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Shanghai 1930 Banquet A 5

Set Menu

Banquet for 2 People ij \ & $58

Entree

Beef Slices and Egg White Soup 75 A 4 g 28
Or E

Hot & Sour Soup BEEE
Pork or Vegetarian Spring Rolls (4pcs) R HES
Main (Choice of One Set Following) T3

Set A A

Sweet & Sour Pork Ribs ERHE
Shredded Pork Szchuan Style BB
SetB B3
Teriyaki Chicken =% By
Chilli Stir Fried Bean Curd with Chinese Vegetables Z % S /@
Set C Ce#

Mixed Mock Seafood with Crispy Dough Rolls 8% &
Battered Chicken Wok Tossed with Chilli FTFEER
SetD D

Sweet & Sour Fish HE BN
Oyster Beef with Vegetables S hE R
SetE E

Stir Fried Mixed Mushrooms and Tofu BESRE

Stir Fried Garlic Chinese Broccoli

All serve with steam rice

Desert
one Scoop of Ice cream




ai 1930 Banquet

Family Banquet [y A%

Entree
Soup of your Choices

Fan Fried Pork Dumpling

Main

Shangdong Whole Chicken(Bones off)
Crystal Baby Prawn

Stir Fried Black Bean Fish with Vegetables

Red Braised Pork Knuckle
Mongolian Beef

Stir Fried Mixed Vegetable
Serve with Steam Rice

Desert

Ice Cream for the Table

L5 8

$168

RBER
ERBE
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Shanghai 1930 Banquet i oL

Banquet for 8-10people s As# $288

Entree

Soup of your Choices s Ese
Shanghai Steamed Mini Bun BN E
One Plate of Shanghai Cold Entrees AR
Main

Wasabi Mayonnaise King Prawn 7T 7 S B
Sweet & Sour Whole Barramundi e T R
Dry Scoop Fans Crab T4 & 8
Crispy Skin Chicken LEREH
Red Braised Pork Knuckle A% T i
Chilli & Cumin Beef Fillet FEH G H
Griddle Cooked Chili Cauliflower with Bacon FEER
Shanghai Meat Burger AR
Chinese Mushrooms with Bok Choy HEax
Desert

Sweet Potato in Candy Coat or e T

Stuffed Dumplings Made of Glut
Rice Flour in Rice Wine

EEET



-

G\@%ﬁaf 7930  Banquet A5

Banquet for 10-12people 31 —-Asg $388

Entree

Soup of your Choices BEEE
Shanghai Steamed Dumping EHENES
One Plate of Shanghai Cold Entrees HBRHE
Main

Wasabi Mayonnaise King Prawn FER R
Sweet & Sour Whole Barramundi HERTAR
Mud Crab with Egg Noodle (Two) BEEE
Crispy Skin Chicken AEMRES
Red Braised Pork Knuckle A S
Steamed Scallops T
Chili & Cumin Sizzling Lamb HHER
Steamed Bacon with Cinese Cabbage BAEASE
Stir Fried Mixed Vegetable RS I
Desert

Sweet Potato in Candy Coat or B T
Stuffed Dumpings Made of Glutinous EEETF

Rice Flour in Rice Wine




Shanghai 1930 Cold Entree %% %

(0%
Shanghai Sweet
& Sour Pork Ribs
S10

A I it % |
 BRakGAR Shanghai Smoked Fish Fillet
Spicy & Salty Broad Bean S10

58

1 A5 AR K

Nunjing Salty Duck
§12

TEEER I
Stir Tan o' with Dried Bean Cured
59



Shanghai 1930 Cold Entree W% ¥

e 11 B
Shredded Pork Slices
with Garlic

$10

I ifg 96 4% 4k
H i i 50 Shanghai Style Bran Dough
Jelly Fish Slices $10

510

I it il 9
Shanghai Bamboo Slices
EER RS ¥

Picked Choy with Bean
$9



Shanghai 1930  Seafood i A it fi

1A 41 ifi fif
Mixed Seafood with
Yegetables on Nest

$28

R % i fi )y
Chilli & Sour Pickled
Pok Choy Fish Pot

$22

Steam Half Shell Scallops
with Green Bean Noodle

By #2247 1 (8pes)
Main $32
Entree 516

Stir Fried Black Bean Fish with Sweel & Chilli Calamari
Vegetables aif kR i $22
VUEI M $22

