A

GOLDEN CENTURY ®

Seafood origin: (A) Australian, (I) Imported, (M) Mixed

Should you have any special dietary requirements or allergies, please inform your waiter.
We will endeavour to accommodate your dietary needs, however due to the potential of trace
allergens, we cannot guarantee completely allergy-free dining experiences.

A 1.15% surcharge applies for all credit card transactions. Please note a weekend surcharge of
10% on Saturdays and 15% on Sundays applies. A 15% surcharge applies on all Public Holidays.



good a1

GOLDEN CENTURY ®

Midnight Feast Event 2016

Steamed Live Prawns
"Steamed live prawns is my fav there, so sweet and natural." — Neil Perry

Live Abalone thinly sliced and cooked tableside with Supreme Broth

"No one does it better." — Peter Gilmore

Wok Fried Snow Crab with Garlic Butter on Egg Noodles
"After a busy nights service, I always order this when I come here for supper with lots of

hungry chefs!"
— Dan Hong

Pippies with XO Sauce on Fried Vermicelli
"Not a real stretch of the imagination for anyone in Sydney... Because I genuinely think it's the
best dish in the world!"— David Chang

Braised Beef Brisket, Tendon and Turnip Hotpot

"This has been my go to dish since 1998, introduced to me by my friend Dave Gumbleton. It
always reminds me of him when I order it." — Morgan McGlone

Deep Fried Pigeon
"Unbeatable. With the bonus of being able to hide the pigeon's head in someone's bag for
them to find a week later ;)" — Mitch Orr

Steamed Parrot Fish with Ginger & Shallots

"This is a classic Cantonese dish which I order everytime I dine at GC's, no one does it better."
— Tetsuya Wakuda

Yuba Bean Curd Sheets with Snow Pea Sprouts
"...one of the most consistent tasty dishes I've ever had... This dish will always remind me of

one of the best meals I've ever had anywhere at GC." — David Chang




Battered Eggplant Cubes with House Made Sauce /7T | Fried Spring Rolls with Minced Meat fif %%
Cold Cucumber with Garlic Vinaigrette ###&#A# /R | Jellyfish Salad #if#ii# | Stir-Fried Mixed Bits with Pickles and Nuts ¥bRih:



Starters =

Natural Local Rock Oysters (1/2 dozen) (A)
ARHIAR R B (G4T)

Salmon Sashimi (A)
v aivilEe

Cold Cucumber with Garlic Vinaigrette
S SR EESY)N

Taiwanese Pickle Cabbage

BER

Taiwanese Pickle Radish

BEE

Jellyfish Salad (I)

AR

Battered Eggplant Cubes with House Made Sauce
AT

Stir-Fried Mixed Bits with Pickles and Nuts (I)

Prawn Dumplings - Steamed or Fried (3 in a serve) (I)

BB (3f1E)

Pork Siu Mai Steamed or Fried (3 in a serve)
FEE B (3H)

Fried Mixed Entrées (3 kinds in a serve) (M)
=R

San Choy Bow with Seafood (2 in a serve) (M)
RS (2ff)

San Choy Bow with Chicken or Minced Pork (2 in a serve)

FRIA B FENAESEE (2f@)

San Choy Bow with Diced Vegetables (2 in a serve)
A (2f)

Wafer Seafood Roll (2 in a serve) (M)
S (2 15)

Fried Spring Rolls with Minced Meat (3 in a serve)
fEPEG: (31H)

Fried Vegetarian Spring Rolls (3 in a serve)
mEE (3M)

Deep Fried Wonton (3 in a serve) (I)
HEEE (31)

Marinated Beef Shank
B K2 it

Marinated Bean Curd
FiKE IS

39

38

15

15

15

22

16

18

18

16

18

20

18

18

18

18

15

18

18

14

B Hot # M Vegetarian
Seafood origin: (A) Australian, (I) Imported, (M) Mixed




Fish Head Bean Curd Vegetable in Soup £ & iS5+ 3%%
Hot and Sour Soup FR#k%



Soup i

Bird’s Nest Soup with Crab Meat (A)
BN

Bird’s Nest Soup with Shredded Chicken

Fish Head Bean Curd Vegetable in Soup (A)

