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CHINESE MENU
PLEASE SELECT ONE MENU OPTION  (A OR B)

Any requests for vegetarian or special dietary requirements can be catered for.

DIETARY KEY:  DF Dairy Free  |  GF Gluten Free  |  NF Nut Free  |  Pesc Pescetarian  |  Veg Vegetarian  |  V Vegan

MENU A  $80 PER PERSON 
EAST OCEAN SEAFOOD BANQUET 
Min. 10 guests per table 

Steam Scallop & Vermicelli  
with XO sauce  
XO粉絲蒸帶子

Deep Fried Prawn Ball 
酥炸百花球 

Dried Scallop and Mixed Seafood Soup 
玉瑤海皇羹

Braised Lobster Tail  
with Garlic Butter Sauce (E-fu noodles) 
蒜香牛油焗龍蝦尾(伊麵底)

Braised Sliced Abalone & Chinese Mushroom  
with Supreme Oyster Sauce 
碧綠花菇蠔皇鮑片

Steamed Live Fish  
with Ginger & Shallot 
清蒸游水魚

Signature Crispy Chicken  
with Dry Garlic 
當紅炸子雞

Special Seafood Fried Rice 
海皇炒飯

Sweetened Red Bean Soup  
with Lotus Seeds 
百年好合

Fresh Fruit Platter 
永結同心

MENU B  $105 PER PERSON 
EAST OCEAN DELUXE SEAFOOD BANQUET 
Min. 10 guests per table 

Barbecued Suckling Pig Platter 
大紅乳豬拼盆

Steam Oyster & Vermicelli  
with XO sauce 
XO粉絲蒸生蠔 

Stir Fried King Prawn & Vegetables  
with crab roe 
蟹皇翡翠蝦球 

Dry Scallop and Fish Maw Soup 
瑤柱魚肚羹

Braised Live Lobster  
with Garlic Butter Sauce (E-fu noodles) 
蒜香牛油焗龍蝦(伊麵底)

Steamed Live Coral Trout  
with Ginger & Shallot 
清蒸游水東星斑

Signature Crispy Chicken  
with Dry Garlic 
當紅炸子雞

Special Seafood Fried Rice 
海皇炒飯

Sweetened Red Bean Soup  
with Lotus Seeds 
百年好合

Fresh Fruit Platter 
永結同心
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