Golden Century Group management and staff would like to express our heart
thanks and appreciation to customers and friends who have been supported
THE CENTURY loyally and advising us through the years.
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Business Hours LUNCH 11.30am - 3.00pm
DINNER 5.30pm - 11.00pm
SUPPER 11.00pm - 2.00am Fri/Sat

BT EZXRER

B EZEKNEN D BRI
BEREBN-T
RIEEESUL=-TT

BERREEEEY)
TARTAEBETRT
TARESHA+T

No personal or company cheque accepted.
Please note that we do not do separated bills.
Chinese Tea $2 per head

Minimum charge $20 per head

Private Room minimum charge (food only)
10 people or less $800
10 people up $80 per head

ABOEVESAERERARE , WA THREHR , BXEFEARBE
Some of our dishes may contain MSG. If you are allergic to MSG, please
mention this to our staff when place your order.



A E BRI S v

Natural Local Rock Oysters 1/2 dozen
TZENE 2-2

16.00

EHAEMN

Cold Cut Cucumber with Garlic Sauce
F1JOUOREHIY OV —AMA
7.00

X8 opm

San Choy Bow 2inaserve

LAAEE 2@8AY
10.00

REM T

Sauced Egg Plant Cubes
ALHFOY—AND T
7.00

3
WRER 4m
Prawn Dumpling Steamed or Fried 4 in a serve

EELDSE mEXEHEL 4BAY
7.00

HE m

Fried Spring Rolls 4 in a serve

HE 4@
7.00

= AY
BEHLD
Dim Sim Steamed or Fried. 4 in a serve

>31—NA HBEXIEL. 4BAY
7.00

=3 ERE

Fried Mixed Entrees 3 kinds in a serve
SYURATE gywsE

7.00

NKEE
Marinated Bean Curd
BTEE

7.00

Z B

Stripped Seaweed
WEOHRRL Y VTR
7.00

M % Vegetarian X R T > BB # /T . Chef's Recommendation . & I 7 D#E

BREMSE  HRUABYRE
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=XRARE
Salmon -Sashimi
H—FE>0R S
22.00

%E’E 4 {8

Fried Vegetarian Spring Rolls 4 in a serve

BEHEE 181
7.00

BT XE
BBQ Pork

BBQ R—7
10.00

R IEN
Roast Pork
O—ARNKR—2
10.00

KSR

Marinated Beef Shank

FTRADY X
10.00

H/KETRE
Marinated Duck Chin
HEODTFHEDIXR
10.00

J &k )

Stir-Fried Mixed Bits with Pickles and Nuts
EVOINAETFTYYORHY)

10.00

RMEL
Country Style Edamame Soybeans
PERT

7.00

RIFR R
Fried Salt Fish

FEERE T PHRE
19.00

M % Vegetarian X R T > BB # /T . Chef's Recommendation . & I 7 D#E

BREMSE  HRUABYRE
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M 3% Vegetarian XX T >

BRERs
Bird’s Nest Soup with Crab Meat

BOEEAZDARA—T
78.00

AR B AT
Bird’s Nest Soup with Shredden Chicken

ROR EFFODARA—T
78.00

BEREERE

Combination Conpoy Soup

BREAEOA-T
10.00

N ERE

Combination Bean Curd Soup
EBnI>ER—>3VA—7
8.00

HERKE
Chicken and Sweet Corn Soup

BRAEASA—RNI—2DAR—T
7.00

RKE

Sweet Corn Soup
WZEARAA—ROA—2OAR—T
7.00

29

Hot and Sour Soup
EROYD—RA—T
8.00

EFZ
Short Soup
DB A—=T
8.00

REER 5
Fish Head Bean Curd Vegetable in Soup

RETBOHRA—T
8.00

3 HOT ¥k BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
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] AN

FEIRRSME

Live Lobster 2 Courses

EEO7AZ—2—RA

Lobster meat with Wasabi and Kikkoman soy sauce

Lobster shell and claws with ginger and shallot or deep-fried with chili

A7 A2—0RE DHEER + O AX—0BFY 7 EAK

LS EE R
Steamed Lobster with Supreme Sauce
O7AR—ELBA—TDEY

Braised Lobster with Ginger and Shallot
O7AZ—DOL & 55 & RFRAKEY

Y B BE 4R

Deep Fried Lobster with Salt and Pepper
O7AZ—0OEZL & 55BFY

7911 5E 4R

Lobster with Szechuan Sauce
mIRO7 AR —

* Subject to Market Price

3 HOT ¥k BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
Images are for reference only 28 & &
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=Y QP ¥

