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LIVE SEAFOOD
7K B

L1. Live Tasmanian Lobster (Red) KB AR (kIR
L2. Live NSW Lobster (Green) HKiRERElR (Fe)
L3. Live Mud Crabs FIRRRE

L4. Live Snow Crab HEEE

L5. Live King Crab FRETE

L6. Live Coral Trout K 21

L7. Live Morwong HK=TIR

L8. Live Murray Cod KR

L9. Live Silver Perch 7K ERER

L10. Live Barramundi K EHE

L11. Live Parrot Fish KBTI

L12. Live Abalone D7 2]

L13. Live Pipis KD B

L14. Freshly Shucked Oysters FiE

Live seafood can be chosen and served in your favourite taste as follows:
M bR T REA

With Sauce: Ginger and Shallots, XO sauce, Singapore Chilli, Garlic and Butter.
(Lobster and Crab can also serve with E-fu/egg noodle, Vermicelli on plate or in clay pot).

FRID, X0 &, BNIKRE, a4 H
((RES. EEESCRHTINE)

Without Sauce: Salt and Pepper, Typhoon Shelter, Egg Yolk.
] iR B 5B

**The above seafood price is subject to change and can be changed daily
depending on market fluctuations**

M EBEtHER T ERE
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ENTREE &%

i
M \% M \%
El. Mixed entrée YFft 0 12.8 14.8 E7. Steamed Shanghai Pork Dumpling 9.8 118
(Spring roll, Dim Sim, Prawn Toast #/\BERY
& Prawn Dumpling) E8. Chicken/Pork San Cho
JkEm  tm S . y Bow 12.8 14.8
(%%: JEE, IRZ T RIRER) (2 Ieaves) %%/5% AL Q)
E2J. Sesame Prawn toast (4) 11.8 13.8 E9. Seafood San Choy Bow (2 leaves) 13.8 15.8
L B R
E3. Pork Spring Roll (4) 98 118 E10. Steamed Scallops (half shell) (2) 13.8 15.8
RREE REEAT 25
Swg.ﬁ\ggetarian Spring Roll (4) 28 1 ENl. Peking Duck Pancakes (2) 158 17.8
= LR 25
E5. Steamed/Fried Pork Dim Sim (4) 9.8 11
xNERE
E6. Steamed/Fried Prawn Dumpling (4) 9.8 118
&/ VFIRIR
~ E *
~
SOUP #%8
M A% M \V
ES10. Chicken Sweet Corn Soup 7 9 ES15. Long Soup 7
BRTKS by i
ES11. Crab Meat Sweet Corn Soup 9.8 11.8 ES16. Beef Mince with Coriander Soup 9 11
EARES 97 icpi SIS
ES12. Hot & Sour Soup 9 1 ES17. Fish Maw Crab Meat Soup 9.8 11.8
2237 BERAEAE
ES13. Seafood Bean Curd Soup 9 1 ES18. Chicken Laksa 19.8 23.8
BT RS 22013
ES14. Short Soup 7 9 ES19. Fresh Crab Laksa 24.8 28.8
5 Brm
——
1RAZL S
ANN] 2K
M \% M A%
CP1. Seafood Tofu Clay Pot 29.8 33.8 CPA4. Taiwanese Three Cup Basil 25.8 29.8
B TER Clay Pot
i ; Bl =M5
CP2. Chicken & Salted Fish Clay Pot 25.8 29.8
BB EERE CP5. Combination Tofu Clay Pot 26.8 30.8
& T
CP3. Pork Mince with Eggplant Clay Pot ~ 25.8 29.8 TEEREE
BEMFR CP6. King Prawns and Vermicelliin X0  35.8 39.8

sauce Clay Pot (Shell or Shell-less)
XO¥ L4 1RER 7
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VEGETARIAN

