TEEERATHLSETRBHREL, AEZRAATSFEERIRE.

FTERERLEFEHR OB

Golden Century Group management and staff would like to express our heart

thanks and appreciation to customers and friends who have been supported
GOLDEN CENTURY loyally and advising us through the years.

=E S0 hE+oBEEENE

Business Hours  12.00noon - 4.00am

B EZXRREIR
BREZEKNEN 2 AR
EXBU-T

RIEHESML =TT

BERREEEEY)
TARTABER
TAREBEA+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

BRRET BHOXBERSEYBER , KB, BR, BERSE,
Friendly reminder: Some dishes may contain food allergens.
E.g. MSG; Nuts; peanut oil, etc.

HENREBHMINE: 10%
A surcharge of 10% applies on the public holidays in NSW



7R i A R &
Natural Local Rock Oysters
RIGHENE

EHREN
Cold Cut Cucumber with GarliesSs
F1D7UOAREA Y YA

REM T
Sauced Egg Plant Cubes
RLIHFOY—AD T

&5
Fried Spring Rolls
&5

=R MERE
Fried Mixed Entrees 3 KindSiniass
SV ORBE HIFYSE

IR
Prawn Dumpling Steamed or Fried
F&SE BREXFEL

BRE RO

Dim Sim Steamed or Fried
21—XNAq BREEXE=ED

A E BRI S vp

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

18.00

EEREN

Cold Cut Cucumber with Garlic Sauce
FAOVOAEHI)Y OV —AMZ
7.50

=3 ERE

Fried Mixed Entrees 3 kinds in a serve
SYURFE sywsE

8.50

REMF

Sauced Egg Plant Cubes
BUMFDOY—AN T
7.50

WRER +m

Prawn Dumpling Steamed or Fried 4 in a serve
E&DE mEXBRL 4BAY

10.50

BE @
Fried Spring Rolls 4 in a serve

HFE 4@AY
7.50

BERD s

Dim Sim Steamed or Fried. 4 in a serve

> 1—NA1 HBEXGFEL., 4BAY
7.50

X8 o

San Choy Bow 2inaserve

LARAEZE 281
11.50

RNKEE
Marinated Bean Curd
BEHEE

7.50

ZREE

Stripped Seaweed
HROMRRLY > VIR
7.50

B & Vegetarian KT XUTF> Yo BN . Chef's Recommendation . ¥ T 7 DHET T
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ENBT

BBQ Pork

BBQZROLQ - 1:
=
QL o
/N ©
®
E)“I’ﬂi% 111 }1— (0))

BBQ Pork 3 SL

SRk 117 X

11.50

EER
Roast Pork
O—ARNKR—2
11.50

MERIER %—'{ gEB % E 113
Roast Pork

O—ARK—2 Country Style Edamame Soybeans

RERET
7.50

=XRRg v
Salmon -Sashimi
H—FE0ORE
25.00

SR

Marinated Beef Shank

SACECIAIORAVE S
11.50

BRKEETRE  “°
Salmon -Sashimi Marinateanuck Cth
H—FE2 ORIZ AEOTHEDY)X
10.50

XBER

=X ARRIE
Country Style Edamame
HERE

BES m ]

Fried Vegetarian Spring Rolls 4 in a serve

BEEE 481
7.50

R
Stir-Fried Mixed Bits with Pickles and Nuts
EOILREFYYVOHBHY)
10.50

BKEFE
Marinated Beef Shank

BKEETE

Marinated Duck Chin
AEDOTEONUR

+TRAOYUR

M % Vegetarian RS R UT > EER# A . Chef's Recommendation . I 7 NDH T T H

BREH#SE  HRABYRE
Images are for reference only 258 F i &



RETBEAEE
Fish Head Bean Curd Vegetas

¢
\/

BLEEBROHERA—T ]I_“:“
s >d |

)

