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SUSTAINABLE FISH AT THE BOSTONIAN

(Hong Kong — September 2009) From 10" September to 31" October Executive Chef
Mark Bannon showcases his “Natural taste of the Ocean” menu at The Bostonian
Restaurant. This inspired menu offers a choice of five different kinds of fish from
sustainable sources found along the pristine New Zealand coast.

“I hope this menu will show people that sustainable fish is a delicious choice and can
be enjoyed knowing that you are helping to maintain the future of our precious sea
life” says Executive Chef, Mark Bannon, “With a growing concern for the environment,
The Langham is proud to be spearheading this responsible approach to food.

Dishes will be simply prepared, with an emphasis on the very finest quality
ingredients, to best complement this hand-picked selection of seafood.

The Menu includes:
Wild red snapper,
John Dory,

Red gurnard,
Tarakihi and
Yellow tail king fish.
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“Birthday quest eats for free” Promotion

Enjoy a free meal with your beloved family & friends at The Bostonian on every day
during your birthday month!

e Valid everyday during the birthday month of the guest.

e Must be used with a minimum of two guests.

e Valid for both a-la-carte order and semi-buffet lunch.

e The offeris on food items only. The percentage of discount is calculated based
on the total number of guests dine in (e.g. 50% discount total for 2 guests, 33%
for 3 guests etc).

e "Birthday guest” must present his/her ID card/passport to claim the birthday
discount before seated.

e Cannot be used in conjunction with other promotions or offers (e.g. Langham
Advantage Club, Langham Supper Club, Entrée Club, Asia Miles, credit card
promotions etc).

e Prices are subject to 10% service charge (before discount).

Executive Chef Mark Bannon displays his  Grilled wild red snapper with wild

passion for sustainable fish mushroom risotto and crustacean sauce
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For media enquiries, please contact:
Katie Harel

Director of Marketing Communications
The Langham, Hong Kong

Tel: (852) 2378 9393

Fax: (852) 2375 1772
katie.harel@langhamhotels.com

Sharon Tong

Marketing Communications Assistant
The Langham, Hong Kong

Tel: (852) 2378 9309

Fax: (852) 2375 1772
sharon.tong@langhamhotels.com

Hong Kong

Cecilia Lam

Assistant Marketing Communications Manager
The Langham, Hong Kong

Tel: (852) 2378 9308

Fax: (852) 2375 1772
cecilia.lam®@langhamhotels.com
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