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v CELEBRATE THE YEAR OF THE SNAKE vy
' WITH OUR !

LUNAR
NEW YeAdRr

DINNCR

FRI, 31 JAN & SAT, 1 FEB | FROM 5PM

CHINESE STYLE FEASTING MENU -
BESPOKE COCKTAILS -
LION DANCE (ONLY ON FRIDAY)

TICKETS $88PP

18 The Esplanade, Perth 6000 | hg@quayperth.com | 08 9235 2000

*price excludes booking fee, book via EventBrite


https://www.eventbrite.com.au/e/lunar-new-year-dinner-2025-tickets-1137339987519?utm-campaign=social&utm-content=attendeeshare&utm-medium=discovery&utm-term=listing&utm-source=cp&aff=ebdsshcopyurl
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FEASTING MENU

Available for tables of three or more guests only

Yusheng
sliced raw salmon salad with fresh and
pickled vegetables (df,nfo)

Three Treasures
Prawn Har Gow, Siu Mai, Duck Spring Roll (df,nfo)

Steamed Barramundi with Cantonese Sauce
ginger, spring onion infused oil (df,nf)

Buddha’s Delight
stir-fried mushroom, bean sprouts, carrot, cabbage,
tofu with mushroom gravy (gf,df,nf,veg)

served with Steamed Rice
Stir Fried Duck Noodles
stir-fried e fu noodles with roasted duck meat,
garlic chives, bean sprouts (df,nf)

Dessert

Mango Sago
coconut mango pudding with tapioca pearls (gf,nf)

(gf) - gluten free, (gfo) - gluten free option - please ask your waitstaff, (veg) - vegetarian,
(v) - vegan, (vo) - vegan option - please ask your waitstaff, (ef) - egg free, (nf) - nut free, (df) - dairy free, (s) - seafood.
Whilst we offer gluten-free menu options, we are not a gluten-free kitchen. Cross-contamination could occur.




COCKTAIL SPECIALS

(not included in ticket price)

Cherry Moon 20
Maraschino Liqueur, cherry syrup, fresh lime,
touch of effervescence

Mandarin & Marmalade Sour 20
Citrus Gin, marmalade sauce, fresh lemon,
mandarin sauce, egg whites

White Serpent 19

Vodka, lychee jam, yuzu purée, fresh lemon,
tropical fruit pearls, topped with prosecco
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