
2010 NEW YEAR’S EVE PARTY 

Time:                      Dec 31 2010, 7:30pm — Jan 1 2011, 1:00am 

*A full refund is available to any cancellation before 1st December 2011, and 50% if cancelled between 1st December and 15 December 2011, 

 No refund thereafter. 

*We reserve the right to relocate your table if booking numbers are changed. 

 New Year’s Eve 2010 Booking Form 

Imperial peking Harbourside 

CELEBRATIONS! 
3 levels of dining ecstasy laced with the perfect party vibe 

Celebrate NYE 2011 with 

Delicious food...Perfect surrounds… Friends & Family 

@imperial Peking Harbourside, the Rocks 

2011 NEW YEAR ‘S EVE PARTY 

1st floor, 2nd floor, Front Window seats and all Outdoor seating 

Adult:   $298.00 (including GST) per person 

Children:  $198.00 (including GST) per person 

All other tables 

Adult:   $268.00 (including GST) per person 

Children:  $188.00 (including GST) per person  (12 years old or under) 

Price includes: 

A. Unique Chinese Fusion Menu -  An assortment delectable traditional and nouvelle chinoise  dishes to tanta-

lise the taste buds . 

B. Drinks -  Selected Wines, Champagnes, Australian Beers, Juices & Soft Drinks 

C. A DJ to play requests and funk up the evening 

D. A Dance floor to boogie and celebrate the New Year 

E. Sydney Harbour’s Fire Works Display 

A through to E flowing all night , by the sea. 

  Time:   Dec 31 2011 from 7:30pm  to  Jan 1 2012, 1:00am 

New Year’s Eve 2011 Booking Form 

Seating (subject to availability): 1st floor window  ☐ 2nd floor window  ☐  Outdoor  ☐  Other  ☐ 

 

 

www.imperialpeking.com.au dine@imperialpeking.com.au  



Table 2 - 3 guest 

Stuffed coriander shallot Chicken wing fried with a Pekingese sweet chilli sauce 

Prawns and Scallop seafood mix slightly creamy soup 

Pan grilled Beef red wine with shredded cabbage ,carrots & greens 

Mild red curry Chicken with greens 

Imperial fried Rice 

Mango pudding  

 

Table 4 - 6 guest 

Stuffed coriander shallot Chicken wing fried with a Pekingese sweet chilli sauce 

Prawns and Scallop seafood mix slightly creamy soup 

Pan grilled Beef red wine with shredded cabbage ,carrots & greens 

Mild red curry Chicken with greens 

Crispy fried Barramundi fillet in lemon lime sauce 

Imperial fried Rice 

Mango pudding  

 

Table 7 - 8 guest 

Stuffed coriander shallot Chicken wing fried with a Pekingese sweet chilli sauce 

Prawns and Scallop seafood mix slightly creamy soup 

Pan grilled Beef red wine with shredded cabbage ,carrots & greens 

Mild red curry Chicken with greens 

Crispy fried Barramundi fillet in lemon lime sauce 

BBQ Pork with honey 

Imperial fried Rice 

Mango pudding  

 

Table 9 guest and over  

Stuffed coriander shallot Chicken wing fried with a Pekingese sweet chilli sauce 

Prawns and Scallop seafood mix slightly creamy soup 

Pan grilled Beef red wine with shredded cabbage ,carrots & greens 

Mild red curry Chicken with greens 

Crispy fried Barramundi fillet in lemon lime sauce 

BBQ Pork with honey 

Baby Duck twice cooked with straw mushroom sauce 

Imperial fried Rice 

Mango pudding  

 

 

 

NEW YEAR’S EVE 2011 
Degustation Banquet Menus 

2 至 3 位 

香炸茜蔥釀雞翼 

奶油海鮮湯 

陳年紅酒燴牛肉 

祕制咖哩雞 

京皇炒飯 

芒果布丁 

 

4 至 6位 

香炸茜蔥釀雞翼 

奶油海鮮湯 

陳年紅酒燴牛肉 

祕制咖哩雞 

香檸炸澳洲盲曹魚柳 

京皇炒飯 

芒果布丁 

 

7 至 8 位 

香炸茜蔥釀雞翼 

奶油海鮮湯 

陳年紅酒燴牛肉 

祕制咖哩雞 

香檸炸澳洲盲曹魚柳 

蜜汁叉燒 

京皇炒飯 

芒果布丁 

 

9 位以上 

香炸茜蔥釀雞翼 

奶油海鮮湯 

陳年紅酒燴牛肉 

祕制咖哩雞 

香檸炸澳洲盲曹魚柳 

蜜汁叉燒 

草菇扒鴨 

京皇炒飯 

芒果布丁 

 

 

I m p e r i a l  P e k i n g  H a r b o u r s i d e 

京  皇  閣  海  鮮  大  酒  樓 
15 Circular Quay West, the Rocks NSW 2000 

Tel (02) 92477073  Fax (02) 02479850 

 


