Available For
Lunch & Dinner

Terms and Conditions:
« 'Eat All You Can' timing;

Weekday : Lunch : 12.00noon - 2.30pm | Dinner: 6.30pm - 10.00pm,
Weekend : Lunch :12.00noon - 2.30pm | Dinner: 6.00pm - 10.00pm
= All prices listed are per person. Kids prices are from aged 3 to 1] vears old

» Minimum 2 persons required

* Please do not waste food. You will be charged for every 100gsm of wasted food
and prices will be based on our normal ala carte menu

= Strictly NO takeaway of any unconsumed food

= Not applicable with other discounts and promoticns

= Other terms and conditions apply
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EAT ALL YOU GAN
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FISH FILLET WITH SATAY SALCE

BYDEREH

OSTRICH WITH SATAY SAUCE

BHHNELR

STEWED BEANCURD WITH CRABMEAT

AT
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BRAISED LAMB SHANK WITH
CHEF'S SPECIAL CURRY

A0 A

SOUID SLICES WITH THAI SARUCE

F A%

COLDURFUL CRICKEN ROLL

N EER

MAPD TOFL WITH CENTURY EGG

455 L

SAUTEED GLASS NOODLES WITH
MINCED CHICKEN

B A

QEEP FRIED CHICKEN WITH
FERMENTED BEANCURD
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YOU CHAR KIWAY IN 880 SALCE
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Szechuan Hot and Sour Soup 1{_'_%
B iR
Fish Maw and Seafood Soup
ki T
Chinese Spinach and Century Egg Soup
Oy _ &
Braised Shark’s Fin Soup with Dried Seafood & Crab Meal % RN
Chinese Spinach and
Miﬁfﬂiﬂ Century Egg Soup

Braised Shark's Fin Scur'} with Crabmeat

ﬁ&ﬁ%ﬁjﬂfﬂﬁ

I il
Braised Beef Brisket in Szechuan Style
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Braised Bean Curd with Superior Seafood

8
Braised Bean Curd with : S WL e
Superior Seafood g 200 hy 5
Braised Shark's Fin Soup with
Dried Seafood & Crab Meat
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Chef Recommendation



E e 2Cmmmd <z F 6k ale 2i%)
Indonesian Style Curry Seabass (Deep Fried or Steamed)

i H W0k 2%)
Seabass in Hong Kong Style (Deep Fried or Steamed)
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Steamed Seabass in Teow Chew Style

F 2 5 H &R ) ,
Seabass in Asam Sauce (Deep Fried or Steamed) (€2

FUECHNME LT B (4 ug7R)
Indonesian Style Curry Angoli Fish (Deep Fried or Steamed)

AL AP (PR k)
Angeli Fish in Hong Keng Style (Deep Fried or Steamed)

Ml 241 BF
Steamed Angoli Fish in Teow Chew Style

LB HHE (Hfukzk) :
Angoli Fish in Assam Sauce (Deep Fried or Steamed) E%

L ik VL o 80
Maximum 2 limes order only for the above

Fried Onion & L.rn n Pepper

i g SNy
Fish Fillet with Fried Cnion & Green Pepper

Llifa)y
Fish Fillet with Ginger and Spring Qnion

F 2 SR ]
Indonesian Style Curry
Seabass

il HH 7% iz ]
Steamed Seabass in
Teow Chew Style
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Chef Recommendation
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Deep Fried Chicken Breast with BBQ Sauce

A4S ]
Double Baoiled Chicken Feet and Duck Wing

e &9t
Szechuan Chilli Chicken

IR T X
Fried Chicken with Pumpkin Paste

TR T ;
Sautéed Diced Chicken with.Dried Chilies IR

Deep Fried Chicken Breast with
SR

BBO Sauce
General T'zo Chicken i
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Deep Fried Chicken with Sweet and Sour Sauce

P ARy
Deep Fried Boneless Chicken with Lemon Sauce

o LR
Fried Chicken with
Pumpkin Paste

E|AE ]
Peking Duck
LR A T 15 2 — T AR A TR
For Peking Duck. please nole that both the duck skin and
meal will be rolled together in the stfeamed egg pancokes

TR
Duck Web with Dried Chili

EALE
Duck Wings with Preserved Vegetable

6 Rk
Peking Duck
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Chef Recommendation
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Fried Prawns with Oatmeal
L i R

Prawn in Herbal Brath

TR

Pan-Fried Prawn in Har Lok Style
Al AR

Buttered Prawns

ThedF 4t
Fried Prawns with Szechuan Chilli Sauce

)& 2oaipimi S

Indonesian Style Curry Prawn
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Maximum 4 plates perfable a ;\ -
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Fried Prawns with b ol
Oatmeal 2%
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Cuttlefish with Kang Kong
TR

Cuttlefish with Dried Chilies
2WEH

Sambal Cuttlefish

ol b

Cuttlefish with Mongolian Sauce
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Steamed Beancurd in Soya Sauce & Bonito Flakes
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Stewed Beancurd with Diced Chicken and Mushrooms

Wl S ;
Beancurd with Sizzling Plate

%
Steamed Beancurd in
Soya Sauce & Bonito Flakes
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Fried French Beans with Minced Chicken

AT
Braised Brinjal with Minced Chicken and Chilies

M=
Broccoli with Black Mushroom @
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Hong Kong Kai Lan with Minced Garlic

T = A I
Fried Mixed Vegetables with Asam Paste

LG FRD T

Fried Chinese Spinach with Anchovies

R AT
Deep Fried Brinjal in Spices

PRy
Fried French Beans with
1 4 L I Minced Chicken
Bai Ling Mushroom with Tau Kat and Vegetahte-; .

Fried Mix m:u.:l' Ve les with
Asam Paste

o BN

Chef Recommendation
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| b ang Fried Rice
Yang Zhou Fried Rice

EHHinR
Sambal Fried Rice

i B A T .
Qing Palace Special Fried Noodles

Stewed Seafood Moodles

b e ]
Fried 'Ho Fen' Cantonese Style

PRLPRL coam

17 W B 4
Fried Clam with Shrimp (€
L it e
Clam Soup Qing Palace Special

Fried Noodles
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Ostrich Meat with Spring Onions

RHLSER ;
Ostrich Meat with Black Pepper Sauce

TOIRE

Ostrich Meat with Dried Red Chilies T
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Clam Soup

A 1A
Ostrich Meat with
Spring Onions

ZEiE

= Chef Recommendation
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Honey Dew with Sago

JARLIEIR
Chilled Pineapple with Longan

JERR
Longan with Jelly

KHE
Mixed Fruit Platter

CRLL Sl v i Gl SURR R
Porfioning of the dessent above based
on small [ medium or large

ffi 4 (2-4 Pax)
Chilled "Guiling” Herbal Jelly

frisdi 1 (24 pax)
Mango Pudding

M AEIR (per person)
“Oni'l Yam Pudding)

iR (per person)
“Mua Ji* (Peanut Balls)

R
Longan with Jelly

R
Mixed Fruit Platter

.
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Mango Puddi.ng Chef Recommendation



