FUSION STYLE

OLINDA TEA HOUSE & RESTAURANT



$51 pp (minimum 6 adults)
half price for kids aged 3-12 years

Entrece

Vegetarian Spring Rolls

Mains to share

Kung Pao Chicken
Salt & Pepper Calamari
Stir Fried Seasonal Greens
Stir Fried Beef with Black Bean Sauce
Twister Prawns w mayo, crumbs, dried shrimp, garlic, chilli
OTH’s Famous Braised Pork Belly Cube with Sweet Soy Sauce
Stir Fried Eggplant with Potato, Capsicum and Sweet Soy Sauce

Steamed Jasmine Rice

Dessert

Olinda Tea House’s Signature Dessert Stand
(one petit dessert per person)



$69 PP (minimum 8 adults)
half price for kids aged 3-12 years

Entrece

Pork San Choi Bao

Mains to share

Salt & Pepper Calamari
Kung Pao Chicken w peanuts
Steamed Scallops and Vermicelli with Minced Garlic
Twister Prawns w mayo, crumbs, dried shrimp, garlic, chilli
OTH’s Famous Braised Pork Belly Cube with Sweet Soy Sauce

Stir Fried Honey Soy Eye Fillet Cube with oyster Mushroom

Battered Fried Sweet & Sour Pork with Lychee, onion, capsicum
Stir Fried Seasonal Greens
Stir Fried Eggplant with Potato, Capsicum and Sweet Soy Sauce
OTH Fried Rice & Steamed Jasmine Rice

Dessert

Olinda Tea House’s Signature Dessert Stand
(one petit dessert per person)



$85 PP (minimum 8 adults)
half price for kids aged 3-12 years

Entrce

Pork San Choi Bao

Mains to share

Salt & Pepper Calamari
Roasted Lamb Ribs w Cumin and Chili
Steamed Scallops and Vermicelli with Minced Garlic
Steamed NZ Ora King Salmon w black bean sauce
Stir Fried Prawns with Snow Peas
Kung Pao Chicken w Peanuts
Stir Fried Seasonal Greens
Battered Fried Sweet & Sour Pork with Lychee, onion, capsicum
OTH’s Famous Braised Pork Belly Cube with Sweet Soy Sauce
Stir Fried Honey Soy Eye Fillet Cube with oyster Mushroom

Stir Fried Eggplant with Potato, Capsicum and Sweet Soy Sauce

OTH Seafood Black Truffle Fried Rice

Steamed Jasmine Rice

Dessert

Olinda Tea House’s Signature Dessert Stand
(one petit dessert per person)



$115 PP (minimum 8 adults) half price for kids aged 3-12 years ~—

includes premium green tea

Entrece

Pork San Choi Bao

Mains to share

Ginger and Spring Onion Lobster with Noodle Base
Steamed NZ Ora King Salmon w black bean sauce
Steamed Scallops and Vermicelli with Minced Garlic
Battered Fried Sweet & Sour Pork w Lychee, onion, capsicum
OTH’s Famous Braised Pork Belly Cube w Sweet Soy Sauce
Stir Fried Honey Soy Eye Fillet Cube w Oyster Mushroom
Stir Fried Eggplant with Potato, Capsicum and Sweet Soy Sauce
Battered Fried Salt Pepper Calamari
Sea Salt Baked Tiger Prawns
Kung Pao Chicken w Peanuts
Stir Fried Seasonal Greens

OTH Seafood Black Truffle Fried Rice
Steamed Jasmine Rice

Dessert

Olinda Tea House’s Signature Dessert Stand
(one petit dessert per person)
Fruit Platter



