APPETISERS EEL?.}.?E_FT
Chicken Sang Choy Bow (each)
PR Ly

Scallop Sang Choy Bow (each)
ﬁ“’g'? Ze

Lobster Sang Choy Bow (each)

ety o 3y

Baked Crab Shell with Portuguese Sauce (each)

BT AR 2

Fresh Scallops, Squid and Prawns with Spicy Salt (serves two)
MR RA

Sesame Prawn (each)

T~y WE@‘

Stuffed Chicken Wings with King Prawns (two per serve)
%‘é}fl&%@?ﬁ

Spicy Quail

Assorted Barbeque Platter (serves four)

R

Barbeque Pork Platter

V@%ﬁiﬁﬁj

Steamed Dim Sum Basket (four per serve)

R pust

Spring Roll (each)
’iijjFJz'iEEF‘\,"S

Steamed Scallops in Shell with Black Bean Sauce (six per serve)

Pt A

Steamed Fresh Oysters with Ginger and Shallots (six per serve)
A RULT

Deep Fried Fresh Oysters (six per serve)

ket o

$11.00
$12.00

$17.00
$17.00
$28.00

$9.00
$20.00
$15.00
$46.00
$12.00
$13.50

$4.50
$30.00
$30.00

$30.00

*Please note: dishes on this menu may contain substances which could have implications

for individuals with food related health conditions, allergies or food intolerances
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SOUPS i 325

Szechuan Hot and Sour Soup
P[P

Won Ton Soup

?ﬁéﬁ@%"?ﬂ%

Sweet Corn Soup with Fish Maw
R

Sweet Corn Soup with Shredded Chicken
PEHR L

Dried Scallop Soup with Golden Mushroom
St

Shredded Abalone and Duck Meat Soup

ELSS 24

fa p PR e

Shark’s Fin Soup with Crab Meat
WA

Double Boiled Bird’s Nest with Bamboo Pith
T

Braised Bird’s Nest and Crab Meat Soup
A

Braised Bird’s Nest with Lobster

FEL A

Double Boiled Superior Shark’s Fin (100grams)
?ﬁ?ﬁ*%@@

Braised Superior Shark’s Fin (100grams)
a B fai

$12.50

$12.50

$12.50

$12.50

$13.50

$14.00

$35.00

$148.00

$148.00

$148.00

$148.00

$148.00

*Please note: dishes on this menu may contain substances which could have implications

for individuals with food related health conditions, allergies or food intolerances
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SEAFOOD i
ABALONE E“'?E'E@TE
Braised Whole Abalone (each)

FE ?‘J e

Stewed Sliced Abalone with Chinese Mushrooms

1=

Sautéed Sliced Fresh Abalone
W e,

SCALLOPS Fir="%

Sautéed Scalups with Ginger and Shallots
RV

Szechuan Fresh Scallops

[

Sautéed Scallops with XO Sauce
XOHfy

PRAWNS 555

Sautéed King Prawns with Cashew Nuts
CIRSEE

Deep Fried King Prawns with Salted Egg Yolk
P& Yeig

Spicy Kung Po King Prawns with Dried Chilli
T e

Garlic King Prawns

Gl

Sea Salt King Prawns

HYERT

Honey King Prawns

Ercilt B

SQUID fEeRkE
Kung Po Style Squid with Dried Chilli
autéed Squid with Ginger and Spring Onions
iz R
Spicy Salted Squid

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

*Please note: dishes on this menu may contain substances which could have implications
for individuals with food related health conditions, allergies or food intolerances
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CRAYFISH i

Lobster Sashimi Market Price
FrERE ] £ )

