%3 . "‘
SR TY g
LOBSTER OR -
'MUDRCRAB BANQUET e O

i's,;':'*q- o l(’ ;. 2 ' - e

i Ainage Tor Wutestive purposes only, @4 Q@ %



AN AP

AT

- e S M S
R — i 58
BT ()
7% T

[E3ELL T Hiak:

1S WU - 4y 7. 5585 1 B
2.0 A 8. B HIEA A
3XOHR B4 9. ML E RN
4485 kb = 10. =W %
S.BEH B 11BN SR
6.2 IR 417 43 12,77 4% M BE

e - WK - RREAK R

AAN

AL S W s
(2R (121%)
iR §h 58
R P R (M)
5 2 T

ﬂ:a’fl F :'.»’::1(:

BAARGETE 19.XO 5% 428 £ 14 :
4. G HER RN 20. 75 KOV :
15, (TS &R 200 KN l
16. 5 /4 17 1 220901 L35 40
17. 80071 7 M 23. 00 -1 0%

|

18. H A7 MK 24.if BF S £

——————————————————————————————————————— 4

LIVE LOBSTER OR LIVE MUD CRAB BANQUET

4 PEOPLE BANQUET

Lobster $ Mud Crab §

Seafood Combination Soup

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

Steamed Live Barramundi

Choice of Two Dishes:

1. Beef Fillet in Honey Pepper Sauce

2. Cantonese Style Beef Fillet

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

5. Roast Duck

6. Mixed Roast Platter (2 Kinds)

7. Pork Cutlet in Peking Sauce

8. Charcoal Grilled Pork Neck with Sweet Chilli Sauce

9. Pork Cutlet in Black Pepper Sauce with Onion
10. Boneless Chicken in 3 Wines Sauce (laiwanese Style)
11 Deep-Fried Spicy Salt & Pepper Chicken Ribs

6 PEOPLE BANQUET
Lobster $ Mud Crab §
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:

13. Bamboo Mushroom & Shiitake Mushroom with Bean Curd |
14. Seasonal Vegetables with Diced Centery Eggs and Salted Egg Yolk |
15. Seasonal Vegetables with Abalone Mushroom
16. Stuffed Bean Curd with Minced Prawn

17. Stir-Fried Fish Fillet with Chinese Broccoli
18. King Prawns in Japanese Wasabi Sauce ‘
19. Crocodile Fillet in Gold Leaf XO Chilli Sauce ‘
20. Grilled Lamb Fillet with Herbs

21. Sliced Venison in Satay Sauce

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

24, Claypot Seafood Combination & Bean Curd

Steamed Rice , Sweet Soup, Fruit Platter
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LIVE LOBSTER OR LIVE MUD CRAB BANQUET

8 PEOPLE BANQUET 10 PEOPLE BANQUET
Lobster $ Mud Crab $ Lobster $ Mud Crab $
Seafood Combination Soup Gold Leaf Cold Platter

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

i & Shallof and Nendles 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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BANQUETS

FOR 2 OR MORE / fi{i it

WU SR
Decp-Fried Chilli Salt &
Pepper King Prawns
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BANQUETS £= %

All Banquets Minimum For 2 or More

BANQUET A | $36.50 Per Person

Honey BBQ Pork &
Crispy Roast Pork

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

Deep-Fried Chilli Salt &
Pepper Calamari

--------------

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

BANQUET B | $46.50 Per Person

Honey BBQ Pork &
Crispy Roast Pork

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

Deep-Fried Chilli Salt &
Pepper King Prawns

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

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

BANQUET C | $59.50 Per Person
Seafood San Choi Bao

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

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 | $80.50 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
Deep-Fried Ice Cream
Coffee or Chinese Tea

Prices included GST (i {1 45 C L5 RIBR B A0




RATHCH TN (1)
Roast Lamb Chop with
Five Spice (4pcs)

