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Our Chef s Choice Banquet

Lunch
Three Course from 35 pp
Five Course from 55 pp

Lunch banquet available fill 7pm

Y 4

Dinner
Six Course from 75 pp
Eight Course from 95 pp

ALL PRICES GST INCLUSIVE

Entertainment card not applicable for lunch banqguets

MASK OF CHINA
115 -117 Little Bourke Street
Melbourne 3000
Phone: (03) 9662 2116
www.maskofchina.com.au



S8 Soup

P& AE Prawn Ball Soup 15
Mashed prawns and bamboo pith in a light broth

=4kEEHEE Dried Scallop Soup 10

Three meat julienne with dried scallops

AF&E Tai Chi Soup 14 (Vegetarian 11)

Chiu Chow style soup, a combination of seafood, beancurd and greens

WL FBHRE Quail & Herbs Soup 18

Slow boiled whole quail in a chinese herbal soup

B A ¥ Chiu Chow Braised Shark Fin 55
A silky style sharkfin soup

Rl Ag3E Stewed Deluxe Shark Fin 95
AR A G Stewed Superior Shark Fin 150

BBERIZ(FEET) Duck in Preserved Lemon Soup 60

(24 hour notice required)
Marinated duck double boiled in a preserved lemon soup

TEHES 8.2 (F8T) Double Boiled Pigeon and Ginseng 80

(24 hour notice required)
Whole pigeon double boiled with ginseng and other medicinal herbs



sBM Appetizer

LB, L, Pomegranate Dumpling 12

Chiu Chow style dumpling of diced chicken (or prawn) wrapped in an egg white pastry

EREE, ERE, EE#H Assortment of Chiu Chow Appetizers 10

Garlic chive pasty, deep fried prawn ball and spring roll

FIEES &% Vegetarian Egg Pancake 10

Assortment of vegetables stir fried then wrapped in an egg pancake

HEBSER Squid in Spicy Salt 14

Squid fried in light batter, then seasoned with onion and spices and chillies

458 Sung Choy Bow

%248 Crayfish 15
24 Beef 12
IEHE Vegetarian 10

BREFEP Chasiu Lamb Cutlet 13

Charcoal grilled in chinese BBQ sauce, then glazed in honey serve with heart of bok choy

MRS Spicy Quail 14

Marinated whole de-boned quail panfried, then tossed in five spices

FAEE, BF, 50,48 Shell Fish of The Day POA

Please ask for cooking methods



BESR¥E Crayfish POA

B RIBHEMR Ginger and Spring Onion
REBFEM|PK Sautéed with Fish Flakes

EBREMRBK Spicy Salt

B Mud Crab, @182 Snow Crab POA

X RAEE Chilled, Chiu Chow style

(1 hour preparation)
A KA Steamed in Chinese Rice Wine

JI#BEE Chinjew Sauce

BAER¥E Green Lip Abalone POA

REFEHIA Stewed Whole Abalone

Whole abalone stewed, using our chef's special recipe

3D FE ) Sautéed Fresh Abalone
Freshly sliced, lightly sautéed with a pinch of garlic



#¥8 Fish (Whole POA)

BXFEB L# Steamed, Chiu Chow Style 32

Chinese pickled vegetable, mushrooms, pork and touch of chilli

WBHEMR Lightly Sautéed fillets 32

Sautéed with thinly diced celery and capsicum

RH &R Pan Fried in Superior Soy 32

Pan fried, then cooked in a sweetened soy

SRR Wok Seared with Spicy air dried Garlic 32

Wok seared to seal the flavour then sprinkled with spice and air dried garlic

¥ King Prawns

JI#REK Chinjew Sauce 38
Bk Special Chilli Sauce 38

M EBREk Spicy Salt 38

B#EE Other Seafood

FF#%F Scallops with Pine Nuts 35
BE%F Scallops in Ginger and Spring Onion 35
8% F Sautéed Scallops 35

$R{FHIZE Fried Oyster Omelette 35

Oysters wok seared in egg omellete



RELE Poultry

BWY%) 114 B Chicken in Chinjew Sauce 28

A chiu chow classic, skinless chicken tossed in a herbal peppercorn flavoured sauce

$MEE T8 Roasted Whole Poussin 26

(30 minutes preparation)

&k¥® Soyed Duck Fillet 35

A traditional recipe of duck fillets cooked in a soy herb sauce

W Duck in Lemon Liquer Sauce 28

dtR1A® Peking Duck 4pcs 26

k¥ Game (Seasonal)

Yo (KL, 2dIS, AYL) Roast Whole Squab 32

(Plum Salt, Spring Onion Or Bean Paste Sauce)
EREA Saddle of Venison in Ginger & Spring Onion 32
JNEBFEH Tenderloin of Wild Boar in Chinjew Sauce 32

MR Sautéed Fillet of Crocodile 35

®R{3E Pots & Pans

BRFESAHR Sea Cucumber,Meat Ball & Dried Prawn Roe 40
A RAT R Shredded Pork with Fish Blubber 38
ZHSER Dried Scallops and Bean Curd 36

BARHBN S ER Bean Curd,Salted Fish Flakes & Chicken 30



%5 Pork

AE (&I®) Tenderloin 28

Tossed in spring onion and light chilli

AHE (HIE8, 24, 0508) Pork Ribs 26

Spicy salt, honey & pepper corn or sweet & sour

4 Beef

A (R, 8, BT, JII#) Tenderloin 28

Satay, oyster sauce, black bean or chinjew sauce

44 (P, JIIM) Eye Fillet 2509 42

Grilled then served in Cantonese, chinjew or black pepper sauce

ZEE Sides

X (BW,Z%) Greens 20

Assorted greens in light stock or bean paste

HRWEFE 20

Greens with preserved fish flakes

2R (6§, Jt#EH\) Bean Curd 22

Bean curd with greens or chinese mushroom



FAM A BRI Chiu Chow 0ld Favourite Sides

BEABRMEBEST Mince with Preserved Olives 25

Minced meat stir fried with sugar peas and preserved black olives

FERAMBZE Chiu Chow Omelette 25

Omelette of minced pork and preserved vegetables

#UEEES 4 Spicy Bean Curd 25

Bean curd, meat, nuts, pickled vegetables tossed in spice

BR%E¥E Rice and Noodles

BAMIER Chiu Chow Fried Rice 18

B MWAR Hokkein Fried Rice 30

Seafood on a bed of egg fried rice

#AM Chiu Chow Congee of the Day 20

Rice, mushroom, salted chinese pickle and meat in a consume

FAMEERR Chiu Chow Fried Noodles 20

BXTF#EPHE Pan Fried Egg Noodies (Sweet) 25

Wok seared stock cooked egg noodles served with sugar and brown vinegar

HE B8R, 235 Steamed Rice or Congee 4pp