Sliced Live Abalone Steam-boat
TIOEOL ® AL ®» A&

Market Price

HEFE K &R
Abalone Slices with Vegetables

ATAATIEEHX
Market Price

B K

Steamed Abalone with Ginger and Shallot

TIOIEOUL &SN EXFRAKDELY
Market Price

ZERAERA

Whole Abalone with Oyster Sauce each

FRETIEDAAARAZR—Y—APYYD
K Large 132.00 / & Medium 99.00 / # Small 66.00

R

Abalone Slices with Vegetables

AZAATIEEHRZOB DY
72.00

ysE N3 )

Braised Abalone with Beche-De-Mer
TOBEBEXRZIDY—AE

72.00

g7y 3 o)

Braised Abalone with Chinese Mushrooms
LWEGETDEDY —AE
72.00

BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
Images are for reference only 28 & &

401

402

403

404

405

406

407

&

Abalone 7 E

«
J
4

s

TN

J



EFENE

Live King Crab 2 Courses
sEAZ 20—RA
EIRE + BEGH

Deep Fried King Crab with Salt and Pepper + Braised noodles with crab roe

NZOEFFRAR + AZMAYBEZTE

ERNE
Mud Crab with Ginger and Shallot
DZDEIAK, L& DA EXRFRELK

ME R
Deep Fried Mud Crab with Salt and Pepper
DZDBEZL &SP

WAL
Mud Crab Szechuan Style
HAZomJIELD &

BARRNE
Steamed Mud Crab
NZDOEZEL

TR e B
Mud Crab with Chinese Hua Chiew
ND_OEBERKDL Y

ED AR
Braised Mud Crab with Diced Meat and Vermicelli in Hot Pot
FEEROND-ZLTEEAHX

* Subject to Market Price

3 HOT ¥k BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
Images are for reference only 28 & &
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7K A 1R

Live Prawn
FEETIE

K 2

Live Coral Trout

mE/NS

HFK=T]
Live Red Morwong

mE

KT R
Live Parrot Fish

SEETHA

ik B

Live Barramundi
EENTIN T A —

K HE £

Live Perch

mETTE

LEE T

Live Scallop

EERET

XOM IR xmr
Live Pippies with XO Sauce on Fried Vermicelli
THUDOXOD v b

* Subject to Market Price

& HOT ¥R BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
Images are for reference only 28 & &
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WE = XA E

Salt and Pepper Salmon Head

HOBEFTFRREST
19.00

A

Salt and Pepper Squid

WEAHDBEEZ L &S A OBFY
24.00

(SES Y
Cod Fillet Sauteed with Vegetables

NEDAZAALEZHOHEROLOHY
28.00

B R AL
Fresh Squid Steamed with Garlic

AHADZVZTANELY
28.00

A PEEK

Supreme of Garoupa Ball Sauteed
HAN—NDYT—

33.00

RIS S EF

Seafood Sauteed with Snowpeas
=7 —REVATADLDY
33.00

91| #E 2K

Prawns Sauteed Szechuan Style
MIRZTOF Y —AKMH
33.00

PR 3K SR K
Stir-fried Prawns with Vegetables

BEAVEEHOHROHHY
33.00

7 T SR EK

Garlic Prawns
BRUOOZOZoB®
33.00

WUEE AR B2 e
Salt and Pepper Squid and White Bait

AHEDHAYFOETY
24.00

3 HOT ¥k BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
Images are for reference only 258 F B &
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BEERC

Shrimps with Scrambled Egg
CEAVETNOYHY

33.00

ERELFIR
Honey King Prawns
AT O HEHKEZ T
33.00

AL B 4% Bk
Deep Fried Prawns with Salt and Pepper

BEAVDOEFTFARYD S
36.00

HEE 1) K R

Salt and Pepper King Prawns in Shell
BEAEEZVCOANAATFIHD
37.00

7 H & KR

Steamed Prawns in Shell with Chopped Garlic

BAOORLY > ZJRAK
37.00

XOBETEWHT

Scallops Sauteed with XO Sauce and Honey Beans

RETDODXOEW &
37.00

REEETS T

Sauteed Scallops
RKETDYT—

37.00

B H T

Scallops Stir-fried with Vegetables

RETEEHDHROHHY
37.00

HERDE T

Braised Scallops with Fresh Asparagus
KRETETANZ OB OHY)