SPECIALTTIES
Jiif

TR A

o e
Deep-Fried Spicy Salt & Pepper
Soft Shell Crab $32.00
MUEFTA
Sliced Pork Belly in
Special Garlic Sauce (Cold Dish) $29.50
AL R D S £ 7 O AN
Stir-Fried Baby Abalones Pan-l-n:i‘:hnt‘:i:gr:: ;dﬁlhk;ll:::
with Black Truffle Paste $43.00 )
DR b fi £ 11 BT Ty
Stir-Fried Baby Abalones Pan-Fried Duck Breast with Spicy Pepper ~ $32.00
with Maggi Soy Sauce $36.00
W
’Kﬂﬂl e e Stir-Fried Diced Chicken
Sichuan Boiled Fish Fillet $32.00 in Special Spicy Sauce $28.00
BENF G WK 5L {4
Stir-Fried String Bean with Olive Pickles $27.80 Beef Ribs in Homemade Spicy Sauce $30.60
RERATH A GRA TA
Pan-Fried Wagyu Beef Fillet Black Truffle Fried Rice with Scallops $30.50
with Black Truffle Paste $52.00
KA TN (149F)
sk BB B.QAfI’L Roast Lamb Chop with Five Spice (4pcs) $28.00
B.B.Q Wagyu Beef on Sizzling Plate $45.00
ISR
MR FEE \F) Pan-Fried Barramundi Fillet
Steamed Prawn & Vegetables Roll (8pcs) $31.50 with Ginger & Shallot $52.00
iR A0
it RN Deep-Fried Spicy Salt &
Pan-Fried Wagyu Beef Fillet with Pepper Soft Shell Crab
Black Truffle Paste

Lage foe (lhntrative purpose only, @5 SR8 ®
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Stuffed Crab Claw

U o
Deep-Fried Five Spice Quail

-
-

Image for Uhastrative parposes coly @RS =



ENTREE = '
£ W b 7 -

& &t LB
Honey BBQ Pork $9.60
& HL=N
Steamed Assorted Dim Sim (3pcs) $9.60
ey ke
Chicken San Choi Bao $9.00
RIAERD
Pork San Choi Bao $9.00
B 1 R £
Seafood San Choi Bao $10.50
FL A 4 > -
Deep-Fried Five Spice Quail $10.50 IR (XOM)
— Steamed Fresh Oysters i
4 e 1z £ & (= H:) (iult: Leaf xr(c) ( fhil‘li S:u:‘:
Spring Roll (3pcs) $9.60
1L A o
Deep-Fried Spicy Salt & Pepper Calamari $10.50
B T
Scallops with Ginger & Shallot $11.00
ERIA
Stuffed Crab Claw $10.00
WD A ()
Deep-Fried Sesame Prawn Toast (2pcs) $10.00
: . BRAEZAF (A1)
o B
ﬁffoﬁﬁﬁ Choi Bao Deep-Fried Won Ton (6pcs) $10.00
& FER RN
Chinese Sausage in Soy Sauce $9.60
i AT AR 8% (RET)
Steamed Fresh Oysters (Per Dozen) Market Price i fi{
W : i XOWE /B /R
Select from: Black Bean Sauce / Gold Leaf XO Chilli Sauce /
Ginger & Shallot / Garlic Sauce
84 D £

RECOMMENDED CHEF'S SIGNATURE DISHES Hnage Sow ilhamrative pusposss enly, 35 FLiR 8D
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SOUP i

Rl ROk 52

Chicken & Sweet Corn Soup

HE A ROR5

Crab Meat & Sweet Corn Soup
ficf 92 22 A¥ 8

Won Ton Soup ($hort Soup)

A 45 ik

Egg Noodles in Soup (Long Soup)

i i <700 5
Seafood & Bean Curd Soup

ifF Y ¥ 5

Seafood Hot & Sour Soup
if BF Y i

Seafood Combination Soup (Chicken Broth)

