
Shall customers desire to modify the preset menus
Please contact our Sales Manager to discuss

FLAT RATE $8 PARKING at
Market City Wilson Parking
after 5pm all night till 1am

8 Haymarket 2000 NSW
421-429 Sussex Street
Booking: www.eastocean.com.au
Tel:02 9212 4198

21 Jan 7:00pm
ϲ

 

22 Jan 7:00pm, and
ǯ 9:00pm

Chinese New Year Eve

23 Jan 7:00pm, and
фƿ 9:00pm

Chinese New Year Day

PERFORMANCE
LIONS DANCE

21 Jan 5:30pm – 8:00pm
ϲ 8:15pm Onwards

22 Jan 5:30pm – 8:00pm 
ǯ 8:15pm Onwards

Chinese New Year Eve

23 Jan 5:30pm – 8:00pm
фƿ 8:15pm Onwards

Chinese New Year Day

Dinner Sessions

Year of Dragon 2012
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21 Jan - 23 Jan 年廿八、年廿九、年初一
Session 1: 5:30pm - 8:00pm
Session 2: 8:15pm Onwards

晚飯時段 Dinner Sessions

Beverage Included:
1 Bottle of Penfolds Bin 407,  6 Bottles of Tsing Tao Beer
1 Jug of Soft Drinks,  1 Jug of Orange Juice, Chinese Tea

$2,688/table (for 10-12 people ); $2,488/table (for 8 people)

Fresh Fruit Platter
金龍吐豔   彩雲鮮果盤

Authentic Homemade Chinese Cookies
龍鳳呈祥   賀年雙美點

Sweet Red Bean & Lotus Seed Soup w/ Glutinous Balls
龍團錦簇   湯圓蓮子紅豆沙

Supreme Fried Rice w/ Diced Abalone & Seafood Served in Casserole
一登龍門   金牌沙窩富貴炒飯

Seasonal Vegetables w/ Chinese Herbs in Superior Broth
翡翠珍蔬   上湯杞子竹笙扒菜苗

Pigeon Slow-cooked in Premium Soy Sauce
金鳳呈祥   碧綠豉油皇乳鴿

Live Coral Trout Topped w/ Chinese Leg Ham Steamed w/ Chinese Yellow Wine
魚躍龍門   雲腿花雕蒸原條海東星

Sliced Large Green Lip Abalone, Fish Maw & Chinese Shiitake Mushroom
Braised in Abalone Sauce

龍庭珍貝   鮑汁花膠花菇大青邊鮑甫

South Australia Lobster Braised w/ Supreme Broth Served w/ E-fu Noodles
金龍賀歲   高湯焗龍蝦伊麵

Braised Supreme Shark Fin (in comb form) & Fresh Crab Meat in Superior Broth
展翅飛龍   紅燒鮮蟹肉大鮑翅

Dried Large Scallop, Dried Oyster & Sea Moss Braised in Oyster Sauce
龍庭寶藏   發財蠔豉大柱甫

Roasted Half Suckling Pig w/ Jelly Fish 
龍年納福   大鴻脆皮乳豬件(半隻)

Year of Dragon Banquet Menu (A)
東海龍皇宴 (A)
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21 Jan - 23 Jan 年廿八、年廿九、年初一
Session 1: 5:30pm - 8:00pm
Session 2: 8:15pm Onwards

晚飯時段 Dinner Sessions

Beverage Included:
1 Bottle of Penfolds Bin 28,  6 Bottles of Tsing Tao Beer

1 Jug of Soft Drinks,  1 Jug of Orange Juice, Chinese Tea

$1,688/table (for 10-12 people ); $1,588/table (for 8 people)

Fresh Fruit Platter
金龍吐豔   彩雲鮮果盤

Authentic Homemade Chinese Cookies
龍鳳呈祥   賀年雙美點

Sweet Red Bean & Lotus Seed Soup w/ Glutinous Balls
龍團錦簇   湯圓蓮子紅豆沙

East Ocean Signature Fried Rice w/Diced King Prawn, Scallop & Salmon
Topped w/ Fish Roe

