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BANQUETS

BANQUETS

One of the most pleasurable aspects of Chinese cuisine is
the tradition of sharing the dishes with the other guests at
your table(Prices are for a minimum of 4 peopleand do not
include beverages.)

SET MENU A($42/ per person)

ENTREE: BBQDUCK PUFFS

SOUP: CHICKEN & SWEET CORN SOUP
MAIN:

OBEEF WITH BLACK PEPPER

OKUNG BO CHICKEN

ONORTHERN SWEET &SOUR PORK

OSICHUAN HOT & SPICY TOFU

OSTIR FRIED SEASONAL VEGETABLE COMBINATION
OSTEAMED RICE (Jasmine)

TEA ORICECREAME

SET MENU B ($58/ per person)

ENTREE: DUCK SANG CHOY BAO

SOUP: SEAFOOD HOT & SOUR SOUP OR
CHICKEN & SWEET CORN SOUP

MAIN:

OFRIED PRAWN WITH SALT & PEPPER
OSAUTE SCALLOPS WITH VEGETABLES
OSPECIAL FISH FILLET (DEEP-SEA LING)
OAWU SPECIAL TOFU

OSPECIAL NUT WITH ZUCCHINI

OAWU FRIED RICE

CHOICE OF DESSERT FROM MENU



AWU Delicious Food | Copyright

SEAEOOD!(by pre-arrangement) fic Qi il i

4 B SR ST

JEhFRock ILobster
B X Crab

12

Il BFSashimi

228 Ginger and shallot
»i2e 2% Steamed with Garlic

&k Salt and Pepper

12
z[Ed faDouble Braised
D Saute

i R Live Whole Eish

See speciallboard 7 Ffa f

fi2

zzSteamediwith Ginger and shallot

2[5 Braised

F I & ERE Tasmania Scallop and Oyster

PR S i TENIE s DURIZEE W7y Market Riie

({16
FURZERE Natural .

e bk )

wheei xS teamediwithiGarlic

FALY

-

o HER Salt and Pi‘{ipm‘}

S5 50N ()3.5_1” omelette
)

i Mlarket Price

’~ P ‘f

h{f Market Pricct
o

Ibf 7 Marcket Price

-
. |




