
$38 per head 
（Maximum 2 People）

Satay Chicken/Beef (2)
 Sizzling Mongolian Beef

Sliver Rock Deep Fried Pork Chop 
Special Fried Rice

 Toffee Apple With Ice Cream

$45 per head 
(Minimum 4 Peoples )

West Lake Beef Soup
Spring Rolls

Thai Style Chicken Cashew Nuts 
Sliver Rock Deep Fried Pork Chop 

Sizzling Garlic King Prawn
 Lemongrass Beef
Chicken Fried Rice 

Toffee Apple With Ice Cream 



$58 per head 
(minimum 6 peoples)

Mix entrée 
(Spring Roll, Curry Puff, Prawn Toast, 

King Prawn Dumping)
Seafood Bean Curd Soup

Duck with Plum Sauce
Sizzling Mongolian Lamb

 Lemongrass Chicken
Chinese Style Beef

Sliver Rock Satay King Prawn 
Thai Chicken Fried Rice
Deep Fried Ice Cream 

• Corkage $15 (750ml Bottle Only)
• Banquet Not Available with Other Offer
     Including Entertainment Card 



1. Prawn Chips 虾片 .................................................................3.5 
2. Spring Rolls(4) 春卷 ............................................................9.5
     (Mixed Chicken with Veg)

3. Dim Sims (Fried/Steam)(4) 蒸/炸点心....................9.5
4. Fried Wontons(5)炸云吞...................................................9
5. Vegetarian Curry Puffs（4）咖喱角.......................9
6. Mix Entrée 杂锦.......................................................................11.5

(Spring Roll,Curry Puff,Prawn Toast,Fried DimSim)

7. Sesame Prawns on Toast (4) 芝麻虾......................10.9
8 .Steamed King Prawn Dumplings (4)虾饺.......10.9
9 .Beef Satay Skewers(3) 沙爹牛串..................................10.5
10. Chicken Satay Skewers(3) 沙爹鸡串......................10.5



1. Chicken and Sweet Corn Soup 玉米鸡汤......7.9
2. Crab Meat Sweet Corn Soup 蟹肉玉米汤.........8.5
3. Short Soup(Wonton) 云吞汤......................................7.9
4. Long Soup(Noodle) 面汤.............................................7.9
5. Tom Yum Chicken Soup 冬阴鸡汤..........................9.9
6. Tom Yum Prawn Soup 冬阴虾汤..............................11.5
7. Hot & Sour Soup 酸辣汤...............................................8.9
8. Mix Vegetable Soup 什菜汤.......................................7.9



1. Lemon Chicken 柠檬鸡.............................................19.9
2. Honey Chicken 蜜糖鸡 .............................................19.9
3. Sweet &Sour Chicken (In Batter)甜酸鸡..........19.9
4. Chicken with Vegetables鸡炒时蔬...................20.5
5. Chicken with Cashew Nuts 腰果炒鸡............20.9
6. Yellow Curry Chicken 咖喱鸡...............................19.9
7. Szechuan Chicken (spicy) 四川鸡..........................19.9 
8. Satay Chicken 沙爹鸡..................................................20.9 
9. Chicken Black Bean  豉汁鸡..................................19.9 
10.  Lemongrass Chicken 香茅鸡..............................19.9
11.  Chicken with Ginger & Shallot 姜葱鸡......20.9
12. Salt & Pepper Chicken (In Batter) 椒盐鸡.......19.9
13.  Red/Green Curry Chicken 红/绿咖喱鸡 .......19.9
14. Thai Style Chicken 
       with Cashew Nuts(spicy) 泰式腰果鸡 ................20.9
15. Chicken with Fresh Mushroom 蘑菇鸡........20.9
16. Sizzling Garlic Chicken 铁板蒜蓉鸡.....................20.9
17. Sizzling Mongolian Chicken 铁板蒙古鸡.......20.9
18. Sizzling Chicken 
       with Black Pepper 铁板黑椒鸡............20.9



1. Beef Black Bean 豉汁肉....................................................20.9
2. Beef with Vegetables 时蔬牛肉..................................21.5
3. Beef with Cashew Nuts 腰果牛肉.............................21.5
4. Yellow Curry Beef 咖喱牛肉............................................20.9 
5. Szechuan Beef (spicy) 四川牛肉.......................................20.9
6. Beef with Oyster Sauce 蚝油牛肉..............................20.9 
7. Beef with Ginger & Shallot姜葱牛肉......................20.9
8. Sweet & Sour Beef 酸甜牛肉 ........................................20.9
9. Lemongrass Beef 香茅牛肉..............................................20.9  
10. Thai Style Beef (Spicy)泰式牛肉.......................................21.9
11. Satay Beef 沙爹牛肉................................................................21.9 
12. Red Curry Beef 绿咖喱牛肉…………………........................20.9
13. Green Curry Beef 红咖喱牛肉..........................................20.9
14. Beef with Fresh Mushroom 蘑菇牛肉 ...................20.9
15. Cumin Beef 孜然牛肉............................................................20.9 
16. Sizzling Mongolian Beef 铁板蒙古牛肉..................21.9
17. Sizzling Honey Black Pepper Beef 黑椒牛肉..21.9
18. Wasabi Fillet Steak 芥末牛柳 ........................................26.9
           (Deep Fired in Batter)



