Chef's Recommendations J&f fifi #£ 4

Entrée s =8l B

Scallop with Vermicelli Steamed with Duo Garlic (4 pieces) $24.00
& §R wr M 4% 2R T T

Tom Yum Cheesy Prawn Balls (per serve) $15.00
ZEHZLTHEA

Crispy Prawn Mince Dough Flitter with Sweet Chilli Dip $18.80
Ee B TEBEEHIE

Abalone in Brine Sauce with Smoke Duck Breast Platter $68.80
oK il A 1E RS R OB B

Mains - Seafood & * B

XO Pippi Served with Fried Rice Vermicelli $88.00
XO b 38 Bl K # [E

Curry Seafood Combination $62.00
nj W SR fef K PR

Scallop Sautéed with Snow Peas, Fungus & Dragon Fruit $43.00
KEEREHMW ZWH T

Lychee Mustard King Prawn $38.00
Fh I FF R g BK

Jumbo King Prawn Pan-fried in Garlic Butter Sauce (4 piece) $48.00
mFFEBRBFRRNIERE

Mains - Meat RE X B

Lamb Cutlet in Chilli Black Bean Sauce (6 pieces) $48.00
R B F B

Beef Fillet Cubes in Sake Sauce with Broccoli $38.00
75 B 4 W KL 7 B TE

Szechuan Chilli Popcorn Chicken $33.00
a1 3R+ 2

Quail Maryland in Three Cup Sauce $28.00

= MR & BR



LIGHT MENU & &

SNACKS

Smashed Cucumber with Garlic & Chilli THEHER $14.00
Five Spices Beef Shank EEFR $16.00
Smoke Duck Breast 1R & S $16.00
Toffee Eggplant K A F $16.00
Bean Coated with Salted Egg Yolk EKRKOFTF $16.00
SOUP

Short Soup / Long Soup EFG/ILFERE $9.00
Prawn Dumpling Soup fi¥ 85 UK B2 $16.00
Chicken and Sweet Corn Soup HEREXRE $9.50
Hot and Sour Soup [ $9.50
Minced Beef and Tofu Soup TRAEBEE $9.50
Seafood and Spinach Soup BEEXRE $16.00
Combination Long Soup MrErz4sm $18.00
ENTREE

Peking Duck (Whole) - Served in two courses: $95.00
1st - Sliced Duck with Pancakes R#&5#8&f ( 12 pancakes )

2nd - Sang Choy Bau £ % & (6)

2nd - Fried Rice ##k / Fried Noodle %% / Chopped Up &4

Prawn Dumpling (4 pieces) s & $11.50
Chicken Spring Roll (3 Pieces) HAER $10.20
Vegetarian Spring Roll (3 Pieces) E&E®B $10.20
Sesame Prawn Toast TR E T $15.80
Deep Fried Soft Shell Crab HOEE 8RBk $16.80
Salt & Pepper White Bait WE B R A $16.80
Peking Duck Pancakes ( 6 in a serve ) R A RS $33.00
Sang Choy Bau (2 in a serve) Exg

Seafood il $18.80
Chicken / Duck / Beef / Pork I/ FI5 $15.80



MAIN MENU * #&

LIVE SEAFOOD FROM THE TANK 4 JE KB

Market Price

Baby Abalone Ao
Green / Black Lip Abalone FEIREWA
Lobster FE 1R
Tasmanian King Crab ( 24hrs Advanced Order ) 2 7 % (24 /NEFRITEET)
Snow Crab =%
Mud Crab SR
Oyster AR
Scallop BT F
Cooking Method Z &A=

Salt & Pepper W Eg Chilli Garlic #E E JE
XO Sauce X0 & Ginger & Shallot e
Spicy Chilli ¥ Garlic Butter b ol S
Steamed A% Blanched B4
Additional: $15/ kg Sashimi

$8/ kg Salted Egg Yolk

$18/ ea E-Fu Noodle / Egg Noodle

$1.5/ ea Mantou (Chinese Bread)

$1/ ea Vermicelli
Coral Trout 25
Live Parrot FK
Morwong =7]
Silver Perch R s
Barramundi g2 A
Barramundi Cod i bE
Pippi i K 4R

Cooking Method Z A=

FISH - Steamed or Fried (Salt & Pepper / Ginger, Shallot & Soy / Sweet & Sour)
PIPPI - XO / Black Bean Garlic / Stock Broth



