HOUSE SPECIALTIES

Sizzling Cantonese Surf & Turf | King prawns and beef strips stir-fried with garlic sauce
served on a sizzling hot plate

Salt & Pepper Squid and Prawns | Prawns and squid dusted in our own special salted crust,
deep-fried and served with a chilli cucumber dipping sauce

Inche Kabin | Deep-fried marinated chicken thigh fillet with a spicy chilli sauce

Sizzling Honey & Pepper Beef | Beef strips stir-fried with a honey and pepper sauce on a sizzling hot plate
Malaysian Chicken Curry | A fresh zesty Malaysian style chicken curry served with roti paratha

Peking Beef | Strips of beef crumbed and deep-fried with sweet & sour sauce

Crispy Sesame King Prawns | Prawns dipped in a spicy batter and deep-fried, served with
Nancy’s Special Spicy Sauce

Hoi Sin Chicken, Beef or Pork | Your choice of either beef, pork or chicken strips tossed in
a shallot, soy, honey and hoi sin sauce

Shan Dong Chicken | Half chicken poached in a soya broth then deep-fried till crisp, served with
deep-fried Asian greens and a garlic, vinegar and chilli sauce

Seafood Tofu Hot Pot | Prawns, scallops, calamari and vegetables cooked in a chilli oyster sauce

Sizzling Beef Steak Chinese Style | Strips of beef stir-fried with onion, shallot, capsicum and carrot
with a sweet tomato and vinegar sauce

Chilli BBQ Beef or Chicken | Strips of beef or chicken stir-fried in a Chinese bbq sauce with chilli
Mongolian Lamb | Sizzling pieces of lamb with onions and garlic finished with our own spicy sauce

Deep-fried Beef, Chicken or Pork with King Do Sauce | Strips of beef, chicken or pork with
onions and spicy plum king do sauce

Crispy Barramundi Fillet | Lightly dusted barramundi pieces quickly deep-fried, finished with a chilli,
garlic, ginger and tomato sauce

Braised Barramundi with Ginger and Shallots | Barramundi fillets braised with ginger, shallots and soy sauce

Sizzling Garlic Squid or Scallops | Squid or scallop pieces stir-fried with garlic sauce,
served on a sizzling hot plate

APPETISERS

Mixed Entrée | Spring roll, dim sim, prawn toast, and satay chicken skewer

Mini Vegetable Spring Rolls (4) (vegetarian friendly) | With sweet and sour dipping sauce
Roast Crispy Skin Duck | Served with shallot pancakes and dipping sauce

Pork Sang Choy Bow (2) | Served in crisp lettuce cups

Sesame Seed Prawn Toast (6) | Finely minced prawns on thin toast, coated with sesame seeds,
served with a chilli and cucumber dipping sauce

Satay Chicken Skewers (4) | Marinated chicken tenderloin skewers served with a peanut satay sauce

Steamed Asian Delicacy Plate | Mixed plate of steamed prawn gow gee, chinese pork bun and dim sim
with soya dipping sauce

Steamed Prawn Gow Gee (6) | Served with coriander, chilli and cucumber dipping sauce
Steamed Pork Dim Sims (6) | Served with soya sauce

Steamed Pork Buns (4) | Served with soya and chilli dipping sauce

Deep-fried Chicken Dim Sims (6) | Served with coriander, chilli and cucumber dipping sauce
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SOUuP

Short Soup | A light chicken broth with chicken wontons

Long Soup | A light chicken broth finished with soft egg noodles

Sweet Corn and Chicken Soup | Chicken broth and sweet corn finished with egg whites
Seafood Soup | Prawn, scallop and calamari in chicken broth finished with egg whites

Mixed Vegetable Soup | Asian greens and vegetables in vegetable broth finished with soya

CHICKEN

Sizzling Garlic Chicken

Braised Chicken with Cashews and Oyster Sauce
Mongolian Chicken

Sizzling Satay Chicken

Szechwan Chicken

Black Bean Chicken

Sizzling Garlic and Pepper Chicken

Braised Chicken with Ginger and Shallots

Tempura Chicken with honey, plum, lemon or sweet and sour sauce

PRAWNS

King Prawns with Ginger, Shallots and Snow Peas
King Prawns with Cashews and Oyster Sauce
Sizzling Garlic King Prawns

