APPETISERS SE&XE

Chicken Sang Choy Bow (each)

Scallop Sang Choy Bow (each)

WA

Lobster Sang Choy Bow (each)

HEMS AR 2R

Baked Crab Shell with Portuguese Sauce (each)
AN 2

Fresh Scallops, Squid and Prawns with Spicy Salt (serves two)
T Y gt

Sesame Prawn (each)

i Evd S

Stuffed Chicken Wings with King Prawns (two per serve)
HEH R EEER

Spicy Quail

HA NS

Assorted Barbeque Platter (serves four)

BERR 4

Barbeque Pork Platter

N

Steamed Dim Sum Basket (four per serve)

ZREE LU

Spring Roll (each)

e e fFBE

Steamed Scallops in Shell with Black Bean Sauce (six per serve)
A rai
Steamed Fresh Oysters with Ginger and Shallots (six per serve)

Deep Fried Fresh Oysters (six per serve)

FARKE AR

$11.00

$12.00

$1700

$17.00
$28.00
$9.00

$20.00
$15.00
$46.00
$12.00
$13.50
$4.50

$30.00

$30.00

$30.00



SOUPS &&E3H

Szechuan Hot and Sour Soup
Va1 ER RS

Won Ton Soup
fFIRER S

Sweet Corn Soup with Fish Maw
J\EFfRH 28

Sweet Corn Soup with Shredded Chicken
LA

Dried Scallop Soup with Golden Mushroom
BREEAESE

Shredded Abalone and Duck Meat Soup
fifa g h3E

Shark’s Fin Soup with Crab Meat
RLBEHE 32

Double Boiled Bird’s Nest with Bamboo Pith
TT2E RS e

Braised Bird’s Nest and Crab Meat Soup
BRI E

Braised Bird’s Nest with Lobster
BRI A

Double Boiled Superior Shark’s Fin (100grams)
(i N i

Braised Superior Shark’s Fin (100grams)
[ANE YN 237

$12.50

$12.50

$12.50

$12.50

$13.50

$14.00

$35.00

$148.00

$148.00

$148.00

$148.00

$148.00



SEAFOOD ¥gfifsH

ABALONE fi¥fifn)H

Braised Whole Abalone (each)

JREH 24

Stewed Sliced Abalone with Chinese Mushrooms
JCak et Fr

Sautéed Sliced Fresh Abalone

TR

SCALLOPS ##F3

Sautéed Scallops with Ginger and Shallots
TEE TR T

Szechuan Fresh Scallops

JIEUATE

Sautéed Scallops with XO Sauce

X0 &1

PRAWNS i

Sautéed King Prawns with Cashew Nuts
TSR K

Deep Fried King Prawns with Salted Egg Yolk
B IFIRER

Spicy Kung Po King Prawns with Dried Chilli
JTTB e B i

Garlic King Prawns

e AR

Sea Salt King Prawns

UGELEL IR

Honey King Prawns

ZEPERR iR

SQUID fffikdE

Kung Po Style Squid with Dried Chilli
EEIDEHL

Sautéed Squid with Ginger and Spring Onions
HE AR

Spicy Salted Squid

UK A

Market Price
Market Price

Market Price

$40.00
$40.00

$40.00

$44.00

$44.00

$44.00

$44.00

$44.00

$44.00

$28.50

$28.50

$28.50



CRAYFISH &g

Lobster Sashimi

fERE R &

Fresh Lobster with Spicy Salt
PUER K FRE M

Fresh Lobster with XO Sauce
XO EHe

Fresh Lobster with Ginger and Shallots
FCREUDRE MR

MUD CRAB 2%

Fresh Mud Crab with Singapore Chilli Sauce
IR

Fresh Mud Crab with Black Pepper Sauce
BRI E

SNOW CRAB &2
Fresh Snow Crab with Ginger and Shallots
FEREUDEE

Deep Fried Fresh Snow Crab with Salted Egg Yolk
BB

FISH 38
Steamed Whole Fish
B2 LAE

Deep Fried Fresh Tasmanian Salmon (three pieces)
R

Deep Fried Patagonian Tooth Fish (three pieces)
RIS A

Deep Fried Fillet of Fish with Sweet and Sour Sauce
PR S Al

Sauteed Fillet of Coral Trout with Ginger and Spring
Onions

FEIEUZE BEER

Market Price
Market Price
Market Price

Market Price

Market Price

Market Price

Market Price

Market Price

Market Price

$34.00

$34.00

$40.00

$40.00



POULTRY F&JH
PEKING DUCK JtEF Ko

The ancient art of preparing authentic Peking Duck is perfected by
our Chef de Cuisine, ensuring the honey-roasted skin is crispy,
whilst the meat preserves its tenderness. Wrapped in traditional
pancakes with spring onions and strips of crunchy cucumber and

sauce.
Minimum 4 pieces

Crispy Roast Duck
SIS

Braised Squab

i K BEZLAR

Deep Fried Fillet of Chicken with Honey
ERENERERR

Fillet of Chicken with Sweet and Sour Sauce
PRI EZHEER

Deep Fried Crispy Chicken

Jife S %

Crispy Chicken with Lemon Sauce

PVutEfE K 2

Spicy Kung Po Chicken with Dried Chilli
JUIARUE B 5

Stir Fried Chicken with Black Beans and Shallots
AT B

Deep Fried Chicken with Garlic Vinegar Sauce

e S A A

$9.00 each
$35.00

$36.00

$26.00

$26.00

$28.50

$28.50

$28.50

$28.50

$28.50



PORK AND LAMB =%

Peking Style Pork Spare Ribs
HHNT AR

Honey and Pepper Pork Spare Ribs
ERKE AT

Sweet and Sour Pork

RRRHmEIE A

Mongolian Lamb

STBEEA
BEEF 4-py¥d

Fillet Steak

JIHE A0

Selected fillet marinated and gently grilled, served on a bed
of seasonal fresh vegetables and a unique spicy Szechuan or
Cantonese sauce