1. Sweet &Sour Pork 咕噜肉..................................................20.9 
2. BBQ Pork with Plum Sauce 梅子叉烧 ......................22.9
3. Salt & Pepper Pork Chop 椒盐猪扒............................21.9
4. Pork Chop with Plum Sauce 梅子猪扒.....................21.9
5. Pork Chop with Black Bean Sauce 豉汁猪扒.....21.9
6. Szechuan Pork Chop 四川猪扒.......................................21.9
7. Honey & Black Pepper Pork Chop 蜜椒猪扒....21.9
8. Red Wine Vinegar Pork Chop 红酒猪扒................22.9

1. Sizzling Mongolian lamb 蒙古羊肉......................28.9
2. Sizzling Szechuan Lamb (spicy) 四川羊肉...........28.9
3. Cumin Lamb 孜然羊肉......................................................28.9
4. Thai Style Lamb(Spicy) 泰式羊肉.................................28.9
5. Satay Lamb 沙爹羊肉.........................................................29.9

(Pork Chop In Batter) 



1. Honey King Prawns (In Batter)蜜糖虾..........................24.5
2. Wasabi King Prawns (In Batter)芥末虾........................25.5         
3. King Prawns with Cashew Nuts 腰果虾...............25.5
4. Sizzling Garlic King Prawns 铁板蒜蓉虾..................25.9
5. King Prawn with Vegetable时蔬炒虾.......................24.5
6. Szechuan King Prawns (Spicy)四川虾....................….24.5
7. Curry King Prawns 咖喱虾................................................24.5
8. King Prawns with Oyster Sauce 耗油虾...............24.5
9. Satay King Prawns 沙爹虾................................................25.9
10. Salt & Pepper King Prawns (In Batter) 椒盐虾.....25.5
11. Salt & Pepper Squid (In Batter)椒盐鱿鱼...................20.9
12.  Squid with Black Bean Sauce 豉汁鱿鱼...............20.9
13.  Sweet & Sour Fish Fillet (In Batter) 甜酸鱼...........20.9
14.  Lemon Fish Fillet (In Batter)柠檬鱼...............................20.9
15.  Honey Fish Fillet (In Batter)蜜糖鱼................................20.9
16.  Salt & Pepper Fish Fillet (In Batter)椒盐鱼.............20.9 
17. Fish Fillet with Ginger & Shallot姜葱鱼...............21.9
18. Szechuan Fish Fillet (Spicy)四川鱼柳.............................21.9
19. Fish Fillet with Vegetables 时菜炒鱼柳.....................21.9
20. Fish Fillet with Lemongrass 香茅炒鱼柳..................21.9
21. Salt & Pepper Scallops (In Batter) 椒盐带子............30.9
22. Scallops in Black Bean Sauce 豉汁带子..................30.9



1. Duck with Crab Meat Sauce (In Batter)蟹肉炸鸭..26.9
2. Duck with Plum Sauce（In Batter)梅子鸭...................25.9
3. Steamed Duck with Oyster Sauce 耗油鸭...........25.9
4. Lemon Duck （In Batter）柠檬鸭........................................25.9
5. Honey Duck（In Batter）蜜糖鸭...........................................25.9
6. Sizzling Mongolian Duck (SPICY) 蒙古鸭…..............27.9
7. Crispy Duck with Pancake香酥鸭................................28.9
        (Extra Pancake $6) 

（Half）



1. Stir Fried Mix Vegetables 炒时蔬 .................................18.9
2. Vegetables and Cashew Nuts 腰果时蔬 .................19.5
3. Vegetables with Oyster Sauce 耗油时蔬.................18.9
4. Red/Green Curry Vegetables 红/绿咖喱菜…...........18.9
5. Seasonal Vegetables in Oyster Sauce ................20.9
6. Seasonal Vegetables in Garlic Sauce .............20.9
7.   Salt & Pepper Deep Fried Tofu 椒盐豆腐.................19.9
8.   Salt & Pepper Eggplant 椒盐茄子...................................19.9
9.   Mix Vegetable with Tofu 什菜豆腐.................................19.9
10. Fried Tofu in Oyster Sauce 红烧豆腐............................19.9
11. Vegetables Omelette 什菜芙蓉 .........................................18.9
12. Vegetables Hokkien Noodle 素福建面........................19.9
13. Vegetables Pad Thai 素泰国炒粉........................................19.9
14. Vegetables Singapore Noodle 素星洲炒粉 .............19.9   
15. Vegetables Laksa 素叻沙........................................................19.9
16. Vegetables Chow Mein 素炒面 ........................................19.9