Satay King Prawns

Sweet Chilli King Prawns

Black Bean King Prawns

King Prawns with Fresh Chilli, Shallots and Ginger
Szechwan King Prawns (hot)

Tempura King Prawns with honey, lemon or sweet and sour sauce

DUCK
Half Roast Duck with Hoi Sin Dipping Sauce

Half Roast Duck with Asian Greens
Half Steamed Duck with Mixed Vegetables
Half Steamed Duck with Ginger and Shallots
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BEEF 17.50

Sizzling Garlic Beef

Szechwan Beef

Mongolian Beef

Satay Beef

Beef with Cashews and Oyster Sauce
Beef and Black Bean Sauce

Braised Beef with Ginger and Shallots
Braised Beef with a Chilli BBQ Sauce
Sizzling Garlic and Pepper Beef

Tom Yum Beef

PORK 17.50

Braised Pork with Ginger, Shallots and Snow Peas
Battered Pork with Sweet and Sour Pineapple Sauce
Sizzling Garlic Pork

Satay Pork

Sweet Chilli Pork

Tom Yum Pork

Black Bean Pork

Szechwan Pork (hot)

OMELETTES

Chicken | A light fluffy chicken and egg omelette accompanied by Chinese gravy 13.90
Prawn | A light fluffy prawn and egg omelette accompanied by Chinese gravy 14.90
BBQ Pork | A light fluffy bbq pork and egg omelette accompanied by Chinese gravy 14.90
Combination | A light fluffy chicken, prawn, vegetable and egg omelette accompanied by Chinese gravy 14.90
Vegetable Omelette (vegetarian friendly) | A light fluffy vegetable and egg omelette accompanied by 12.90

Chinese gravy

Plain Omelette (vegetarian friendly) | A light fluffy egg omelette accompanied by Chinese gravy 10.90

VEGETABLES AND TOFU (vegetarian friendly)

Stir-fried Seasonal Asian Greens with Chinese Mushrooms 9.80
Stir-fried Combination Vegetables 8.90
Sizzling Honey Pepper Vegetables 8.90
Tempura Vegetables with a Soya Dipping Sauce 10.90

Wok-fried Tofu with Ginger, Shallot, Chinese Mushroom and Snow Peas 10.90
Wok-fried Tofu with Chilli 10.90
Ma Po Dofu | Stir-fried peppery hot bean curd 10.90




RICE

Steamed Rice 2.20pp
Fried Rice (vegetarian friendly) | Fried rice with egg and vegetables Sml (for 2) 3.90 Lge (for 3+) 5.50
Special Fried Rice | Fried rice with bbq pork, prawns and vegetables Sml (for 2) 4.70 Lge (for 3+) 6.50
Beef Fried Rice | Fried rice with strips of beef, shredded lettuce and oyster sauce 14.90
Deluxe Fried Rice | Special fried rice topped with bbq pork, chicken, beef, fried egg, 14.90
king prawns and satay sauce

NOODLES

Combination Soft Noodles | Soft noodles with a stir-fry combination of chicken, beef, prawns, 13.90
vegetables and soya sauce

Vegetable Soft Noodles (vegetarian friendly) | Soft noodles with a stir-fry of vegetables and soya sauce 11.90
Combination Chow Mien | Thin egg noodles deep-fried with a stir-fry of beef, chicken, seafood and 14.90

vegetables, flavoured with oyster sauce

Vegetable Chow Mien (vegetarian friendly) | Thin egg noodles deep-fried with a stir-fry of 12.90
vegetables flavoured with oyster sauce

Fried Koay Teow Combination Noodles | Stir-fried fresh rice noodles with chicken, beef and prawns, 14.90
bean sprouts, shallots, egg and chilli