é;%tl

X

gpgrs ~  SE

Bird’s Nest Soup with Crab Meat 4 A ) 7]
BOEEHNZDODR—T o

81.00 N

Q

>

O

(7))

amBurg 0 M2
Bird’s Nest Soup with Shredden Chicken N

EBO¥ EFXDA—T :f—
81.00 ‘/ N

%5
REISENES &

Fish Head Bean Curd Vegetable in Soup  *

RETBOHFRA—T
7.50

BARKE -

Crab Meat & Sweet Corn Soup 4
AZERA—RNI=2DA=T
7.50

BB |
Hot and Sour Soup = 4
EROYD—RA—T

7.50

BRRKE ﬁ%ﬁ%*;% 206
Crab Meat & Sweet Corn Sou Combination Conpoy Soup

BREAFEORA-T
10.00

N &AM — RO .

INBEEE
Combination Bean Curd Soup
ERodER—>32A—7
7.50

EES TR
Sweet Corn Soup
NH_EAA—RNI—2DOAR—T
6.50

255

Short Soup
BB DRV A=T
Hot and Sour Soup 7.50

FrkO YD — A

M ¥ Vegetarian R T > # HOT ¥k Y EEFHA . Chef's Recommendation. ¥ I 7 DH T T

EREHRSE  HRUBYA%E
Images are for reference only 258 F B &



EEBERSME

Live Lobster —Sashimi

SEEOTAR—ORIS

LSRR

Steamed Lobster with Supreme
O7AZ—& LBA—T O

ERUERER

Braised Lobster with Gingera
A7 AZ—0OL & 54 EHE

WEERE IR

Deep Fried Lobster with Salta
O7 22— L & SEEH

m| A

ERRESME

Live Lobster 2 Courses

BFEO7AR—23—RA

Lobster meat with Wasabi and Kikkoman soy sauce

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

A7 A2—0ORE DHEER + O AX—0BFY 7 RK

LS EE R
Steamed Lpbster with Supreme Sauce
A7 AR—EEBA—TOEY

A B BE IR

Deep Fried Lpbster with Salt and Pepper
O7AZ—DEZL & S55FY

ERERER

Braisgd Lobster with Ginger and Shallot
A7 AZ—0OL & S5AEXFRAKEY

911 E 4R

Lobster with Szechuanl Sauce
mINEOT7 AR —

A mERE R

Braised Lobster with Garlic and Butter
A7 ARZR—DODZ>=Z0NR—fiE

* Subject to Market Price

# HOT ¥k Y EEFHA . Chef's Recommendation. ¥ I 7 DH T T

EREHRSE  HRUBYA%E
Images are for reference only 258 F B &
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)i %S 2

Sliced Live Abalone Steam-bo
TIEOL® AL ®S

=W Q) %S IR

Sliced Live Abalone Steam-boat
TOEOL®» AL ® A
Market Price

HR ke

Abalone Slices with Vegetables
ATAATIE LR

Market Price

e

Steamed Abalone with Ginger and Shallot
TOEOUL &SHFEXRFRAKODRELY

Market Price

BERABH

Whole Abalone with Oyster Sauce each  *

FRETIEDAAAZR—Y—APYYD
A Large 139.00 / # Medium 104.00 / #i Small 77.00

o35 ) S

Abalone Slices with Vegetables

ATFAATIEEHROYHY
CEVI S 83.00

Whole Abalone with OysterSe
FBRIETIEDTL AR

B2\

Braised Abalone with Beche-De-Mer

TOEBEERBREIDY—ARR
83.00

JbEEsEsE

Braised Abalone with Chinese Mushrooms
LOWEFETDOEDY — A&
83.00

Yo EIEf#ES . Chefs Recommendation . ¥ I 7 0& T T

EREHRSE  HRUBYA%E
Images are for reference only 258 F B &
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EFE | =8
Live King Crab / 3 Co

=5 EH TSI

EXEgE=g =
Live King Crab 3 Courses
sEAZ 30—RA
ZEoWE + BB + EEFE
Deep Fried King Crab with Salt and Pepper + Braised King Crab with Ginger & Shallot

