«  Welcome drink upon guest arrival (one glass of Virgin Mojito per person)

« Centrepiece for each dining table

« Complimentary invitation cards for teachers

+ Complimentary use of built-in LCD projectors & screens, microphones and AV equipment
« Complimentary valet parking service for up to two (2) cars during the event

With a minimum booking of 40 persons, receive our exclusive offer.
Free flow soft drinks & orange juice for 3-hour for ONLY HK$60 plus 10% service charge per person

Terms & Conditions:

» The above prices are subject to 10% service charge

* The package is valid from 1 May to 31 August 2024

+ Minimum charge applies to the event venue in order to enjoy the above offers

+ All matters and disputes will be subject to the absolute discretion and final decision of the Hotel

| For enquiries, please connect with us at events@thearca.com or (852) 3898 8771 |
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Smoked Salmon, Continental Cold Cut & Cheese Platter [E/E=Cfa, B KRS
Caprese Salad 7 8
Eel & Egg Potato Salad #2@BZB(FHEDE
Celtuce, Zucchini, Green Apple & Chicken Salad with Sesame Dressing #AME S B2 ENEEBHANDE
Prawns, Papaya, Mango & Citrus Salad with Yuzu Dressing AU BA A B D@2 M T+
Smoked Duck Breast, Kimchi, Bean Sprouts & Kohlrabi Salad ;8322327 BE@IERR D 1E
Taro, Purple Potato & Sweet Corn Salad with Yogurt Dressing IE%ZE KR EIALES T
Roasted Pumpkin, Cauliflower & Quinoa Salad with Honey Balsamic F/IR327E28 25 /012 B0 B 48 B 1
Chef Choice of Assorted Sushi EI&hiERE 7]
Served with Marinated Ginger, Wasabi & Soya Sauce E27E, A7 REREH

Mushroom Soup &5
Served with Bread Rolls & Butter Eg#&34E0 Kk 4 H

Roasted Beef Sirloin with Herbs E&&EFE 4

Sauteed Wagyu Beef Cubes with Yakiniku Sauce JE+F04-%1

Steamed Halibut with Ginger Soy Dressing Z<tt B @B REE;
Grilled Chicken with Gravy Sauce £t EZEN
Wok-fried Shrimps with Maggi Soy Sauce ZERiE
Roasted Pork Ribs with BBQ Sauce & Pineapple E/E&EREFIE
Braised Baby Cabbage with Crab Meat, Pumpkin Bisque & Bamboo Piths & %8P E R
Roasted Cauliflower with Truffle & Cheese Bolognaise #8213
Arca Fried Rice & ER
Stir-fried Spaghetti Assorted Mushrooms & E &ML=

Passion Fruit Cheese Cake B&ERZ +E#:
Hokkaido Red Bean Cheese Cake dt/BEH S 2 L8
Shizuoka Hojicha Cake #5328
Chocolate Banana Cake kEHHEEEKE
Mini Madeleine ¥5{&5&E 8%/ \ERE
Mini Apple Tart X{RZER 5=
Fresh Fruit Platter ffR#%

A=r=)

Chef’s Selection of Ice Cream #5:E&ETEHE

Coffee & Tea MIMERZ

HK$598/person
FAIEE $598

All prices are listed in HKD and are subject to a 10% service charge. FT7E {EA& S DUEEEETE - WFE 10% IRTSE: -
Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date.

FE U B ALIE TTRE L FREME R B, A B E IR A T, W G — (8 H ATEE ©



Chilled Boston Lobster & -HE3EIR
Smoked Salmon, Continental Cold Cut & Cheese Platter [E/E= 0, B KRS THH
Caprese Salad +7 2
Celtuce, Zucchini & Green Apple Salad with Sesame Dressing AR E R ENEERDE
Baby Scallop, Papaya, Mango & Pineapple Salad with Yuzu Dressing B2 7t REEAM DR T+
Smoked Chicken Breast, Kimchi, Bean Sprout & Kohlrabi Salad ;8333 BHEAZE A2
Purple Potato & Sweet Corn Salad with Yogurt Dressing $(Z S KRR ZLE T
Roasted Pumpkin & Cauliflower Salad with Honey Balsamic F5/IB3{E3R2s /)2 ACZE e MBS T

