
To Begin
PORT STEPHENS OYSTERS...................................... 7ea 
Tapioca, salmon roe, finger lime ponzu (A)

PICKLED VEGETABLES.............................................. 10
Sichuan cucumber, shiitake mushroom, lotus root,  
radish, daikon (VG)

HALF SHELL HOKKAIDO SCALLOP...................... 9ea
Sambal butter, grilled lime (I)

CUCUMBER SALAD..................................................... 14
Chilli, soy, shallot, toasted sesame (VG)

Small Plates
CURED HIRAMASA KINGFISH.................................. 32
Smoky ginger and spring onion dressing, salmon roe,  
coriander, crispy leeks (A)

BLUEFIN TUNA TARTARE......................................... 30
Spicy yuzu, avocado crème fraîche, radish (A, GF)

SALMON BETEL LEAF.............................................. 9ea
Shallot, lemongrass, nam jim, salmon roe, tamarind caramel,  
toasted cashews (A, GF)

CRISPY FRIED EGGPLANT........................................ 27
Spiced black vinegar glaze (VG)

SCALLOP & PRAWN TOAST...................................... 27
Singaporean chilli sauce, sesame (I)

SALT & PEPPER CALAMARI..................................... 28
Crispy shallot, chilli (I, GF)

BURRATA...................................................................... 26
Chilli crunch, fried mantou bun (V)

SLIPPER LOBSTER & PRAWN DUMPLINGS........... 26 

Soy, chilli (I) 

PORK SAN CHOY BAU................................................ 26 

Chinese sausage, vegetables

EAST PAVILION

Rice & Noodles
BEEF HO FUN

Stir fried Angus beef, flat noodles, 
bean sprouts

36

PORK & PRAWN FRIED RICE  

Spring onion (I) 
26/32

EAST PAVILION  

XO SEAFOOD FRIED RICE

Slipper lobster, prawn, squid, scallop (I)
36/42

JASMINE RICE  
(VG, GF) 

6

Salad & Vegetables
POMELO & WATERMELON SALAD.......................... 26 

Green papaya, roasted eschalot, nam jim (VG, GF)

STEAMED CHINESE BROCCOLI................................ 18 

Mushroom sauce, crispy garlic (VG)

GREEN BEANS & PORK MINCE................................ 20 

Wok charred

Desserts
DEEP FRIED ICE CREAM........................................... 22 

Butterscotch sauce (V)

MANGO & TAPIOCA.................................................... 18 

Mango bavarois, grilled mango, coconut and lime tapioca

CHOCOLATE & CARAMEL CRÉMEUX..................... 18 
Vanilla ice cream, toasted peanuts (V, GF)

(V) VEGETARIAN  (VG) VEGAN  (GF) GLUTEN FREE  
(A) AUSTRALIAN  (I) IMPORTED  (M) MIXED

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary 
requirements, we cannot guarantee that our food will be allergen free. 10% surcharge on Sundays, 15% surcharge on public holidays.

70 PP

Pickled Vegetables   
Scallop & Prawn Toast
Salt & Pepper Calamari

Pork San Choy Bau
Masterstock Pork Belly
Heritage Roast Chicken

Steamed Chinese Broccoli
Pork & Prawn Fried Rice

Jasmine Rice
Chocolate & Caramel Crémeux 

80 PP

Pickled Vegetables  
Bluefin Tuna Tartare

Slipper Lobster & Prawn Dumplings
Scallop & Prawn Toast
Salt & Pepper Calamari
Heritage Roast Chicken

Stir Fried Black Pepper Beef
Steamed Chinese Broccoli

Seafood Fried Rice
Jasmine Rice

Deep Fried Ice Cream 

90 PP

Pickled Vegetables  
Half Shell Hokkaido Scallop

Bluefin Tuna Tartare
Slipper Lobster & Prawn Dumplings

Scallop & Prawn Toast
Beef Ho Fun

Masterstock Pork Belly
Half Roast Duck

Steamed Chinese Broccoli
Seafood Fried Rice

Jasmine Rice
Deep Fried Ice Cream 

Mains

COASTAL ASIAN DINING SHOAL BAY N.S.W.

Banquet Menus
SLOW COOKED  

LAMB SHOULDER (HALF) 

Black vinegar glaze, pickles, lettuce cups, rice
62

MASTERSTOCK PORK BELLY................................... 45 

Sticky mandarin glaze

INDONESIAN TURMERIC SEAFOOD CURRY.......... 46
Snapper, tiger prawns, tamarind (M, GF)

500G RIB EYE ON THE BONE................................... 80
Hunter Reserve, 250 day grain fed, MBS 3+
Mushroom medley, ginger and black pepper sauce

PIPPIES.......................................................................... 48
XO sauce, wok fried (I)

HERITAGE ROAST CHICKEN..................................... 42
Turmeric, honey, tamarind, palm sugar sambal

SILKEN TOFU & SHIITAKE MUSHROOM................ 36 

Spring onion, soy ginger broth (VG)

STIR FRIED BLACK PEPPER BEEF.......................... 48 

Angus grain fed sirloin, mushrooms, snow peas, lotus root

STEAMED WHOLE SNAPPER.................................... 58 

Ginger, spring onion, soy (A)

EAST PAVILION  

ROAST DUCK (HALF)

Peking style, pancakes
54

Tables of 8 and above must  
dine on one of our set menus.  

Whole table only, minimum 4 people. 
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EAST PAVILION
Coastal Asian Dining

Chinese cooking has always travelled. 
East Pavilion is an expression of that journey – rooted in bold,  

generous Chinese cooking, wok fired, roasted and shared,  
with flavours shaped by the great port cities and coastlines of Asia,  
and a table made for eating and drinking with family and friends.


