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BANQUET MENU

Gold - $52 members/$57.8 visitors per person

Entrée

Spring Roll, Prawn Toast, Steamed Prawn Dumpling

K OE KK KKK KKK

Seafood San Choi Bao
Main Course

King Prawn w/ Salt & Pepper
Sizzling Mongolian Lamb
Sang Tung Chicken
Fillet Beef w/ Honey Snap Pea
Special Fried Rice & Boiled Rice

Dessert
Fried Ice Cream

Jasmine Tea
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Silver - $42 members/$46.7 visitors per person

Entrée

Spring Roll, Prawn Toast, Dim Sim

KR K K K K K K K K K

Chicken San Choi Bao

Main Course

King Prawn w/ Szechuan Sauce
Fillet Lamb w/ Ginger & Shallot
Honey Chicken
Sizzling Fillet Steak
Special Fried Rice & Boiled Rice

Jasmine Tea

Minimum 6 people for all Banquet Menus



Live Seafood
W K i

(Refer to Market Price Menu)

Lobst er Sas himi/Salt & Pepper/Singapor e Chilli

e 450 B /L /R

(Sashimi 2nd Course: Salt & Pepper/Ginger & Shallot w/ Noodle)

Mud Crab w/ Black Truffle & Butter/Ginger & Shallot/
Vermicelli & Minced Pork

W B/ BE/ YR &K

Pipi in XO Sauce w/ Crispy Rice Nood le

X 0% M1 vb Wi oK My e

(Crispy Noodles $15 extra)

Coral Trout Two Courses / Steamed Whole Fish

WK B YR B/ A

Stir-Fried Fillet w/ Sugar Snap Peas
Steamed Bones w/ Ginger & Shallot

Barramundi

B R E /BRI ST KL

(Steamed or Salt & Pepper)

Silver Perch

BREME B E/MUE/ =M

(Steamed or Salt & Pepper)

Pacific Oyster in shell

A g HE /X0 B &

(Steamed w/ Ginger & Shallot or XO Vermicelli)

Queensland Scallop in shell

HE T EE/X0ER &

(Steamed w/ Ginger & Shallot or XO Vermicelli)



Traditional Chinese Food

N
CBR I FH BT 4 4R W0 B8 KoK & RS 3% 52 20)

Members Visitors
EAE W a A 30.8  34.2
CFO01 Stir Fried Ling Fish Fillet w/ Asparagus
AR BR AT T 33.8 37.6
CF02 Stir Fried King Prawns & Scallop w/ Pine Nuts
4 2 WAL 1 HE 24.8  27.6
CFO03 Deep Fried Pork Rib in Strawberry Sauce
= 28.8 31.9
CF04 Stewed Pork Belly in Tomato Sauce w/ Herbs
& 8RB R R 23.8  26.5
CFO05 Spinach w/ Preserved Eggs in Hot Pot
p R T 22.8 25.4
CF06 Egg Plant w/ Minced Pork in Szechuan Sauce
%8R R 2% 0 1 22.8 25.4
CFO07 Steamed Egg Plant w/ Vermicelli
fief B 7 U SR 29.8 33.1
CF08 Baby Spinach w/ Fresh Mushrooms
N e 31.8 35.3
CF09 Seafood Hot Pot
N 22.8  25.4
CF10 Steamed Egg White w/ Seafood & Veggie
B E b 2 26.8 29.8
CF11 Steamed Free Range Chicken
M EA DR 24.8 27.6
CF12 Fried Rice w/ Egg White & Fried Scallop
— W7 K R 24.8 27.6

CF13 Fried Rice w/ King Prawns & Prawn Paste



The Dynasty Restaurant has been
designed with an ancient Chinese
architecture in mind, with the Pagoda
roof structure and the dining area
creating the impression of suspension
over water.

E xperience the ambience and elegance
of your surroundings while
enjoying an impressive variety
of gourmet Peking, Szechuan and
Cantonese delicacies. Enjoy fresh
seafood, live from the tank while being
served by helpful and friendly staff.
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Minimum charge is $20 per head

Cakeage fee is $10

Prices displayed are for members only.
Non-members will incur an extra 10%.