)ILAAS
M \ M \
V1. Steamed Chinese Broccoli in 16.8 19.8 V5. Double Mushrooms with Seasonal 20.8 23.8
Oyster Sauce Vegetables
YEHITE W EOH\FFER
V2. Wok Stir-Fried Chinese Broccoli with  20.8 23.8 V6. Braised Bean Curd with vegetables  20.8 23.8
Ginger Sauce TESE
FIITH V7. stir-fried Mixed Seasonal 20.8 23.8
V3. Salt & Pepper Eggplant 20.8 23.8 Vegetables in Oyster sauce
WER AT IO
V4. Salt and Pepper Bean Curd 20.8 23.8 V8. Sichuan Dry-Fried Green Beans or 22.8 25.8
WESE with XO/Prawn Paste Sauce
FIRMETHEXOE FRE
25
CHICKEN 35
M \Y M \Y
PC1. Braised Chicken with Sweet 21.8 25.8 PC3. Braised Chicken with Cashew Nut 21.8 25.8
& Sour/Oyster/Black Bean/Ginger & FEEEZEHD
Shallots/Curry/Satay/Mongolian/
Honey/Lemon Sauce PC4. Crispy Skin Chicken 21.8 25.8
FESHIE TYRME BB el BT T Ffe K2 KEF38
®BWNEWE Rt EYES
PC5. Shandong Chicken 24.7 28.8
PC2. Braised Chicken with Show Peasin  23.8 27.8 HLRAERZYS
XO Sauce
XOERZ452K
DUCK 5
M \% M \"
PDI. Peking Duck (FULL) 2 Courses 66 70 PD3. BBQ Roasted Duck Full Duck 26 30
LS (£2) 202 BRIEIRIS &
- 12 Pancakes wrap 1283
- 2nd Course chopped or San PD5. Braised Duck with Combination 38 42
Choy Bow (8) 2E&{f 8ELE RS NE\HG
PD2. Peking Duck (HALF) 2 Courses 36 40

LTS (FE£) 202

- 6 Pancakes wrap 6% 78

- 2nd Course chopped or San
Choy Bow (8) 2fE#iff /£ a4%E




PORK %4

PP1. Sweet & Sour Pork

&S B

PP2. BBQ Pork in Plum/Sweet & Sour
Sauce

Mat/EHER X I

PP3. Salt & Pepper Pork Chops
WNER I HE

BEEF F+&

PBI. Braised Beef with Oyster/Plum/
Curry/Garlic/BBQ/Satay/Szechuan
Sauce

FRRENMEA SR, BE e A

I VST YAl
PB2. Sizzling Beef in Black Pepper/
Mongolian Sauce

BTIREM KETA

LAMB *&

PLI. Sizzling Mongolian Lamb
BIRREF A

PL2. Sizzling Black Pepper Lamb
BRAREHFE A

PL3. Braised Lamb in Curry Sauce

OPE 3 Y

M \% M \%
21.8 25.8 PP4. Pork Chops in Honey & Pepper 24.8 28.8
Sauce
248 28.8 EHIPIH
PP5. Slow Cooked Pork Belly in 35.8 39.8
Imperial Sauce
24.8 28.8 ERE
M \Y% M \%
28.8 32.8 PB3. Braised Beef with Snow Peas in 30.8 34.8
XO Sauce
XOBRMI A
PB4. Diced Beef in Japanese Wasabi 30.8 34.8
Sauce
29.8 33.8 B LAk
PB5. Diced Beef in Black Pepper Sauce 30.8 34.8
RMAHIAL
PB6. Shredded Steak in Peking Sauce 30.8 34.8
T A4
M \% M \%
29.8 33.8 PL4. Braised Lamb in Black Bean Sauce  28.8 32.8
B FER
29.8 33.8 PL5. Braised Lamb in Satay Sauce 28.8 32.8
HEFR
28.8 32.8 PL6. Braised Lamb in Szechuan Sauce 28.8 32.8
IESN




SEAFOOD &£

Skl. Braised King Prawns with Sweet &
Sour/Oyster/Plum/Ginger & Shallots/
satay/Black Bean/Garlic/Black Pepper/
Salt & Pepper/singapore Chilli Sauce
IREREY 2T EHER MRR B KRR S
B/ AL B WS E it