+ Braised noodles with crab roe
NZOEFFEK + H_0OEAK, LEOINEXRFEK + DAY EETE

ERARE
Mud Crab with Ginger and Shallot
NDZOERQAK, LU&SHFEXFREK

ERRE

Mud Crab with Ginger
NZDERAHK, L&D

WE&JE 503

Deep Fried Mud Crab with Salt and Pepper
DZDEZL&S5HH

m)inE -
Mud Crab Szechuan Style
HAZo IR &

SENE

Steamed Mud Crab

N_OREL
Braised Mud Crab with Diced Meat and Vermicelli in Hot Pot mﬁﬁdﬁﬁ o00
PEERONZLBRIAK Mud Crab with Chinese Hua Chiew

N_DEBERKDL HY)

EDBHE

Braised Mud Crab with Diced Meat and Vermicelli in Hot Pot
FEERONZLPEIAH

CE S g

Snow Crab
THUOXOD ¥

* Subject to Market Price

# HOT ¥k BIEM#E S . Chef's Recommendation . T 7 NH T T H

BREHSE  HnUBEPRE
Images are for reference only 258 F i &

£

4

iy iat

\

King and Mud Crab 3



XO IR KB IE

Live Pippies with XO Sauceo
THDOXOZ ¥ e

XOM U] xme = *
Live Pippies with XO Sauce on Fried Vermicelli
THUDOXOD v kb
ﬁﬁ*éﬂﬁ 602
Live Prawn 4
EEIE
KB
Live Coral Trout
EFENG
Live Red Morwong
EE
BAER
Live Parrot Fish
SEET A
KR %j( HH ﬁg 606
Live Prawn Live Barramundi
e EENTIVTA—
KEER
Live Perch
EETTE
£EHT
Live Scallop
EERRT

* Subject to Market Price

—_

=287 3% Cooking Method
\ 75X Steamed EL
\ 852 Fried B\

\ #x FBREZ 2 Steamed with Garlic & Dried Peels Z> =24 L > E—)L&L

\ RIE Pan Fried with Gravy &
\ AL 4% Braised &%

Catch of The Day "HM > —7 — R

\ PN E- #ER, ZIEME Two Courses - Stir Fried & Steamed 2 J—A-L50OWHY), B EEHOELY
\ SR / RS Sliced in Steam Boat [Porridge /Broth] # 3 /| A—7"&

# HOT ¥k Y EEFHA . Chef's Recommendation. ¥ I 7 DH T T

EREHRSE  HRUBYA%E
Images are for reference only 258 F B &



B

Salt and Pepper Squid
g4 HDRE L & DN

T SREK

Garlic Prawns
BXOOZZ UM

RFSEIEA

Cod Fillet Sauteed with Veget
NEDOAT A A EZEID S

A

Salt and Pepper Squid

MESADDIBEZL &S AV OBFY
26.50

o B 2% A A

Fresh Squid Steamed with Garlic

AHADZVZIA)ELY
31.50

PEE R
Salt and Pepper Squid and White Bait

AAHETAYFOETY
26.50

Fn T IR EK

Garlic Prawns
BRUOOZZoB®
38.00

SRR K
Stir-fried Prawns with Vegetables

BAVEEHOHFRXOH HY
38.00

91| 4Bk

Prawns Sauteed Szechuan Style
MIRXTOF)Y—AMH
38.00

PRI A

Cod Fillet Sauteed with Vegetables

NEDATZAALZHOHEROLHY)
31.50

a8 A BEBK

Supreme of Garoupa Ball Sauteed
HIL—NDYFT—

38.00

RIS e EF

Seafood Sauteed with Snowpeas
D—T7—REVATADOK DY
38.00

WE = X AE
Salt and Pepper Salmon Head

HoBEFTFRREST
21.00

# HOT ¥k Y EEFHA . Chef's Recommendation. ¥ I 7 DH T T

EREHRSE  HRUBYA%E
Images are for reference only 258 F B &
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BERDET