福如東海   東海招牌炒飯

Seasonal Vegetables w/ Chinese Herbs in Superior Broth
翡翠珍蔬   上湯杞子竹笙扒菜苗

Pigeon Slow-cooked in Premium Soy Sauce
金鳳呈祥   碧綠豉油皇乳鴿

Live Coral Trout Topped w/ Chinese Leg Ham Steamed w/ Chinese Yellow Wine
魚躍龍門   雲腿花雕蒸原條海東星

Sliced Large Green Lip Abalone, Fish Maw & Chinese Shiitake Mushroom
Braised in Abalone Sauce

龍庭珍貝   鮑汁花膠花菇大青邊鮑甫

South Australia Lobster Braised w/ Supreme Broth Served w/ E-fu Noodles
金龍賀歲   高湯焗龍蝦伊麵

Braised Superior Shark Fin (in loose form) & Fresh Crab Meat in Superior Broth
白玉藏龍   紅燒鮮蟹肉大散翅

Dried Large Scallop, Dried Oyster & Sea Moss Braised in Oyster Sauce
龍庭寶藏   發財蠔豉大柱甫

Roasted Suckling Pig w/ Jelly Fish 
龍年納福   大鴻脆皮乳豬件

Year of Dragon Banquet Menu (B)
龍會東海宴 (B)
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晚飯時段 Dinner Sessions
21 Jan - 23 Jan 年廿八、年廿九、年初一
Session 1: 5:30pm - 8:00pm
Session 2: 8:15pm Onwards

Beverage Included:
1 Bottle of Penfolds Bin 28,  6 Bottles of Tsing Tao Beer

1 Jug of Soft Drinks,  1 Jug of Orange Juice, Chinese Tea
$1,288/table (for 10-12 people); $1,188/table (for 8 people)

Fresh Fruit Platter
金龍吐豔   彩雲鮮果盤

Authentic Homemade Chinese Cookies
龍鳳呈祥   賀年雙美點

Sweet Red Bean & Lotus Seed Soup w/ Glutinous Balls
龍團錦簇   湯圓蓮子紅豆沙

East Ocean Signature Fried Rice w/Diced King Prawn, Scallop & Salmon
Topped w/ Fish Roe

福如東海   東海招牌炒飯

Steamed Free Range Chicken w/ Secret Herbs (Cold-served)
喜鵲迎春   東海貴妃雞

Live Coral Trout Steamed w/ Ginger & Shallot
魚躍龍門   清蒸原條海東星

Braised Fresh Crab Meat w/ Seasonal Vegetable
龍馬精神   鮮蟹肉扒菜苗

South Australia Lobster Braised w/ Ginger & Shallot Served w/ E-fu Noodles
金龍賀歲   薑蔥焗龍蝦伊麵

Sliced Abalone, Fish Maw & Chinese Shiitake Mushroom
Braised in Abalone Sauce

龍宮寶貝   鮑汁花菇花膠鮑片

Braised Shark Fin Soup w/ Bamboo Piths & Shredded Chicken OR
Live Darwin Mud Crab Wok-tossed w/ Salt & Pepper

玉龍展翅   紅燒竹笙雞絲翅 或 椒鹽焗肉蟹

Dried Large Scallop, Dried Oyster & Sea Moss Braised in Oyster Sauce
龍庭寶藏   發財蠔豉大柱甫

Roasted Suckling Pig w/ BBQ Meat Collation & Jelly Fish
金龍獻瑞   大鴻脆皮乳豬拼盤

Year of Dragon Banquet Menu (C)
金龍大運宴 (C)



晚飯時段 Dinner Sessions
21 Jan - 23 Jan 年廿八、年廿九、年初一
Session 1: 5:30pm - 8:00pm
Session 2: 8:15pm Onwards

Page 4$1,088/table (for 10-12 people); $1,038/table (for 8 people)

