N

W

7
¢

(> 3
%
&
ﬁfl'; -
- .
i,

“EKING DUCK

QJD

1864

SINCE




SH-E

i
3
=
55

SR WA 0P

1
il
RIRERNNEESHY

ﬁ_‘
£_ﬁ.

d
E

QI FEKING DUCK
SIMCE 1864

r. 7 l:-'."- '
P
<

HKEREFN" FHHE 1864 8§~ #HMHELRE" haPL"
EHEEAS KT HKEDEE 200 H<H e R XZ IR e
AT kR Ik e CHEENEMHE

AR EE SREE ERIESZEENT’

A Century-Old Brand

Chinese Culinary Excellence, Perfectly Exemplified by Duck

A prestigious century-old Chinese brand, Quanjude Roast Duck Restaurant, was
established in 1864. Renowned for its traditional imperial-style open-oven roasting

technique, it has gained fame both at home and abroad.

Designated as a municipal cultural heritage protection site in Beljing, Quanjude has,
since the founding of New China, hosted heads of state and dignitaries from over

200 countries and regions.

Today, Quanjude has expanded its presence nationwide, becoming a top choice for

family gatherings, friend get-togethers, and business banquets.
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WEDDING BANQUET

MENU

88 WEDDING BANQUET MENU
o0

FTIEHAEERE 10 {ifEE  SET FOR 10 PEOPLE

JEBE ROASTED DUCK

= REw - EE - Bt ARG

QJD Premium “Peony Duck” Set

43E  APPETIZERS

Er BE - PR EEEFVAL

MNutritious Salad Dressed with House-Made Sauce

&R - T EFEG

Shredded Chicken with Lemon Flavor

an SOUP

kAR EE-IBESEEIU

Mational Banguet - Cuttlefish Roe and Duck Tongue Soup (10)

HZE  MAINS

HAEE - MEAREF6EE (EiR)

Stir-Fried Lobster with Maggie Sauce & LBS

([ as e o YNGR

Signature Crispy Fish with Sweet & Sour Sauce

ERFF - TLE FAN

House Special Diced Lamb in Chili Sauce

HEXR JImExANHE

Jiangnan Lightly Scrambled Organic Duck Eggs with Scallop

WHES Y - AP B IR

Fried Rice with Lobster's Roe and Tomalley

IH S DESSERT

AHEKTF - /\f5E% (10)

Duckling-Shaped Pastry Stuffed with Date Paste (10)

BERT BREE

Spinach and Fried Peanuts

MERE - By /2 2 MH+

Four Seasonal Appetizers Combination

FETeMAsR - FEIE A

Stir-Fried Beef with Oyster Mushroom

ORI - ME L F

Four Braised Pork Balls in Gravy

MR - L E

Fragrant Eggplants with Assorted Nuts

BEFE - BEFFAS

Stir-Fried Ginkgo, Asparagus & Lily Bulbs
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|EBE  ROASTED DUCK

= o B - B R - Bt AR RS

QJD Premium “Peony Duck” Set

532 APPETIZERS

LA E - PIRHEEFFHL

MNutritious Salad Dressed with House-Made Sauce

SR - fTE TG

Shredded Chicken with Lemon Flavor

Fon SOUP

EERG - RHEATERLZEE]0{U

Fish Maw Soup with Shredded Abalone (10)

FFZ  MAINS

BAEE EEFIRMEARIT R (ER)

Lobster (QJD Signature Large Size Lobster without
Shell) Ginger Green Onion 7 LBS

K ZIX SHAT A SREN

Steamed Leopard Coral Grouper

EEEY) - FZEEDR

Qianlong Cherry Pork

AFHS - EEFFRE

stir-Fried Ginkgo, Asparagus & Lily Bulbs

HEXR IEXANHE
Jiangnan Lightly Scrambled Organic
Duck Eggs with Scallop

FH & DESSERT

AHEKTF -/ \ViEER (10)

Duckling-Shaped Pastry Stuffed with Date Paste (10)

ik

LI FEEING DUCK

SHNCE 1864

- —{HEEE. 10 {if2E SET FOR 10 PEOPLE

RIEZE - WMHASHZ= (10)

Duck Liver Paste (10)

SR ERaEX

Marinated Jellyfish in Vinegar Sauce

FTE AR - FETE AL

Stir-Fried Beef with Oyster Mushroom

SNRAZR - MEHLF

Four Braised Pork Balls in Gravy

ERFF TEFH

Imperial Grilled Lamb Rack

RS - RAFE IR

Fried Rice with Lobster's Roe and Tomalley

>1314
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SEIEEET . 10 i 2= SET FOR 10 PEOPLE 51688

J£BE ROASTED DUCK

= RER - BE B AEREERS

QJD Premium "Peony Duck” Set

S 32  APPETIZERS

Er AR - PREEEFTDAL

Mutritious Salad Dressed with House-Made Sauce

SAFINR - FrEF G

Shredded Chicken with Lermon Flavor

SER - BiEE

Marinated Jellyfish in Vinegar Sauce

FZZ  MAINS

PN EE TR (=0Z)

Alaskan King Crab 7 LBS (Made into 3 Dishes)

-—lz ERR AL

Crab Legs: Steamed with Garlic and Vermicelli

Tz, 5 Xk
Crab Body: Magaie Sauce
=iz 7 XE

Crab Roe: Steamed with EQg

=ERE -mEREE (10)

