Imperial Banquet Menu

$68 Per person
Minimum for 6 people

BD=E
Three Treasures of Dim Sum
Steamed Xiao Long Bao,

Vegetarian Spring Roll and Fried Chicken Dim Sim

BRI

Spicy Shredded Beef with Peking Sweet Dark Vinegar

AN

Boneless Crispy Skin Chicken with Special Shandong
Spring Onion Soy Sauce

HIRFEERN

Sizzling Mongolian Lamb

maAHE

Deep-Fried Pork Tenderloin Chop Tossed with Salted Garlic

R RO RESR

Stir Fried Seasonal Vegetables (V)

M ER

Yangzhou Fried Rice ‘I’

R
Dessert of the day
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Empress Banquet Menu

$88 Per person
Minimum for 6 people

D=8
Three Treasures of Dim Sum
Steamed Xiao Long Bao,
Vegetarian Spring Roll and Fried Chicken Dim Sim

BHE

Crispy Aromatic Duck Pancakes

EiRXOERBH

Sauteed Assorted Seafood in Supreme XO Sauce ‘I’
MRREEN
Sizzling Mongolian Lamb
Ffz B2 LI SR &k

Boneless Crispy Skin Chicken with Special Shandong
Spring Onion Soy Sauce

BRI
Spicy Shredded Beef with Peking Sweet Dark Vinegar

L

Sweet & Sour Pork with Lychee

INBFAE I ER

Miss Yue’s VIP Fried Rice ‘I’

Deep Fried Ice Cream
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Emperor Banquet Menu

$108 Per person
Minimum for 6 people

ERERE=M

‘ Chef’s Signature Entrée Trio

4 Award-Winning Peking-Style Fried Egg Roll
Pork & Prawn Shanghai Wontons in Special Spicy Red Sauce
Salt & Pepper Calamari ‘I’

FERER RS

House Roasted Peking Duck with Pancakes

EPAERE

Duck Meat San Choy Bao

WFHER

Crispy Chrysanthemum Fish with Pine Nuts ‘A’

ERIERE
Golden Crispy King Prawns, Kung Pao Style ‘I’

B4R (ASTIS)
Wok Fried Diced Wagyu Sirloin Steak in Teriyaki Sauce
HIRREEAN

Sizzling Mongolian Lamb

HTHERRHES

Spare Ribs in Sticky Sweet & Black Vinegar Sauce

MERZ ISR 2 o’
Boneless Crispy Skin Chicken with Special Shandong Spring Onion Soy Sauce

NRTAEIER

Miss Yue’s VIP Fried Rice ‘I’

INAERER

The Chef’s Sweet Finale
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Origin of seafood: ‘A’ - Australian

‘I’ - Imported

‘M’ - Mixed (a combination of both)

Member discounts do not apply to banquet menus




