
 

SONG BIRD BANQUET MENU 

M I N I M U M  2  G U E S T S       13 8 P P  
P R E P A R E D  F O R  T H E  E N T I R E  T A B L E  

 

T H I S  B A N Q U E T  I S  A N  E X P R E S S I O N  O F  N A T U R E ,  
I T ’ S  A B O U T  T H E  B E S T  P R O D U C E  S O U R C E D  I N  T H E  C O U N T R Y  
P A I R E D  W I T H  D E L I C A T E  C H I N E S E  F L A V O U R S ,  

I T  I S  T H E  T A S T E  O F  S O N G  B I R D  

 

S T A R T E R S  

Cabbage, Carrot, Radish and Daikon Pickles 

Sichuan Pickled Shiitake and Cucumber 

 

Sun Farm White Cut Chicken Salad with Ginger, Shallot and Sichuan 
Pav and Heidi’s Big Eye Tuna Sashimi, Avocado with Miso  
and Honey Dressing 

 

Plump Spencer Gulf King Prawn Wontons with Black Vinegar and Chilli  

Crispy Lobster and Scallop Spring Rolls with Sweet and Sour Sauce 

 

Our Signature Peking Duck with Condiments and Mandarin Pancakes  

S H A R E D  M A I N S 

Ben’s Coral Trout with Pixian Chilli, White Soy and Ginger 

Blue Swimmer Crab and Shanghai Noodles with XO 

 

Red Braised Beef with Chestnuts, Mandarin Peel and Holy Basil 

Steamed Autumn Vegetables with Golden Sesame Oil 

Steamed Rice 

 

D E S S E R T  

Triple Chocolate Pavlova with Almond Praline 

 

  

A D D  T O  Y O U R  B A N Q U E T   

Coorong Pipis in XO 20pp 

Whole Mud Crab with your choice of preparation 159 

Crispy Fried Sun Farm Chicken with Soy, Coriander, Ginger  
and Chilli Sauce 

55 

Combination Fried Rice with BBQ Pork, Conpoy and Prawn 10pp 

 