37.00

A EE A5 R M
Salt and Pepper White Bait

DAYFOHETY
24.00

3 HOT ¥k BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
Images are for reference only 258 F B &
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e B2 £ YE B
Crispy Skin Chicken
BOHSHBE

19.00

XiELSE
Steamed Chicken with Green Vegetable

BREFRORY
26.00

ERETE

Steamed Chicken with Ginger and Shallot
BAOL & SN EXFREAKOELY
19.00

ROTE RS
Salted Chicken
BREBETORL &
19.00

BURIE T3

Crispy Skin Chicken with Ginger and Shallot
BAOL & 5K EXFRAKOETY

21.00

HER)
Satay Chicken
YF—FF
21.00

EFEEEIK

Honey Chicken
BHFFX0ON_—Y—A&A%
21.00

LLPIE:323

Chicken Sauteed Szechuan Style
BOMJIIEY
21.00

3 HOT ¥k BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
Images are for reference only 28 & &
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R A RS
Peking Duck / 2 Courses

BEILEREAY Y /1 20-A

Y& Half 4pcs 40.00 / £% Whole 8pcs 73.00

BR R 15 R
Roast Duck served warm
O—AKEY D

¥ £ Half 36.00

AL HEH\HR

Steamed Duck with Chinese Mushrooms
BRENYZIN—LDY—ARE
33.00

B LTS

Deep Fried Duck with Plum Sauce
BADETY., 77 LY—ANT
26.00

INEH\HR

Combination Steamed Duck

MROEEZEL., X&E774
36.00

RN

Steamed Duck with Crab Meat Sauce

BAENZDELY
36.00

AR

Deep Fried Pigeon
NNDOEZFY —p5
KEEE 29.00

AL IR R EL R

Deep Fried Mini Pigeon
NNDOEZTY —p5
MMrag 22.00

BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
Images are for reference only 28 & &
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SRSV A

Braised Beef with Vegetables

BUWFREFRONOY
21.00

LYz E A oS

Braised Beef with Oyster Sauce

BYUWFRAOTAAARAZ—Y—AW®
24.00

Satay Beef
Yr—E—7
24.00

)i 4B

Szechuan Beef

FROMIELY &
24.00

SOTHHA
Braised Beef with Black Bean Sauce
BHWEROTSYHIE—2Y—AB®

24.00
SRR DR

Beef with Black Pepper

MV FONEADRZIL £ 588
29.00

R

Fillet Steak Cantonese Style

FROAT—F | LRE
29.00

Ly R IF

Shredded Beef Peking Style
FOhAOTFIY—AWSH
27.00

IR S 4 1 44

Stripped Beef with Pickled Vegetable

AR EBRY O
26.00

3 HOT ¥k BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
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SRR A

Braised Pork Fillet with Vegetables

BRADAZ A AEEHOHEROL Y
24.00

RSN HEE
Pork Ribs Peking Style

BNEBER /| REAR—I VT
24.00

BEE B
Fried Pork Spare Ribs with Salt and Pepper

BNHEHBADOEETLD
24.00

YNV
Braised Roast Pork with Chinese Broccoli

R EBHRDD HY]
24.00

H BRI v Y

Sweet and Sour Pork

RS O H BE bR
24.00

BERH

Pork Fillet with Plum Sauce
BRONBEDAZAADTZLY—AB S
24.00

RARRD
Minced Pork Steamed with Salted Fish

ROBRITEBHREADOELY
24.00

BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
Images are for reference only 28 & &
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BAHNTER
Salted Fish with Diced Chicken and Bean Curd Hot Pot

BTFLALEBHOERTBEIAHK
21.00

RE TR %

Beef Brisket and Tendon with Turnip Hot Pot

RIBEFFHDOEY
21.00

e R B R

Sizzling Chicken Hot Pot
=RV TFEOEY
22.00

SHFAR

Mongolian Lamb Hot Pot

ZLAAOL®AL®A [ EOLE
22.00

RN E

Steamed Pork and Pickles Hot Pot

BREEROERY
22.00

TR IRER T
King Prawns in Shell and Vermicelli with Pork Meat Hot Pot

AVERFDETHOEY
38.00

BT EE

Seafood and Bean Curd Hot Pot
=T —RETEBEDODEY

36.00

BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
Images are for reference only 28 & &
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B\