= 4 W45
Shredded Duck Soup

$8.60 (o <
$11.00
$8.60
$8.60
$8.60
$8.60
$13.50

$8.60

Tmage S illustrative parposes only. BN HINE®



& AR

Roast Whole Pigeon (Squab) $28.00
XOWHEA
AL Venison in Gold Leaf XO Chilli Sauce $26.50
WA RE A
Venison in Plum Sauce $26.50
& X0 f iy
Crocodile Fillet in Gold Leaf XO Chilli Sauce $32.00

i S GAME
Crocodile Fillet with Ginger & Shallot $32.00 b

& BRBUSON A R

Mongolian Lamb on Sizzling Plate $26.50
2 XO Wb ik
JIUEA R : Crocodile Fillet in
Sliced Lamb in Sichuan Chilli Pepper Sauce $26.50 SOl LEE X0 Chilli Sece
i JEAR L I >
Kangaroo Fillet with Ginger & Shallot . $26.50
SRR
Kangaroo Fillet in Black Pepper Sauce $26.50°
XOWFRD 42 i
Kangaroo Fillet in Gold Leaf XO Chilli Sauce $26.50

.
P
»
.
¥ GURE S
_ Roast Whole Pigeon (Squab)
s
RECOMMENDED CHEF'S SIGNATURE DISHES Twage for ustutive purposes only, Bl HE 8B
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CHICKEN & DUCK g~

LR IT I
Peking Duck

g foe Mustratior purprones only B FEE8 9



& ey

e Peking Duck Half 4% (6-8 pes/ fF)
Deep-Fried Spicy A - 41 g [ Pk
S:l?;k I::ppcrp("(l:itkrll Ribs Whole l!\' b (12-16 Py / ﬂ )

Wi i E (o)
Roast Duck (Half)
i fif 4 5
Braised Duck with Seafood Combination

& HIREw

Sweet & Sour Duck Breast

A
Braised Duck with Mixed Vegetables

PR RBERS (riim)

Gold Leaf Special Roast Duck (Pre-Order)

$38.00
$62.00

$27.00

$32.00

$28.00

$28.00

$28.00

. CHICKEN &
DUCK

WEA R %

B/ W

Crispy Skin Chicken $23.00

A 2R

Honey Chicken $23.00
& VU R

Sichuan Chilli Pepper Chicken Fillet $23.00

et R ER

Chicken Fillet in Black Bean Sauce $23.00
@ = 5RO

Boneless Chicken in 3 Wines Sauce (Taiwanese Style) $23.00

Sl HEER

Mongolian Chicken $23.00

I 3 b 5 R

Stir-Fried Chicken with Seasonal Vegetables $23.00

P P R

Kung Po Chicken (with Peanuts & Chillies) $23.00

LR 2R

Chicken with Cashew Nuts & Diced Vegetables $23.00

MU ER H RO

Chicken Fillet in Black Pepper Sauce $23.00 Baneless Chicken

in 3 Wines Sauce

& WU

Deep-Fried Spicy Salt & Pepper Chicken Ribs $24.00

8 i B A

RECOMMENDED CHEF'S SIGNATURE DISHES Dinage S hasrative purposes caly B KSR
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MU -
Beet Fillet in iapd
Honey Pepper Sauce




R 30 - 14

Stir-Fried Beef with Seasonal Vegetables $23.00 P O R B &

BN

Stir-Fried Beef in Black Bean Sauce $23.00 BEEF

85l b 1y
Stir-Fried Beef in Oyster Sauce $23.00 % q: %
W A

Stir-Fried Beef in Plum Sauce $23.00

eI

Stir-Fried Beef in Satay Sauce $23.00
o U

Sichuan Chilli Pepper Beef $23.00

RS
Mongolian Beef on Sizzling Plate $23.00
7 I 1y W

Stir-Fried Beef with Chinese Broccoli , $23.00 Stir-Fried Beefwith Seasonal Vegetables

