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LUNAR NEW YEAR
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BANQUET MENU
$82 PER PERSON

TO START

Prawn crackers

ENTREES
Duck spring rolls (1pp)
Crab bao bun (1pp)

MAINS
Papaya Salad
Egg fried rice
Sizzling Beef

Steamed vegetables

DESSERT
Cantonese steamed custard buns with

macerated strawberries
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$19 COCKTAIL SPECIALS

THE FIRECRACKER
White rum, Chambord, lime, sugar,
grapefruit juice, muddled watermelon

and mint.

RED LANTERN OLD FASHIONED
Bourbon, Lapsang Souchong syrup and

bitters.
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GREEN DRAGON
Vodka, Midori, lime, mango puree

and sliced cucumber.
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