Chef Choices of Sushi EI&fitE %57

Served with Marinated Ginger, Wasabi & Soya Sauce E27E, A7 REREH

Creamy Pumpkin Soup ZEEr/IU5
Served with Bread Rolls & Butter EC¥53e48E &4

Roasted Beef Sirloin with Herbs E&&EFE 45

Sauteed Wagyu Beef Cubes with Gravy Sauce #1441
Pan-fried Snapper with Yuzu Soy Dressing & FI#E &0 74550
Grilled Chicken with Gravy Sauce Bei+iEZtn
Wok-fried Shrimps with Maggi Soy Sauce S=RRID i
Deep-fried Pork Ribs with Almond Flakes in Orange Glaze &&& KM E
Roasted Cauliflower with Truffle & Cheese #EEZ TIRMBETE
Braised Baby Cabbage with Preserved Ham & Osmanthus Honey 1t ERRIEEES
Arca Fried Rice H&MER
Stir-fried Spaghetti with Assorted Mushrooms F1EEEE h1 =5

Passion Fruit Cheese Cake B&ERZ +E#:
Hokkaido Red Bean Cheese Cake JtiB&EH S 2 18
Shizuoka Hojicha Cake #:REE78#
Chocolate Brownie &5 1#HEE
Mini Madeleine ¥5{E5&E 83/ \ERE
Mini Coconut Tart K/RiEREE
Mini Apple Tart ®{REERHE
Fresh Fruit Platter ffg#&

Chef's Selection of Ice Cream #5&FHE

Coffee & Tea MIMERZE

HK$798/person
BAIEE $798

All prices are listed in HKD and are subject to a 10% service charge. Fi/5 {Et& 5 DIAENEEEL » WEEUR 10% IR%BE: -
Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date.

RH IR B AL ATRE 2R 2, S B IR A TE, W & —(8 H RTTEE -



Smoked Salmon, Continental Cold Cut & Cheese Platter [E/E= X, HA KL LHE
Celtuce, Zucchini & Green Apple Salad with Sesame Dressing A E B2 E N EERDE
Baby Scallop, Mango & Pineapple Salad with Yuzu Dressing BE¥R# 7 &= Rk @M ERM T T

Smoked Chicken Breast, Kimchi, Bean Sprout & Potato Salad JE32ZF S22 (7 #E A MR

Purple Potato & Sweet Corn Salad with Yogurt Dressing $$ZZ K2R AR
Roasted Pumpkin & Cauliflower Salad with Honey Balsamic = /B3 {E /22 B 22 4 B T+
Chef Choices of Sushi BIETtE:EE=
Served with Marinated Ginger, Wasabi & Soya Sauce E¥ &, H A R EREH

Creamy Carrot Soup HH#EZETES
Served with Bread Rolls & Butter Bi5:3#%0 e & 43

Roasted Beef Sirloin with Herbs J&&F &g 4

Sauteed Wagyu Beef Cubes with Gravy Sauce EEF14FH1
Pan-fried Snapper with Yuzu Soy Dressing & FIf8 & 44 7 &8+
Grilled Chicken with Teriyaki Sauce EZENFFEREET
Sauteed Green Curry Prawns & Clams & RPE )8 K A 4R
Roasted Pork Ribs with Peach Z#kADhiE
Braised Baby Cabbage with Pumpkin Bisque &5%EE3
Arca Fried Rice &I ER
Fried Noodles with Assorted Mushroom EFE ¥4

Classic Cheese Cake Z+&E#%
Shizuoka Hojicha Cake #EEZEH
Chocolate Brownie &% EAE
Mini Madeleine ¥5{&E5%E B 3/INERE
Mini Apple Tart K{REEESE
Fresh Fruit Platter #fR#

Coffee & Tea MIMERKZS

HK$498/person
BB $498

All prices are listed in HKD and are subject to a 10% service charge. FT7E {EA& S DUEEEETE - WFE 10% IRTSE: -
Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date.

FE U B ALIE TTRE L FREME R B, A B E IR A T, W G — (8 H ATEE ©
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