R LR g
Stir-Fried Beef with Cashew Nuts & Diced Vegetables — $23.00

L LW IR

Cantonese Style Beef Fillet $30.50
& MK
Beef Fillet in Black Pepper Sauce $30.50
XORBE -
~ BeefFillet in Gold Leaf XO Chilli Sauce $30.50
& HEWB
Beef Fillet in Honey Pepper Sauce $30.50
PR 1y i
ﬁ,iﬂ I.{: m & Deep-Fried Spicy Salt & Pepper Pork Cutlet
Shredded Beef Fillet in Peking Sauce $30.50
Al el S 1Ay
Sweet & Sour Pork $23.00
& 1R HE
Deep-Fried Spicy Salt & Pepper Pork Cutlet $23.00
& SR HE
Pork Cutlet in Peking Sauce $23.00
BT LB
Honey BBQ Pork : $23.00
HE B e
Crispy Roast Pork $23.00
ARG AN
Pork Cutlet in Black Pepper Sauce with Onion $23.00
Al s 0 14 & BEFEHA

S S £ ; 3 E i
Jrse Ksogs gork Charcoal Grilled Pork Neck with Sweet Chilli Sauce  $23.00

186 B
RECOMMENDED CHEF'S SIGNATURE DISHES tmage o ilstratve purposes ouly, B 89



Stuffed Scallops with
Minced Prawn in Egg White Sauce

N
Sweet & Sour Fish Fillet
(with or without Batter)

Irouge for ilhastrative purposes only. W SRS




SRR

King Prawns in Black Bean Sauce $31.50
o 4)1] PR

Sichuan Chilli Pepper King Prawns $31.50

I

Honey King Prawns $31.50

I ' 4

Sweet & Sour King Prawns (with or without Batter) $31.50

EALAELER

King Prawns with Cashew Nuts & Diced Vegetables $31.50

o HUMBER (wimkim)
Deep-Fried Spicy Salt & Pepper King Prawns (with or without shell)  $31.50

SR 7 R ER s
King Prawns with Garlic Sauce on Sizzling Plate $31.50
King Prawns with Seasonal Vege $31.50
o meR
King Prawns in Peking Sauce $31.50
& XOWHID LR e,
King Prawns in Gold Leaf XO Chilli Sauce $31.50 H A3 AR
King Prawns in
‘ H *mgﬁ Japanese Wasabi Sauce
King Prawns in Japanese Wasabi Sauce $31.50
. s 4R
King Prawns with
Seasonal Vegetables
SRR A 2 00 T
Scallops with Garlic Sauce on Sizzling Plate $31.50
WA T
Stir-Fried Scallops with Seasonal Vegetables $31.50
BRI ¥
Stir-Fried Scallops with Ginger & Shallot $31.50

SCABLIIR. Sueken

Deep-Fried Spicy Salt & Pepper Scallops

% ¥ in & HACREN T

Stuffed Scallops with Minced Prawn in Egg White Sauce $34.00

¥ ol 4 A
RECOMMENDED CHEF'S SIGNATURE DISHES All image are foe iltrative purposes only, @5 5889



FISH & CALAMARI

¥Ry

Stir-Fried Fish Fillet with Seasonal Vegetables $27.50
853 fa

Fish Fillet in Oyster Sauce $27.50
A s S v

Sweet & Sour Fish Fillet (with or without Batter) $27.50
AT 5

Fish Fillet with Garlic Sauce on Sizzling Plate $27.50
i AR HE

Steamed Whole Coral Trout ! $52.00

o ARl EE Y A S
Steamed or Deep-Fried Fresh Barramundi Fillet $52.00

-

R o i
Deep-Fried Spicy Salt & Pepper Calamari

L XOREPH (Ras)
Pipi (Clam) in Gold Leaf
XO Chilli Sauce with Chinese Donuts

‘\ CIEAETS
Sichuan Chilli Pepper Calamari $26.00

W e

f ' Deep-Fried Spicy Salt & Pepper Calamari $26.00
et AL
Calamari in Black Bean Sauce $26.00