SRS

Hot and Sour Soup
[izsea
Combination Conpoy Soup (M)

Seafood Bean Curd Soup (M)
TS

Crab Meat and Sweet Corn Soup (A)
SRR

Sweet Corn Soup
SOk

Short Soup (3 pieces) (I)
s (31)

98

98

16

14

20

16

16

14

15

B Hot # M Vegetarian
Seafood origin: (A) Australian, (I) Imported, (M) Mixed




Roast Duck W% | Crispy Roast Pork Belly itii%%Pd | Honey Glazed Barbecued Pork #it X k¢ | Peking Duck (2 Courses) Atst KM
Duck Meat Sai Choi Bow A4t



Barbecue mmsm

Poultry

WS AR

Peking Duck (2 Courses) Half (4 pieces) ¥ Whole (8 pieces) &£
AL g 56 110
Roast Duck Half &
BRI e 54
Deep Fried Pigeon e
ALkEFLA 58
Pork

SR

Crispy Roast Pork Belly 24
M B BRIA

Honey Glazed Barbecued Pork 22
IS

B Hot # M Vegetarian
Seafood origin: (A) Australian, (I) Imported, (M) Mixed



=AU

Lobster Meat Sashimi with Natural Oysters and Salmon Sashimi #| £ 5 24E B¢ &



Live Lobster s

Live Lobster (1 Course) MP
TEKBEE (— &) IRFE
Lobster Meat in Shell and Claws Cooked to Your Method of Choice (A)
Live Lobster (2 Courses) MP
7K BRI B (P ) IRFfE
Course 1: Lobster Meat Sashimi with Natural Oysters and Salmon Sashimi (A)
Course 2: Lobster Cooked to Your Method of Choice (A)
— 8 SRR A B =S B
oy = S S Bt VAT
Lobster Cooking Methods
RS A 1k
Ginger and Shallot, Salt and Pepper, Garlic Butter, Black Bean Sauce, Typhoon
Shelter, Singapore Style, Sichuan Style, Godmother Chilli Style, Steamed
B WU, SRR,
St ek EE,
SN, P11, BEZUERD, TH7%
Special Cooking Methods Per KG
SR
XO Sauce 10
X0
Numbing Spicy 10
JRRBR
Steamed with Hua Chiew Wine and Egg White 10
TERE B H 2%
Noodles (E-Fu, Egg Noodles) 10
Y5, 2
Golden Sands with Minced Pork and Vermicelli 15
Duck Liver Paté 15
il
PP

ES2A
Congee 6
Supreme Broth 6

B Hot # M Vegetarian
Seafood origin: (A) Australian, (I) Imported, (M) Mixed




Live Mud Crab in Singapore Style with Deep Fried Mantou A B§C A s



King & Mud Crab s

B

Live King Crab (Inclusive of 3 Courses) (A) MP
BHE=R IRF{E]
Course 1 & 2: Crab Meat in Shell and Claws Cooked to Your Method of Choice
Course 3: King Crab Roe with Braised Noodles, Fried Rice, Sweet and Sour Soup*,
Steamed Egg*, Omelette*
—& A HIEENTTE
=R WO, BRI, BEIRHIST, MRS, s
Snow Crab (A) MP
278 IRF{E]
Mud Crab (A) MP
(ALY IRF(E]
Crab Cooking Methods
B + BB TR
Ginger and Shallot, Salt and Pepper, Garlic Butter,
Black Bean Sauce, Typhoon Shelter,
Singapore Style, Sichuan Style, Godmother Chilli Style, Steamed
B, BB, AR,
Bl BEyE,
N, 1911, BHUELD, 7
Special Cooking Methods Per KG
Rt e
XO Sauce 10
X0
Numbing Spicy 10
JRBR
Steamed with Hua Chiew Wine and Egg White 15
TEREEH 7%
Golden Sands with Minced Pork and Vermicelli 15
ERULyiE
Duck Liver Paté 15
TG
PP

ESAA
Congee 6
Supreme Broth 6

B Hot # M Vegetarian #  * Additional Charges Apply *% Ikt
Seafood origin: (A) Australian, (I) Imported, (M) Mixed