Fresh Lobster with Spicy Salt Market Price
Y - iy

Fresh Lobster with XO Sauce Market Price
XO JF ety

Fresh Lobster with Ginger and Shallots Market Price
g

MUD CRAB ydi#

Fresh Mud Crab with Singapore Chilli Sauce Market Price
BV

Fresh Mud Crab with Black Pepper Sauce Market Price
B

SNOW CRAB =%
Fresh Snow Crab with Ginger and Shallots Market Price
ARV

Deep Fried Fresh Snow Crab with Salted Egg Yolk Market Price
B & M

i ST
FISH szfiE

Steamed Whole Fish Market Price
TH2NA P

Deep Fried Fresh Tasmanian Salmon (three pieces) $34.00
SRR

Deep Fried Patagonian Tooth Fish (three pieces) $34.00
INEEEEERL

Deep Fried Fillet of Fish with Sweet and Sour Sauce $40.00
Pl = A

Sauteed Fillet of Coral Trout with Ginger and Spring Onions $40.00
U R

*Please note: dishes on this menu may contain substances which could have implications
for |nd|V|dua|s with food related health conditions, allergies or food intolerances
EXis N ?H: EAN A“ ﬁlzj#’lﬂ REilan “L?’J@i?ﬁ R TSR W%“F’ﬁ‘t



POULTRY % &1
PEKING DUCK =4 pes

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
FEEG R
Braised Squab

o KL

Deep Fried Fillet of Chicken with Honey

HI R

Fillet of Chicken with Sweet and Sour Sauce
Deep Fried Crispy Chicken

Hg e g

Crispy Chicken with Lemon Sauce

AL

Spicy Kung Po Chicken with Dried Chilli
QG -

Stir Fried Chicken with Black Beans and Shallots

LY

Deep Fried Chicken with Garlic Vinegar Sauce

k7 5

$9.00 each

$35.00

$36.00

$26.00

$26.00

$28.50

$28.50

$28.50

$28.50

$28.50

*Please note: dishes on this menu may contain substances which could have implications
for individuals with food related health conditions, allergies or food intolerances
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PORK AND LAMB Ef,éfifﬁ
Peking Style Pork Spare Ribs
P R

Honey and Pepper Pork Spare Ribs
FHTEARR

Sweet and Sour Pork
PR I A
Mongolian Lamb

FEET P
BEEF - A3

Fillet Steak
[ A

$28.50
$28.50
$28.50

$38.00

$38.50

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

= BT

Stir Fried Beef with Satay Sauce
PR P

Beef in Black Bean Sauce
52

Stir Fried Sliced Beef with Vegetables

T

$38.50
$38.50
$38.50

$38.50

*Please note: dishes on this menu may contain substances which could have implications

for individuals with food related health conditions, allergies or food intolerances
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CLAYPOT (& (4

Fish Meat Balls with Vermicelli in Clear Broth
TE FLR A [

Seafood and Bean Curd Clay Pot

?@E@pﬁﬁ%

Mixed Vegetables and Bean Curd Clay Pot
ﬁ&pﬁ%

Chicken and Chestnuts Clay Pot

By B

VEGETARIAN 7% %

Asparagus and Sweet Corn Soup
FERSA T

Mushroom and Vegetable Clear Soup
TR

Vegetarian Spring Roll (each)
fi”ﬁf\,%}

Vegetarian Sang Choy Bow (each)

FRET Y

Sambal Asparagus

R S Y

Deep Fried Fresh Whole Asparagus with Salted Egg Yolk
T & regetT

F;[\_ oz ElJ

Stir Fried Seasonal Vegetables

WD i

Chinese Mushrooms and Vegetables in Oyster Sauce
T 2

Fried Vegetarian Noodles

A

Vegetarian Fried Rice

R 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

*Please note: dishes on this menu may contain substances which could have implications

for individuals with food related health conditions, allergies or food intolerances
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NOODLES #7551

Braised E Fu Noodles with Shredded Chinese Mushrooms

T

$28.00

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

Y

Noodles with Shredded Abalone

B3 FLA

Stir Fried Singaporean Rice Noodles
B RS

Stir Fried Flat Rice Noodles with Sliced Beef
B4 T

RICE &Rk

Special Fried Rice with BBQ Pork and Prawns
Tl

Fried Rice with Dried Scallops and Egg White
ST VER

Fried Rice with Seafood

VRIEE R TER

Steamed Rice
S 167

$42.00
$24.00

$33.00

$19.00

$30.00

$28.00

$4.00

*Please note: dishes on this menu may contain substances which could have implications

for individuals with food related health conditions, allergies or food intolerances
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DESSERTS 7k