2 Jugs of Soft Drinks, Chinese Tea
Beverage Included:

Fresh Fruit Platter
金龍吐豔   彩雲鮮果盤

Authentic Homemade Chinese Cookies
龍鳳呈祥   賀年雙美點

Sweet Red Bean & Lotus Seed Soup w/ Glutinous Balls
龍團錦簇   湯圓蓮子紅豆沙

Topped w/ Fish Roe
East Ocean Signature Fried Rice w/Diced King Prawn, Scallop & Salmon
福如東海   東海招牌炒飯

Steamed Free Range Chicken w/ Secret Herbs (Cold-served)
喜鵲迎春   東海貴妃雞

Live Whole Fish Steamed w/ Ginger & Shallot
魚躍龍門   清蒸游水海魚

Sliced Abalone & Vegetable Braised in Oyster Sauce
龍飛鳳舞   翡翠蠔皇鮑片

South Australia Lobster Braised w/ Ginger & Shallot Served w/ E-fu Noodles
金龍賀歲   薑蔥焗龍蝦伊麵

Ginseng Chicken Soup w/ Fish Maw & Dried Conch
龍馬精神   花膠響螺人蔘燉雞湯

Dried Whole Scallop, Dried Oyster & Sea Moss Braised in Oyster Sauce
龍庭寶藏   發財蠔豉柱甫

King Prawn & Scallop Stir-fried w/ Snow Peas
花開富貴   荷豆蝦球帶子

Roasted Suckling Pig w/ BBQ Meat Collation & Jelly Fish
金龍獻瑞   大鴻脆皮乳豬拼盤

Year of Dragon Banquet Menu (D)
 (D)金龍迎春宴



21 Jan - 23 Jan 年廿八、年廿九、年初一
Session 1: 5:30pm - 8:00pm
Session 2: 8:15pm Onwards

晚飯時段 Dinner Sessions

$80/person (minimum 4 people 四位或以上)
1 Bottle of Penfold Koonunga Hill Cab Sauv, Chinese Tea

1 Bottle of Angel Cove Sauv Blanc OR
Beverage Included (for 8 people or above):

Fresh Fruit Platter
金龍吐豔   彩雲鮮果盤

Authentic Homemade Chinese Cookies
龍鳳呈祥   賀年雙美點

Mango Pudding
富麗堂皇   香芒布甸Dessert
& Salmon Topped w/ Fish Roe
East Ocean Signature Fried Rice w/Diced King Prawn, Scallop
福如東海   東海招牌炒飯

Coral Cod Fillet Steamed w/ Black Bean & Dried Mandarin Peels
魚躍龍門   豉汁果皮蒸斑片

Sautéed Mixed Mushrooms w/ Seasonal Vegetables
翡翠珍蔬   鮮什菌扒時菜

Crispy Skin Chicken w/ Shredded Shallot & Soy Sauce
金雞報喜   蔥油淋脆雞

Crispy King Prawn Wok-tossed w/ Home-made Wasabi Sauce
財源廣進   芥茉大蝦球

South Australia Lobster Braised w/ Ginger & Shallot
Served w/ E-fu Noodles

金龍賀歲   薑蔥焗龍蝦伊麵Main
Calamari Wok-tossed w/ Salt & Pepper
橫財就手   椒鹽脆鮮魷

Signature BBQ Duck & BBQ Pork
鴻運年年   馳明燒鴨拼叉燒

Fresh Scallops Steamed w/ Vermicelli & XO Chilli Sauce
生意興隆   XO粉絲蒸帶子Entrée
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Year of Dragon Banquet Menu (E)
 (E)龍運吉祥宴



21 Jan - 23 Jan 年廿八、年廿九、年初一
Session 1: 5:30pm - 8:00pm
Session 2: 8:15pm Onwards

晚飯時段 Dinner Sessions
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Beverage Included:
Chinese Tea

$688/table (for 6 people)

龍宮寶貝   鮑汁花菇花膠鮑片
Sliced Abalone, Fish Maw & Chinese Shiitake Mushroom
Braised in Abalone Sauce