Sliced Live Abalone in Steam-boat % #ii7kfifl



Abalone s

HE KA

liikiekiN

[EE3N

b5 SRR (3, B, oK)

B2 5 ]

Sliced Live Abalone in Steam-boat (A)

Stir Fried Abalone Slices with Vegetables (A)

Steamed Abalone with Ginger and Shallot (A)

Braised Whole Abalone with Oyster Sauce each (S, M, L) (A)

Braised Abalone Slices with Vegetables (A)

Braised Abalone with Chinese Mushrooms (A)

MP
IRF{E]

MP
IRF{E]

MP
IRF{E]

MP
IRF{E]

MP
IRF{E]

MP
IRFE

B Hot # M Vegetarian
Seafood origin: (A) Australian, (I) Imported, (M) Mixed




Live Pippies with XO Sauce on Fried Vermicelli XO%b# ¥}k | Steamed Live Coral Trout with Ginger and Shallot i 7ii# /K2 BE
Steamed Abalone with Ginger and Shallot {&Z&ilE/Kfifl



Catch of the Day s

Live Pippies with XO Sauce on Fried Vermicelli (A) MP
XOKPUE KA IRFE
Live Prawn (A) MP
ek R
Live Coral Trout (A) MP
ek BT R
Live Red Morwong (A) MP
k=71 R
Live Parrot Fish (A) MP
% = E R
Live Barramundi (A) MP
7K BH i RHE
Live Perch (A) MP
ek s MR
Live Scallop (A) MP
B IR
Cooking Methods

Steamed, Fried, Steamed with Garlic & Dried Peels, Pan Fried with Gravy Braised
Two Courses — Stir Fried & Steamed

Sliced in Steam Boat (Congee/Broth)

TRZK, 2, F B ZK, R, AT

W — IR,

ZROANE (58 /1825)

B Hot # M Vegetarian
Seafood origin: (A) Australian, (I) Imported, (M) Mixed



A ST Y]
"("l”l‘»‘""' S

S QAU

ST YIRY
9, "’» KO
S 6“‘.l<'_h 9,

K7
X

\‘-
&Y
2,

NS

Salt and Pepper Squid #lE#fiHk | Seafood Stir-fried with Snow Peas i 5 kbit#fif | Scallops Stir-fried with XO Sauce and Honey Beans XO#§ & 5kb# 1
Prawns Stir-fried with Salted Egg Yolk fif 2 s #5ER



Seatood e

Salt and Pepper White Bait (I)
RN AL

Ling Fish Fillet Stir-fried with Vegetables (A)
ESEfa A

Sautéed Ling Fish Fillet (A)
pliibakEN
Salt and Pepper Squid (I)

Salt and Pepper Squid and White Bait (I)
AR A

Fresh Squid Steamed with Garlic (I)

Salt and Pepper Prawns (I)
HEEBER

Honey King Prawns (I)

LI

Prawns Stir-fried with Salted Egg Yolk (I)
W ER B RER

Garlic Prawns (I)
wrIREK

Prawns Stir-fried with Vegetables (I)
IR MBR

Prawns Stir-fried Sichuan Style (I)
PG 1 95R

Prawns with Scrambled Egg (I)

THERIEER

Scallops Stir-fried with Fresh Asparagus (A)
ST T

Scallops Stir-fried with XO Sauce and Honey Beans (A)
XOEHEE W T

Sautéed Scallops (A)

e 7

Scallops Stir-fried with Vegetables (A)
IR+

Seafood Stir-fried with Snow Peas (M)
Tif SR gt

38

48

55

42

44

42

58

58

60

58

58

58

58

60

60

60

60

58

B Hot # M Vegetarian

Seafood origin: (A) Australian, (I) Imported, (M) Mixed




L

Sizzling Sautéed Forest Mushrooms with Black Truffle Sauce #H BAAE S 0%F b

Sizzling Pan-seared Premium MBS 9+ Wagyu Beef Steak with Garlic Butter (200g) S & Al & MBS 9+ fil“: (2005%)



