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LIVE LOBSTER OR LIVE MUD CRAB BANQUET

4 PEOPLE BANQUET 6 PEOPLE BANQUET
Lobster $428 Or Mud Crab $368 Lobster $568 Or Mud Crab $468
Seafood Combination Soup Steamed Oysters (12pcs)
Stir-Fried Live Live Lobster Or Mud Crab Seafood Combination Soup

WG g et orgnil NogCles Stir-Fried Live Live Lobster Or Mud Crab

Steamed Live Barramundi with Ginger & Shallot and Noodles

Steamed Live Barramundi

Choice of Two Dishes: Choice of Three Dishes:
. 1. BeefFillet 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. Deep Fried Scallops in 5 spices :
: 10. Boneless Chicken in 3 Wines Sauce (Taiwanese Style) 22. Calamari in Homemade Chilli Sauce :
- 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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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
Steamed Oysters (16pcs) Gold Leaf Cold Platter

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

ith Gi hallot and Noodl
S pese i natahancNGodes 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.BeefFillet 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. Deep Fried Scallops in 5 spices :
: 10. Boneless Chicken in 3 Wines Sauce (Taiwanese Style) 22. Calamari in Homemade Chilli Sauce :
- 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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Deep-Fried Chilli Salt &
Pepper King Prawns
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BANQUETS %

All Banquets Minimum For 2 or More

BANQUET A | $45 Per Person

Honey BBQ Pork &
Crispy Roast Pork

oooooooooooooo

oooooooooooooo

Deep-Fried Chilli Salt &
Pepper Calamari

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

BANQUET B | $55 Per Person

Honey BBQ Pork &
Crispy Roast Pork

oooooooooooooo

oooooooooooooo

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 | $65 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 | $95 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 (FrEEMEEIEHERERN)
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Market Price [is} B ABALONE

Poached / Stir-Fried /
Foie Gras Sauce

SNOW CRAB

Foie Gras Sauce / Steamed with
Egg White & Chinese Wine

i i
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scALLOP | #F g OYSTER | ¥
IN SHELL (:[‘ OR DEEP FRIED OYSTER | 4 {T
Steamed with Gold Leaf XO ﬁ Steamed with Gold Leaf XO It ﬁ
Chilli Sauce / Black Bean Sauce / 7% Chilli Sauce / Black Bean Sauce / 1%:
Garlic Sauce Garlic Sauce / Ginger & Shallot E
=
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KING CRAB [ %8 — @&

R BEREPASY - PRUERTCRH - R MRS B AU ?;; af
Stir-Fried Crab Meat with Ginger & Shallot and é‘é s
Deep-Fried Spicy Salt & Pepper Crab Claw and i k
Crab Roe Hot & Sour Soup or Crab Roe E-fu Noodles %
BABY ABALONE ¥ Bk fifl fix §
AT ¢ R~ BUKEER  REE - XOIE - S s L
Steamed / Tangerine Peel & Ginger / Garlic Sauce / }% Fg g
Gold Leaf XO Chilli Sauce / Ginger & Shallot . R
X i
O 45
¥ 3
; ]
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LOBSTER | & o
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
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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






PR 3
Deep-Fried Spicy Salt & Pepper
Soft Shell Crab

e H R
Sliced Pork Belly in
Special Garlic Sauce (Cold Dish)

BRI My
St1r Fried Baby Abalones
with Black Truffle Paste

Lttty
Stir-Fried Baby Abalones
with Maggi Soy Sauce

\\\\\\\\

Sichuan Boiled Fish Fillet

ERNFE
Stir-Fried String Bean with Olive Pickles

FEAREE A
Pan Fried Wagyu Beef Fillet
with Black Truffle Paste

8 B.B.QAIA
B.B.Q Wagyu Beef on Sizzling Plate

RITAERFEY (19f4)
Roast Lamb Chop with
Five Spice (4pcs)

$38.50

$33.50

$65.50

$60.50

$38.50

$33.50

$65.50

$65.50

SPECIALITIES
S R - T

T e *‘“’%/

S —

HEREMAH
Pan-Fried Barramundi Fillet
with Ginger & Shallot
BTHEET
Stir-Fried Diced Chicken
in Special Spicy Sauce $33.50
IR R E
Beef Ribs in Homemade Spicy Sauce $36.50
LY N e T
Black Truffle Fried Rice with Scallops $38.50

AITAERFEPL (191F)