Almond Bean Curd

HEET

Mango Pudding

A

Sago in Coconut Milk

BNk 5

Sweetened Taro Pearl

B S

Sweet Szechaun Pancake with Bean Paste
IR i

Layer of Tropical Sorbet Served with Lychees Fruit
= CIERRR

Green Tea Ice Cream Mystere served on Sago Soup
Ry

Seasonal Fruit Platter

ﬁﬁﬂfﬂéﬁ'ﬁ}

Double Boiled Bird’s Nest in Rock Sugar
e

$8.00

$8.00

$8.00

$8.00

$9.00

$9.00

$9.00

$8.00

$148.00

*Please note: dishes on this menu may contain substances which could have implications

for individuals with food related health conditions, allergies or food intolerances
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BEVERAGES i

Coffee

R

Selection of Chinese Tea
i &%

FINE TEA SELECTION ’Fﬁ?& B#

Silver Needles

St 1<

Cherry Blossom
Pt

Dragon Pearl (Lung Zhu)
Premium Ti Kwan Yin (Goddess of Mercy)

Premium Jasmine
i i

Peppermint
ﬁn“&{%f‘é%
Lemongrass & Ginger
ﬁj“&ﬂfﬁ SRRV E
Cinnamon Orange

R A

$4.50

$3.70

$8.00

$6.00

$6.00

$6.00

$6.00

$6.00

$6.00

$6.00

*Please note: dishes on this menu may contain substances which could have implications

for individuals with food related health cond|t|ons allergies or food intolerances
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BANQUET

$68.00 per person
Minimum two persons

Chicken Sang Choy Bow
SERAT R E

Steamed Dim Sum Basket
F [,L\DUI;C

\\\\\ W

Peking Duck
I R

Deep Fried Patagonian Tooth Fish
AT
Chinese Steak with Spicy Szechuan Sauce
I+t I
Special Fried Rice

4

Mango Pudding
e

Coffee and Tea

R

*Please note: dishes on this menu may contain substances which could have implications
for individuals with food related health conditions, allergies or food intolerances
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BANQUET

$78.00 per person
Minimum two persons

Sea Salt Squid
PR iR

Sweet Corn Soup with Crab Meat
FEAIB A F
Peking Duck
J=peA A

Deep Fried Patagonian Tooth Fish
INsEAETRL

Sautéed Fresh Scallops with Vegetables

it

Chinese Steak with Spicy Szechuan Sauce

I A

Special Fried Rice
CRIER
Layer of Tropical Sorbet Served with Lychees Fruit
B

Coffee and Tea
B

*Please note: dishes on this menu may contain substances which could have implications
for individuals with food related health conditions, allergies or food intolerances
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BANQUET

$88.00 per person
Minimum two persons

Lobster Sang Choy Bow
Fedify %k 2 By

Baked Crab Shell with Portuguese Sauce

BT AR
Hot and Sour Soup
DT [PROE
Peking Duck
T
Deep Fried Fresh Tasmanian Salmon

= ¥l

Chinese Steak with Spicy Szechuan Sauce
I+t I

Fried Rice with Seafood
TR RERILPER
Green Tea Ice Cream Mystere served on Sago Soup
Coffee and Tea

R

*Please note: dishes on this menu may contain substances which could have implications
for ir]'divi'duals with food related health conditions, allergies or food intolerances
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BANQUET

$110.00 per person
Minimum two persons

Baked Crab Shell with Portuguese Sauce
AT 2

Braised Shark’s Fin Soup with Shredded Chicken

R =N S
N %‘éﬂtﬂ%

Peking Duck
I A

Steamed Fresh King Prawns in Shell
A R
Deep Fried Fresh Tasmanian Salmon
nsE= Yl
Chinese Fillet Steak with Cantonese Sauce
=2 A1
Fried Rice with Seafood
TWEERI LT ER
Szechuan Pancake
RN i
Coffee and Tea
YR

*Please note: dishes on this menu may contain substances which could have implications
for individuals with food related health conditions, allergies or food intolerances
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