
CHINA BRASSERIE 2 
CHRISTMAS MENU 

 
MENU ONE 

 
PARCEL DELIGHTS 

Fried crispy minced king prawn in filo pastry 
 

JINGLE BELL PORK 
Goujons of pork fillet lightly fried in breadcrumbs, 

 covered in refreshing mayonnaise sauce with mixed fruit 
 

CHICKEN CORIANDER SPRING ROLL 
 

MISTLETOE RIBS 
Chopped barbeque ribs in tangy sauce 

 
 

CRISPY AROMATIC DUCK 
 
 

DOUBLE HAPPINESS WINTERTIME BEEF 
Sirloin steak stir fried with enoki and shitake mushrooms 

 
CU CHI CHICKEN 

Head Chef Wah’s special Vietnamese diced chicken breast 
 cooked with fresh basil, fine beans and a dash of coconut milk 

 
TAO BAN KING PRAWNS 

Hot and spicy dish from Sezchuan province 
 

RAINBOW VEGETABLES 
 

EDAMAME BEAN FRIED RICE 
 

  
£22 per head 

(minimum 2 people) 
 

MENU TWO 
 

OCEAN ROLL 
Fried minced king prawns wrapped in seaweed 

 
OPALS IN YELLOW RIVER 

Mussels wrapped in bacon 
 with garlic butter sauce and a touch of spring onion 

 
FESTIVE COURGETTE 

Quick fried fresh courgette with sea salt, 
 chilli and almond flakes 

 
 

CRISPY AROMATIC DUCK 
 
 

JUNGLE PHOENIX 
Chefs special Christmas chicken curry 

 
WHITE SNOW FLOWER KING PRAWNS 

King prawns stir fried with finely chopped water chestnut 
 and sweetcorn niblets in egg white sauce 

 
MONKSFISH TEMPTATION 

Fried monkfish fillet with abalone sauce 
On a bed of whole asparagus 

 
RAINBOW VEGETABLES 

 
YANG CHOW FRIED RICE 

 
 

£25 per head 
(minimum 2 people) 

 
Please see over for vegetarian menu 

 



 
 
 

MENU THREE  
VEGETARIAN OPTION 

 
 
 
 

Crispy”Hoi Choi” 
Vegetarian Spring Rolls 

Courgette with Hot and Chilli 
Vegetable Pearl of China  
Satay Water Chestnuts 

 
 
 

Vegetable Lettuce Puff 
 

 
 
 

Sweet & Sour Baby Sweetcorn 
Spicy Ma Po Bean Curd 

Four Heavenly Braised Vegetables 
Chinese Greens with Black Bean Sauce 

Mushroom fried Rice 
 

£22.00 per head 
(Minimum 2 people) 
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