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The Year 2011 marked the 15" Anniversary of the PolyU
D.B.A. Programme. We have invited graduates from the
different years and the School's top management to join us for
the Annual Dinner. Professor Judy Tsui, Vice President of the
University, and Professor Edwin Cheng, the new Dean of the
Faculty of Business will also join us for the Annual Dinner!

Come and meet with different cohorts of the D.B.A.
Programme, enjoy the Western cuisine before the warm
Christmas season. All PolyU D.B.A. alumni, students and
guests are welcome!

Date: 12" December, 2011 (Monday)
Time:  7:30pm
Venue: Staff Club Restaurant

5/F Communal Building, PolyU

Space is limited. R.S.V.P. by email to admin.dbaaa@polyu.edu.hk!
Please reply on or before 8" December, 2011.

Payment Method:

Step 1. Please bank-in the total amount of HK$ 300/member (HK$350/
non-member) with details below:

Bank: HSBC
A/C No.: 173-293333-001
Account Name: "The PolyU DBA Alumni Association Limited"

Step 2. Please indicate your choice of main course (A-D on the attached page)
and send the pay-in slip to DBAAA c/o FHKPUAA with your name and
contact information to ANY ONE of the following:

Fax: 2764 0326
OR  E-mail: admin.dbaaa@polyu.edu.hk

Step 3. A confirmation email upon your registration and payment will be returned on
or before 10" December 2011.



Menu for D.B.A.A.A. Annual Dinner
12" December, 2011

EERBAZEK
Parma Ham & Melon
K HxIxIxX KHxIxIxX KHxHIxIxX
TSRS
Cream of Porcini Mushroom Soup
xHxIxXxX xxHIxHXX XXX X
fEEfE AT EE
Smoked Salmon Fillo Pastry
xHxIXXxX E o E o
B EEEE

Roasted Filet of Lamb with Herbs
Served with Potatoes & Vegetables

Or =

RIS

Grilled U.S. Sirloin Beef
Served with Vegetables & Potatoes

Or =

R AN R AR T

Grilled Garoupa with Black Truffle Sauce

Served with Vegetables & Potatoes

FHHxKHKxX HKHxHxXX HHxHxKXKX
V NEUALRY /4
Chocolate Fodant
B B HKHxHIxKXKX
IESCAS

Coffee or Tea

" Vegetarian Menu is available on Next Page




Vegetarian Menu for D.B.A.A.A. Annual Dinner
12" December, 2011

LU
Caesar Salad
xHxHIxKXX xHxHIxXX xHXxHIxXX
FHE SRS
Cream of Porcini Mushroom Soup
*xHIxKXxXx E e *xHxHIxXXx
FETES
Assorted Fungus Fillo Pastry
HHxIxKxXx HHxHIxKxXx E o b
BEEI T EHEFRK
Roasted Eggplant Roll with Cous Cous
xHXxHIxKXXx xHxHIxXX xHxHIxXX
¥ NEWALIYAN
Chocolate Fodant
B o *xHIxXxXx E e
]| L5

Coffee or Tea



