T A

Sweet & Sour Pork

3 =

JEE BN
Peking Duck

FRUER I ER
Deep-Fried Chilli Salt &
Pepper King Prawns

o . Image for illustrative purposes only. [l Fy Hfit 225




BANQUETS &%

All Banquets Minimum For 2 or More

BANQUET A | 42.00 Per Person

Deep-Fried Sesame Prawn Toast &
Spring Roll

Deep-Fried Chilli Salt &
Pepper Calamari

Lemon Chicken
Gold Leaf Special Fried Rice
Banana Fritter with Ice Cream
Coffee or Chinese Tea

BANQUET B | $52.00 Per Person

Deep-Fried Sesame Prawn Toast &
Spring Roll

..............

Deep-Fried Chilli Salt &
Pepper King Prawns

Lemon Chicken
Gold Leaf Special Fried Rice
Banana Fritter with Ice Cream
Coftee or Chinese Tea

BANQUET C | $62.00 Per Person
Seafood San Choi Bao

oooooooooooooo
oooooooooooooo

Deep-Fried Chilli Salt &
Pepper King Prawns
Cantonese Style Beef Fillet
Gold Leaf Special Fried Rice
Deep-Fried Ice Cream
Coffee or Chinese Tea

BANQUET D | $95.00 Per Person
Seafood San Choi Bao

Stir-Fried Live Lobster with
Ginger & Shallot and Noodles

Beef Fillet in Honey Pepper Sauce
Gold Leaf Special Fried Rice
Choice of Dessert
Coftee or Chinese Tea

Prices included GST (FrEEMEEIEHERERN)
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4 PEOPLE BANQUET
Lobster $428 Or Mud Crab $368

Seafood Combination Soup

Stir-Fried Live Live Lobster Or Mud Crab

with Ginger & Shallot and Noodles

Steamed Live Barramundi

Choice of Two Dishes:

6 PEOPLE BANQUET

LIVE LOBSTER OR LIVE MUD CRAB BANQUET

Lobster $568 Or Mud Crab :$468

Steamed Oysters (12pcs)

Seafood Combination Soup

Stir-Fried Live Live Lobster Or Mud Crab
with Ginger & Shallot and Noodles

Steamed Live Barramundi

Choice of Three Dishes:

**********************************************************************

NO'T-00 " N mON\ T ST EERRL G001 DD | e

. Beef Fillet in Honey Pepper Sauce

. Cantonese Style Beef Fillet

. Beef Fillet in Gold Leaf XO Chilli Sauce
. Beef Fillet in Garlic Sauce

. Roast Duck
. Mixed Roast Platter (2 Kinds)

. Pork Cutlet in Peking Sauce

. Charcoal Grilled Pork Neck with Sweet Chilli Sauce
. Pork Cutlet in Black Pepper Sauce with Onion

10. Boneless Chicken in 3 Wines Sauce (Taiwanese Style)
11. Deep-Fried Spicy Salt & Pepper Chicken Ribs
12. Deep-Fried Chicken in Golden Garlic & Onion

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,

. King Prawns in Japanese Wasabi Sauce
. Crocodile Fillet in Gold Leaf XO Chilli Sauce
. Grilled Lamb Fillet with Herbs

. Sliced Venison in Satay Sauce

. Sichuan Chilli Pepper Kangaroo Fillet
. Claypot Minced Pork & Eggplant in Chilli Sauce

Steamed Rice , Sweet Soup, Fruit Platter

. Bamboo Mushroom & Shiitake Mushroom with Bean Curd

. Seasonal Vegetables with Diced Centery Eggs and Salted Egg Yolk
. Seasonal Vegetables with Abalone Mushroom
. Stuffed Bean Curd with Minced Prawn
. Stir-Fried Fish Fillet with Chinese Broccoli

. Claypot Seafood Combination & Bean Curd
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LIVE LOBSTER OR LIVE MUD CRAB BANQUET

8 PEOPLE BANQUET 10 PEOPLE BANQUET
Lobster $738 Or Mud Crab $638 Lobster $908 Or Mud Crab $898
Seafood Combination Soup Gold Leaf Cold Platter

