GRAND PALACE RESTAURANT & RECEPTION
3 THE ESPLANADE, PERTH WA 6000
PH: 9221 6333 FAX: 9221 7333

Beverage Package 1
(Minimum 20 people)

$22.00 per person for 2 hours
$31.00 per person for 3 hours
$40.00 per person for 4 hours

Soft Drinks:
Coke, Fanta, Sprite

Beer:
Crown Lager & Cascade Premium Light

Wine:
Redbank The Long Paddock Sauvignon Blanc
Redbank The Long Paddock Shiraz

Beverage Package 2
(Minimum 20 people)

$30.00 per person for 2 hours
$42.00 per person for 3 hours
$50.00 per person for 4 hours

Soft Drinks:
Coke, Fanta, Sprite

Beer:
Crown Lager & Cascade Premium Light

Wine:
Madfish Cabernet Sauvignon Merlot
Madfish Sauvignon Blanc Semillon

Sparkling:
Ninth Island NV

GRAND PALACE RESTAURANT AND RECEPTION

3 THE ESPLANADE, PERTH 6000
Ph: (08) 9221 6333 Fax: (08) 9221 7333



www. grandpalace. theguide. com. au

www. grandpalace. com. au

grandpalacechinese@bigpond. com

Cocktail Menu

$38.00 per person

(choices of 10, any additional of $4.00 each)

BBQ Chicken Skewer

Spring Roll

Deep Fried Pork & Chive Dumpling

Sesame Prawn Toast

Crispy Seafood Roll wrap in seaweed paper
Steamed Bun “shanghai” style

Lamb Skewer “Xingjiang” Style

Steamed Chinese Mushroom stuffed with Pork Mince
Crispy Oyster

Crispy Stuffed Chicken Wing

Crispy Chinese Dough top with Smoked Salmon Salad

Steamed Prawn Dumpling

* Dorper Lamb Cutlet “Xingjiang” Style $8.00 peiege



GRAND PALACE SET MENU

$43.00per person for 5 cours@sup and dessert are not included)
$55.00per person for 7 courses

Entrée, Soup & Dessert Individual choice,
MAINS: (share by the table) Served with Yang Zhou FrieteRi Steamed Jasmine Rice

Portion Standard for per person:
Entrée, Soup, Dessert & Fried Rice 1 serve; StdaRiee unlimited.
Main Dishes 70gm of Seafood or Meat (average),

ENTREE: Peking duckcrepe) served with Steamed Dumpling
Grand Palace Platt@pring Roll, Prawn Toast, Chicken Skewer, SteaBiaipling)
“Sung Choi Bao!biced chicken, shrimp, carrot, celery, bamboo $lmettuce cup)

SOUP: Chicken & Sweet Corn Soup
Crabmeat & Sweet Corn Soup
Szechuan Hot & Sour Soup
Crispy White Bait Soup

MAIN:

1. Option of:  Crispy King Prawn Coated with WasShuce
Crispy King Prawn ‘Hong Kong Bay’ Styl
Singapore King Prawn
Wok Fried Scallop with Snow Peas or Broccoli

2. Option of:  Crispy Salt & Chili Squid
Wok Fried Fish (Trout) Fillet with Ginger & Shai

3. Option of:  Dorper Lamb Cutlet Grilled in “Xingahg” Style
Dorper Lamlscotch Fillet Cubestir-fried with Gingko Nut, Kidney Bean
Dorper Lamlscotch Fillet Cubestir-fried with Ginger & Shallot
Venison Fillet Sautéed with Sweet Soya Sauce

4. Option of:  Black Pepper Fillet Steak
Wok Fried Beef with Chinese Vegetable

5. Option of:  Stewed Cooked Pork Belly & Chinesekit Cabbage
Pork Loin stir-fried with Chilli, Black Bean &éak
Sweet & Sour Pork

6. Option of:  Szechuan Chicken
Wok Fried Chickemith onion, Snow peas, Carrots, Mushroom and Cadtiets

7. Option of:  Spicy Stringless Beans with MinceddRbn
“Bai Lin” Mushroom, house made Spinach Bean Guoglster sauce

DESSERT: Crispy Sweet Potato Pancake serves with Ice Cream
Azzura Gelati Ice Cream



GRAND PALACE RESTAURANT & RECEPTION
3 THE ESPLANADE, PERTH WA 6000
PH: 9221 6333 FAX: 9221 7333

WEDDING MENU A

$75.00 per person /Table of 10 (Valid till 1* July 2010)
(Price may vary according to lobster season)
(Menu may slightly change according to material availability)

ENTREE: Wagyu, Jelly Fish, Sea Whelk, Yam Cake, Avocado
SOUP: Abalone Skirt & Dry Scallop Soup
MAINS: WA Seafood -

Steamed Scallop in shell with XO Sauce
Tiger Prawn “Hong Kong Bay” Style

Grilled Dorper Lamb Cutlet “Xing Jiang” Style
Steamed Seasonal Fish
Crispy Quail

Cantonese Yee Fu Noodle

DESSERT: Crispy Sweet Potato Pancake with Ice Cream

/l/ariefieé o/ /get/emge /9 acéage aZﬁo auui/aé/e



GRAND PALACE RESTAURANT & RECEPTION
3 THE ESPLANADE, PERTH WA 6000
PH: 9221 6333 FAX: 9221 7333

WEDDING MENU B

$138 per person /Table of 10 (Valid till 1* July 2010)
(Price may vary according to lobster season)
(Menu may slightly change according to material availability)

ENTREE: Wagyu, Jelly Fish, Sea Whelk, Yam Cake, Avocado
SOUP: Shark’s Fin & Crab Meat Soup (25g of Shark’s Fin)
MAINS: Singaporean Style Chilli Lobster serves With Fried Bun

Green lip Abalone, Fish Maw, Mushroom & Broccoli
WA Seafood -

Steamed Scallop in shell with XO Sauce

Tiger Prawn “Hong Kong Bay” Style

Steamed Seasonal Fish

Cantonese Yee Fu Noodle

DESSERT: Crispy Sweet Potato Pancake with Ice Cream
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