
 

INVOICE

FOOD ARRANGEMENT:  

SPECIAL SET MENU- 
STARTERS - CICCHETTI PLATTER, scallop carpaccio, CLAMS
PASTA:  SEAFOOD TAGLIATelle, DUCK RAGU PAPPARDELLE
MAIN COURSE: CHICKEN PARMIGIANNA, COD ACQUA PAZZA, STEAK TAGLIATA
DESSERT: TIRAMISU OR TOFU PANNA COTTA

BEVERAGE ARRANGEMENT:

PAYMENT METHOD
-

cheque: payabe to “POWEr STRENGTH LIMITED” 
BANK TRANSFER OR deposit: HSBC a/C No. 582 414546 838

FPS ID: 163088206 “POWER STRENGTH LIMITED”
PAYME: 68393989

MINIMUM SPEND: $10000.00HKD
DEPOSIT:   $5000.00HKD

DEPOSIT MADE IS NON-REFUNDABLE

PRICE

A la carte / free flow (TBC) 

Client: MS. CHarmaine
Area Reserved: LOFT (SEMI-PRIVATE) 
Contact Number: +852 6108 7307
Event Date: 30 SEPTember 2021 (thursDAY)
Event Time: 7:30PM - 10PM
EXPECTED Attendance: 15 PAX 

INVOICE NUMBER: CS24092021 
    Date: 24 sep 2021 

HANDLED BY: VIVIAN LEE

$500 PER HEAD

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGEREMARKS: CAKE CHARGE - $250   |   CORKAGE: $250 PER BOTTLE
(buy 1 waive 1)

 
 

W I N E  L I S T 
 
R E D  W I N E            GLS        BTL 
 
C H A T E A U  P I L E T  E N T R E  –  D E A U X  –  M E R S  2 0 1 9                $75        $380 
Origin: BORDEAUX, FRANCE                         Grape: Cabernet Sauvignon, Cabernet Franc, Merlot 
Taste: Note of blackberry & black plum, touch of spices, dry finish, medium body. 
 

A L T O S  L A S  H O R M I G A S  C L A S I C O  M A L B E C  2 0 2 1                        $80         $410 
Origin: MENDOZA, ARGENTINA                    Grape: Malbec 
Taste: Flavours of blackberry, vanilla and herbs, acidity and soft tannins, medium body. 
 

J E A N - C L A U D E  L A P A L U, C O T E  D E  B R O U I L L Y  2 0 1 7         $120       $650 
Origin: BEAUJOLAIS, FRANCE                     Grape: Gamay 
Taste: Aromas of cherries, plums, cassis and minerals, rich tannin and long finish.    
 

F E L S I N A ,  C H I A N T I  C L A S S I C O  R I S E R V A  R A N C I A  2 0 1  1       $160       $820 
Origin: TUSCANY, ITALY                                Grape: Sangiovese 
Taste: Notes of dried cherry and plum, creamy palate, round and complex, long savoury finish. 
 

M A N D R A R O S S A  F R A P P A T O  2 0 2 1            $450 
Origin: SICILY, ITALY                                         Grape: Frappato 
Taste: Unique taste, strawberry on nose, gently spicy and fruity palate, good long finish. 
 

T O R B R E C K  W O O D C U T T E R ’ S  S H I R A Z  2 0 2 2            $510 
Origin: BAROSSA VALLEY, AUSTRALIA       Grape: Shiraz 
Taste: Aromas of dark plum, blackberry, sandalwood, high tannins, full body, dark chocolate finish. 
 

E S P R I T  D E  P A V I E  2 0 1 6               $570 
Origin: BORDEAUX, FRANCE                         Grape: Cabernet Sauvignon, Cabernet Franc, Merlot 
Taste: Flavours of blackberry, dark chocolate, cinnamon, earthy, rich tannins and great length. 
 

C H A T E A U  D U  C E B R E ,  L ’ I M P R O B A B L E  M A L B E C  2 0 2 2         $590 
Origin: SOUTHWEST, FRANCE                     Grape: Malbec 
Taste: A “Claret” style red wine, cherry, blackberry and plum notes, nice acidity with medium tannin. 
 

D O M A I N E  C O Q U A R D  L O I S O N - F L E U R O T  B O U R G O G N E  2 0 19             $700 
Origin: BOURGOGNE, FRANCE                    Grape: Pinot Noir 
Taste: Aromas of poached plum, spice & earthy, balanced and fine length. 
 