Sizzling s

Sizzling Sautéed Forest Mushrooms with Black Truffle Sauce
TN g

Sizzling Lamb Fillet with Spring Onion
HIRERE

Sizzling Mongolian Lamb Fillet
SRS

Sizzling Pan-seared Lamb Cutlets with Black Pepper & Onion (4 pieces)
HORE HUBHEEER (4 11)

Sizzling Pan-seared Premium MBS 9+ Wagyu Beef Steak
with Garlic Butter (200g)
BRERGHREMBS 9+ Fi4: (2005%)

55

42

42

72

96

B Hot # M Vegetarian
Seafood origin: (A) Australian, (I) Imported, (M) Mixed




Sizzling Chicken Hot Pot Wi Z 58
King Prawns and Vermicelli with Diced Pork Hot Pot &b ¥ #4IEER 2



Hot Pot s

King Prawns and Vermicelli with Diced Pork Hot Pot (A)
BIDBEAIEREE

Seafood and Bean Curd Hot Pot (M)

Salted Fish with Diced Chicken and Bean Curd Hot Pot (I)
|EaEt iy AN

Sizzling Chicken Hot Pot

Beef Brisket and Tendon with Turnip Hot Pot

EHE R

Slow-Braised Pork Belly with Pickled Mustard Greens
HERATIA SR

Chef's Signature Lamb Brisket & Bean Curd Sheet Clay Pot (Winter Special)
ERHAMBT LR (XFME)

Signature Chinese Preserved Meat Clay Pot Rice
TRRRRIR G2 (78R

62

58

38

40

48

38

98

88

B Hot # M Vegetarian
Seafood origin: (A) Australian, (I) Imported, (M) Mixed




Sizzling Chicken Hot Pot I #E4% | Godmother Chilli Diced Chicken 3% | Crispy Skin Chicken with Ginger and Shallot i %



Chicken e

Crispy Skin Chicken 36
Jifes B e e
Crispy Skin Chicken with Ginger and Shallot 38
FEMAERE
Satay Chicken 38
IERE
B Godmother Chilli Diced Chicken 42
BTHET
Honey Chicken 42
B Chicken Stir-fried Sichuan Style 38
UIE: 1323

Duck mps

Peking Duck (2 Courses) Half (4 pieces) *:# Whole (8 pieces) 2%
|8y 56 110
Roast Duck Half *}:&
AR e 54
Deep Fried Duck with Plum Sauce 50
M EELENS

Steamed Duck with Chinese Mushrooms 60
Blgzals

Combination Steamed Duck 68
Y\

Steamed Duck with Crab Meat Sauce (A) 68
BNY S

Deep Fried Pigeon 28
ALEFLAS 58

B Hot # M Vegetarian
Seafood origin: (A) Australian, (I) Imported, (M) Mixed



Beef with Black Pepper Sk, | Sweet and Sour Pork &gy | Shredded Beef Peking Style #2482 Hl%% | Wasabi Beef HZA4-#hi
Fried Pork Spare Ribs with Spiced Salt and Pepper &4



Beef #p

Beef with Black Pepper
SRR

Shredded Beef Peking Style
HZRE AR

Braised Beef with Vegetables
IREADAF A

Braised Beef with Oyster Sauce
BV EA

Satay Beef
EAA

Sichuan Beef
P A=A

Braised Beef with Black Bean Sauce
4R

Fillet Steak Cantonese Style
e

Wasabi Beef
H 22 Hik:

Pork sspps

Fried Pork Spare Ribs with Spiced Salt and Pepper
PR HER

Pork Ribs Peking Style
HHERAHER

Sweet and Sour Pork
EHERIL IS

Braised Pork Fillet with Vegetables
IO

Pork Fillet with Plum Sauce
MR

Minced Pork Steamed with Salted Fish

52

46

44

44

44

44

44

52

52

45

45

45

40

40

45

W Hot # M Vegetarian %




Mapo Bean Curd FRE#\ 5% | Salt and Pepper Fried Bean Curd #{8 S i%fi1 | Braised Two Kinds of Mushrooms with Vegetables #%5#/\ 3%/