Stir Fired Ginger Sauce Fish with
Vegetables

LEWEM $22



Shanghai 1930  Seafood i
iU £k 8 fia

Spicy & Salty Calamari

$22

Deep Fried Battered King
Prawn with Mayonnaise

i) 4 2k $30

Teriyaki Scallops

B $30

L]

el — 7 i
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Shanghai 1930 Seafood it A ity

Wasabi Mayonnaise King Prawn

$30
N2 L i £
Stir Fired King Prawn with Cashew
Nuts and Vegetables
$30
iR B By 42,
Seafood Flavour Green Bean Noodle
520
F 1 .A.
- 1
'.l/ i1 l‘.‘*
| =ilaEnd
Alalal;
|- i)
35 1 R ‘ Tl
Stir Fired Tiger Prawn{Shelled )with Soy Sauce ] 2 I‘ff‘
(A I |
$30 It i-_'P_-.'- i
et |




Shanghai 1930 Classic Dishes {420

™.,

w
A -
N,

= P
] e

JE W i JE
Lobster with Egg Noodle
si it

Crystal Baby
Prawn

7K i B {
$24

10



Shanghai 1930 Classic Dishes  iAF &

Chili Fish Pot
NI % K& fa
$24

Fish and Beef Slices inrice wine Mock Crab

8 o I ifif 0% s ¢
526 5206

Chicken San Choy Bao

LICES 30 $6.8
Pork San Choy Bao
ORI R $6.8
Seafood San Choy Bao
TS 2 0) $8.8
i .
g |




Shanghai 1930

Signature Dish

Sweel & Sour Whole Barramundi L ifF# 1t

it 5 1

$38

12



Shanghai 1930 Signature Dish 345 #i

A 1 K D
Shanghai Meat
Burger

526

I i 21 ¢ 1Ay
Red Braised
Pork in Pot
$28

Dry scoop fans crab

18 b 2 8
SH it

13




Shanghai 1930 Classic Dishes 3% i

L

i ed)
Egg Dumpling in the Pot
520
|- it 5l 1 3
Shanghai Meat Ball
520

e 5 fmi 1 %
Ege Plant in chili & Sour Pot
$20

Fish, Pork, Egg in the Pot
$20

14



i iz 71
£ Pickled Pok Choy Soup
LY M with Beef Slices

154 47 BLIE 3 Jeuk 7 1F
Griddle Cooked Chili Cauliflower Fried Mavonnaise Taro
with Bacon $28

518.8

¥ AL G

Chinese Spanish Mushroom
Braised baby Prawn

518




Shanghai 1930 Classic Dishes  {fi3F&s i

Sweet & Sour Pork
Cashew Nuts Beef with Vegetables kb HE4E $22

I Ly $24

Mongolian Beef

E LR $24

Satay Lamb with Vegetables

BZ TN $22 Spicy & Salty Pork Ribs

B BLAE 47 §22
Chili & Vinegar Lamb Chili & Vinegar Shredded Pork
fin & TP $22 fit 7 1 22 520

Wok Tossed Chili Beef Slices
AR 822

Chili & Cumin Beef Ei
T LR s&

A




Shanghai 1930 Classic Dishes {32 i

Stir Fried Diced Beel with
Chili & Green Beans

fic b1

$26.8

Deep Fried Beel Fillet with
Crispy Rice

vy % -1k

$26.8

Chili & Cumin Sizzling Lamb

A
$24

Black Pepper Sizzling Beel
kBTl
$28




Shanghai 1930  Classic Dishes sk

Gold and .IE.H.IT.' Tofu
e KO
S18

Black Bean Beef
A
$24

Spicy & Salty
Pork Feet

Baki T (48)
$20

18



19

Shanghai 1930  Classic Dishes

Peking Duck
e e AL
Hall (10 purchase) =124 (10pes) 840
Whole (20 purchase) -4#10 (20pes)  $80