Roast Lamb Chop with Five Spice (4pcs) $36.50
EERUE M

Pan-Fried Barramundi Fillet

with Ginger & Shallot $65.50

AR
Deep-Fried Spicy Salt &
AR Pepper Soft Shell Crab
Pan-Fried Wagyu Beef Fillet with
Black Truffle Paste

Image for illustrative purposes only. [y Hfit 225
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Stuffed Crab Claw
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Honey BBQ Pork '-'l‘x
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Ul
Honey BBQ Pork $11.80
&L
Steamed Assorted Dim Sim (3pcs) $11.80
HER A
Chicken San Choi Bao $11.80
Pork San Choi Bao $11.80
Seafood San Choi Bao $12.00
PUEE SR 25 SV
Deep-Fried Five Spice Quail $13.00 SR (XOUE)
5 Steamed Fresh Oysters in
& Wz BE (20 Gold Leaf XO Chilli Sauce
Spring Roll (3pcs) $11.80

TR e AR
Deep-Fried Spicy Salt & Pepper Calamari $12.00
BENT
Scallops with Ginger & Shallot $13.00

ERAL L
Stuffed Crab Claw $13.00

iRzt (1)
Deep-Fried Sesame Prawn Toast (2pcs) $12.00

w e ERIEEL (P94F)
ﬁffooﬁ% Choi Bao Deep-Fried Won Ton (4pcs) $12.00

@ RIS
Chinese Sausage in Soy Sauce $11.80

EaTe cHENCHCSEAD

Steamed Fresh Oysters (Per Dozen) Market Price Tif&
A3 - gGr / XO%E ) A/ wrE

Select from: Black Bean Sauce / Gold Leaf XO Chilli Sauce /
Ginger & Shallot / Garlic Sauce

JEFRHES T
RECOMMENDED CHEF'S SIGNATURE DISHES Image for illustrative purposes only. [ F H k2%



soup ‘&

Tk
Chicken & Sweet Corn Soup

B S
Crab Meat & Sweet Corn Soup

fEREER G

Won Ton Soup (Short Soup)
2ERY;

Egg Noodles in Soup (Long Soup)

Seafood & Bean Curd Soup

Seafood Hot & Sour Soup

NSy AR
Seafood Combination Soup (Chicken Broth)

= HISAREE
Shredded Duck Soup

$10.50

$12.50

$10.50

$10.50

$10.50

$11.50

$14.50

$10.50

Image for illustrative purposes only. [ Fr Jfit 2%



‘e - GAME
Roast Whole Pigeon (Squab) $45.00 e

@ XOt b msa A
Crocodile Fillet in Gold Leaf XO Chilli Sauce $38.50
EEERAA ' '
Crocodile Fillet with Ginger & Shallot $38.50
XOE RN
pr=— BN ¢ C dile Fillet i
& BN AEA Gold Leaf XO Chilli Sauce
Mongolian Lamb on Sizzling Plate . $33.50
JTBER ; .
Sliced Lamb in Sichuan Chilli Pepper Sauce ©$33.50
T -
r.
.
‘
¥ ALHELA
%ﬁ Roast Whole Pigeon (Squab)

JEF ElHE ST
RECOMMENDED CHEF'S SIGNATURE DISHES Image for illustrative purposes only. [ F H {22
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CHICKEN & DUCK g
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JE5TFr BNS
Peking Duck
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& AL RS

PR Peking Duck Half 4 (6-8 pes / {4) $44.00
Deen FricdiSpicy Whole 2% (12-16 pcs / ) $70.00

Salt & Pepper Chicken Ribs

Wi Bz 1S Corees)

Roast Duck (Half) $33.50
RS

Braised Duck with Seafood Combination $36.80

& e

Sweet & Sour Duck Breast $33.50
FESED S

Braised Duck with Mixed Vegetables $33.50
ELN ke

Gold Leaf Special Roast Duck (Half) $36.80

3 CHICKEN &
DUCK

ALz, o
ERLIE T2
Crispy Skin Chicken $28.80 % % %

Honey Chicken $28.80

& T IBEEER
Sichuan Chilli Pepper Chicken Fillet $28.80

BT HEEK
Chicken Fillet in Black Bean Sauce $28.80

& IR SR

Boneless Chicken in 3 Wines Sauce (Taiwanese Style) $28.80

S HERK
Mongolian Chicken $28.80

R R
Stir-Fried Chicken with Seasonal Vegetables $28.80

= RFERR

Kung Po Chicken (with Peanuts & Chillies) $28.80

BERFERR
Chicken with Cashew Nuts & Diced Vegetables $28.80

FRABIFHERR ARG
Chicken Fillet in Black Pepper Sauce $28.80 Boneless Chicken

in 3 Wines Sauce
& HERZEH
Deep-Fried Spicy Salt & Pepper Chicken Ribs $28.80

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




PORK & BEEF

U

Beef Fillet in

Honey Pepper Sauce

%’?