Sautéed Eye Fillet with Honey Pepper Sauce
Hh = SRR

Stir Fried Beef with Satay Sauce
WA

Beef in Black Bean Sauce

g |

Stir Fried Sliced Beef with Vegetables
SRR

$28.50

$28.50

$28.50

$38.00

$38.50

$38.50

$38.50

$38.50

$38.50



CLAYPOT &{F¥H

Fish Meat Balls with Vermicelli in Clear Broth
B ER R

Seafood and Bean Curd Clay Pot

TR %

Mixed Vegetables and Bean Curd Clay Pot
R TG

Chicken and Chestnuts Clay Pot

TR

VEGETARIAN 38

Asparagus and Sweet Corn Soup

Mushroom and Vegetable Clear Soup

1CatR 285

Vegetarian Spring Roll (each)

FEREEE

Vegetarian Sang Choy Bow (each)

FEARE

Sambal Asparagus

RS 0]

Deep Fried Fresh Whole Asparagus with Salted Egg Yolk
B R

Stir Fried Seasonal Vegetables

THW G5

Chinese Mushrooms and Vegetables in Oyster Sauce
S| wiez7AlNTS

Fried Vegetarian Noodles

EERRS%E

Vegetarian Fried Rice
ORI B

$34.00
$36.00
$26.00

$28.00

$10.00
$10.50
$4.00

$8.00

$22.00
$22.00
$18.00
$22.00

$20.00

$16.00



NOODLES %X
Braised E Fu Noodles with Shredded Chinese Mushrooms $28.00
IR A

Fried Flat Rice Noodles with Prawns, Squid, Scallops and Egg $37.00
Sauce

g eiesieal]

Noodles with Shredded Abalone $42.00
i o ki Al

Stir Fried Singaporean Rice Noodles $24.00
EINGHI

Stir Fried Flat Rice Noodles with Sliced Beef $33.00
HZID ]

RICE &iJ8

Special Fried Rice with BBQ Pork and Prawns $19.00
NP e

Fried Rice with Dried Scallops and Egg White $30.00
B H R R

Fried Rice with Seafood $28.00
TR 28R

Steamed Rice $4.00
AR HER



DESSERTS Fi%h

Almond Bean Curd

A BRTAE

Mango Pudding

AT

Sago in Coconut Milk

i 13 wrizh N4

Sweetened Taro Pearl

&R

Sweet Szechaun Pancake with Bean Paste
IRt

Layer of Tropical Sorbet Served with Lychees Fruit
=taE=Es

Green Tea Ice Cream Mystere served on Sago Soup
Seasonal Fruit Platter

IR R

Double Boiled Bird’s Nest in Rock Sugar

TKIE RS e

$8.00

$8.00

$8.00

$8.00

$9.00

$9.00

$9.00

$8.00

$148.00



BEVERAGES &k

Coffee
FIRuE

Selection of Chinese Tea

SRIETEZE S

FINE TEA SELECTION $# &%

Silver Needles

T HE

Cherry Blossom
SRV S

Dragon Pearl (Lung Zhu)
BEERRRS

Premium Ti Kwan Yin (Goddess of Mercy)
ST et

Premium Jasmine
b Fr

Peppermint

57 L TLP S

Lemongrass & Ginger
Frf = Bk
Cinnamon Orange

et BAER RS

$4.50

$3.70

$8.00

$6.00

$6.00

$6.00

$6.00

$6.00

$6.00

$6.00



BANQUET

$68.00 per person
Minimum for two persons

Chicken Sang Choy Bow

Steamed Dim Sum Basket
FRER LY

Peking Duck
ACH R B

Deep Fried Patagonian Tooth Fish
RN

Chinese Steak with Spicy Szechuan Sauce

JITBEAH

Special Fried Rice
BN ER

Mango Pudding
A AT

Coffee and Tea

Ak



BANQUET

$78.00 per person
Minimum for two persons

Sea Salt Squid
U N e ok

Sweet Corn Soup with Crab Meat
BRNEOKSE

Peking Duck
ACH P B

Deep Fried Patagonian Tooth Fish
RN

Sautéed Fresh Scallops with Vegetables

Chinese Steak with Spicy Szechuan Sauce

JITBEA I

Special Fried Rice
BN ER

Layer of Tropical Sorbet Served with Lychees Fruit
==k

Coffee and Tea

ARk



BANQUET

$88.00 per person
Minimum for two persons

Lobster Sang Choy Bow
HEMR A 2R

Baked Crab Shell with Portuguese Sauce
A 2

Hot and Sour Soup
ez

Peking Duck
ACH R B

Deep Fried Fresh Tasmanian Salmon
IR =2 A

Chinese Steak with Spicy Szechuan Sauce

Tl

Fried Rice with Seafood
EHEE 2D ER

Green Tea Ice Cream Mystere served on Sago Soup

Coffee and Tea

Ak



BANQUET

$110.00 per person
Minimum for two persons

Baked Crab Shell with Portuguese Sauce
AT

Braised Shark’s Fin Soup with Shredded Chicken

Peking Duck
AEm R B2

Steamed Fresh King Prawns in Shell

THAK RS

Deep Fried Fresh Tasmanian Salmon
IR =2 A

Chinese Fillet Steak with Cantonese Sauce

R

Fried Rice with Seafood
TEHEE 21D

Szechuan Pancake

T

Coffee and Tea

A=



