
 

 
(Serving during the Chinese New Year Period) 

From Tuesday 17th February to Friday 20th February 2015 incl. 
 

FOR A MINIMUM OF FOUR (4) PERSONS SHARING 
(£35.00 per person – VAT at 20% incl.) 

 

Starter 
Deep Fried Chef Special “5-spice Shredded Duck with Bamboo Shoots & Chinese Fungus” Roll  
Deep Fried Succulent Tangy Spare Ribs Marinated in Ming Wah’s In-House “d'orange” Sauce 
Japanese Sushi “Kani-Kuruma Ebi": Chef's Variation Crabmeat, King Prawn & “Nori" Seaweed  

Well Seasoned & Pre Deboned Deep Fried Chicken Drumsticks  - Coated with Honey & Lime 
Traditional Mix of Deep Fried Crispy Seaweed 

 
Second Course 

Crispy Aromatic Szechuan Duck (1/4 for every 2 persons) 
 

 
 

Main Course 
Renowned Tang Dynasty's Sizzling Tenderised Sliced Pork in “Emperors" Sauce 

Sweet and Mildly Spicy King Prawns with Mixed Vegetables Served on a Pineapple Boat 
Traditional & Customary - Stir Fry Fresh Seasonal Vegetables with Locally Acquired Scallops 
Stir Fried Lemongrass Chicken Fillets in a Taiwanese Originated Sauce with Onions & Potato 
(Or On Request -  Queenie's Special Authentic Malaysian Chicken Curry in a Light Creamy Sauce) 

 (Accompanied by Ming Wah's Specially Flavoured Lotus Leaves Fried Rice)  
 

Dessert 
Fritters with Ice Cream or Freshly Brewed Coffee 

Fortune Cookie each To Finish 
 

 
 

(Main Price – Complimentary Meal for Two.  Raffle Draw included in Price) 

 

FOUR COURSE BANQUET WITH 11 DIFFERENT DISHES 
(All new dishes not available on our normal a la carte menu.) 

Menu to be finalised subject to availability of fresh ingredients. 