Steamed Oysters (16pcs) Steamed Oysters (20pcs)
Stir-Fried Live Live Lobster Or Mud Crab Seafood Combination Soup

ith Gi hallot and Noodl
P apese e saatarand Neodes Stir-Fried Live Live Lobster Or Mud Crab

Steamed Live Barramundi with Ginger & Shallot and Noodles

Steamed Live Barramundi

Choice of Four Dishes: Choice of Four Dishes:
" 1. Beef Fillet in Honey Pepper Sauce 13. Bamboo Mushroom & Shiitake Mushroom with Bean Curd :
| 2. Cantonese Style Beef Fillet 14. Seasonal Vegetables with Diced Centery Eggs and Salted Egg Yolk :
. 3. Beef Fillet in Gold Leaf XO Chilli Sauce 15. Seasonal Vegetables with Abalone Mushroom :
: 4. Beef Fillet in Garlic Sauce 16. Stuffed Bean Curd with Minced Prawn :
: 5. Roast Duck 17. Stir-Fried Fish Fillet with Chinese Broccoli :
: 6. Mixed Roast Platter (2 Kinds) 18. King Prawns in Japanese Wasabi Sauce :
. 7. Pork Cutlet in Peking Sauce 19. Crocodile Fillet in Gold Leaf XO Chilli Sauce |
: 8. Charcoal Grilled Pork Neck with Sweet Chilli Sauce 20. Grilled Lamb Fillet with Herbs :
: 9. Pork Cutlet in Black Pepper Sauce with Onion 21. Sliced Venison in Satay Sauce :
- 10. Boneless Chicken in 3 Wines Sauce (Taiwanese Style) 22. Sichuan Chilli Pepper Kangaroo Fillet :
- 11. Deep-Fried Spicy Salt & Pepper Chicken Ribs 23. Claypot Minced Pork & Eggplant in Chilli Sauce :
. 12. Deep-Fried Chicken in Golden Garlic & Onion 24. Claypot Seafood Combination & Bean Curd :

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,

Steamed Rice , Sweet Soup, Fruit Platter
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MOMENTE § SHTR - Ha

GREEN LIPS
ABALONE

Poached / Stir-Fried /
Foie Gras Sauce

SNOW CRAB

Foie Gras Sauce / Steamed with
Egg White & Chinese Wine

L

e
%1
& x
g o
SCALLOP |'™ fj"é'? OYSTER | ‘s ?ﬁ
INSHELL | Y f OR DEEP FRIED OYSTER | '4: '
Steamed with Gold Leaf XO Zﬁ\ Steamed with Gold Leaf XO It ﬁ
Chilli Sauce / Black Bean Sauce / 7% Chilli Sauce / Black Bean Sauce / E
Garlic Sauce Garlic Sauce / Ginger & Shallot B
- —%I:
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KING CRABJHIK B7FE =&

HISE  BEREUAIE - BTG - BE L RRERG B AU %EI
Stir-Fried Crab Meat with Ginger & Shallot and %ﬂ% 5
Deep-Fried Spicy Salt & Pepper Crab Claw and [T
Crab Roe Hot & Sour Soup or Crab Roe E-fu Noodles %
BABY ABALONE ¥ E fif f4 i
JEE . YT Nt = s B
AT ¢ BRCEER © S YOI - B £ i
Steamed / Tangerine Peel & Ginger / Garlic Sauce / }% % e
Gold Leaf XO Chilli Sauce / Ginger & Shallot & iz o
; i
0O i
B 3
; ]
R =
= X
LOBSTER | & e
Ginger & Shallot / Garlic & Butter Sauce /
Gold Leaf XO Chilli Sauce / Sashimi
MUD CRAB
Ginger & Shallot / Deep-Fried
with Spicy Salt & Pepper /

Gold Leaf XO Chilli Sauce

M
i
7k

v e

B~ =J) K 5 ol
FIGE L EAK  IOER - RLBEEENR - 5 AR - AT

CORAL TROUT, MORWONG, PARROT FISH, BARRAMUNDI, MURRAY COD
FISH Steamed / Ginger & Shallot / Gold Leaf XO Chilli Sauce / Black Bean Sauce / Singaporean Chilli Sauce /
Deep-Fried with Spicy Salt & Pepper / Garlic & Butter Sauce