Braised Two Kinds of Mushrooms and Vegetables

2EEOF /AEHERDD
28.00

ERY\ AR

Crab Meat with Broccoli
AZeE7OvaA)—nY—ARE
28.00

SR ERNF
Steamed Egg Plant with Special Soy Sauce

BHEL LSOO TEL
18.00

B2 Y\ XKiE

King Mushrooms with Vegetables

BEEE B
28.00

BT\ iR

Braised Fresh Bean Curd with Seasonal Vegetables

ZHHREFEDBEDRIAH
28.00

=y AL
Heavenly Braised Four Vegetables

ABEOEXOE 2 IEY PO
21.00

5% 5t 57 B

Poached Chinese Broccoli with Oyster Sauce

BROAAAZ—V—A®
16.00

AR 2L P A 3

Poached Lettuce with Salted Bean Curd Sauce

HROEAY—A
16.00

LS5
Seasonal Vegetables in Broth

FHHROA-TK
18.00

BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
Images are for reference only 28 & &
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M £ Vegetarian XX T >

REINELRE

Bean Curd Grandma Style
Y—R—E&

19.00

AREeeE

Braised Pan-fried Bean Curd
ZEOFY—AEIAK
19.00

WEE S R A

Salt and Pepper Fried Bean Curd
EBENEIL £ 5FAHK

19.00

HHEIRTE

Steamed Bean Curd with Special Soy Sauce
EBOEMEL

18.00

#xY\ 55

Bean Curd Braised with Vegetable - Lawhon Style
EREHERDY—AX
22.00

BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
Images are for reference only 28 & &
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B ER
Fried Rice
Fy—/\>

15.00
SRR LD R

Fried Rice with Pineapple and Chicken Meat
NAFTYTIANVERTF ¥ —/\>

19.00
B R B R LD BR

Fried Rice with Salted Fish and Chicken Meat
BETRAEERAOFv—/\>
19.00

TBEEID B
Seafood Fried Rice
S —7— KPR
26.00

E M IR

Fried Vermicelli - Singapore Style
SUAR-ILELRE ZE

19.00

oA Ara ]

Braised Deep-fried Noodles

PERREE TE
19.00

SAD 4T
Stir-fried Rice Noodles with Beef

FREE-T200HY
19.00

REER

Fried Rice Fujian Style
BERTFT v—/\>
25.00

e 5
Combination Fried Noodles
HHBEEEEE

26.00

ME HER

Boiled Rice per person
CER —Aw
3.00

BFEM#E S . Chef's Recommendation . & T 7 O #E

BREMSE  HRUABYRE
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BB AR

Self Cook Plain Porridge
BHD | RYEVYTHEB
4.00

G HER

Porridge with Seafood
BOEQOHH W
21.00

bR BB

Porridge with Abalone and Chicken
HHTERADE AW

28.00

56

Porridge with Cod Fillet

NEDAZAADE N W
17.00

REER

Porridge with Pork and Preserved Egg
BREE—ZOEH P

15.00

BE K B 36
Plain Porridge
HH

3.00

S iR

Fried Bread

RERBET /N
4.00

LiZKER
Super Short Soup
KELSE
16.00

HIEEER

Wonton Soup
CERATANYDD R
16.00

5 zx

Threaded Bun Stream / Fried
8L mhv/ES
2.00

BFEM#E S . Chef's Recommendation . & T 7 O #E
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THE CENTURY isa production initiated by The Golden Century Group

Special thanks to The Star for their genuine support and assistance in making this project possible.

Interior design
Graphic design
Built

Menu Design
Menu Photography
Wine Consultant

XA

GOLDEN CENTURY SEAFOOD RESTAURANT

Paring Onions HK www.paringonionsdesign.com
Paring Onions HK

Liteco Construction SYD www.liteco.com.au
Paring Onions HK

CLK Studio SYD www.clkam.com

Charles Leong SYD

393-399 Sussex Street Sydney NSW 2000 Australia
Open 7 Days 12 noon - 4am

T +612 9212 3901 F +612 9211 6292
info@goldencentury.com.au www.goldencentury.com.au