Soup
e N
X

Members Visitors
2 R i fF 22 17.8 19.8
101 Crab Meat Seafood Soup
=KV Short Soup 7 7.8

102 (Pork Wonton served in a Rich Chicken Broth)

ﬁ%]’%% Long Soup 7 7.8

103 (Thin Egg Noodle served in a Rich Chicken Broth)

HH KoK E 7 7.8

104 Sweet Corn & Chicken Soup

BB OK 3= 7.6 8.4

105 Sweet Corn & Crab Meat Soup

e Y E 7.6 8.4
106 Bean Curd & Prawn Soup (Bean Curd w/ Diced

Prawn served in a Seafood Broth)

IBIINE & 7.6 8.4

107 Szec huan Soup (Mild Hot)

1€ 45 & WS 4% 3= 7.6 8.4

108 Shredded Duck Meat Soup

M ERGM 16.9 18.8
109 Combination Long & Short Soup
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Entree
GIEl:ke
Members Visitors
AN B WK 15 16.7

201 San Choi Bao, Chicken or Pork (For Two)

2R S 19.8 22

202 Seafood San Choi Bao (For Two)

WS A 7.5 8.3
203 Mixed Entree
(Spring Roll, Prawn Toast, Chicken Dim Sim)

Mg B2 JE & & 1.7 13

204 Crispy Spring Roll (6 pcs)

EREERESL 1.7 13

205 Vegetarian Spring Roll (6 pcs)

A B 11.7 13

206 Chicken Dim Sim (6 pcs)

35 ¥ IR & 15.5 17.2
207 Prawn Gow Gee (6 pcs)
(Choice of Steamed or Fried)

Z iR £ + 16.8 18.7

208 Sesame Prawn Toast (6 pcs)
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Seafood
fisf 24
Members Visitors
NG R S 33.3 37

301 Fried King Prawns in the Shell w/ Salt & Pepper

F R N R T 33.3 37

302 Fried King Prawns in the Shell w/ Garlic & Butter

R 30.8  34.2
303 Special Seafood Combination

8RR TR EK 29.8 33.1

304 Sizzling Garlic King Prawns

X0 %&b Bk 29.8 33.1

305 King Prawns w/ XO Sauce

B IR Bk 29.8 33.1

306 Honey King Prawns

fof 540 i Bk 29.8 33.1
307 King Prawns w/ Snow Peas

IRF ¢ IR 2K 27.8  30.9
308 King Prawns w/ Veg etable (Tossed in the wok)

TRiE
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Seafood
i i 25
Members Visitors
& EIWHT 31.5 35

309 Fried Scallop w/ Golden Mushroom &
Sugar Snap Peas

HEPBYT 31.5 35
310 Scallop tossed w/ Ginger & Shallot

7U B AL I A 31.5 35

311 Scallop w/ Broccoli

HEBRAA 27.5  30.6
312 Sliced Ling Fish Fillet w/ Ginger & Shallot

AR ADH 27.5  30.6
313 Steamed Ling Fish Fillet w/ Bean Curd

X 0 %% &b fi fif 23.8 26.4

314 Calamari in XO Sauce

B A 23.8 26.4

315 Fried Squid w/ Salt & Pepper
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Poultry
i WS 8

Members Visitors

txEE (WE) Whole 73 81.1

401

Peking Duck (Two Courses) Half 43 47.8

Peking Duck is a world famous dis h; not only
because of the way it’s cooked but also
because of the way it’s served; wrapped in a
pancake with spring onion and strips of sliced
cucumber.The crunchy vegetables and the
tender meat ofthe duck, with the pigquancy of
the sauces allwrapped in one roll, makes this
dis h quite distinctive from any other.