Image for illustrative purposes only. [& Fi {223
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Spicy Seafood Combination in Magic Pot
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RIS ()

Roast Lamb Chop with
Leek & Five Spice (4pcs)
£ J=E ~EB
Bf ORI Ok
HRUERO B
Deep-Fried Spicy Salt &
Pepper Soft Shell Crab $33.00
BN
Grilled Lamb Fillet with Herbs $31.80
U TERE o
Deep-Fried Spicy Salt & Pepper
Stuffed Scallops with Minced Prawn $35.00
HERE A
Pan-Fried Barramundi Fillet AR
with Ginger & Shallot $58.00 Pan-Fried Barramundi Fillet
with Ginger & Shallot
WEEER
Venison in Satay Sauce $31.80
DOBR I SRR A B e
Spicy Seafood Combination in Magic Pot $39.00 RFFEI (PHFF)
Roast Lamb Chop
fEE V-HE with Leek & Five Spice (4pcs) $32.00
Pan-Fried Duck Breast in Homemade Gravy $32.00 o 1,
PRI AR
A (1) Pan-Fried Diced Wagyu Beef in
Lamb Chop in Honey Pepper Sauce (4pcs)  $32.00 Black Pepper Sauce $52.00
LG
Deep-Fried Spicy Salt &
Pepper Soft Shell Crab
SRR AL
Pan-Fried Diced Wagyu Beef in
Black Pepper Sauce

Image for illustrative purposes only. [ F H {23



B EREES
Stuffed Crab Claw

HRUEEH R 3
Deep-Fried Five Spice Quail

o
5

I
Honey BBQ Pork x

Image for illustrative purposes only. |y R fit 2%



ENTREE
B o R

U
Honey BBQ Pork $9.80
AL =H
Steamed Assorted Dim Sim (3pcs) $9.90
HEANA SR
Chicken San Choi Bao $9.90
FEANASE
Pork San Choi Bao $9.90
Seafood San Choi Bao $11.50
TG
Deep-Fried Five Spice Quail $12.00 AR (XOH)
Steamed Fresh Oysters in
Hfé &%% (= ﬁ:) Gold Leaf XO Chilli Sauce
Spring Roll (3pcs) $9.90
FRUERE R
Deep-Fried Spicy Salt & Pepper Calamari $11.80
EE
Scallops with Ginger & Shallot $12.00
[ER(A L
Stuffed Crab Claw $12.00
it ()
Deep-Fried Sesame Prawn Toast (2pcs) $10.80
YalE FRFESET (PUFF)
Seafood San Choi Bao Deep-Fried Won Ton (4pcs) $10.80
EUN i
Chinese Sausage in Soy Sauce $9.80
IH AT AR5 (RFT)
Steamed Fresh Oysters (Per Dozen) Market Price {8
I B/ XORg  EE  E
Select from: Black Bean Sauce / Gold Leaf XO Chilli Sauce /
Ginger & Shallot / Garlic Sauce
JEFRTHES

RECOMMENDED CHEF'S SIGNATURE DISHES Image for illustrative purposes only. [ F H {2
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soup ‘&

Chicken & Sweet Corn Soup

BSOS
Crab Meat & Sweet Corn Soup

IR EG S

Won Ton Soup (Short Soup)
iyl

Egg Noodles in Soup (Long Soup)

EE A
Seafood & Bean Curd Soup

YRR BREE
Seafood Hot & Sour Soup

NSy AR
Seafood Combination Soup (Chicken Broth)

Shredded Duck Soup

$9.80

$12.00

$9.80

$9.80

$9.80

$9.80

$13.80

$9.80

Image for illustrative purposes only. [ F H {2



& T

Roast Whole Pigeon (Squab) $32.00

XOM D HEHY
*Venison in Gold Leaf XO Chilli Sauce $31.80

BERIENA

Venison in Plum Sauce $31.80

& XOWGID A ' -
Crocodile Fillet in Gold Leaf XO Chilli Sauce $35.00 G M E -
B - A R b
Crocodile Fillet with Ginger & Shallot - $35.00 gl
& ISR
Mongolian Lamb on Sizzling Plate $31.80 XOEW A
. Crocodile Fillet in

