
 
CHINA LANE 
BANQUET MENU 

 
$68 per person 

Minimum 2 people – whole table only 

 
 

Crispy master stock pig’s ear 
Lebanese cucumber & sesame 

 
Prawn san choy bao 

snake beans & peanuts 
 

Togarashi cuttlefish 
garlic & rice vinegar 

 
Pork salad 

w thin egg noodles, house made Lao Gan Ma 
 

-------- 
 

Fried cauliflower 
w miso, almonds & pea shoots 

 
John Dory 

w coconut sambal 
 

Master stock pork belly 
w chilli caramel & nam pla phrik 

 
Wok tossed Asian greens 

soy & garlic 
 

Jasmine rice 
 
 

Coconut sago 
Black sticky rice  



 
CHINA LANE 
BANQUET MENU 

 
$82 per person 

Minimum 3 people – whole table only 

 
Salmon sashimi 

smoked green chilli & apple 
 

Shark Bay WA scallop 
ssamjang vinegar & shiso 

 
Togarashi cuttlefish 
garlic & rice vinegar 

 
Pork san choy bao 

snake beans & peanuts 
 

Pork salad 
w thin egg noodles, house made Lao Gan Ma 

 
-------- 

 
Fried cauliflower 

w miso, almonds & pea shoots 
 

Crispy chicken 
w umeshu wine, mandarin & Japanese soy 

 
Wagyu beef massaman 

w sweet potato & Thai cardamom 
 

Wok tossed Asian greens 
soy & garlic 

 
Jasmine rice 

 
 

Coconut sago 
Black sticky rice 



 
CHINA LANE 
BANQUET MENU 

 
$100 per person 

Minimum 3 people – whole table only 

 
Torched Hiramasa kingfish 

w white soy mustard dressing, Sicilian olive oil 
 

Shark Bay WA scallop 
ssamjang vinegar & shiso 

 
Shu-mai w chilli oil 

pork, prawn & Shiitake mushroom 
 

Duck pancakes 
w Hoisin & leek whites 

-------- 

Roasted white sesame eggplant 
w house made chilli oil & puffed rice, almonds 

 
Spring Creek Barramundi 

w ginger & shallot relish and fermented black bean 
 

Master stock pork belly 
w chilli caramel & nam pla phrik 

 
Wagyu beef massaman 

w sweet potato & Thai cardamom 
 

Wok tossed Asian greens 
soy & garlic 

 
Fried rice 

pork & prawn 
 
 

Coconut sago 
Black sticky rice 



 

China lane Luxury Banquet 
Available for Private dining sections, minimum 6 Guests , pre-order only 

 

$220 per person 
Complimentary Glass of Mumm ‘Grand Gordon’ Brut or Sapporo Lager 

 
Torched Hiramasa kingfish 

w white soy mustard dressing, Sicilian olive oil 
 

Shu-mai w chilli oil 
pork, prawn and shiitake mushroom 

 
Tempura whiting 

w wasabi mayo & seaweed salt 
 

Signature Sichuan chilli chicken 
wok tossed w Sichuan pepper sauce 

 
Wok tossed QLD prawns 
w salted chilli & basil 

 
-------- 

 
Live Tasmanian lobster 

w black pepper, lime and fried bread 
 

Rib eye 
1Kg Stockyard Wagyu Grade 5+ w Asian condiments 

 
Master stock pork belly 

w chilli caramel & nam pla phrik 
 

Special fried rice 
w spanner crab & truffle 

 
Fried cauliflower 

w miso, almonds & pea shoots 
 
 

Hokey pokey parfait w finger lime 
Salted yogurt sorbet 

 