Deep Fried Oysters Breaded with Egg Yolk (10)

BEFS - REFFED

Stir-Fried Ginkgo, Asparagus & Lily Bulbs

& DESSERT

MHEXF -/ \5E% (10)

Duckling-Shaped Pastry Stuffed with Date Paste (10)

Az & - WHEHFE (10)

Duck Liver Paste (10)

MEED - HEELE

Chinese Yam with Osmanthus Sauce

MERE - i</ & mH

Four Seasonal Appetizers Combination

BIKZIX - A B RENHIR10ML

Braised Leopard Coral Grouper Fillet with Shrimp Sauce (10)

FTeUsR - FEIEFHIHL

Stir-Fried Beef with Oyster Mushroom

BFEEE SZTTRIFER (10)

Mustard shrimp Balls (10)

SNRANGER - MEHRF

Four Braised Pork Balls in Gravy

EEEEN AR e Filik

Fragrant Eggplants with Assorted Nuts

RISER HERE (10)

Yogurt Pudding with Osmanthus Sauce (10)
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TWRIEFEEE - 14 {IEE SET FOR 14 PEOPLE $1999
|ZHBE ROASTED DUCK T MAINS
=R R - EE - Bt A EEE2E Bk EE -BEEFRMEARIFSE (EFR) - KBNS
QJD Premium "Peony Duck" Set (2 Sets) Lobster (QJD Signature Large Size Lobster without
Shell) Ginger Green Onion 8 LBS
[ERME BiIRES BIKZIX - BENEN
;’% ﬁ APPETIZERS Braised Sea Cucumber with Leeks Steamed Green Bass (2)
AMEZ & - WHASEE (14) SR ITEFIS ENFF WEEH ETEA3R - FE ek
Duck Liver Paste (14) Shredded Chicken with Lernon Flavor Imperial Grilled Lamb Rack Stir-Fried Beef with Oyster Mushroom
BERFBREE RAEKIE - AR EIEHF B EEHE -ETEE (14) AR ST - Do) ph BE 4
Spinach and Fried Peanuts Mixed Fresh Vegetables Salad Deep Fried Oysters Breaded with Eqgg Yolk (14) Scaled Shredded Eel with Boiling Qil
BEA BisEE MEFE <L EMEY SRR - mMERF (2) HEXD ImEa I
Marinated Jellyfish in Vinegar Sauce Four Seasonal Appetizers Combination Four Braised Pork Balls in Gravy (2) Jiangnan Lightly Scrambled Organic Duck Eggs with Scallop
AR 3k BFEHS BEFFES
Fragrant Eggplants with Assorted Nuts Stir-Fried Ginkgo, Asparaqgus & Lily Bulbs
oa  SOUP
RS - AP B R
@E%ﬁ - [E E ¥ J:FJ( E ﬁl 4‘fﬂ Fried Rice with Lobster's Roe and Tomalley

MNational Banguet - Chinese Cabbage Soup (14)

IH & DESSERT

BHEOKTF - /)\HEEE (14) RIGEE - EBREE (14)

Duckling-Shaped Pastry Stuffed with Date Paste (14) Yogurt Pudding with Osmanthus Sauce (14)
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|ZBS ROASTED DUCK

2RER BT BtHAIRENE

QJD Premium "Peorny Duck" Set (2 Sets)

/532 APPETIZERS

AMEZE - MHASHE (14)

Duck Liver Paste (14)

(CVOVEED - TR E

Duck Web in Mustard Sauce

&5 SR &iEHE

Marinated Jellyfish in Vinegar Sauce

an SOUP

B XA - A BT 423857 1411

Silky Chicken Soup with Matsutake Mushroom (14)
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TEEE .14 (i E = SETFOR 14 PEOPLE 5 2999

SR - ITEFHG

Shredded Chicken with Lernon Flavor

R AR PREEEFDVAL

Nutritious Salad Dressed with House-Made Sauce

MERE </ 0m

Four Seasonal Appetizers Combination

® %3
BLY - WEDDING BANQUET MENU
A~

I MAINS

F

Bk EE EEFRMEARLT6E (E&) -

Lobster (QJD Signature Large Size Lobster without
Shelly Ginger Green Onion 6 LBS

PN £ TR (=0Z2)

Alaskan King Crab 7 LBS (Made into 3 Dishes)

—lz EHE AL

Crab Legs: Steamed with Garlic and Vermicelli

-Zh7, 5 Xk
Crab Body: Magaie Sauce
=iz 7 XE

Crab Roe: Steamed with Egg

[ERIE - BBIRES14MU

Braised Abalone Sea Cucumber and Fish Maw (14)

e Ass - T F AL

Stir-Fried Beef with Oyster Mushroom

SNEAER - mERF (2)

Four Braised Pork Balls in Gravy (2)

BEYE - IREFFEAS

stir-Fried Ginkgo, Asparagus & Lily Bulbs

=

TH&h  DESSERT

IHEKTF - /\F5Bx (14)

Duckling-Shaped Pastry Stuffed with Date Paste (14)

-

RIEBE SESLOWH GEgeET514)

Chinese Imperial Dessert Combination (Split Pea Cakes
14 & Kidney Bean Rolls 14)

SIS

BIKZIR - HRA RR ESREN

Steamed Leopard Coral Grouper

2% FA B F AR

House Special Diced Lamb in Chili Sauce

AT REAR -3 iik=

Fragrant Eggplants with Assorted Nuts
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