J”*’ﬂqglﬁ)# c Gold Leaf XO Chilli Sauce
Sliced Lamb in Sichuan Chilli Pepper Sauce - $31.80 "

LR BN : '

Kangaroo Fillet with Ginger & Shallot $31.80

RS B : i

Kangaroo Fillet in Black Pepper Sauce $31.80,

XOE LR EMI .

Kangaroo Fillet in Gold Leaf XO Chilli Sauce $31.80

!

iy TR

Roast Whole Pigeon (Squab)

JEF ElHE ST
RECOMMENDED CHEF'S SIGNATURE DISHES Image for illustrative purposes only. [ F H {2
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CHICKEN & DUCK  gummme—

'H »

.

=Syl
Peking Duck

Image for illustrative purposes only. [ i [ fft223%



EEFHED
Deep-Fried Spicy

Salt & Pepper Chicken Ribs JE5 R B
Peking Duck Half 242 (6-8 pcs/ {4) $42.00
Whole 224 (12-16 pcs / ) $68.00
e KBNS ()
Roast Duck (Half) $30.80
Y S
Braised Duck with Seafood Combination $34.00
HH RS
Sweet & Sour Duck Breast $30.80
HERY S
Braised Duck with Mixed Vegetables $30.80
i CHICKEN &
Lemon Chicken $25.80
Crispy Skin Chicken $25.80
x B e
Honey Chicken $25.80
VY TIBREHERR
Sichuan Chilli Pepper Chicken Fillet $25.80
B HEER
Chicken Fillet in Black Bean Sauce $25.80
—MEEEREE
Boneless Chicken in 3 Wines Sauce (Taiwanese Style) $25.80
54 HEEK
Mongolian Chicken $25.80
R EER
Stir-Fried Chicken with Seasonal Vegetables $25.80
EORFEER
Kung Po Chicken (with Peanuts & Chillies) $25.80
PERFEER
Chicken with Cashew Nuts & Diced Vegetables $25.80
FERRIEERR
Chicken Fillet in Black Pepper Sauce $25.80
SRRk R
ﬁﬂ@%ﬁy\ ]%oneles's Chicken
Deep-Fried Spicy Salt & Pepper Chicken Ribs $29.80 e e

JEFRIHES
RECOMMENDED CHEF'S SIGNATURE DISHES

Image for illustrative purposes only. [ F H k2%



KLy
PORK & BEEF

BB
Beef Fillet in
Honey Pepper Sauce



SEICED

JEFRIHES
RECOMMENDED CHEF'S SIGNATURE DISHES

Stir-Fried Beef with Seasonal Vegetables $25.80 P O R I< &
1A
Stir-Fried Beef in Black Bean Sauce $25.80 B E E F
D -
Stir-Fried Beef in Oyster Sauce $25.80 % L‘l: %
R
Stir-Fried Beef in Plum Sauce $25.80
WEBTRA
Stir-Fried Beef in Satay Sauce $25.80
PYJTERAFA
Sichuan Chilli Pepper Beef $25.80
B FA
Mongolian Beef on Sizzling Plate $25.80
TR A
Stir-Fried Beef with Chinese Broccoli $25.80 RFRA-A
Stir-Fried Beef with Seasonal Vegetables
BRI
Stir-Fried Beef with Cashew Nuts & Diced Vegetables $25.80
H A
Cantonese Style Beef Fillet $32.00
SRS A
Beef Fillet in Black Pepper Sauce $32.00
XUl
Beef Fillet in Gold Leaf XO Chilli Sauce $32.00
RS
Beef Fillet in Honey Pepper Sauce $32.00
! A
ﬁ?'ﬁ?’%q:@l] r%?ﬁ Deep-Fried Spicy Salt & Pepper Pork Cutlet
Shredded Beef Fillet in Peking Sauce $32.00
HHERNL IS
Sweet & Sour Pork $25.80
RN
Deep-Fried Spicy Salt & Pepper Pork Cutlet $25.80
HASATE
Pork Cutlet in Peking Sauce $25.80
U
Honey BBQ Pork $25.80
e Rz BE N
Roast Crispy Pork $25.80
SRR RS
Pork Cutlet in Black Pepper Sauce with Onion $25.80
AR I A PEBEFHSEA
Sweet & Sour Pork Charcoal Grilled Pork Neck with Sweet Chilli Sauce ~ $25.80