MAIN MENU * &

SEAFOOD i f

Braised Abalone Slices with Vegetable EEM A $78.00
Lobster Tail In Garlic Pepper Sauce EWFmFHHERE $68.00
Seafood Combination with Crabmeat Sauce EZRHI\+EiEH $48.00
Seafood Combination with Tofu Hotpot tEeEeReER $48.00
Scallop Sautéed with Snow Pea TMEWEF $42.00
Salt & Pepper King Prawn & Calamari il ES £ e $40.00
Salted Egg Yolk King Prawn = & ik $40.00
Salt & Pepper King Prawn i ES 8 X $38.00
Salt & Pepper Calamari il ES B L $30.00
Garlic King Prawn wr F 8 BK $38.00
Szechuan King Prawn (Spicy) JIl 4R BK $38.00
Honey King Prawn E 18 iR Bk $38.00
King Prawn with Broccoli 8 Ik 78 B TE $38.00
King Prawn with Scrambled Egg B & iR Bk $38.00
King Prawn Omelette BRIk X & $38.00
POULTRY - CHICKEN %

Crispy Skin Chicken fe B2t F % $32.00
Crispy Skin Chicken in Ginger Shallot Soy Sauce 3¢ % # # {F F % $33.00
Crispy Skin Chicken in Shandong Sauce IRt SEF $33.00
Crispy Skin Chicken in Garlic Sauce maETEFE# $33.00
Honey Chicken Fillet ( battered) E M $33.00
Lemon Chicken Fillet ( battered) =Rl 2 ] $33.00
Satay Chicken Fillet DEHM $32.00
Curry Chicken Fillet mn e A0 $32.00
Kung Po Chicken Fillet =EREM $32.00
Three Cup Chicken Fillet =W EM $32.00
Chicken with Mix Vegetables MM $32.00



MAIN MENU * &

POULTRY - DUCK K&

Roast Duck BA 1E & 55 $33.00
Fried Duck in Plum Sauce &R $35.00
Fried Duck in Sweet and Sour Sauce i $35.00
MEAT - BEEF &

Beef Fillet Cubes in Wasabi Sauce B R 3T R 4 #0 #i $38.00
Beef Fillet Cubes in Honey Pepper Sauce = W4 1K $38.00
Beef Fillet Cubes in Peking Sauce Rt & AL $38.00
Beef Fillet Cubes in Szechuan Sauce NNt & #0 kL $38.00
Beef Fillet Cubes Three Cup Sauce = 4 ML $38.00
Beef Fillet Cubes & Scallop in Three Cup Sauce = # # F 4 #0 #i $42.00
Shredded Beef Peking Sauce T 5 4 0k $38.00
Beef in Black Bean Sauce B4R $32.00
Beef with Mix Vegetables HE4H $32.00
MEAT - LAMB %

Mongolian Lamb Fillet ETFERA $36.00
Shallot Hoisin Lamb Fillet ZRFERA $36.00
MEAT - PORK %&

BBQ Pork i+ XE $30.00
Sweet and Sour Pork i Bk mh 08 Py $32.00
Salt & Pepper Pork Rib WEE BB $32.00
Peking Sauce Pork Rib RitH&E $32.00
Balsamic Vinegar Pork Rib EEEHE $32.00
Dried Plum Flavour Pork Rib EREER $32.00



MAIN MENU * &

RICE AND NOODLE %3 % &}

Phoenix Fried Rice ( Prawn, Scallop and Fish Roe )

Fried Rice (Prawn and BBQ Pork)

Fujian Fried Rice (Prawn, Scallo , Duck Meat with Sauce)

Mince Beef Fried Rice

Chicken and Salted Fish Fried Rice
Chicken Fried Rice

BBQ Pork Fried Rice

Vegetarian Fried Rice

Fried Rice with Egg & Shallot
Combination Fried Noodle

Beef Fried Noodle with Shacha Sauce
Shredded Duck Meat Fried Noodle
Shredded Pork Fillet Fried Noodle
Supreme Soy Sauce Fried Noodle (V)
Beef Fried Rice Noodle

Vegetarian Fried Rice Noodle
Singapore Fried Noodle (Spicy)
Steamed Rice (per person)

Chinese Bread (Mantou) - Steamed (4 Pieces)

Chinese Bread (Mantou) - Fried (4 Pieces)
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MAIN MENU F &

VEGETABLES & BEAN CURD i %

[

Baby Cos Lettuce with Truffle Bean Sauce ENBEEEE R $32.00
Braised Mushrooms with Vegetable B % Y\ B B $30.00
Mushroom, Fungus and Lotus Root with Vegetables HEEENER $30.00
Spinach in Supreme Broth with Goji Berry EmHmieEx $30.00
Stir-fry String Bean with Preserved Olive Leaf ZiRmEZ $26.00
Stir-fry Mix Vegetables O $26.00
Chinese Broccoli in Oyster Sauce 85 M T $26.00
Eggplant with Minced Chicken Hotpot BREMFE $30.00
Salt & Pepper Tofu MEZE $26.00
Bean Curd with Chicken Mince Szechuan Style (Spicy) @ HZE & $30.00
GLUTIN FREE

