
會員部傳真號碼: 2521-8550          

*Countdown with Joe Junior* 
New Year’s Eve Celebration 2024 - Reservation Form  

Joe Junior 歌聲共慶除夕夜倒數晚會 - 訂座表格 
 

    Date 日期     : 31 / 12 / 2024 Tuesday (星期二) 

Time 時間     : 晚上 6:30 p.m. – 1:00 a.m. 

Venue 地點     : 4/F., Dining Room 4 樓西餐廳 

Enrollment Fee 費用   :   每位$1,480 per person 

Dress Code 衣著要求   :  Smart Elegant 

Countdown Singer 嘉賓歌手  : Mr. Joe Junior (From 11:30 p.m. to 12:10 a.m.) 

Performance Singer 表演歌手: Ms. Nicola King  

本人(主咭人) 將出席上述晚宴。連同本人，參加人數合共        位*(最多 6 位)。有關費用將由本人之戶口支付。 
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會員簽署：                 會員姓名：                            
  
 
會員編號：               聯絡電話：                           
  
-  Only the Main Cardholder is applicable for the enrollment, and the reservation is up to a maximum of 6 seats.  

 每個會籍只限主咭人訂座，留座不多於 6位每位。 

-  Advance booking is required and on a first-come-first-served basis. 由於座位有限，報名將以先到先得為基準。 
 -  No cancellation will be entertained. 一經訂座，不接受取消。 

-  Pictures will be taken and shared with other attendees or posted on our web-site and printed material in the event. The 
participant agree that the Club may use his/her pictures for the purpose mentioned. 活動中，會方將拍攝活動花絮， 
當中可能包括參加者的照片，而照片將會用於本會的網頁及刊物內。參加者須同意有關相片作以上用途。 

 
Late Supper 

(Serving Time: 12:00a.m. – 12:45a.m.) 

 

 

Marinated Vegetable & Pork 
Congee   

咸豬骨菜亁粥 
 

Singapore Style Fried Vermicelli 
with Shrimps & BBQ Pork 

星洲炒米 
 

Braised E-Fu Noodle with 
Mushroom 

香菇乾燒伊麵  
 

Steamed Mini Glutinous & 
Chicken Parcels in Lotus Leaves  

迷你珍珠雞 
 

 Bean Curd Sheet Sweet Soup 
with Egg & Barley 

腐竹薏米雞蛋糖水 
 

Bread & Butter Pudding with 
Custard Sauce 

麵包牛油布丁伴吉士汁 

 

Five-course Dinner Menu 
 

A glass of Champagne 
香檳一杯 

Lobster Asparagus Salad with Caviar, Mango  

and Tomato Salsa 

龍蝦露筍沙律伴魚子醬, 芒果及蕃茄莎莎 

******** 

Cream of Wild Mushroom with Oyster 

野菌鮮蠔忌廉湯 

******** 

Provencal Salmon with Beetroot Risotto 

寶雲酥焗三文魚伴紅菜頭意大利飯 

******** 

Grilled USDA Prime Tenderloin with  

Cepes Sauce & Seasonal Vegetable 

美國極佳級牛柳配牛肝菌汁及時蔬 

Or 

Roasted Cobia Fillet with Jumbo Tiger Prawn 

 Pesto Sauce & Seasonal Vegetable 

香烤海鱺魚柳伴珍寶虎蝦配意大利青醬汁及時蔬 

********* 

Dark Chocolate Mousse with Pear & Ginger Parfait 

朱古力慕絲伴啤梨及薑味芭菲 

********* 

Coffee or Tea 

咖啡或茶 