1. Chicken Omelette  鸡芙蓉 ....................................18.9
2. Beef Omelette 牛芙蓉................................................18.9
3. BBQ Pork Omelette 叉烧芙蓉...............................18.9
4. Combination Omelette 杂烩芙蓉......................21.9
5. King Prawn Omelette 大虾芙蓉...........................22.9



1. Curry Combination 咖喱杂烩......................................22.9
2. Combination with Cashew Nuts 腰果杂烩 …23.5
3. Garlic Combination 蒜蓉杂烩.....................................22.9
4. Szechuan Combination 四川杂烩...........................22.9
5. Satay Combination 沙爹杂烩 .....................................23.5
6. Sweet & Sour Combination 甜酸杂烩.....................22.9
7. Thai Style Combination 泰式杂烩...........................23.9
8. Seafood Combination 海鲜杂烩...............................26.9
        (Prawn, Squid, Fish)

1. Spicy Chicken Minces Eggplant 鱼香茄子煲........19.9
2. Spicy Chicken Minces Tofu 麻婆豆腐煲.....................18.9
3. Combination Tofu 豆腐杂烩煲……………………………...... 24.5
       (Chicken, Beef, Prawn)

4.   Seafood &Tofu 海鲜豆腐煲 ...................................................26.9
        (Prawn, Squid, Fish)

(Chicken, Beef, Prawn)



1. Pad Thai 泰国炒粉.................................................................17.9
2. Singapore Noodle 星洲炒粉….......................................17.9
3. Beef Hokkien Noodle 牛肉福建面.................................17.9
4. Chicken Hokkien Noodle鸡肉福建面.........................17.9
5. Combination Hokkien Noodle 什会福建面.............20.9
6. Chicken Chow Mein 鸡炒面 ........................................17.9
7. Beef Chow Mein牛炒面 ..................................................17.9
8. Combination Chow Mein什烩炒面............................20.5
9. Chicken Laksa 鸡肉叻沙 ..................................................18.9
10. Combination Laska 杂烩叻沙........................................20.9
11. Seafood Laksa 海鲜叻沙..................................................21.9
12. Steamed Rice(Per Head) 白饭 ..........................................3.0          
13. Small Fried Rice 小炒饭......................................................9.5 
14. Large Fried Rice 大炒饭...................................................11.5
15.  Vegetarian Fried Rice 蔬菜炒饭.................................11.5
16.  Combination Fried Rice 杂烩炒饭 ............................13.9
17.  Thai Fried Rice 泰国炒饭..................................................13.9
18.  Lettuce Beef Fried Rice 生炒牛肉饭 .........................13.9

1. Pad Thai 泰国炒粉..........................................................................19.9
2. Singapore Noodle 星洲炒粉….............................................19.9
3. Beef Hokkien Noodle 牛肉福建面....................................19.9
4. Chicken Hokkien Noodle鸡肉福建面.............................19.9
5. Combination Hokkien Noodle 什会福建面.............22.9
6. Chicken Chow Mein 鸡炒面 ...............................................19.9
7. Beef Chow Mein牛炒面 ..........................................................19.9
8. Combination Chow Mein什烩炒面.................................22.9
9. Chicken Laksa 鸡肉叻沙 ...........................................................19.9
10. Combination Laska 杂烩叻沙...............................................22.9
11. Seafood Laksa 海鲜叻沙...........................................................24.9
12. Steamed Rice(Per Head) 白饭 ..................................................3.5          
13. Small Fried Rice 小炒饭..........................................................10.5 
14. Large Fried Rice 大炒饭...........................................................14.5
15.  Vegetarian Fried Rice 蔬菜炒饭.......................................14.5
16.  Combination Fried Rice 杂烩炒饭 ................................15.9
17.  Thai Fried Rice 泰国炒饭.........................................................15.9
18.  Lettuce Beef Fried Rice 生炒牛肉饭 ..............................15.9



1. Deep Fried Ice Cream 炸雪糕 ........................................8.9
2. Banana Fritter with Ice Cream 香蕉雪糕............... 8.9
3.   Pineapple Fritter with Ice Cream 菠萝雪糕.........8.9
4.   Nuts Sundae 雪糕新地............................................................8.9
5.   Toffee Apple With Ice Cream 拔丝苹果..................8.9
6.   Toffee Banana With Ice Cream 拔丝香蕉..............8.9

(Chocolate/Strawberry/Caramel Topping)