Sk2. Braised King Prawns with Snow
Peas in XO Sauce
XOEBR =T MiREK

SC3. Braised Scallops with Sweet &
sour/Oyster/Plum/Curry/Satay/Ginger
& Shallots/salt & Pepper/Black Pepper
Sauce 5 IUZE EHEL W M INNE
ER W HE BT

RICE & NOODLES Kk A& %558

RRI. Crystal Jade Special Fried Rice
SRR ER

RR2. Yang Zhou Fried Rice

NI IR

RR3. Chicken & Salted Fish Fried Rice

BRI IR

RR4. Chicken & Pineapple Fried Rice

SREHRIIR

RR5. Hokkien Fried Rice

REIIR

RR6. Minced Beef Fried Rice

EFRIR

RR7.Vegetarian Fried Rice

PEIOER

DESSERT #Hmm

D1. Vanilla Ice-Cream with Toppings
(strawberry/Chocolate/Caramel)
BENKHEMN (B TR/ &¥ET)

D2. Ice-Cream with Lychee in syrup
PHIRE R ICHM

D3. Ice-Cream with Fruit Salad

HERKRERKHM

M \Y% M \Y%
32.8 36.8 SC4. Braised Scallops with Show Peas 39.8 43.8
in XO Sauce
XOEMH=ERN
SO5. Salt & Pepper Squid 28.8 32.8
HEEEFER R
34 388 SO6. Salt & Pepper Duo 30.8 34.8
(squid & King Prawn)
R IR B
38.8 42.8 SO7. Braised Squid in Black Bean Sauce  28.8 32.8
oL
SK8. Deep Fried King Prawns with Egg 35.8 39.8
Yolk
EXR (REH) R
M \% M \%
24.8 28.8 RN1. Combination Chow Mein/Rice 22.8 26.8
Noodle
16.8 20.8 @RI A
RN2. Beef/Chicken Chow Mein/Rice 22.8 26.8
Noodle
22.8 26.8
FHBANEIH
228 26.8 R!\l3. Seafood Combination Chow Mein/ 26.8 30.8
Rice Noodle
Vs O LI AT
26.8 30.8 . .
RN4. King Prawn Chow Mein/Rice 28.8 26.8
Noodles
16.8 20.8 SRTRIDEE AT
RNG. stir-Fried Beef Rice Noodle 22.8 26.8
15.8 19.8 Fba=3a
RN6. Singapore Noodle 22.8 26.8
E MK
M \% M \%
78 9.8 D4. Fried Ice-Cream with Toppings 9.8 11.8
(strawberry/Chocolate/Caramel)
Ve (BB TR/ FiET)
78 9.8 D5. Chef's dessert of the day 8.8 10.8
=R EeHEE
7.8 9.8




CRYSTAL JADE

HOUSE SPECIALS

&M

CJHI. Taiwanese Three Cup Sauce
Chicken/Chicken Fillet
B=

CJH2. stir-Fried Diced Beef in
Japanese Wasabi/Black Pepper

Bz B

CJH3. Steamed Fish Head Belly
with Pickled Chopped Chilli
ST ER AR

CJHA4. Steamed Chinese Cabbage
with Wolfberry
RABER

CJHb5. Minced Pork & Eggplant
in Szechuan Sauce Clay Pot

BEMNTFR

CJH.6 Grandma’s Tofu

FREER

CJH7. Typhoon Shelter Eggplant
B EYEF

CJH8. King Prawns (shell or shell-less)
& Vermicelli in XO Sauce
XOK3 L2 BRER %

CJH9. King Prawns with Egg Yolk
EK (RER) R

25.8

30.8

28.8

20.8

22.8

22.8

20.8

35.8

35.8

29.8

34.8

32.8

24.8

26.8

26.8

24.8

39.8

39.8




SEAFOOD PALACE
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A LA CARTE

BANQUETS
£5




SILVER BANQUET

$38.00 PER PERSON (Member) € &
$45.00 per person (Visitor) 5%
(min 4 people) &4 4 A
Chinese Teq, Desserts & Fruit Inclusive B 7K & KX #EK