Braised Scallops with Fresh'/ASpa
RETETANT DO

2 R 3K
Deep Fried Prawns with Saltancs

BEXAVOEFTEAKDD

EREIER

Honey King Prawns
AV DO HKEG

XOEET 1%
Scallops Sauteed with XO Sauce and Honey Beans
RETOXOE &

3 EE 4% Bk
Deep Fried Prawns with Salt and Pepper

BAUVOEFFARD O
38.00

EREIFIR
Honey King Prawns
AV OHEHKEB T
38.00

BEERC
Shrimps with Scrambled Egg

CERAVTETOYHY)
38.00

B EE 4 KR

Salt and Pepper King Prawns in Shell
BNEERAVCOANAATFUH®
39.50

R B AR KR

Steamed Prawns in Shell with Chopped Garlic

BXUOOERLY > Z U AKX
39.50

HERDFET

Braised Scallops with Fresh Asparagus

RETETANZOHOHY
39.50

XOBETIWHT

Scallops Sauteed with XO Sauce and Honey Beans

RETDOXOEW &
39.50

SRE T T

Sauteed Scallops
RETDYT—

39.50

BB

Scallops Stir-fried with Vegetables

REATEZHOHEROYOHY
39.50

BIEE A5 8R M
Salt and Pepper White Bait

DAY 0ETY
25.00

% HOT %6k Y BIff#A . Chef's Recommendation . I 7 D& T T &

BREH#SE  HRABYRE
Images are for reference only 218 FHE &
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BUmET&

Crispy Skin Chicken with Ginge
BHAOL & 50 XFTEKDS

k273

Satay Chicken
+7—F

ffe B2 A E B
Crispy Skin Chicken
BOhSHW
21.00

BUmKE 78

Crispy Skin Chicken with Ginger and Shallot
BAOL & SHEXFRAKOEZTY

24.00

D E BN
Satay Chicken
YF—FF

24.00

X LSE
Steamed Chicken with Green Vegetable

BREHROEY
29.50

ERSIE

Steamed Chicken with Ginger and Shallot
BAOL &S EXFAKOELY
21.00

ROTE RE
Salted Chicken
BRBETORL &
21.00

ERERIK

Honey Chicken
BFFF0N"_—Y—A&AH
24.00

o )1 2k

Chicken Sauteed Szechuan Style
Bom)IEAY
24.00

# HOT ¥k Y EEFHA . Chef's Recommendation. ¥ I 7 DH T T

EREHRSE  HRUBYA%E
Images are for reference only 258 F B &
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A KB

Peking Duck / 2 Courses
HELRAY O | 22

BR R R TS
Roast Duck

O—A Mo

EIETS

Deep Fried Duck with Plum'Sa
BAOEHETY., 72 AY—A

A2
Deep Fried Pigeon

NNOBFY

b= RER
Peking Duck / 2 Courses

RBELEEAY Y 1 20-R

¥ Half 4pcs 43.00 / £% Whole 8pcs 84.00

AR 18 12 FR

Roast Duck served warm
O—AKAY D

¥ £ Half 41.00

EELETR

Deep Fried Duck with Plum Sauce
BADETY., 77 LY—ANF
29.50

JEZEH\HS

Steamed Duck with Chinese Mushrooms
BRENYZAN—LDY—RE
38.00

IN\EIHHS

Combination Steamed Duck

BANHEBEL., XIET754
41.00

BB

Steamed Duck with Crab Meat Sauce

BAEAZOELY
41.00

ARCE

Deep Fried Pigeon
NNOBTY -5
&£ 33.00

Yo EIEf#ES . Chefs Recommendation . ¥ I 7 0& T T

EREHRSE  HRUBYA%E
Images are for reference only 258 F B &
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LG v
Beef with Black Pepper

AN FONhADRS L ES

BRI
Shredded Beef Peking Style

FOhAEOT VY —ALS

SRR IR

Beef with Black Pepper

MW FONEADRZL & 588
33.00

R R4

Shredded Beef Peking Style

FONAEOTFIY—ARSH
30.50

BSR4 4 Y

Braised Beef with Vegetables

BUWEREHROBHY
24.00

L YA oS

Braised Beef with Oyster Sauce

BYUYWFRAOTAAZ—Y—AW Y
26.50

DELH
Satay Beef
$F—bE—7
26.50

WPl ES

Szechuan Beef

FROM)IEALY
26.50

|

Braised Begf with Black Bean Sauce
BUOYWEFROTZYIOE—2Y—ARD
26.50

R

Fillet Steak Cantonese Style

FROAT—F | LRA
33.00

RS 4F W 44

Stripped Beef with Pickled Vegetable

MYV R EFRD O
30.50

B HOT £k Y EFEi#S . Chef's Recommendation . T 7 D& T T &

EREHRSE  HRUBYA%E
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e
Fried Pork Spare Ribs with'Sp

