
 
PRICE:  $1 ,980.00 PER TABLE OF 10 PERSONS 

 
(  /   /   /   /  )
CHEF’S  SPECIAL ROASTED SUCKLING PIG PLATTER  
(SUCKLING PIG /  SMOKED SALMON /  JELLY F ISH /  DEEP FRIED CHICKEN ROLL /
SEAWEED)  

SAUTÉED SCALLOP,  GEODUCK AND MOREL MUSHROOM STUFFED WITH
MINCED PRAWN

DEEP FRIED JUMBO PRAWN WITH MINCED DUCK EGG YOLK

BIRD NEST SOUP WITH DRIED SCALLOP,  F ISH MAW AND CRAB MEAT

LIVE LOBSTER IN PURÉED SQUASH WITH LIGHT GINGER AND GREEN ONION

WHOLE SOUTH AFRICAN ABALONE BRAISED IN OYSTER SAUCE SERVED 
WITH FISH MAW AND PEATIP

ROASTED SQUAB

STEAMED LIVE ROCK COD

PAN FRIED PRESERVED MEAT WITH GLUTINOUS RICE AND LONG GRAIN
RICE EN CASSEROLE

E-FU NOODLE IN WOLFBERRY SOUP WITH PRAWN,  PORK AND BLACK 
FUNGUS DUMPLING AND SELECTED VEGETABLE

TWO KINDS OF DIM SUM DESSERT

CHEF’S  SPECIAL SWEETENED SOUP

燒

B A N Q U E T  M E N U

Kirin (Downtown)  市中心
1172 Alberni  Street ,

Vancouver ,  BC V6E 3Z3 
T :  604.682.8833  F :  604.688.2812  

K i r in  (R ichmond)  列治文
7900 Westminster  Highway

& No.  3 ,  R ichmond,  BC V6X 1A5
T:  604.303.8833  F :  604.303.8669

Kir in  (Star l ight)  星光
350 Gi�ord Street

New Westminster ,  BC V3M 7A3
 T :  604.528.8833  F :  604.527.3838
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KIRIN SPECIAL PLATTER

SAUTÉED SCALLOP AND CHICKEN WITH ASSORTED MUSHROOM AND
CHINESE BROCCOLI

DEEP FRIED PRAWN ROLL AND DEEP FRIED MINCED PRAWN BALL

F I S H  M A W  B R A I S E D  W I T H  D R I E D  S C A L L O P  A N D  S H R E D D E D  C HICKEN

LIVE LOBSTER IN CONSOMMÉ WITH LIGHT GINGER AND GREEN ONION  

WHOLE ABALONE BRAISED IN OYSTER SAUCE SERVED WITH CHINESE
MUSHROOM AND SELECTED VEGETABLE

ROASTED MARINATED FREE RANGE CHICKEN  

STEAMED LIVE F ISH

ASSORTED SEAFOOD AND FLYING FISH ROE FRIED RICE

EGG NOODLE BRAISED IN ABALONE SAUCE

TWO KINDS OF DIM SUM DESSERT

CHEF’S  SPECIAL SWEETENED SOUP

(十位用)

KIRIN CHEF’S  SPECIAL PLATTER

SAUTÉED SCALLOP AND PRAWN SERVED WITH CRISPY EGG FLOSS  

DEEP FRIED CRAB CLAW WRAPPED WITH MINCED PRAWN

BIRD NEST SOUP WITH DRIED SCALLOP,  F ISH MAW AND MINCED CHICKEN  

LIVE LOBSTER IN CONSOMMÉ WITH LIGHT GINGER AND GREEN ONION

SLICED ABALONE BRAISED IN OYSTER SAUCE WITH FISH MAW AND
ASSORTED MUSHROOM  

CRISPY SKIN CHICKEN

STEAMED LIVE ROCK COD

CHEF’S  SPECIAL FRIED RICE WRAPPED IN LOTUS LEAF

STEWED E-FU NOODLE IN ABALONE SAUCE

TWO KINDS OF DIM SUM DESSERT

CHEF’S  SPECIAL SWEETENED SOUP

(十位用)

KIRIN SPECIAL PLATTER WITH ROASTED SUCKLING PIG

SAUTÉED JUMBO PRAWN,  SCALLOP AND ARCTIC SURF CLAM WITH

MOREL MUSHROOM

WHOLE DRIED SCALLOP BRAISED WITH MELON AND BLACK MOSS

BIRD NEST WITH CRAB MEAT AND FISH MAW IN PURÉED SQUASH SOUP 

LIVE LOBSTER IN CONSOMMÉ WITH LIGHT GINGER AND GREEN ONION

WHOLE SOUTH AFRICAN ABALONE BRAISED IN OYSTER SAUCE SERVED

WITH SEA CUCUMBER AND SELECTED VEGETABLE

ROASTED SQUAB

STEAMED LIVE ROCK COD

ASSORTED SEAFOOD WITH SWEET CORN AND FLYING FISH ROE  FRIED RICE

EGG NOODLE SOUP WITH PRAWN,  PORK AND BLACK FUNGUS DUMPLING

TWO KINDS OF DIM SUM DESSERT

CHEF’S  SPECIAL SWEETENED SOUP

 
PRICE:  $1 ,680.00 PER TABLE OF 10 PERSONS 
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