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THE COMMANDING OFFICER
OF THE HONG KONG AIR CADET CORPS
REQUESTS THE PLEASURE OF YOUR COMPANY AT THE MESS NIGHT
ON FRIDAY, 22 SEPTEMBER 2017

GUEST OF HONOUR
THE HON CHAN HAK KAN, BBS, JP
CHAIRMAN OF THE PANEL OF SECURITY
LEGISLATIVE COUNCIL

Details of the dinner are as follows:

~ Pre-dinner Drinks ~

Time : 1815 hrs

Venue : The Royal Hong Kong Regiment (The Volunteers) Association
9/F, Happy Valley Stand, Happy Valley Race Course

~ Mess Dinner ~
Time 2000 hrs
Venue : Owner’s Box
7/F, Members’ Stand 1,
Hong Kong Jockey Club
Happy Valley Racecourse

Dress No 8 Mess Dress with miniature medals/
No 1 Service Dress with full size medals/
Black Tie / Evening Gown

Fee : $800 per person

You are welcome to bring your partner or friends to this function. If you are interested
to join the dinner, please complete the reply slip and return it to the Headquarters, Hong
Kong Air Cadet Corps (c/o Mess Night 2017 Ticket Team) on or before Friday,
8 September 2017.
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Online application can be made here “Apply now” or by using the QR code %—.ﬁ@}‘ﬂ
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In case of questions regarding this event, please contact Ag WO Bryan ONG (Project
Manager) at 9361 8009 or Flt Lt Chiann OR (Ticketing Officer) at 9430 5555 or Email:
hkaccmess@aircadets.org.hk



https://docs.google.com/forms/d/e/1FAIpQLSdI5kGlpIwhZU-duGkwEh5EiXhyO0JlRdSeFlEo5fVXk0Qygw/viewform
mailto:hkaccmess@aircadets.org.hk
https://docs.google.com/forms/d/e/1FAIpQLSdI5kGlpIwhZU-duGkwEh5EiXhyO0JlRdSeFlEo5fVXk0Qygw/viewform
mailto:hkaccmess@aircadets.org.hk
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MENU

SALADS o MAIN DISHES ¢ DESSERTS
COCKTAILS ¢ DRINKS

APPETIZERS

The HKJC Caesar Salad
with baby romaine lettuce, croutons, anchovies, pancetta,
shaved Parmesan cheese and garlic dressing

Three Mushroom Cappuccino
with truffle foam

Mixed Leaf Salad ,@‘

with avocado, grapefruit and mustard dressing

MAIN COURSES

Roasted U.S. Rib Eye

with maldon salt, rosemary scent, grilled vegetables and capers in “Tonnato” sauce

Poached Cod Fillet

with butternut squash puree, brussels sprouts, serrano and mornay sauce

Linguine 1@‘

with “Caprese” buffalo mozzarella, tomatoes, basil and extra virgin olive oil
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DESSERT

Mango and Milk Chocolate Cake

with hazelnut streusel and lime sorbet

Owner’s Box
Hong Kong Jockey Club