BNEBRANEFTLD

EHER 4IPS

Sweet and Sour Pork

P B O H EEBR

WEEHE =
Fried Pork Spare Ribs with Spiced Salt and Pepper

BNEHBAOEETLSD
26.50

BRI M Y

Sweet and Sour Pork

R O H BE TR
26.50

RROA R

Braised Pork Fillet with Vegetables

BRADAZAAEEHOHEROLOY
26.50

RESRHEE
Pork Ribs Peking Style

BRERAR /| AEREAR—IUT
26.50

X kb 5758

Braised Roast Pork with Chinese Broccoli

BREHRODHY
26.50

BERA

Pork Fillet with Plum Sauce

BONROATAADTZLY—AWS
26.50

A 5 2% PR

Minced Pork Steamed with Salted Fish

ROBRTEBHREADOELY
26.50

# HOT ¥k Y EEFHA . Chef's Recommendation. ¥ I 7 DH T T

EREHRSE  HRUBYA%E
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BHERE

Seafood and Bean Curd Hot P
S—T7—REEBOEY

W R B R

RE TR E
Sizzling Chicken Hot Pot
=AU 7T

Beef Brisket and Tendon with
RIREFFHORY

EhFAR

Mongolian Lamb Hot Pot
FLAOL®ALPA [T

BEHIEE

Seafood and Bean Curd Hot Pot
S—T7—REZEREDODEY

41.00

R BT

Sizzling Chicken Hot Pot
=RV ITFFROEY
25.00

=E R

Beef Brisket and Tendon with Turnip Hot Pot

RBEFFHDOEY
24.00

EHFRE

Mongolian Lamb Hot Pot

ZLAAOL®AL®A | EVOLE
25.00

BAHNTER
Salted Fish with Diced Chicken and Bean Curd Hot Pot

BTFLALEBHOERLMEAK
24.00

RN E

Steamed Pork and Pickles Hot Pot

BREEXRORY
25.00

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

AVERFDEHDOEY
43.00

Yo EIEf#ES . Chefs Recommendation . ¥ I 7 0& T T

EREHRSE  HRUBYA%E
Images are for reference only 258 F B &
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A Bk
Heavenly Braised Four Vegetables

[
Ww

ATBEOBEEOE 2 [E)

"
*f

\

BRI |
Heavenly Braised Four Vegetables *

ABEOHROET2EUHSD
21.50

’
b

N,
U
Vegetable ¥ 5K 18

BRER
Seasonal Vegetables in Fish Broth

FHHERDOA—TK
18.50

Y

1303

BRI T\ iR

Braised Fresh Bean Curd with Seasonal Vegetables

ZHHREFEOBENRAHK
29.00

1304

E2HY\XE

King Mushrooms with Vegetables *
EZEEHEDY

29.00

1305

L3 T3 e

Braised Two Kinds of Mushrooms and Vegetables

2EEOF /AEHEXRD®
29.00

1306

BT\ B ZRI\AREE
Braised Fresh Bean Curd with Crab Meat with Broccoli
SHHREEREDBED NG HZeE7Ova)—nY—ARE
29.00

N=Ry 1+ 55
RIZREFXR

Seasonal Vegetables in FIShIE
FHHROA—TR

J: )‘% H%_ ﬁ 1307

Seasonal Vegetables in Broth
FHHROA—T X
18.50

BSomERHF |

Steamed Egg Plant with Special Soy Sauce

BHEL &S50DBTEL
18.50

BOmSTE
Poached Chinese Broccoli with Oyster Sauce *
B\ R WY R HROAAAZ—) =AY
King Mushrooms with Vegetables Braised Two Kinds of Mushrooms and V/egete 16.00

