PRIVATE FUNCTION BANQUET MENU

WILD DUCK PRIVATE FUNCTION

All banquets include Steamed Jasmine Rice.

Substitute dishes and ingredients are available for customers with specific dietary
requirements. Please ask our friendly team member for details.

‘CHEF’S SIGNATURE’ BANQUET $69PP

PRAWN AND GREEN PAPAYA SALAD

TRADITIONAL PEKING DUCK

MANHAN LAMB RIBS SERVED WITH STEAMED BAO

CRISPY XIANG SU DUCK

STEAMED MARKET FISH FILLET WITH GINGER SHALLOT

HONEY MUSTARD FILLET STEAK

MIXED SEASONAL VEGETABLES

OPTION : $85PP DESSERT, COFFEE AND TEA INCLUDED

PRIVATE FUNCTION GROUP TASTING MENU §$99PP

CRISPY SOFT SHELL CRAB & KALE BATTERED CALAMARI SALAD

WAYGU BEEF DUMPLING



BALMAIN BUG DUMPLING

TRADITIONAL PEKING DUCK

MANHAN LAMB RIBS

SERVED WITH BAO

X.0. CONPOY CHILLI MORTON BAY BUGS TAIL

GOLDEN ROASTED SPATCHCOCK

HONEY MUSTARD FILLET STEAK

MIXED SEASONAL VEGETABLES

DESSERT PLATTER TO SHARE

COFFEE OR TEA