Mixed Entrée (Spring Roll, Dim Sim, Prawn Toast and Prawn Dumpling)

Sizzling Mongolian Lamb
PR S FA
Honey King Prawns
ST
Salt & Pepper Pork Ribs
R
Stir-fried Mixed Seasonal Vegetables in Oyster Sauce
IR
Special Fried Rice

LRI ER




GOLD BANQUET

$46.00 PER PERSON (Member) €8
$54.00 per person (Visitor) sh&
(min 4 people) &4 4 A
Chinese Teq, Desserts & Fruit Inclusive B 7K B K&K

Mixed Entrée (Spring Roll, Dim Sim, Prawn Toast & Prawn Dumpling)
(B8, BE, BZ LT RIBR)

Pork or Chicken San Choy Bow
£5/58 AEXS

Sizzling Mongolian Lamb
BRI S F A

Sweet and Sour Pork
M4PE A
Chicken in Black Bean Sauce
BOTHYEEEK
Braised King Prawns with Snow Peas in XO Sauce
XOER=F I IREK
Stir-Fried Mixed Seasonal Vegetables in Oyster Sauce

BRI

Special Fried Rice

BRI ER




SEAFOOD PALACE
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A LA CARTE

SET MENUS

BRES




SPECIAL SET
MENU ONE

$98.00 (Member) HHNEE €85
$118.00 (Visitor) 5%

(Feeds approximately 3-4 people)
Tea & Fruits Inclusive B 7K ERHEX

Taiwanese Three Cup Sauce Chicken in Clay Pot
BR=1F%g
Braised Vegetable with Double Mushroom

WELEAlSTED

Combination Tofu Clay Pot
TEERRE
Salt & Pepper King Prawns with/without Shell
ML AREK
Steamed Rice

Bk

SPECIAL SET
MENU TWO

$188.00 (Member) R EE G2
$218.00 (Visitor) 5%

(Feeds approximately 4-6 people)
Tea & Fruits Inclusive BF57KERHEX

Steamed Scallops with Ginger & Shallots (4)
FREKRT

Stir-Fried Diced Beef in Japanese Wasabi Sauce

=E= v

Steamed Chinese Cabbage with Wolfberry
EFEax

Salted Fish Chicken & Tofu Clay Pot
REHENEERE

Dried Tangerine Peel baked Pork Chops
PREZ Ak

Barramundi/Silver Perch with Ginger & Shallots

TRAKEE IR

Steamed Rice
TOEIRER




DELUXE SEAFOOD
BANQUET SET

$1588.00 (Member) B&42E (10 AH)
$1818.00 (Visitor) 5%

(Feeds approximately 10-12 people)
Tea & Fruits inclusive B KB R A&k

Double Treasure: Steam Abalone
& Oyster with Ginger & Shallots
HRVNE FTRKERREE
Fish Maw Crab Meat Soup
BREits
2 Course Tasmanian Lobster: Sashimi
RelR2mz: R &

Second Course Cooked with Ginger
& Shallots with E-Fu Noodles
—ERRHALE
Deep Fried Mud Crab with Egg Yolk
XK (REH) VE
XO pipi with vermicelli
XO¥H#R
Braised King Prawns & Scallops
with Snow Peas in Garlic Sauce
TR e 2 KRB I (FF)
Steam Coral Trout with Ginger & Shallots
ERAREN

Hokkien Seafood Fried Rice
BiEEEIR




SEAFOOD PALACE
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Members'’ Discount - please present your
membership card for members price.

All prices are GST inclusive
Please inform us of any dietary requirements

L0
¥

|t

SCAN QR CODE
FOR INSTANT DISCOUNTS!

RYDE-EASTWO0OD
LEAGUES

117 Ryedale Road, West Ryde | Phone (02) 9808 7660 | www.releagues.com.au





