
Please order in advance.

Double Boiled Chicken and Supreme
Shark’s Fin with Ham Soup

Double Boiled Chinese Herbal Turtle Soup

Double Boiled Fish Maw with Chukar Soup

Winter Melon Soup

Dry Scallops with Chinese Melon

Bamboo Piths Rolls

Stuffed Chicken with Sweet Rice

Winter Melon over Mixed Vegetables Deluxe

B.B.Q. Squab Country Style
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Traditional Chinese Dishes



Assorted Cold Appetizer

Crystal Prawns with Pine Nuts

Beef Steaks Chinese Style

Seafood Winter Melon Soup

Soy Sauce Chicken

Crab with Ginger and Scallions

Dried Scallops with Seasonal Vegetables

Steamed Fish Filets with Ham and Vegetables

Yang Chow Fried Rice

Dessert

Banquet Menu A

Only valid for two (2) tables maximum on Weekends. $338 (per table of 10 People)



A

$338 10
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Salt and Pepper Crab

Deep Fried Prawns with Honey Glazed Walnuts

Scallops and Steak Cubes with Black Pepper Sauce

Braised Seafood Soup with Shark’s Fin

Peking Duck with Buns

Deep Fried Crispy Chicken

Veggie Abalone with Greens

Steamed Live Fish

Golden Supreme Fried Rice

Dessert

Banquet Menu B

$398 (per table of 10 People)



B

$398 10
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Banquet Menu C

$498 (per table of 10 People)

Special Combination Appetizer

Braised Shark’s Fin Soup with Shredded Chicken

Salt and Pepper Crab

Sauteed Steak Cubes and Scallops with X.O. Sauce

Roasted Chicken in Special Sauce

Baked Maine Lobster in Supreme Broth

Black Mushrooms with Mustard Greens

Steamed Live Fish or Baked Black Cod

Longevity Noodle with Abalone Sauce

Dessert



C

$498 10

X
O

r n g l o u n g e . c o m



Drunken Squab Combination

Sauteed Geoduck Clam and Shellfish with Chives

Bamboo Piths Rolls

Double Boiled Shark’s Fin Soup

Salt and Pepper Crab

Stuffed Chicken with Sweet Rice

Sea Cucumber and Mushrooms with Tender Greens

Steamed Live Fish or Baked Black Cod

Braised E-Fu Noodle with Abalone Sauce with Mushrooms

Dessert

Banquet Menu D

$638 (per table of 10 People)Advance Order



D

$638 10

r n g l o u n g e . c o m



Chef 's Special Appetizer

Braised Fresh Scallop with Lettuce

Sauteed Geoduck Clam with Chives

Double Boiled Shark's Fin Soup

Braised Abalone with Mustard Green

Steamed Sliced Chicken with Ham and Vegetable

Baked Lobster in Supreme Broth

Steamed Live Fish or Baked Black Cod

Braised E-Fu Noodle with Geoduck and Mushrooms

Double Boiled Ginseng with Lotus seed

Banquet Menu E

$738 (per table of 10 People)Advance Order



E

$738 10
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Salmon Avocado Egg Roll

Seafood and Bean Curd Soup

Barbecued Pork

Honey Spareribs

Mixed Vegetables Deluxe

Deep Fried Prawns with Honey Glazed Walnuts

Steak Cubes with Macadamia Nuts

Chicken Chow Mein

Vegetable Fried Rice

Banquet Lunch Menu G

$188 (per table)



Live Crab with Salt and Pepper

Mashed Chicken and Sweet Corn Soup

Soy Sauce Chicken

Beef Steak with X.O. Sauce

Prawns with Walnuts in Special Sauce

Three Treasures with Black Bean Sauce

Honey Spareribs

Mixed Vegetables Deluxe

Beef Chow Fun with Black Bean Sauce

Seasonal Fruit Plate

Banquet Lunch Menu H

$268 (per table)
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