
 

Function @ the IMP 
Degustation Menus 

Menu A @$39.80 per person 
01. Steamed Meat Dumplings served with red vinegar              06. Light fried Pork spare ribs with pineapple 
02. Fried Shallot Pancakes                  07. Stir fried Chinese Spinach with garlic 
03. Salt & pepper White Baits                 08. Imperial fried Rice 
04. Beef with straw mushrooms in oyster sauce               09. Coffee or tea 
05. Pan fried Chicken fillet in Szechuan style 

Menu B @$43.80 per person 

01. Steamed Prawn dumplings     06. Wok-fried mixed Seasonal Vegetables 
02. Mermaid’s Tresses with sweet Walnuts    07. Pork Ribs Peking style 
03. Salt & pepper Calamari        08. Imperial fried Rice 
04. Shredded Beef & carrot stripes with a spicy sweet sauce  09. Fresh fruit in Season    
05. Chicken fillet with Chinese wine & black vinegar, soya sauce 10. Coffee or tea 

Menu C @52.80 per person 

01. Steamed Meat Dumpling served with red vinegar  07.Imperial Peking Duck    
02. Sesame Prawn fan with wok fried greens   08. Duck meat with mixed vegetables 
03. Salt & pepper Calamari      09. Imperial fried Rice  
04. Stir fried Chicken with Imperial red curry sauce   10. Fresh fruits in Season 
05. Pork Ribs steamed in a black bean ginger sauce   11. Coffee or Tea 
06. Beef Szechuan style with capsicum greens    

Menu D @64.80 per person 
01. Seafood San Choy Bow      07. Imperial Peking Duck 
02. Wok fried Squid in sweet & sour dressing   08. Duck meat with handmade noodles  
03. Tempura King Prawns with salt & pepper   09. Imperial fried Rice 
04. Wok fried Chicken with Snow Peas & Chinese Mushrooms 10. Fresh fruits in Season 
05. Sliced Beef pan fried in Chinese wine with ginger & shallot 11. Coffee or Tea 
06. Pyrmont market Fish of the day, light fried, ginger & shallot 

Menu E @81.80 per person 

01. Steamed Scallop in shell with vermicelli in X.O sauce  06. Baked Pork Ribs flavoured  
02. Wok fried baby Octopus with sweet & chilli dressing         with garlic sauce 
03. Salt & pepper Mud Crab      07. Imperial Peking Duck 
04. Pan cooked King Prawns in mustard sauce with crispy fried           08. Duck meat San Choy Bow 
       Greens        09. Imperial fried Rice 
05. Beef fillet cubes in mildly spicy saké broth sauce with a side 10. Fresh Fruits in season 

 wasabi            11. Coffee or Tea 

Menu F @108.80 per person 

01. Scallop in shell with ginger & shallot sauce   07. Imperial Peking Duck 
02. Oyster in shell with black bean sauce    08. Duck meat San Choy Bow 
03. Salt & pepper Lobster      09. Fried Rice Youngchow style 
04. Beef fillet cubes in X.O sauce with snow peas   10. Fresh fruits in season 
05. Wok fried King Prawns with broccoli & fine chopped ginger 11. Coffee or Tea 
06. Steamed whole Fish of the day with soya 

Menu G @132.80 per person 
01. Steamed Scampi with Chinese wine sauce   07. Imperial Peking Duck 
02. Pan fried Oyster in aged port     08. Duck meat with E-Fu noodles 
03. Lobster baked with black pepper & butter   09. Seafood fried Rice Fu-Kien style 
04. Steamed whole Fish of the day with ginger & shallot sauce 10. Fresh fruits in season 
05. Wagyu Beef cubes in mildly spiced Saké’s broth with a side 11. Coffee or Tea 
    Wasabi 
06. Snow peas with 2 kinds of fresh mushroom 
 
*All banquet menus minimum serve for 10 persons or more 
* No deposit refund for functions booked if cancellation occurred                           
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