Two Course Set Dinner A

Starters :
Hot Mixed Hors D’oeuvres :

B.B.Q. Spare Ribs Brushed with Honey
Malaysian Chicken Satay on Skewers
Sesame Prawn Toast
Shredded Duck Spring Rolls
Crispy Seaweed
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Optional Intermediate Course :
Aromatic Crispy Duck (Served with Pancakes,
Spring Onions Cucumber & Dressings)
£4.80 per person - min 2 or more
Main Course
Sweet & Sour Pork Cantonese
Stir Fried Chicken with Mushrooms in a Satay Sauce
Stir Fried Seasonal Chinese Greens
Fried Rice with Egg

£18.50 Per Person (Minimum for 2)

Two Course Set Dinner B

Starters :
Hot Mixed Hors D’oeuvres :
Mandarin Spare Ribs
Won Ton Parcels
Crispy Chicken Wraps
Vegetarian Spring Rolls
Crispy Seaweed
Optional Intermediate Course :
Aromatic Crispy Duck (Served with Pancakes,
Spring Onions Cucumber & Dressings)
£4.80 per person - min 2 or more
*kkhkkikkkkikikk
Main Course
Sliced Roast Duck in a Szechuan Peppercorn Sauce
Stir Fried Chicken with Fresh Sugar Snaps
Crispy Shredded Beef with Chilli
Fried Rice with Egg

£19.50 Per Person (Minimum for 2)
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Three Course Set Dinner

Starters :

A Platter of Hot Mixed Hors D’oeuvres :
Smoked Shredded Chicken
Crispy Duck Spring Rolls

Grilled Pork Dumplings
Shanghai Ribs
Crispy Seaweed
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Intermediate :
Aromatic Crispy Duck
(Served with Pancakes, Spring Onions
Cucumber & Dressings)
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Main Course :

Fillet of Beef in a Creamy Peppercorn Sauce
Sweet & Sour King Prawns Cantonese
Barbeque Roast Pork with Ginger & Spring Onions
Crispy Chicken in a Sweet Chilli Thai Sauce
Stir Fried Seasonal Greens
Yeung Chow Fried Rice
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£28.50 Per Person
(Minimum for 4)
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Three Course Royal Set Dinner

Starters :

A Platter of Hot Mixed Hors D’oeuvres :
Butterfly King Prawns
Mandarin Spare Ribs

Crispy Won-Ton
with a Sweet & Sour Dip
Chicken Satay on Skewers
Crispy Prawn Dumplings
Crispy Seaweed
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Intermediate Course :
Please Choose Either....
Aromatic Crispy Duck
(Served with Pancakes, Spring Onions
Cucumber & Dressings)
or
A Steamed King Scallop with Glass Vermicelli
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Main Course :
Fillet of Steamed Sea Bass with Ginger & Spring Onions
B.B.Q. Pork with Fresh French Beans
Fillet of Steak in a Creamy Peppercorn Sauce
Crispy Chicken with a Fruity Plum Sauce
Red Duck Curry
Stir Fried Japanese Noodles with Supreme Soya Sauce
Special Fried Rice
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£32.00 Per Person
(Minimum for 5)
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Supreme Seafood Gourmet Dinner

Starters:
A Platter of Hot Mixed Hors D’oeuvres :
Satay Prawns on a Skewer
Salt & Chilli Squids
Crispy Prawns Dumpling
Nori Seafood Rolls
Crispy Seaweed
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Intermediate Course :
A Steamed Fresh King Scallop with Glass Vermicelli
And A Steamed Fresh King Prawn with Garlic
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Main Course :
Stir Fried Scallops with Broccoli
Squids in a Fruity Chilli Sauce
Thai Green King Prawn Curry
Sweet & Sour Fillet of White Fish
Stir Fried Japanese Noodles in Supreme Soya Sauce
Crabmeat & Sweetcorn Fried Rice
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£32.00 Per Person
(Minimum for 4)
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