
Banquet
MENU

O L I N D A  T E A  H O U S E  &  R E S T A U R A N T

F U S I O N  S T Y L E



Kung Pao Chicken with peanuts, cucumber, carrots
Salt & Pepper Calamari with shallots, garlic & capsicum

Twister Prawns (mayo, crumbs, dried shrimp, garlic, chilli) 
Braised Pork Belly Cube in sweet soy sauce

Stir-Fried Beef Slices with Black Bean Sauce & Broccoli
Stir-Fried Eggplant, Potato & Capsicum in sweet soy sauce 

Stir-Fried Seasonal Greens (Broccoli, Mushrooms, Bok Choy, Carrots & Snowpeas)
Steamed Jasmine Rice 

Mains to share

menuA
$51 pp

(minimum 6 adults) 

Half price for kids aged 3-12 years

Entree

Vegetarian Spring Rolls
(served 2 per person)

Dessert
OTH Signature Dessert Wooden Stand

(two petit desserts per person)



$69 pp 
(minimum 8 adults) 

Half price for kids aged 3-12 years

menuB

Entree

Chicken San Choi Bao

(served per person)

Dessert
OTH Signature Dessert Wooden Stand

(two petit desserts per person)

Kung Pao Chicken with peanuts, cucumber, carrots
Salt & Pepper Calamari with shallots, garlic & capsicum

Twister Prawns (mayo, crumbs, dried shrimp, garlic, chilli) 
Braised Pork Belly Cube in sweet soy sauce 

Steamed Scallops on Vermicelli with minced garlic 
Pan-Fried Honey Soy Eye Fillet Cubes with Oyster Mushroom

Battered Fried Sweet & Sour Pork with lychee, onion & capsicum
Stir Fried Eggplant, Potato & Capsicum in sweet soy sauce  

Stir-Fried Seasonal Greens (Broccoli, Mushrooms, Bok Choy, Carrots & Snowpeas)
OTH Signature Fried Rice (Shrimp, Carrot, Egg, Peas & Spring onion)

Steamed Jasmine Rice

Mains to share



menuC
$89 pp

(minimum 8 adults) 

Half price for kids aged 3-12 years

Dessert
OTH Signature Dessert Wooden Stand

(two petit desserts per person)

Kung Pao Chicken with peanuts, cucumber, carrots
Salt & Pepper Calamari with shallots, garlic & capsicum

Twister Prawns (mayo, crumbs, dried shrimp, garlic, chilli) 
Braised Pork Belly Cube in sweet soy sauce 

Steamed Scallops on Vermicelli with minced garlic 
Pan-Fried Honey Soy Eye Fillet Cubes with Oyster Mushroom

Deep Fried Whole Barramundi with sweet & sour sauce
Stir-Fried Lamb Fillet with cumin & chilli

Stir Fried Eggplant, Potato & Capsicum in sweet soy sauce  
Stir Fried Seasonal Greens (Broccoli, Mushrooms, Bok Choy, Carrots & Snowpeas)

Seafood Truffle Fried Rice
 Steamed Jasmine Rice

Mains to share

Entree

Chicken San Choi Bao

(served per person)



Ginger & Spring Onion Lobster served on a Noodle base
Kung Pao Chicken with peanuts, cucumber, carrots

Twister Prawns (mayo, crumbs, dried shrimp, garlic, chilli) 
Braised Pork Belly Cube in sweet soy sauce 

Steamed Scallops on Vermicelli with minced garlic 
Pan-Fried Honey Soy Eye Fillet Cubes with Oyster Mushroom

Deep Fried Whole Barramundi with Sweet & Sour Sauce
Stir-Fried Lamb Fillet with Cumin & Chilli

Stir Fried Eggplant, Potato & Capsicum with Sweet Soy Sauce 
Stir Fried Seasonal Greens (Broccoli, Mushrooms, Bok Choy, Carrots & Snowpeas)

Seafood Truffle Fried Rice
 Steamed Jasmine Rice

Mains to share

menuD
$119 pp

(minimum 8 adults)  

Half price for kids aged 3-12 years

Includes premium green tea 

Entree

Chicken San Choi Bao

(served per person)

Dessert
OTH Signature Dessert Wooden Stand

(two petit desserts per person)

Fruit Platter 