Fried Koay Teow Vegetarian Noodles (vegetarian friendly) | Stir-fried fresh rice noodles with 12.90
asian greens, mixed vegetables, bean sprouts, shallots, egg and chilli

Sar Hor Fun Combination Noodles | Stir-fried fresh rice noodles with chicken, beef and prawns, 14.90
finished with gravy and an egg white glaze

Sar Hor Fun Vegetarian Noodles (vegetarian friendly) | Stir-fried fresh rice noodles with asian greens 12.90
and mixed vegetables, finished with gravy and an egg white glaze

Combination Laksa 15.90

A fresh zesty soup with noodles, vegetables, chicken, beef and prawns

Vegetarian Laksa (vegetarian friendly) 13.90
A fresh zesty soup with noodles, asian greens, tofu and vegetables

DESSERTS

Deep-fried Vanilla Ice Cream 8.90
Served with butterscotch sauce

Mango Fritters 12.00

Served with macadamia nut ice cream and passionfruit custard

Please see dessert menu for full selection

All meals can be produced without the use of any added MSG. Please let our wait staff know your preference.
Members receive 10% discount on presentation of their valid membership card.

Members receive 10% discount on presentation of their valid membership card.




BANQUETS

BANQUET MENU 1 (min 4 people) 20.50pp
6 courses
*  Mixed Entrees (4 varieties)
+  Tempura Honey Chicken
Special Fried Rice
+  Sizzling Garlic King Prawns
+  Battered Pork with Sweet and Sour Pineapple Sauce
Sizzling Garlic and Pepper Beef

BANQUET MENU 2 (min 4 people) 26.50pp
8 courses
Sweet Corn and Chicken Soup
+  Mixed Entrees (4 varieties)
+  Sizzling Garlic King Prawns
Special Fried Rice
+  Chicken with Ginger and Shallots
+  Battered Pork with Sweet and Sour Pineapple Sauce
Braised Beef with Cashews and Oyster Sauce
+  Deep-fried Ice Cream with Butterscotch Sauce

SILVER BANQUET (min 6 people) 32.00pp
10 courses
«  Short Soup
+  Mixed Entrees (4 varieties)
Sizzling Garlic King Prawns
*  Special Fried Rice
+  Braised Chicken with Ginger and Shallots
Salt & Pepper Squid and Prawns
+  Peking Beef
«  Stir-fried Seasonal Asian Greens with Chinese Mushrooms
Deep-fried Ice Cream with Butterscotch Sauce
+ Tea or Coffee and Chinese Fortune Cookie




GOLD BANQUET (min 6 people)

11 courses

Long Soup

Pork Sang Choy Bow

Mixed Entrees (4 varieties)

Satay King Prawns

Special Fried Rice

Deep-fried Beef with King Do Sauce

Tempura Honey Chicken

Sizzling Garlic and Pepper Beef

Stir-fried Seasonal Asian Greens with Chinese Mushrooms
Deep-fried Ice Cream with Butterscotch Sauce
Tea or Coffee and Chinese Fortune Cookie

ROYAL SUPREME BANQUET (min 6 people)
12 courses

Roast Crispy Skin Duck

Tempura Prawns with Lemon Sauce

Beef with Cashews and Oyster Sauce

Deluxe Fried Rice

Mongolian Lamb

Satay King Prawns

Salt & Pepper Squid and Prawns

Sizzling Garlic Chicken

Braised Barramundi Fillets with Ginger and Shallots
Stir-fried Seasonal Asian Greens with Chinese Mushrooms
Deep-fried Ice Cream with Butterscotch Sauce

Tea or Coffee and Chinese Fortune Cookie

VEGETARIAN BANQUET (min 4 people)

6 courses

Mini Vegetable Spring Rolls (4)

Salt & Pepper Deep-fried Silken Bean Curd
Vegetarian Fried Rice

Vegetable Omelette

Tempura Vegetables with Soya Dipping Sauce

Wok-fried Tofu with Ginger, Shallots, Chinese Mushrooms
and Snow Peas

WESTS\

38.00pp

45.00pp

18.50pp