Image for illustrative p



EESCLIN

Stir-Fried Beef with Seasonal Vegetables $28.80
A
Stir-Fried Beef in Black Bean Sauce $28.80
SR
Stir-Fried Beef in Oyster Sauce $28.80
BRrA
Stir-Fried Beef in Plum Sauce . $28.80
WEWTA
Stir-Fried Beef in Satay Sauce $28.80
& P .
Sichuan Chilli Pepper Beef LR $28.80
BTN
Mongolian Beef on Sizzling Plate $28.80
T A _ HESELE
Stir-Fried Beef with Chinese Broccoli - $28.80 Stir-Fried Beef with Seasonal Vegetables
AR AR .
Stir-Fried Beef with Cashew Nuts & Diced Vegetables = $28.80
o R
Cantonese Style Beef Fillet - $36.80
& BN
Beef Fillet in Black Pepper Sauce $36.80
XOUE B4
Beef Fillet in Gold Leaf XO Chilli Sauce $36.80
& EREE
B illet i :
eef Fillet in Honey Pepper Sauce $36.80 o L
ﬁzﬁ% q:;l;m] _’%;% Deep-Fried Spicy Salt & Pepper Pork Cutlet
Shredded Beef Fillet in Peking Sauce $36.80
L]
HH BRI IS A
Sweet & Sour Pork $28.80
& TP
Deep-Fried Spicy Salt & Pepper Pork Cutlet $28.80
& TR
Pork Cutlet in Peking Sauce $28.80
CUS
Honey BBQ Pork $28.80
e EZBEN
Crispy Roast Pork $28.80
EREE S
Pork Cutlet in Black Pepper Sauce with Onion $28.80
Sy & RIBFESEA

Uit ORI Charcoal Grilled Pork Neck with Sweet Chilli Sauce $28.80

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



Stuffed Scallops with
Minced Prawn in Egg White Sauce

BRI e Py
Sweet & Sour Fish Fillet
(with or without Batter)

Image for illustrative purposes only. [y Hfit 225




B HRER

King Prawns in Black Bean Sauce $38.50
PYJTIBREER
Sichuan Chilli Pepper King Prawns $38.50
T PRAWN
Honey King Prawns $38.50
R ISR
Sweet & Sour King Prawns (with or without Batter) $38.50
IS EER
King Prawns with Cashew Nuts & Diced Vegetables $38.50
TRERMEER g
Deep-Fried Spicy Salt & Pepper King Prawns (with or without shell) ~ $38.50
SN A R
King Prawns with Garlic Sauce on Sizzling Plate $38.50
IRF SRR
King Prawns with Seasonal Vegetables $38.50
HUARIEER
King Prawns in Peking Sauce $38.50
XOUH U
King Prawns in Gold Leaf XO Chilli Sauce $38.50 F A B ER
King Prawns in
H AT Bt Bk Japanese Wasabi Sauce
King Prawns in Japanese Wasabi Sauce $38.50
IRFSRMEER
King Prawns with
Seasonal Vegetables
=
B AT
Scallops with Garlic Sauce on Sizzling Plate $38.50
ST
St1r Fried Scallops with Seasonal Vegetables $38.50
T
Stir-Fried Scallops with Ginger & Shallot $38.50
SCALLOP  #su=
Deep-Fried Spicy Salt & Pepper Scallops $38.50
it I EERA T
Stuffed Scallops with Minced Prawn in Egg White Sauce $42.50

F Rl FE A
RECOMMENDED CHEF'S SIGNATURE DISHES
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FISH & CALAMARI

=53
Stir- Frled Fish Fillet with Seasonal Vegetables $33.80
EEH R
Fish Fillet in Oyster Sauce $33.80
RHER I R
Sweet & Sour Fish Fillet (with or without Batter) $33.80
A Al
Fish Fillet with Garlic Sauce on Sizzling Plate $33.80
THZRZEDE
Steamed Whole Coral Trout 1 Market Price Ti{®
TR | RS -
Steamed or Deep-Fried Fresh Barramundi Fillet $62.50

-

Deep-Fried Spicy Salt & Pepper Calamari

XOEIDI (Htitite)
Pipi (Clam) in Gold Leaf
XO Chilli Sauce with Chinese Donuts

UEYIEZRES s
Sichuan Chilli Pepper Calamari $33.50

R
Deep-Fried Spicy Salt & Pepper Calamari $33.50

BT
Calamari in Black Bean Sauce $33.50

XOEGRPHE CHutisein $4.00)
Pipi (Clam) in Gold Leaf XO Chilli Sauce $36.50
(with Chinese Donuts Extra $4.00)