Clear Vegetable Soup BF X F & $7.00
Clear Vegetable Soup with Chicken BEX#ERNFTE $9.50
Stir-fry Mixed Vegetables PO $26.00
Stir-fry Mixed Vegetables with Chicken AW HE $28.00
Stir-fry Mixed Vegetables with Calamari B o X $30.00
Stir-fry Mixed Vegetables with KingPrawn o 3k 1 % $38.00
Garlic King Prawn 7r T 8% K $38.00
Steamed Fish Fillet with Ginger & Shallot ZHEZAM $38.00
Steamed Scallop & Tofu with Ginger Shallot ZEHTFEREEG $40.00
Steamed Tofu with Spicy Pork Sauce BREEBAER $26.00
Vegetarian Fried Rice E e TR U $24.00
Fried Rice with Egg & Shallot BEENHR $22.00
Steamed Rice (per person) #HEBaKk $4.00



YUM CHA BANQUET MENU & & £ &

(LUNCHONLY H [R & 4 {# FE)

MENU 30 Minimum 4 pax $30/pp
Prawn and Garlic Chive Dumpling &¥ 4F 3 5 1%
Juicy Pork Dumpling (Xiao Long Bau) NEQ

BBQ Pork Bun X t& 81
Chicken Spring Roll #HES
Pan-fried Rice Noodle with peanut/hoisin dipping RI8% K 5 #
Salt & Chilli Calamari W OEE B
Chinese Broccoli with Oyster Sauce iR M It
Fried Egg Noodle with Chive and Bean Sprout BmEWNHE
Mango Pudding [l i ]
MENU 45 Minimum 4 pax $45/pp
King Prawn Dumpling & 1F 1R 2
Vegetarian Dumpling FER
Sesame Prawn Roll Z iR 18
Salt & Chilli White Bait MEE B8Rk
Roast Duck B 4E 1 75
Shredded Beef Peking Sauce B2 1 4 W0
Chinese Broccoli with Oyster Sauce 4% M It
Prawn & BBQ Pork Fried Rice 1 Bk

Mango Pancake =R B E

Fresh Fruit Platter

BEER



BANQUET MENU £ #

MENU 50 Minimum 6 pax $50/pp
Prawn & Pork Siu Mai &% 0T & B
Vegetarian Dumpling ZFEK
Chicken Spring Roll #HES

Salt & Chilli Calamari wEE &%
Satay Chicken LEHA
Roast Duck BA 48 4= RS

D/F Pork Rib in Dried Plum Flavour ERiEEE
Chinese Broccoli with Oyster Sauce L= 0|
Prawn & BBQ Pork Fried Rice 1 8k

Fresh Fruit Platter HEER
MENU 65 Minimum 6 pax $65/pp
Steamed Scallop with Ginger & Shallot FKEEBTT
Peking Duck Pancake Em A RIS

Sesame Prawn Toast

Roast Duck & BBQ Pork Duo

Lychee Mustard King Prawn

Beef in Black Bean Sauce

Crispy Skin Chicken Shandong Sauce
Stir-fry Mix Vegetables

Prawn & BBQ Pork Fried Rice

Mango Pudding
Fresh Fruit Platter
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BANQUET MENU £ #

MENU 85

Minimum 6 pax

$85/pp

Peking Duck Pancake

Duck Meat San Choy Bau

Salt & Chilli Calamatri

XO Pippi Served with Fried Rice Vermicelli

Crispy Skin Chicken with Ginger Shallot Soy Sauce

Wasabi Beef Fillet Cubes

Scallop Sautéed with Snow Peas, Fungus & Dragon Fruit

Stir-fry Mushroom, Fungus and Lotus Root with Vegetables
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Phoenix Seafood Fried Rice B e B 8 R
Fried Ice-cream e E 5

Fresh Fruit Platter BXER
MENU 100 Minimum 6 pax $100/pp

Tom Yum Cheesy Prawn Balls

Crispy Prawn Mince Dough Flitter with Sweet Chilli Dip

Salt & Chilli Prawn

Curry Seafood Combination serve with Mantou

Szechuan Chilli Popcorn Chicken

Beef Fillet Cubes in Sake Sauce with Broccoli

Lamb Cutlet in Chilli Black Bean Sauce

Baby Cos Lettuce with Truffle Bean Sauce

Minced Beef Fried Rice

Red Bean Pastry with Ice Cream

Fresh Fruit Platter
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