Image for illustrative purposes only. [ F H {2



AR 1 B
Deep-Fried Whitebaits
with Five Spice

Stuffed Scallops with
Minced Prawn in Egg White Sauce

HH BRI fa T
Sweet & Sour Fish Fillet
(with or without Batter)

Image for illustrative purposes only. [l Fy Jfit 2%




B ER

King Prawns in Black Bean Sauce $33.00
PYJTIBRiEER
Sichuan Chilli Pepper King Prawns $33.00

PRAWN
Honey King Prawns $33.00

ARG I

Sweet & Sour King Prawns (with or without Batter) $33.00
IR K

King Prawns with Cashew Nuts & Diced Vegetables $33.00

PUERIEER Gt
Deep-Fried Spicy Salt & Pepper King Prawns (with or without shell) $33.00

5

SN A R

King Prawns with Garlic Sauce on Sizzling Plate $33.00

BT

King Prawns with Seasonal Vegetables $33.00

HLAPIEER

King Prawns in Peking Sauce $33.00

XOUHH U

King Prawns in Gold Leaf XO Chilli Sauce $33.00 A SR
= | King Prawns in

H z&ﬁ#ﬁ*ﬁﬁ* Japanese Wasabi Sauce

King Prawns in Japanese Wasabi Sauce $33.00

IRFSRMEER
King Prawns with
Seasonal Vegetables

BN A F
Scallops with Garlic Sauce on Sizzling Plate

R T
Stir-Fried Scallops with Seasonal Vegetables

HER T
Stir-Fried Scallops with Ginger & Shallot

SCALLOP &
Deep-Fried Spicy Salt & Pepper Scallops

7 S E1ER T
Stuffed Scallops with Minced Prawn in Egg White Sauce

TR A

$33.00

$33.00

$33.00

$33.00

$35.00

RECOMMENDED CHEF'S SIGNATURE DISHES Image for illustrative purposes only. [ F H k2%



FISH & CALAMARI
fLo~ ik

SEA

Stir-Fried Fish Fillet with Seasonal Vegetables $29.80

iEH FR

Fish Fillet in Oyster Sauce $29.80

IR A

Sweet & Sour Fish Fillet (with or without Batter) $29.80

SN ST

Fish Fillet with Garlic Sauce on Sizzling Plate $29.80

H7REN

Steamed Whole Coral Trout Market Price Tii{&

H7% R e s\

Steamed or Deep-Fried Fresh Barramundi Fillet $58.00

PR 1 B £

Deep-Fried Whitebaits with Five Spice $33.00
PRk

Deep-Fried Spicy Salt &
Pepper Calamari

XOEIPU (Htiige)
Pipi (Clam) in Gold Leaf
XO Chilli Sauce with Chinese Donuts

VY TIBRAH R
Sichuan Chilli Pepper Calamari $29.80

B
Deep-Fried Spicy Salt & Pepper Calamari $29.80

BT ek
Calamari in Black Bean Sauce $29.80

XOEMIR (Htihise)
Pipi (Clam) in Gold Leaf XO Chilli Sauce
with Chinese Donuts $33.80

JEFHlHES
RECOMMENDED CHEF'S SIGNATURE DISHES Image for illustrative purposes only. [ F H {2



JEHHES
RECOMMENDED CHEF'S SIGNATURE DISHES

I B 0%
Claypot Seafood
Combination &

Bean Curd

CLAYPOT

LEf R TR
Claypot Braised Sliced Abalone & Chinese Mushroom  $55.00

iAo OF
Claypot King Prawns & Vermicelli $33.00
Y EI 08
Claypot Seafood Combination & Bean Curd $33.00

IS G R
Claypot Chilli Minced Pork & Bean Curd $25.80

EETAR
Claypot Braised Beef with Ginger & Shallot $25.80

BIENRHER
Claypot Braised Chicken with Ginger & Shallot $25.80

Image for illustrative purposes only. [ F H k2%



PR IR
Deep-Fried Spicy
Salt & Pepper Bean Curd .