JETRTHE AT
RECOMMENDED CHEF'S SIGNATURE DISHES All image are for illustrative purposes only. [y it 2%



R E S
Claypot Seafood
Combination &
Bean Curd

CLAYPOT

K fit 0%
Claypot Braised Sliced Abalone & Chinese Mushroom  $58.50

M RRR A O%
Claypot King Prawns & Vermicelli $38.50

e E IR 08
Claypot Seafood Combination & Bean Curd $38.50

WS G
Claypot Chilli Minced Pork & Bean Curd $28.80

EETAR
Claypot Braised Beef with Ginger & Shallot $28.80

BIENRHER
Claypot Braised Chicken with Ginger & Shallot $28.80

ISTRIHES '
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PRIl
Deep-Fried Spicy
Salt & Pepper Bean Curd ..

AV HER
Stir-Fried Mixed
Seasonal Vegetables

L
=

mHe P
Vegetarian Spring Roll (3pcs) $11.80 -
Vegetarian San Choi Bao $11.80
S B 7
Mixed Vegetables Clear Soup $11.80
CREnEE o 3
Buddha's Delight $28.80
BRI F
Poached Chinese Broccoli with Soy Sauce $28.80
WEE -
Stir-Fried Mixed Seasonal Vegetables . $28.80 ;
4, Sl %
WA S
Deep-Fried Spicy Salt & Pepper Bean Curd
((Ends e
Braised Bean Curd w1th Mushroom &
Seasonal Vegetables .-
TR S 2 )
Sweet & Sour Bean Curd ’
< B s
Supreme Soy Sauce Fried Noodles .
o« BB o
Vegetarian Singapore Noodfés*-
gt
Vegetarian Fried Rice 3 Small 7>
Supreme Soy Sauce Fried Noodles . Large k

BITHEN | .
RECOMMENDED CHEF'S SIGNATURE DISHES i All image are for illustrative purposes only. [&] F A ffke2=%
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VEGETARIAN

$28.80

L

$28.80-
$28.80
§22.00
$26.50

$19.00

$22.00
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SRR RO X

Gold Leaf Special Fried Rice Small /| $19.00

Large K $22.00
. i AR

Steamed Rice $3.00 Per Person / 5-{i;

W HEFERIID B

Chicken & Pineapple Fried Rice $28.80

Rf SRR 1 4l

King Prawns & Seasonal Vegetables Fried Noodles ~ $38.50

Seafood Combination Fried Noodles $38.50

R A

Beef & Seasonal Vegetables Fried Noodles $28.80

K

Singapore Noodles $28.80

RS S

BBQ Pork & Seasonal Vegetables Fried Noodles =~ $28.80

FEREER I

Chicken & Seasonal Vegetables Fried Noodles $28.80

BEAFAFEA L

Satay Beef or Chicken Fried Noodles $28.80

BEEIEBOS

Chinese Sausage & Prawn Fried Rice $38.50

WEHEHERT D B
Chicken & Pineapple Fried Rice

IRl

Seafood Combination Fried Noodles

K
Singapore Noodles

RICE & NOODLES

niE : A/ wik / OKB

Select from:
Egg Noodles / Rice Noodles / Vermicelli

All image are for illustrative purposes only. [&] Fi A {22
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DRINKS
BX i

R4S Chinese Tea

J5iHE Oolong
ZF Jasmine
vH Pu Erh

Deep-Fried Ice Cre_a‘r'n

Banana Fritter wit_l; Ice Cream
Pineapple Fritter with Ice Cream
Mango Pudding v‘éth Ice Cream
Lychees with Ice Cream

Vanilla Ice Cream

Coconut Jelly

Mixed Fruit Platter (Minimum order 2)

DESSERT
T

$12.50
$10.50
b $1050) 10

$12.50 i B
$10.50 f'Eh ¥
$8.50 :, ) .

.§;1b.$0 L, | I-" =
. $9.5?) P'_iir-!pg;:sonf fﬁ !

,
g, i
Gt 4

%516 Chrysanthemum

Rl FFE A
RECOMMENDED CHEF'S SIGNATURE DISHES

1
$2.80 Per Person / &3-{if $5.50
=
Espresso -
Long Black . 2
Macchiato _-f: i, _
Decafteinated -l 0
: o 1
ry
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