Whole Peking Duck includes:
10 x Duck Pancakes & 6 x Duck San Choi Bao

Half Peking Duck includes:
5 x Duck Pancakes & 3 x Duck San Choi Bao

e 52 4% WS 22.8 25,

402

Roast Duck

[ NGRE 22.8 25,

403

Deep Fried Chicken w/ Red Bean Sauce

oA 22.8 25,

404

Crispy Skin Chicken Peking Style (Boneless)

[J—l%%ﬁ 22.4 24.

405

San Tung Chicken (Boneless Chicken served
w/ a Chilli Soya Vinaigrette)

fil i B BRI 22.4 24

406

Boneless Lemon or Honey Chicken

s 2 22.4 24.

Fillet Chicken w/ Satay Sauce
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Beef
4 B

Members
TR EEF R 31.8
501 Scotch Fillet w/ Chinese Broccoli
H =X T B4 10 ki 30.8
502 Diced Beef w/ Wasabi Sauce
I e | I v 30.5

Visitors

35.3

34.2

33.9

503 Black Pepper Diced Beef w/ Walnuts (Tossed w/

Caramelized Walnuts)

AR 7 1 A 27.8

504 Sizzling Fillet Beef w/ Peking Sauce

T I8 2 W 45 25.6

30.9

28.4

505 Crispy Beef in Mandarin Sauce (T hin strips of

Beef glazed in a Spicy & Sweet Sauce)

wE R 25.6

506 Fillet of Beef w/ Ginger & Shallot

it R 21.8

507 Sliced Beef w/ Black Bean Sauce

B 21.8

508 Sliced Beef w/ Cashew Nut

28.4

24.2

24.2
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Pork, Lamb
5 £ M

Members

MR E N ERW 26.5
601 Sizzling Mongolian Lamb
HEEREFENR 26.5
602 Sliced Lamb w/ Ginger & Shallot
P e P HE 21.5
603 Spare Rib w/ Salt & Pepper
SEIL A HE 21.5
604 Spare Rib in Vinegar Sauce
=M HE 21.5
605 Spare Rib w/ Honey & Pepper
HHR R A 21.5
606 Spare Rib in Peking Sauce
i 21.5

607 Sweet & Sour Pork

Visitors

29.4

29.4

23.9

23.9

23.9

23.9

23.9
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Vegetable, Bean Curd
N |

Members Visitors

EaEas 21.7 24.1
701 Pan-Fried Bean Curd w/ Prawn Paste

WE S 20.5 22.8

702 Pan-Fried Bean Curd w/ Salt & Pepper

JBR & 215 20.5  22.8
703 Bean Curd & Minced Pork w/ Chilli Sauce

SRl 3 %] 22.5 25

704 Steamed Asparagus w/ Soya Sauce

P An 1 22.5 25
705 Salt & Pepper Eg gp lant

(Thinly battered slices tossed w/ Salt & Pepper)

Ty =Es 21.8 24.2
706 Four Seas on Peas w/ Minced Pork

2 P\ /N S 21.2 23.6
707 Chinese Mushroom w/ Baby Bok Choy

1 1 ST 8 AR g 18.8 20.9

708 Stir-Fried Snow Peas, Broccoli & Mushroom

B 1 16.8 18.7
709 Selected Mixed Vege tables
(Tossed in the wok)
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Noodle/Rice
ki B A
Members Visitors
@ 2 b Bk 21.8 24.2
801 Hokkien Fried Rice
E G 21.8 24.2
802 Seafood Fried Rice
1k B W= R 12.8 14.2

803 Special Fried Rice or Vegetarian Fried Rice

M= 26.5 29.4
804 Seafood Chow Mein

X. 0¥ 5 b n] 26.5 29.4
805 Seafood Rice Noodle with X.0 Sauce

W= 1 22.2 24.7
806 Combination Chow Mein

T4 4 ] 19.8 22

807 Dry Fried Rice Noodle w/ Sliced Beef

T J5E A7 A 19.8 292

808 E-Fu Noodle

Al 45 b A 19.8 22

809 Shredded Pork Chow Mein

A2 K 19.8 22

810 Singapore Noodle

A5 0TH MR 3.2 3.6

811 Steamed Rice (per person)



	Dynasty Menu 2017 no crop

