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Lotus Garden Restaurant
Unit 1 Navigation Point
Hartlepool Marina
Hartlepool TS24 OUG
Tel: 01429 275527 Fax: 01429275529
www.lotus-garden.co.uk




Banquet

£26.00 per person

First Course

Chicken & Sweet Corn Soup
Second Course

Deluxe Combination

Third Course
Aromatic Crispy Duck

Main Course

Sizzling Fillet Steak Flambe

Salt & Pepper Fish

Spicy Fried Chicken with Dry Chilli (S2)
Aromatlc Lamb in Plum Sauce

Aromatic C

Main Course
Sweet & Sour Chicken
Beef with Green Pepper &
Black Bean Sauce
King Prawns Garlic & Chilli
Beef with Ginger & Spring Onion
Mongolian Lamb with Chilli Dip
Thai Style Honey & Chilli Chicken

Dessert
Ice-cream or Banana Fritter

Banquets are generally prepared for 2 or more peep
3 people may choose 4, 4 people may choose 5,
For large parties, we can prepare a t
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Diced Vegetabl
Vegetarian Sing
Singapore Ver

Young Chow Fr
Chicken Fried I
King Prawn Fri
Cantonese Roas
Special Fried R
Seafood Fried R

Vegetable Ome
Chicken Omele
Roast Pork Ome
King Prawn Om
Chicken Fillet &
Chicken Nugge .S
Fillet Steak & C|

Barbecued Ribs
Chicken Fillet
Chicken Nugge

Chips

Boiled Rice
Fried Rice
Pineapple Friec
Young Chow Fr
Soft Noodles wi
Side Salad
Stir-fried Mixe
Fresh Mushroo
Beansprouts
Curry Sauce
Sweet & Sour S

on Noodles are available at £1.00 extra
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Szechuan Cuis

Originated in Szechuan Province of Southwestern China

Famed for bold flavours, particularly the pungency and spiciness from the liberal use of
garlic, chilli, peppers a'nd’Sz peppercorn
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Dumplings served with sesame and red chilli oil sauce.

Thinly sliced belly pork served in a spicy mashed garlic sauce.
Can be served cold or warm.

Spicy stir-fried chicken pieces with red chilli, green peppers &

Szechuan peppercorn. \

Spicy shredded pork cooked with Szechuan peppercorn \\ '
sesame oil. The spiciness may numb your tongue.
>
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One of the most well-known pork dishes in Szechuan cuisir&
Can be served cold or warm.

Braised beef cooked with red chilli in chilli oil that may numb
your tongue.

Crispy shredded chicken served with Guaiwei sauce, which is
sourly spicy.

Stir-fried beef with red peppers, green peppers & Szechuan
peppercorn.
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ti/r-fried sliced beef/cooked with soybean sauce in Szechuan
tyle. ‘ /
Spicy shredded bee}%:ooked with Szechuan peppercorn. One
of the most well-known Szechuan dishesi
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Stir-fried green'beans cooked with minced pork in Szechuan
/’l{ieor spicy.
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ing prawns cooked with garlic, ginger. soybean
chilli pepper.

Combination fo

Chicken Lettuc

Vegetarian Lett
Sizzling Crispy
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Barbecued Ribs
Peking Ribs

Ribs in Plum Sa
Salt & Pepper R

Crispy Aromati
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Bacon & Chicke

Mussels in Blac
Mussels in Sata
Salt & Pepper S
Deep Fried Cris

Prawn Cocktail
Sesame Prawn

Deep Fried Filo
Salt & Pepper K
Deep Fried Crak

Mushroom in G
Mushroom in B
Crispy Seaweed

Vegetarian Spri
Crispy Spring
Vegetarian Wo
Crispy Won To
Salt & Pepper B
Har Kau (4)
Shui Mai (4)
Grilled Chicke

sauce & crispy iceberg lettuce
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Sweet Corn Soup

Chicken & Noodle Soup
Chicken & Sweet Corn Soup
Crab Meat & Sweet Corn Soup
Seafood & Sweet Corn Soup
Vegetarian Peking Hot & Sour Soup
Peking Hot & Sour Soup
Wonton Soup

Vegetarian Tom Yam Soup
Chicken Tom Yam Soup
Seafood Tom Yam Soup

Aromatic Lamb in Plum Sauce
Mongolian Crispy Lamb with Chilli dip
Thai Style Aromatic Lamb with Shredded Coconut
House Curry

Creamy House Curry

Chicken Fillet in Cranberry Sauce
Vietnamese Style Garlic Beef

Spicy Pan-Fried Chicken

Tartar Chicken in Sweet Chilli Sauce
Tartar Beancurd in Sweet Chilli Sauce
Chinese Maggi King Prawns

Aromatic Garlic Ribs

Lemon Chicken

Sweet & Sour Chicken

Spicy Sweet & Sour Chicken

Salt & Pepper Chicken

Thai Style Honey & Chilli Chicken

Crispy Deep Fried Chicken in Peking Sauce
Chicken in Broccoli & Oyster Sauce

Chicken with Green Pepper & Black Bean Sauce
Chicken with Cashew Nuts

Chicken with Ginger & Spring Onions

Chicken with Garlic & Chilli Sauce

Chicken Curry

Chicken Satay

Kung Po Chicken

Szechuan Chicken

Chicken Egg Foo Young

Japanese Teriyaki Chicken

Sizzling Chicken Cantonese Style

Sizzling Chicken with Ginger & Spring Oniones
Sizzling Chicken with Green Pepper & Black Bean Sauce
Sizzling Chicken Flambe

Sizzling Fillet Steak with Mushrooms in Black Pepper Sauce
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Green Curry
Red Curry
Yellow Curry

Duck with Orange Sauce
Duck with Plum Sauce
Cantonese Roast Duck

Sweet & Sour Pork
Char Siu Foo Young
Char Siu (Roast Pork)

Fish Fillet with Lemon Sauce

Sweet & Sour Fish

Salt & Pepper Fish

Monkfish with Chinese Mushrooms & Monge Tout
Steamed Whole Sea Bass

Steamed Whole Dover Sole

Lobster with Ginger & Spring Onions
Salt & Pepper Squids

Squids with Broccoli & Oyster Sauce
Squids with Black Bean Sauce
Squids with Cashew Nuts

Squids with Fresh Mushrooms
Squids with Ginger & Spring Onions
Squids with Garlic & Chilli Sauce
Squids with Satay Sauce

Kung Po Squids

Szechuan Squids

Mixed Vegetables with Black Bean Sauce
Mixed Vegetables with Cashew Nuts

Mixed Vegetables with Ginger & Spring Onions
Mixed Vegetables with Garlic & Chilli Sauce
Mixed Vegetables with Satay Sauce

Sweet & Sour Crispy Vegetables in Batter
Kung Po Mixed Vegetables

Szechuan Mixed Vegetables

Sizzling Beancurd with Black Bean Sauce
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