M A R C H E S I  D I  B A R O L O ,  B A R O L O  C A N N U B I  2 0 1 3                    $950 
Origin: PIEDMONT, ITALY                              Grape: Nebbiolo 
Taste: Aromas of wild berry, red rose, palate has sour cherry, pomegranate, hint of anise. 
 
 
C H A M P A G N E                                                                                            BTL 
 
B O I Z E L  B R U T  R E S E R V E  N . V                         $690 
Origin: CHAMPAGNE, FRANCE                    Grape: Chardonnay, Pinot Noir, Pinot Meunier 
Taste: Citrus fruit aromas, floral notes, apple, peach on palate, lively acidity. 
 
 
 

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE 
 
 
 



 
 
 
        

   W I N E  L I S T 
 
W H I T E  W I N E                                                                             GLS        BTL 
                                                    
A M A T I S T A  M O S C A T O  B L A N C O  N . V               $75           $380 
Origin: VALENCIA, SPAIN                                     Grape: Moscato 
Taste: Fruity, cherry, mango, lychee and passion fruit fragrant, creamy, elegant bubbles. 
 

C A N A L E T T   P I N O T  G R I G I O                                                                 $80           $410  
Origin: DELLE VENEZIE, ITALY                            Grape: Pinot Grigio 
Taste: Refreshing nose with green apple and lime, floral notes, refreshing crisp finish. 
 

A  &  D ,  V I O G N I E R  ‘ L E S  F L E U R S  S A U V A G E S ’  2 0 2 1        $95          $490 
Origin: IGP LANDUEDOC, FRANCE                    Grape: Viognier 
Taste: Peach, apricot with floral notes, gentle citrus, spices of ginger, lemon grass. 
 

C H E R R Y  P I E ,  C H E R R Y  T A R T  C H A R D O N N A Y  2 0 1 4               $110          $540 
Origin: CALIFORNIA, USA                                    Grape: Chardonnay 
Taste: Uniquely rich notes of caramelized pear, butter, good length with minerality and acidity. 
 

T E N U T A  D I  C O R T E  G I A C O B B E  S O A V E  2 0 2 2           $450 
Origin: SOAVE DI RONCA, ITALY                           Grape: Garganega 
Taste: Fragrant of peach, ripe pear, honey, medium acidity, good minerality with clean finish. 
 

AUNTSFIELD SINGLE VINEYARDS SAUVIGNON BLANC 2023         $480 
Origin: CENTRAL OTAGO, NEW ZEALAND        Grape: Sauvignon Blanc 
Taste: Grapefruit, melon and lime on the nose, crisp acidity with beautiful, complex, mineral finish. 
 

DR. BURKLIN WOLF, HOMMAGE A LUISE RIESLING ‘OFF DRY’ 2022        $550 
Origin: PFALZ, GERMANY                                       Grape: Riesling 
Taste: Green apple, melon, honey on palate, floral aromas, mineral, residual sweetness. 
 

CHATEAU VILLA BEL AIR BLANC 2021             $580 
Origin: BORDEAUX, FRANCE                              Grape: Sauvignon Blanc, Semillon 
Taste: Notes of quince and apricot, hints of vanilla, minerals, refreshing, medium length finish. 
 

D O M A I N E  B E S S O N ,  C H A B L I S  1 e r  C R U  V A I L L O N S  2 0 1 9                $610 
Origin: BURGUNDY, FRANCE                              Grape: Chardonnay 
Taste: Hints of toasted brioche and smoked hazelnuts lend intensity to crisp melon and pear. 
 

C H A T E A U  L A  G A R D E  B L A N C  2 0 1 8            $690 
Origin: BORDEAUX, FRANCE                              Grape: Sauvignon Blanc, Sauvignon Gris, Semillon 
Taste: Rich aromas of lychee, pineapple, floral, vanilla notes, well balanced, long finish. 
 
 
SPARKLING W INE                                                                              GLS        BTL 
 
‘ S A I N T  –  L O U I S ’  B L A N C  D E  B L A N C S  B R U T  N . V                         $75         $380 
Origin: LOIRE VALLEY, FRANCE                          Grape: Ugni Blanc 
Taste: Fruity with aromas of peach, apple and pear, fresh and crispy. 
 

P R O S E C C O  B R U T  D O C  ‘ C A S A  G H E L L E R ’  N . V               $80         $410 
Origin: VENETO, ITALY                                          Grape: Glera 
Taste: Floral nose, dry and crisp with nice bubbles, apple, lemon and earthy notes. 
 

 
 
                                         ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE 
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