XOWHRPIL (it $3.00)
Pipi (Clam) in Gold Leaf XO Chilli Sauce $31.50
(with Chinese Donuts Extra $3.00)

84 Ol
RECOMMENDED CHEF'S SIGNATURE DISHES All tmage are for lustrative parposes cnly. Wit R 8%
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( l.l\'pnl Seafood
Combination &
Bean Curd

CLAYPOT

& 4l ) 0%
Claypot Braised Sliced Abalone & Chinese Mushroom  $48.00

SPUER ¥ 45 0%

Claypot King Prawns & Vermicelli $31.50
it - S M O

. Claypot Seafood Combination & Bean Curd §31.50
WK 7 O

N Claypot Chilli Minced Pork & Bean Curd $23.00

B SET  B
Claypot Braised Beef with Ginger & Shallot $23.00
. I S O
. ‘ Claypot Braised Chicken with Ginger & Shallot $23.00

ﬂ' Y
RE UMENDED CHEF'S SIGNATURE DISHES AR inage are for ilhusirative parposes caly. BT i inE®



L DIE 37
Deep-Fried Spicy
Salt & Pepper Bean Curd

A&
VEGETARIAN

MR
Stir-Fried Mixed
Seasonal Vegetables

wMHE (= :
Vegetarian Spring Roll (3pcs) $9.60 -
LR ) _ :
Vegetarian San Choi Bao & $8.60
R 8 '
Mixed Vegetables Clear Soup $8.60
- B K . | . R
Buddha's Delight $23.000
S A
Poached Chinese Broccoli with Soy Sauce $23.00
i 10
Stir-Fried Mixed Seasonal Vegetables , $23.00
“ b
O B K ‘
Deep-Fried Spicy Salt & Pepper Bean Curd $23.00
T 2 8 SRR :
Braised Bean Curd with Mushroom &
Seasonal Vegetables = $23.00°
e o 0 ?
Sweet & Sour Bean Curd © $23.00
S 0 XA
' Supreme Soy Sauce Fried Noodles $19.00
% B ADoK e ,
&' Vegetarian Singapore NoodHes « $22.00
g d
3% i 4 49 08 Vegetarian Fried Rice . Small 7p $14.50
Supreme Soy Sauce Fried Noodles Large K .$17.50
1 1 9 SN

" RECOMMENDED CHEF'S SIGNATURE DISHES p All image are for ustrative purposes only. W G fe#



& B ) KD

Gold Leaf Special Fried Rice Small /> $14.50
Large K $17.50

£ 1R

Steamed Rice $2.50 Per Person / FEfit

i A0 SR

Chicken & Pineapple Fried Rice $23.00

IR 9 SR o i

King Prawns & Seasonal Vegetables Fried Noodles ~ $31.50

it A da

Seafood Combination Fried Noodles $31.50
R

Beef & Seasonal Vegetables Fried Noodles $23.00

LRSS J

Singapore Noodles ¢ $23.00
- IR L BE R

BBQ Pork & Seasonal Vegetables Fried Noodles = $23.00

I S5 R

Chicken & Seasonal Vegetables Fried Noodles $23.00

D& F Py ST A kY

Satay Beef or Chicken Fried Noodles $23.00

fi S R Yo i

Chinese Sausage & Prawn Fried Rice $31.50

B
Chicken & Pineapple Fried Rice

. jard e
Seafood Combination Fried Noodles

B kS ok
Singapore Noodles

b 2A 4%
RICE & NOODLES

UE R ¢ ‘WEUL NS S )
Select from:
Egg Noodles / Rice Noodles / Vermicelli

g

All image are for ilhotrative parposes only, RIVA RS §