Y
_ VEGETARIAN

AV HER
Stir-Fried Mixed
Seasonal Vegetables

BHEE G - % 4

Vegetarian Spring Roll (3pcs) $9.90 o
R :
Vegetarian San Choi Bao $9.90
HER 5 e Ry
Mixed Vegetables Clear Soup $9.90 -
WA LR ;
Buddha's Delight \ $25.80
BEANGL S N
Poached Chinese Broccoli with Soy Sauce $25.80
IRJVHE R
 Stir-Fried Mixed Seasonal Vegetables . $25.80
PBUBRE LK 2 R
Deep-Fried Spicy Salt & Pepper Bean Curd $25.80.
4 P ALt G RNE '
Braised Bean Curd with Mushroom & %
Seasonal Vegetables $25.80
AL ATE A P -
Sweet & Sour Bean Curd -~ , $25.80
_ il 4 4%
kS Supreme Soy Sauce Fried Noedles $23.80
S =8
Vegetarian Singapore Noodles $23.80
gEI Sy L bsd |
Supreme Soy Sauce Fried Noodles Vegetarian Fried Rice i Small I‘l\ $16.00
Large N $19.80
B ATHES T AR

RECOMMENDED CHEF'S SIGNATURE DISHES i Image for illustrative purposes only. [ F Hffke2%



oy LRIy

Gold Leaf Special Fried Rice Small /] $16.00
Large K $21.00

ik e B

Steamed Rice $2.80 Per Person / 4

W HEFERI D B

Chicken & Pineapple Fried Rice $25.80

SR A

King Prawns & Seasonal Vegetables Fried Noodles ~ $33.00

SIS ]

Seafood Combination Fried Noodles $33.00

Rf S A A2l

Beef & Seasonal Vegetables Fried Noodles $25.80

EERVEZ S

Singapore Noodles $25.80

R

BBQ Pork & Seasonal Vegetables Fried Noodles $25.80

SRR

Chicken & Seasonal Vegetables Fried Noodles $25.80

BZAFAFEA L

Satay Beef or Chicken Fried Noodles $25.80

PR D B

Chinese Sausage & Prawn Fried Rice $29.80

TEREHERT D
Chicken & Pineapple Fried Rice

Seafood Combination Fried Noodles

K
Singapore Noodles

4134 40 4%
RICE & NOODLES

RIEc e WARTL 7 VA N i)
Select from:
Egg Noodles / Rice Noodles / Vermicelli

(

1

Nt 1 77

Vg
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e T

b
@ 1FER Deep-Fried Ice Cream :$12.00
& PERERIE R Banana Fritter with Ice Cream $10.80 il
YEW FERC AL Pineapple Fritter with IchCream : ‘ $10.80 "1 ‘ A ,
& R TSR Mango Pudding with Ice Cream $12.00 F " N .- 3
THE R Lychees with Ice Cream $10.80 1 %
ENe =L Vanilla Ice Cream $9.80 i ‘ : [
BT Coconlilily -_ 0L VO
Bk A% (witze)  Mixed Fruit Platter (Minimum order2) - $7.00 Pe _ ot son/ i

D 4

x
j .
B 3

DRINKS

A0 2B Py *

. 1
fHE 2% Chinese Tea $2.50 Per Person / i, gk Co $4.50
J5HiE Oolong Café Latte }"-'ai'

% F Jasmine Cappuccino =
#7H PuErh ﬁ Flat White e,
#=J5 Shou Mei Espresso r .
&
Long Black . 3" ~
Macchiato o W Y
Decaffeinated o 7
My
JEFRIHES

RECOMMENDED CHEF'S SIGNATURE DISHES Image for illustrative purposes only. [ F H k2%