Vegetables sisem

B Heavenly Braised Four Vegetables
TH DI

Stir-fried Beans with Minced Pork and Black Olives
AR RS

B Braised Two Kinds of Mushrooms with Vegetables
L 3723ed

B Braised Bean Curd Skin with Seasonal Vegetables
JEET IR

Crab Meat with Broccoli (A)
BRI\ PR AL

Seasonal Vegetables in Fish Broth (A)
TR
Seasonal Vegetables in Supreme Broth
LBk

B Poached Lettuce with Salted Bean Curd Sauce
AR FLIUESE
Poached Chinese Broccoli with Oyster Sauce
ST

B Steamed Eggplant with Special Soy Sauce
St E Al

Bean Curd =i

B Salt and Pepper Fried Bean Curd
MU I f

Mapo Bean Curd
IR\
B Braised Pan-fried Bean Curd
AL R
B Bean Curd Braised with Vegetable - Lawhon Style
HEEE\SE

B Steamed Bean Curd with Special Soy Sauce
B EF S

38

38

45

48

50

38

38

26

29

29

29

32

29

36

26

B Hot # M Vegetarian
Seafood origin: (A) Australian, (I) Imported, (M) Mixed




Stir-fried Rice Noodles with Beef #2404 | Combination Fried Noodles {{4&%%ii | Golden Century Fried Rice F )R



Rice & Noodles i

Golden Century Fried Rice (M)
BREIOER

Fried Rice (I)

HMIOER

Seafood Fried Rice (M)

RO AR

Fried Rice with Pineapple and Chicken Meat
TEEERERLID AR

Fried Rice Fujian Style (M)

IR

Fried Rice with Salted Fish and Chicken Meat (I)
JRECHERLID AR

Vegetarian Fried Rice

BRADBR

Stir-fried Rice Noodles with Beef

HZI ]

Fried Vermicelli - Singapore Style (I)
K

Braised Deep-fried Noodles

HZ AR

Combination Fried Noodles (M)

H& K%

Boiled Rice (per person)
FRETEIER ()

38

32

38

32

38

32

30

34

32

28

45

4.5

B Hot # M Vegetarian
Seafood origin: (A) Australian, (I) Imported, (M) Mixed




Congee with Live Mud Crab 473 | Chinese Donut jfifi



Congee s

PP
5214
Self Cook Plain Congee 6
EEIERET
Congee with Seafood (M) 26
N
Congee with Fish Fillet (A) 22
N
Congee with Pork and Preserved Egg 20
B EH A
Congee with Live Mud Crab (A) MP
RPN IRE(E
B Plain Congee 6
BHK s
B Chinese Donut 6
THIR
B Chinese Buns Steamed/Fried 4
BEUE 7% /XE

B Hot # M Vegetarian
Seafood origin: (A) Australian, (I) Imported, (M) Mixed



Puff Pastry Egg Tarts $2{LEfS¢ &2 | Water Chestnut Jelly Cake 7Kk 5Btk
Sweet Tofu Pudding & EJ&16 | Mixed Fruit Pancake {457k SHEEK

Ma Lai Gao - Steamed Cantonese Sponge Cake ik fEHiks,



Dessert a@m

Double Boiled Birds Nest Soup with Rock Sugar
URRERIGE

Double Boiled Birds Nest Soup with Coconut
Rt

Fried Ice Cream

Sweet Tofu Pudding

HIREEIL

Mango Sago

TERPIREE

Mixed Fruit Pancake (2 in a serve)
ST SRBERR (2 1)

Lava Custard Buns (3 in a serve)

gt (3 1)

Ma Lai Gao - Steamed Cantonese Sponge Cake (3 in a serve)
EIRBHEE (3 1F)

Water Chestnut Jelly Cake (4 in a serve)
KSR HTRS (4 1F)

Puff Pastry Egg Tarts (2 in a serve)
FRALBREZ R (2 1)

Black Sesame Sticky Rice Dumplings with Peanut Sprinkles (4 in a serve)
BEASAL (440)

Black Sesame Sticky Rice Dumplings in Homemade Ginger Soup (4 in a serve)
EHEAL (4 80)

Longevity Birthday Bun with Lotus Seed Paste (each)

A ()

Fortune Cookies (each)
SEIEBF (L)

Seasonal Fruit Platter (per person)
IR 7R (L)

98

98

14

14

12

16

14

14

16

10

16

16

2.5

1.5