魚躍龍門   清蒸原條海東星
Live Coral Trout Steamed w/ Ginger & Shallot

翡翠珍蔬   上湯杞子竹笙扒菜苗
Seasonal Vegetables w/ Chinese Herbs in Superior Broth

龍運亨通宴 (F)
Year of Dragon Banquet Menu (F)

龍馬精神   花膠響螺人蔘燉雞湯
Ginseng Chicken Soup w/ Fish Maw & Dried Conch

龍年納福   大鴻脆皮乳豬件
Roasted Suckling Pig w/ Jelly Fish 

金銀滿屋   XO醬炒無沙大蜆
Live Pipis Stir-fried w/ Home-made XO Sauce

龍庭寶藏   發財蠔豉柱甫
Dried Scallop, Dried Oyster & Sea Moss Braised in Oyster Sauce

金龍賀歲   高湯焗龍蝦伊麵
South Australia Lobster Braised w/ Supreme Broth Served w/ E-fu Noodles

百穀蓁蓁   絲苗家鄉飯
Steamed Rice

龍鳳呈祥   賀年雙美點
Authentic Homemade Chinese Cookies

金龍吐豔   彩雲鮮果盤
Fresh Fruit Platter

龍團錦簇   湯圓蓮子紅豆沙
Sweet Red Bean & Lotus Seed Soup w/Glutinous Balls



21 Jan - 23 Jan 年廿八、年廿九、年初一
Session 1: 5:30pm - 8:00pm
Session 2: 8:15pm Onwards

晚飯時段 Dinner Sessions
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Beverage Included:
Chinese Tea

$488/table (for 4 people)

Fresh Fruit Platter
金龍吐豔   彩雲鮮果盤

Authentic Homemade Chinese Cookies
龍鳳呈祥   賀年雙美點

Sweet Red Bean & Lotus Seed Soup w/Glutinous Balls
龍團錦簇   湯圓蓮子紅豆沙

Steamed Rice
百穀蓁蓁   絲苗家鄉飯

Live Coral Trout Steamed w/ Ginger & Shallot
魚躍龍門   清蒸原條海東星

South Australia Lobster Braised w/ Supreme Broth Served w/ E-fu Noodles
金龍賀歲   高湯焗龍蝦伊麵

Dried Scallop, Dried Oyster & Sea Moss Braised in Oyster Sauce
龍庭寶藏   發財蠔豉柱甫

Roasted Suckling Pig w/ BBQ Meat Collation & Jelly Fish
金龍獻瑞   大鴻脆皮乳豬拼盤

Ginseng Chicken Soup w/ Fish Maw & Dried Conch
龍馬精神   花膠響螺人蔘燉雞湯

Year of Dragon Banquet Menu (G)
金龍發財宴 (G)



晚飯時段 Dinner Sessions
21 Jan - 23 Jan 年廿八、年廿九、年初一
Session 1: 5:30pm - 8:00pm
Session 2: 8:15pm Onwards
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Beverage Included:
Chinese Tea

$328/table (for 4 people)

Fresh Fruit Platter
金龍吐豔   彩雲鮮果盤

Authentic Homemade Chinese Cookies
龍鳳呈祥   賀年雙美點

Sweet Red Bean & Lotus Seed Soup w/Glutinous Balls
龍團錦簇   湯圓蓮子紅豆沙

Steamed Rice
百穀蓁蓁   絲苗家鄉飯

Live Barramundi Steamed w/ Ginger & Shallot
魚躍龍門   清蒸原條盲曹

Live Darwin Mud Crab Braised w/ Ginger & Shallot Served w/ E-fu Noodles
龍嘯鳳鳴   薑蔥焗肉蟹伊麵

Dried Scallop, Dried Oyster & Sea Moss Braised in Oyster Sauce
龍庭寶藏   發財蠔豉柱甫

Roasted Suckling Pig w/ BBQ Meat Collation & Jelly Fish
金龍獻瑞   大鴻脆皮乳豬拼盤

Ginseng Chicken Soup w/ Fish Maw & Dried Conch
龍馬精神   花膠響螺人蔘燉雞湯

Year of Dragon Banquet Menu (H)
金龍賀歲宴 (H)
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