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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 11 years old

e 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 promotions

e Other terms and conditions apply
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hate waste

Please do not waste food.
We're all happier when food gets eaten
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Stingray in Asam Curry Style
1 order per table / per portion

Stir Fried Chinese Chive with Squid
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Szechuan Hot and Sour Soup

LR
Fish Maw and Seafood Soup

RV 3
Chinese Spinach and Century Egg Soup

AR R
Braised Shark’s Fin Soup with Dried Seafood & Crab Meat

Bumal
Braised Shark's Fin Soup with Crabmeat

SRR

Seaweed and Seafood Soup

Wi CLAYPOT
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N4 Dried 'Seafood & Crah)Meat
Braised Beef Brisket in Szechuan Style

EEEE

Braised Bean Curd with Superior Seafood

I

Braised Beel Brisket in Szechuan Style

Chinese Spinach and
Century Egg S(’)‘l?]')‘

Superior; Sea_fiqt_id

“Pictures shown for illustration purpose only
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=i Method of Preparation

ENJe i i (JE %)
Indonesian Style Curry Fish

#AZE
Steamed in Hong Kong Style

Tz
Steamed in Teow Chew Style

WHHE (HE%H)
Steamed with Asam Sauce

Y ERZ R Rmik

\_ Maximum 2 times order only for the above

£ B FISH FILLET _ 7
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B
Fish Fillet with Fried Onion & Green Pepper

e kN
Fish Fillet with Ginger and Spring Onion

VE
Fish Fillet in Satay Sauce

B &

Steamed in Teow Chew Style
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Indonesian Style Curry Fish

“Pictures shown for illustration purpose only
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Deep Fried Chicken Breast with BBQ Sauce

FRAG

Sweet Corn Chicken

JI kTG
Szechuan Chili Chicken

B I TR X
Fried Chicken with Pumpkin Paste

BRGT
Sautéed Diced Chicken with Dried Chilies

FESRHENG

General T°zo Chicken

FERENSER

Deep Fried Chicken with Sweet and Sour Sauce

PP

Deep Fried Boneless Chicken with Lemon Sauce

[E{RIE)H

Deep Fried Chicken with Fermented Beancurd

9 DUCK

JEn By
Peking Duck
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For Peking Duck, please note that both the duck skin and
meat will be rolled together in the steamed egg pancakes
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_ Roasted Duck
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Peking Duck

“r Srricd{Ghicken'with
Pumpl\m_ Pasle

e
Roasted Duck
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Fried Prawns with Oatmeal

_kimEAR

Prawn in Herbal Broth

TR Ak
Pan-Fried Prawn in Har Lok Style

R

Buttered Prawn

TheiraR

Fried Prawn with Szechuan Chilli Sauce

R JE s i

Indonesia Style Curry Prawn

— % HAE R4
Maximum 4 plates per table

W5 0 & A KR

Fried Prawns with Oatmeal

CUTTLEFISH _ 7
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Cuttlefish with Fried Onion & Green Pepper

BIREAL
Cuttlefish with Dried Chilies

ZERL
Sambal Cuttlefish

SN TER
Cuttlefish with Mongolian Sauce

MR F
Squid Slices with Thai Sauce

=R, U FEZESD
nesia'Style Curry Prawn
s .
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Sqﬁid Slices with Thai Sauce
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Steamed Beancurd in Soya Sauce & Bonito Flakes

AR AN
Stewed Beancurd with Diced
Chicken and Mushrooms

HEDE
Beancurd with Lettuce Pickled

BAYEE

Stewed Beancurd with Crabmeat

ik % Bz 25 LIS
Mapo Tofu with Century Egg

VRARLIES
You Char Kway in BBQ Sauce

VEGETABLES
% VEG S %

BV 3
Chinese Spinach with Trio Eggs

TJm % E

Fried French Beans with Minced Chicken

AT
Braised Brinjal with Minced Chicken and Chilies

ST

Broccoli with Black Mushroom

P L
Hong Kong Kai Lan with Minced Garlic

ME =B
Fried Mixed Vegetables with asam paste

A AR
Fried Chinese Spinach with Anchovies

BT

Deep fried brinjal in spices

SIS R AN
Bai Ling Mushroom with Tau Kat and Vegetables

R 3 20038
Kang Kong with Shrimp Paste

TR
Chinese Style Stir-Fried Cabbage

“-’ A J ‘v-v:.f" < L.’/ ]’ % a
‘Fricd'Mixed;Vegelables with
AsamiPaste —
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Y E RICE & NOODLES

HRIEIR
Yang Zhou Fried Rice

E2HIR ’

Sambal Fried Rice
8.3 ,ﬁ ri'&

s BB T i
Qing Palace Special Fried Noodles %‘5] ) ] ]

Yang Zhou Fr led Rlcc
HeE AR T
Stewed Seafood Noodles

1 M
Fried ‘Ho Fen’ Cantonese Style

ﬂ"i

i CLAM

L L

Fried clam with shrimp

et T

Clam soup

B 5 4 OSTRICH MEAT

ARSEA

Ostrich meat with Spring Onions

BN
Ostrich meat with Black Pepper Sauce

ERGEN
Ostrich meat with Dried Red Chilies i

L 2147

Ostrich meat in Satay Sauce

L =
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20 BE B A)
Ostrich meat with
Spring Onions

Ostrichimcatin{Satay, Sal.l‘cc
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iH i DESSERTS

PRl

Lemon Cincau

NV R EE
Honey Dew with Sago

BT HR
Chilled Pineapple with Longan

(CL_EFi i B4 5 R BT N/ K )

Portioning of the dessert above based on small / medium or large.

fA%E(2 - 4 pax)
Chilled "Guiling" Herbal Jelly

A T(2 - 4 pax)
Mango Pudding

&M EVE( per person) 4L
"Oni" (Yam Pudding)

Jiii( per person) 44
"Mua Ji" (Peanut Balls

8 1 3F

"Oni” (Yam Pudding)
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Honey Dew with Sago

"\

5 2

Mango Pudding
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