
GONG 
XI 
FA 
CAI

L U N A R  N E W  Y E A R  D I N N E R

28 Februar y  2026 I  6PM- 9PM

Adults  $109  I  Chi ldren (6 -17 )  $39  
Chi ldren 5  &  under  d ine  compl imentar y.

L imited Seats  and Pr ivate  Din ing ava i lab le .  
Bookings  essent ia l .  Book v ia  QR Code or
Rebecca .peck@accor .com |  03  8561  2317

Terms & Conditions apply. See website for details.

A shared four-course feast featuring Lunar New Year
favourites — handcrafted dumplings, longevity noodles,

and celebratory dishes.



GONG 
XI 
FA 
CAI

ARRIVAL
 开胃酒  

 
Green Tea Vodka Spritzer*

抹茶伏特加苏打鸡尾酒

ENTRÉE
前菜

 
Pumpkin and Chicken Dumpling

南瓜鸡肉饺

Prawn and Chives Wonton
鲜虾韭菜云吞

Crispy Peking Duck Pancake with Hoi sin sauce
香脆北京鸭卷配海鲜酱

Vegetable Spring Roll
蔬菜春卷

Served with Soy sauce and Daubanjiang
佐酱油及豆瓣酱

 

PAL ATE C L EANSE R
中场

Sorbert 
冰糕

 

ME NU



MAI N
主菜

 
Kung Pao Chicken 

Tender chicken, crunchy peanuts, and 
vibrant veggies in a bold, savory sauce 

宫保鸡丁
 

Cantonese Steamed f ish 
Steamed Barramundi Fish Topped with shallots ginger 

soy sauce
粤式清蒸鱼 / 年年有余 

 
Suzhou-Style Red Braised Pork Belly 

Pork belly chunks braised with soy sauce, rice wine, sugar 
and spices
苏式红烧肉

Buddha’s Delight Lo Han Jai
Mixed Vegetable, Bean curd sticks, f ried Tofu puffs and Mung bean noodles

罗汉斋
 

Longevity Noodles 
Hongkong style stir f ry Noodles with vegetables

港式长寿面蔬菜炒面

Nan – Jing style Egg Fried Rice
南京蛋炒饭

 
Chinese Sweet Corn Soup

中式玉米羹

SWE ETE R N OTE
甜点

 
Hong dou tang 

 Chinese Red bean soup with glutenous rice ball
红豆汤配糯米汤圆的中式红豆甜汤

 
Assorted Petit fours

什锦法式小点
 

Sliced Fruit Platter
鲜果拼盘

 *Non alcoholic option available
Menu subject to change as per product availability