ETEHEHRYD® 2EEOX /IEHRDSD

WABLBEER =

Poached Lettuce with Salted Bean Curd Sauce *

HROBHAY—A
16.00

B = Vegetarian KT ZUT> Yo EEH#S . Chefs Recommendation . I 7 D& ¥ 7 &
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REHZ B

Bean Curd Grandma Style
I—K— B

WEEREA

Salt and Pepper Fried Bean Curd
ZEDEL & SRIAH

M £ Vegetarian RS X)TF >

HREINEE

Bean Curd Grandma Style
R—K—EE

19.50

AEETzE

Braised Pan-fried Bean Curd
SBOF)Y—AEAH»
19.50

WE T E A

Salt and Pepper Fried Bean Curd
ZBDI/IL & S5EAH

19.50

HHERTE

Steamed Bean Curd with Special Soy Sauce
EBOEMEL

18.50

EEYEE

Bean Curd Braised with Vegetable - Lawhon Style

EREHRDOY—AE
23.00

# HOT ¥k Y EEFHA . Chef's Recommendation. ¥ I 7 DH T T
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BN ER
Fried Rice

F v s

TEELDER
Seafood Fried Rice

SHEEN LD ER

Fried Rice with Pineapple ane

> —7— R INA ¥ 7 LAY SR

BEY®R

1A ied RicelFll
Fried Rice Fujian Style
BERFY—/\>

Stir-fried Rice Noodles with'B
FREE—T O HY)

B ER

Fried Rice
Fv—/\>
15.00

TBEEID R
Seafood Fried Rice
=7 — RPER
27.00

SR BRI ER

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

19.50

BELER

Fried Rice Fujian Style
BERTFv—/\>
25.00

X A B R b ER

Fried Rice with Salted Fish and Chicken Meat
BEFREEBAOTF¥—/\>

19.50

]
Stir-fried Rice Noodles with Beef

FREE—-T201HY
19.50

E MK
Fried Vermicelli - Singapore Style
SUAR—-IERE ZE

19.50

A pa ]
Braised Deep-fried Noodles

RERBETE
19.50

fHE 5
Combination Fried Noodles
EEBREEE

27.00

ME AR

Boiled Rice per person
B — B
3.00

Yo EIEf#ES . Chefs Recommendation . ¥ I 7 0& T T

EREHRSE  HRUBYA%E
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pisycdis
Porridge with Seafood
BOEOESHL

1%
Fried Bread
REREH/N>

wE &IIE
Threaded Bun Strea

B ENVY /I ES

BB AR

Self Cook Plain Porridge
BHD /| RYETTHEH
4.00

S HER

Porridge with Seafood
BOEQOHSH
21.50

BB B

Porridge with Abalone and Chicken
HHTEBTROEA W

29.00

B3
Porridge with Cod Fillet

NEDAZAADEN
17.50

REERW

Porridge with Pork and Preserved Egg
BREE—ZOEH

15.00

B3R B 36
Plain Porridge
ol

3.00

SH &
Fried Bread

RERBT /N
4.00

B
Super Short Soup
KELSE
16.00

EHIRE
Wonton Soup
CEACANYDOD B
16.00

5 zix

Threaded Bun Stream / Fried
8L mhv ES

4.00

BIEM#E S . Chef's Recommendation . T 7 NH T T H

BREHSE  HnUBEPRE
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Rice Porrldge per person BEH D — i

(8 £+ B5% £ From 10pm Only]
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GOLDEN CENTURY SEAFOOD RESTAURANT

A E A

THE CENTURY

Menu Photography

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

The Star. Pirrama Road Sydney NSW 2009 Australia
Lunch 11.30am - 5.00pm
Dinner 5.30pm -11.00pm Sun-Thu
5.30pm - 12.00am Fri/Sat
T +612 9566 2328 F +612 9552 3773
thecentury@goldencentury.com.au www.thecentury.com.au

CLK Studio H&&EH® www.clkam.com



