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‘Lotus’ 
 
 

Entrée 
 

Platter of Crispy Squid with Apple and Rocket salad & 
Barossa Organic Chicken ‘Sang Choi Bao’ lettuce wrap 

 

 

Mains  
First Wave 

 
Whole ‘Robarra’ Barramundi with a spicy sauce 

South Australian Prawns in Lime Infused Salt and Sarawak Pepper 
Baby Soya, Beancurd, Shitake Mushroom and Chilli 

Jasmine steamed Rice 
 
 

Second Wave 
 

Wagyu Beef with Chinese broccoli in Black Bean 
‘Mahjong Chicken’ wok tossed Crispy Barossa Organic Chicken with mild chilli 

Salt and Pepper Beancurd with Murray Pink Salt 
Cantonese Style Fried rice with Chinese pork sausage 

 

 

Dessert 
 

Duo of Coconut and Ferrero Rocher Ice Creams 

 

 
45 per person minimum of 10  



 
 

132 Gouger St Adelaide SA 5000 ph 08 82128288  

‘Chrysanthemum’ 

 

Starter 
 

South Australian Prawn and Water Chestnut dumpling in Broth 
 

Entrée 
 

Platter of Crispy Squid with Apple and Rocket salad, 
Barossa Organic Chicken ‘Sang Choi Bao’ lettuce wrap & 

Peking Duck Wrap with Hoisin sauce 
 

Mains  
First Wave 

 
Seasonal seafood platter with barramundi, mussels, prawns and squid 

Whole ‘Robarra’ Barramundi with a spicy sauce 
Baby Soya, Beancurd, Shitake Mushroom and Chilli 

Jasmine steamed rice 
 
 

Second Wave 
 

Wagyu Beef with Chinese broccoli in Black Bean 
Salt and Pepper Beancurd with Murray Pink Salt 

Cantonese Style Fried rice with Chinese pork sausage 
 

Dessert 
 

Warm Chocolate Cake with Chocolate Sauce & Ferrero Rocher Ice Cream  
 

 
65 per person minimum of 10
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‘Peony’  
 

Starter 
 

South Australian Prawn and Water Chestnut dumpling in Broth 
 

Entrée  
First Wave 

 
Steamed Scallop and Oyster with ginger, green onion and soy 

 
Second Wave 

 
Peking Duck Wrap with Hoisin sauce 

Crispy Squid with Apple and Rocket salad 
 

Mains  
First Wave 

 
Lobster and South Australian local shell fish with snow peas. 

Whole ‘Robarra’ Barramundi with a spicy sauce 
Baby Soya, Beancurd, Shitake Mushroom and Chilli 

Cantonese Style Fried rice with Chinese pork sausage 
 

Second Wave 
 

‘Mahjong Chicken’ wok tossed Crispy Barossa Organic Chicken with mild chilli 
Wagyu Beef with Chinese broccoli in Black Bean 

Asian Mushroom and Shanghai Bok Choy 
Stir fried Barossa Pork noodles with X.O sauce 

 

Dessert 
 

Haigh’s Chocolate Fondue with fresh fruit 
 
 

85 per person minimum of 10  
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