Extra one Piece . 20315 sS4

Chilli Beef Pot
KENH
$22




Shanghai 1930 Classic Dishes {3

Stir Fried Satay Chicken with Vegetables  »Z I 5 $20
Stir fried Gong Po Chicken Ty $20
Lemon Chicken |_ T 0 Fy g 2% $20
Terivaki Sizzling Chicken B 1 L b 18 _ $20
Spicy & Salty Diced Chicken Wings | e LRI $20

Crispy Duck
(Half)

7 RE
$25.8

TRk g
~Half $18

—~Whole $32

20



Shanghai 1930 Classic Dishes {52 it

e ' Chilli Steamed Bacon
with Chinese Cabbage

Wok Tossed Chilli & S :
GarlicPork Ribs LV ACE PNER S

Battered Chicken Wok

54 0 75 1 Ll Tossed with Chilli
$24 D11
520

Wok Tossed Lamb withChilli
N&E&T T | ~
§22 1 x

da® #FT41 3 k
il - o\
L

& .
L L . "
t_-ﬁtf{‘.}-:i

Pineapple. Baby Prawn with
Chinese Donut in Wasabi Sauce

ok 9 4200 7%
$22

i

-

21



Shanghai 1930 Vegetables

S
i1 _3“ A
'Fried'Mixed Vegetable

@hné‘gﬁ{ﬂshmums with Pok Choy

Ve

Chinese Mushrooms with Bean Curd

Chilli Stir Fried Bean Curd with
Chinese Vegetables

Stir Fried Bean Curd with vegetables
Shredded Egg Plant Pekin Style

Chilli Mapo Tofu with Crispy Toping

Stir Fried Green Beans with Chilli Soy Sauce

e F49  S18.8

Stir Fried Green Beans

et i
MG 113
ALl LI
AR

i 3
W 0 i 1

TSR
B Y 4=

it B it R

$18.8
$18.8
518.8

$18.8

22



Shanghai 1930

E-Imnnlm Pan Fried Pork Bun

Fifig 7 WAL (dpes)
{Limited Duly supply)

(£ 1T AEHE )

$6.8

Pan Fried Pork Dumpling
HPIRNE (dpes)

$6.8

BBQ Pork Bun

A ﬁtﬁ{_. (1pes)
$3

23

Fresh Dumplings

it 8 AL

Steamed Prawn Dump!mg
AW (2pes)
$4.8

Shanghai Steamed Rice Shao Mai
Ak he 3 (dpes)
$4



Shanghai 1930 Fresh Dumplings HRAE D

All Dumplings required cooking time of 10 15 minutes

Steamed Vegetarian Dumpling
RER (2pes)




Shanghai 1930  Fresh Dumplings it B il

Special Fried Rice

15 M 4 i
Crispy Noodle Bowl 85
I- i 45 i % Main $10
With Beef
L] $12.8
With Seafood
ihi $14.8

Steamed Rice FEii
Bowl @ S1.5
Por $4.5

Grandma's Secret Fried Rice

o] 3 9 B $12.8

Special Fired
Rice Noodle

1 1 e iy 2
$12.8




Shanghai 1930 Soup i & i s

Westlake Beel Soup
V4 i 71 38
Bowl fi % $5.5
Pot  fE8§ $15

Chinese Spinach
& Tofu Soup

#%ﬁﬁ%
Bow! Tf# $5.5
Pot  HEE SIS

Hot & Sour Soup
R B 1%

Bowl Bjif $5.5
Pot ¥ s15

26



Shanghai 1930 Soup i A M in

A Boiling Duck Soup
£ %
$38

Pre urdE: required

il 5

Bowl fj i $5.5
Pot T8 815

Seafood & Spinach
Soup

ihp W 3l % 5

Bowl B $6.5
Pot #8515

Double Braised Pork
Knuckle Soup

- ik g % Gt
Bowl i $6.5






