce

T2 E s S

GREEN CORNER
Gourmet Salad with Iceberg, Romaine Lettuce, Frisee & Red chicory,
Lotus Root, Cucumber, Green Asparagus, Bell Peppers,
Sweet Corn,Cherry Tomato,
Lentil Bean, Red Kidney Bean
Carrot, Red Cabbage,Broccaoli,
PSR, BXER, NFER, AEX

=3, REFN, BF, HEH,

TN BTN, ALER,

WEL, AET,
HA, ALK, AR

DRESSINGS &R jVETE
&, T, BEXFT, BRI, BEAXFIERRT, T5T, fhEs
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L’hotel Island South
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French Dressing, Caesar Dressing, Italian Dressing, Orange Yoghurt Dressing,
Balsamic Dressing, Thousand Islands,Yuzu Dressing

TOSSED SALADS CORNER
Assorted Meat and Lentil Bean Salad
ME SRR E
(V) Beet Root, Pomelo and Life Seeds Salad
TREFAL BRI
(V) Quinoa and Root Vegetables Salad
HEHRE
Bacon Potato Salad
EREFIVE
(V) Seasoned Black Fung
NHREE
Roast Turkey & Apple with Raisin Waldorf
FEHR N EHIDE
Tuna Fish Loin with Lentil Bean Salad
EERWMELIIVE

* * * * * *

(*Daily rotation with 9 kinds of appetizer)

JAPANESE COUNTER HFA4E
Assorted Fresh Sashimi with Salmon, Tuna, Yellow Tail, Tilapia Fillet BXF]&

Assorted Hand Roll Sushi #53=7)
Bean Curd in cocktail Glass K&K KT E

(Asian Noodle Section) HEIIa 4R
(Green Tea Soba, Zaoh Soba, Vietham Noodle)
RE, BE, B8, Bk,
(Cucumber, Baby Cabbage, Crab Stick and Roe, Shrimp, Chicken Meat)
BN, WK, 8K, B, ik, #4%)
(Skipjack, Sesame, Roasted Peanut, Nori, Kimchee, Scallion, White Turnip)
(BBa¥ Zm, EwE, E% BX BE Ea)
(Soba Sauce, Goma Sauce, Szechwan Soy Sauce, Sesame Oil, Szechwan pepper QOil, Chili
Oil)
CRFmT, WRHARK, TU)IIS0h, Bl TEHUR, FRAUH, MERETET)

Condiments /Jv#&}
Wakame, Nama Eda ,Young Ginger
hEDE, T/ UIEE, T8
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L’hotel Island South
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SOUP CORNER
Cream of Pumpkin FEaLiEi%
Chinese Broth H5{#& A5

(Bread Rolls & Bultter)
* * * * *

TERIYAKI COUNTER i

Australian Beef Sirloin
HONPG 2490
Baby Lamb Chop
B EFIN
Cajun Pork Escalope
REFEIN

Roasted Veal Sausages

BB

Savory Dishes EBR/INE
Roasted New Potato with Thyme =
ltalian Pizza EAXF| &}

Cajun Onion Ring FE;¥% B
Crispy Shrimp Cracker el
Chicken Wings #Fh3

Curry Dishes WINE
Indian Masala Chicken Curry Il
Vegetables and Boiled Egg Curry in Japanese Style HRAIMINEHESEE

(*Daily rotation with 2 kinds of Curry Dish)

CONDIMENTS /v #}
Cucumber, Peanut, Tomato, Pineapple, Papadum,

BIK, %, &, KE, EHf

HOT DISHES SELECTION
Wok-stirred Prawn with Jade MarrowX0 #5332 Ui~
Wok-fried Clam with Black Soya Bean & Chili BZfUEDiR
Blue Mussel Fricassee with Chive & White wine creamy sauce BZHBEEEBM SO
Wok-fried Shrimp, Honey Beans in Sichuan Style P4)I|Z& S #k1{=
Sustainable Breaded Crumb Plaice Fillet with Spring Onion & Coriander Mayo BE/ERI45/E35 R
BR R EA
Fried Rice with Iceland Shrimps & Scallion 7kSi&{=kb R
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Penne with Black Truffle & Fennel EMERXWE B

Oven-baked Pork Ribs with Plum &8
Steamed Eggplant with Olive Vegetable &3 71 F
Wok-fried Chicken with Chili in Sichuan Style 91| 23k

i mmiE
DESSERTS CORNER
Fresh Seasonal Fruit Platter
BFFE RS
Cappuccino Mousse
B A FInrdELy R
Floating Island with Sliced Almond & Vanilla Sauce
BIEE
Home Baked Cheese Cake
=18
Chestnut Cream Cake
EFot
Black Forest Cake
EARNER

Cream Cgramel
EREEE
Serradura

VN Tl

Traditional Popular Baked Item
(HOT) Baked Dark Cherry Pudding
aEEAE
(HOT) Crispy Pattie
e ZR8Y
Pastel de Belem
BN ERE
Warm Walnut Tart
REEtkRE
Movenpick Ice Cream

Chocolate, Raspberry, Vanilla, Praline Sauce

Waffle with Condiments
Condiments :
Rock melon, Fresh Mango, Kiwi Fruit, Pineapple, Strawberry, Slice Almond,
Chocolate Sauce, Strawberry Coulis, Whipping Cream

(*Daily rotation with 20 kinds of Dessert /| #X 20 &3} d0ds .7 L/
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)11 3= S

Coffee or Tea
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