A

GOLDEN CENTURY ®

Should you have any special dietary requirements or allergies, please inform your waiter.
We will endeavour to accommodate your dietary needs, however due to the potential of trace allergens,
we cannot guarantee completely allergy-free dining experiences.

Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday
falls on a Sunday). An additional service fee of 10% applies to bookings of 10 people or more.



Banquet Menu

$450 (Table of 4)
$450 (fg:5 443)

Appertizer
GG

Wafer Seafood Roll
BRI

Signature Dim Sum Platter
B IWE

Mains

Peking Duck Pancake
B BT

2nd Course - Duck Meat San Choy Bow
TEARA

Stir-Fried Live Pipis with House Made XO Sauce & Vermicelli
XOXOHR BRI

Stir-Fried Mixed Vegetables
[ErgUES

Dessert
i

Custard Liquid Lava Centre Buns
Py




Banquet Menu

$650 (Table of 4)
$650 (f95 44r)

Appertizer
B

Cantonese BBQ Platter

Wafer Seafood Roll
AL

Mains

Braised Live Lobster with Garlic Butter Sauce with E-Fu Noodle
wR TR OO R

Diced Beef with Black Pepper Sauce

SRR

Stir-Fried Mixed Vegetables

THIOPUSE

Golden Century Fried Rice
BRRDER

Dessert
i

Cantonese Steamed Sponge Cake
HIRBHEE




Banquet Menu

$1500 (Table of 8)
$1500 (f5:5 81)

Appertizer
I

Signature Dim Sum Platter
FEERG O DR

Cantonese Style Barbecued Pork
B8

Eggplant Cubes with House Made Sauce
BT

Cold Cut Cucumber with Garlic & Sesame Vinaigrette
E e

Mains

Peking Duck Pancakes
AsR T

2nd Course - Duck Meat San Choy Bow
RIS

Stir-Fried Live Pipis with House Made XO Sauce & Vermicelli
XOKDI FEAN

‘Golden Sands’ Claypot Live Mud Crab with Pork & Crystal Noodles
BRI SR

Steamed Live Fish with Ginger & Shallot
Bk A

Diced Beef with Black Pepper Sauce
TR AL

Stir-Fried Mixed Vegetables
TR

Golden Century Fried Rice
BRI

Dessert
it

Black Sesame Sticky Rice Dumplings
EiEE

Fortune Cookie

SEIEBH




Banquet Menu

$2000 (Table of 8)
$2000 (f3:5 81)

Appertizer
B

Signature Dim Sum Platter
B IWE

Fried XO Sauce Prawn Buns
XOF A% UE

Eggplant Cubes with House Made Sauce
BT

Cold Cut Cucumber with Garlic & Sesame Vinaigrette
FHHmEHER

Mains

Stir-Fried Live Pipis with House Made XO Sauce & Vermicelli
XODIR BEKN}EE

Braised Live Lobster with Garlic Butter Sauce & E-Fu Noodle
wr - HHRE R

Steamed Live Coral Trout with Ginger & Shallot

B 2YE

Diced Beef with Wasabi Sauce
H A=k

Toast Spring Chicken with Red Bean Curd Glaze
LR
Braised Two Kinds of Mushrooms with Vegetable
L 325e

Golden Century Fried Rice
BRI

Dessert
it

Black Sesame Sticky Rice Dumplings
B

Seasonal Fruit Platter

FERIR R

Fortune Cookie

SEIEB




Banquet Menu

$2600 (Table of 8)
$2600 (&5 81ir)

Appertizer

Signature Dim Sum Platter
RSB O PR

Fried XO Sauce Prawn Buns
XO % i Ag R

Eggplant Cubes with House Made Sauce
DR T

Cold Cut Cucumber with Garlic & Sesame Vinaigrette
FHHE N

Mains
Australian Southern Red Rock Live Lobster Sashimi
FEDNET RS £

Sliced Live Large Abalone Steamboat
HRTK

Stir-Fried Live Pipis with House Made XO Sauce & Vermicelli
XOADI BN} EE

2nd Course - Stir-Fried Lobster with Ginger & Shallot with E-Fu Noodle
T VMRS

Steamed Live Fish with Ginger & Shallot
THZAKE

Hong Kong Typhoon Style Lamb Chops
RERIEEH

Toast Spring Chicken with Red Bean Curd Glaze
LR E R

Stir-Fried Mixed Vegetables

e

Golden Century Fried Rice
BRERDE

Dessert
i

Black Sesame Sticky Rice Dumplings
EiHEE

Seasonal Fruit Platter

R

Fortune Cookie

SEIEBF




