
With respect to diners with allergies, we cannot guarantee that dishes 

will be completely free of allergens. 

Please advice our staff on your allergies. 



CHEF’S SUGGESTIONS 

Prawns, Chicken, Beef, BBQ Pork with Vegetables in Oyster Sauce 

Scallops, Prawns, Squids with Vegetables in Oyster Sauce 

Prawns, Chicken, Beef, BBQ Pork, Fried Bean Curd with Vegetables in 

Oyster Sauce 

Scallops, Prawns, Squids, Fried Bean Curd with Vegetables in Oyster 

Sauce 

 

Seasonal 

With choice of Plum or Sweet & Sour Sauce  

With Ham & Mushroom Sauce or 

Combination with Chicken, Beef & Vegetables 

SIZZLING PLATE MENU 

           Combination with BBQ sauce 

           Satay Combination 

           Black Pepper Combination 

           Mongolian Combination 

           Szechuan Combination 

* Sizzling Plate or Bird’s Nest with other meal options - Additional $5  

* Meat only dishes - Additional $3   

* Takeaway container - Additional 50c each 

* Please note  surcharge applicable on all Credit/tapped transactions 

* No extra charge on Debit or Saving transactions  

* No split bills allowed, please arrange payments at the table 



BANQUET A - $24.00 per person 

 

Sweet Corn & Chicken Soup 

Spring Rolls 

 

Sweet & Sour Pork 

Beef & Black Bean 

Mongolian Chicken 

Large Fried Rice 

Ice Cream with Topping  

(Extra $1 per person for other dessert choices) 

BANQUET B - $28.00 per person 

Sweet Corn & Chicken Soup 

Spring Rolls 

Dim Sims 

Chicken with Vegetable in Oyster Sauce 

Honey King Prawns 

Pork Chop in Peking Sauce (Battered)  

Large Fried Rice 

Fruit Salad (canned) with Ice Cream  

(Extra $1 per person with choice of:  

Banana Fritter or Deep Fried Ice Cream) 

BANQUET C - $32.00 per person 

Sweet Corn & Chicken Soup 

Spring Rolls 

San Choy Bow 

 

Garlic King Prawns 

Seafood Combination in Oyster Sauce 

BBQ Pork in Plum Sauce 

Large Fried Rice 

Any desserts of your choice  



SOUP 

  

ENTRÉES   
 

Sweet & Sour, Plum, Sweet Chilli, Chilli Paste, Chop Chilli & Soy 

1 Spring Roll, 1 Fried Dim Sim, 1 King Prawn Cutlet 

Extra Lettuce Leaf $0.50 each   



RICE 
— Ham ,Shrimps ,peas, shallots & egg  

— Ham ,Shrimps ,peas, shallots & egg  

(Carrot & onion strips, chicken, BBQ pork, shrimps & egg) 

(Carrot & onion strips, chicken, BBQ pork, shrimps, shallot & egg) 

Extra $1.00 charge for added cashew nuts  or crispy noodle 

CHICKEN 

With  vegetables in Oyster Sauce served on a bed of crispy noodles 

With choice of Honey, Lemon, Plum or Sweet & Sour Sauce 

Served on a bed of steam rice 



BEEF 

With  vegetables in Oyster Sauce served on a bed of crispy noodles 

Served on a bed of steam rice 

PORK 



KING PRAWNS 

Battered or Braised 

Served on a bed of steamed rice 

Battered or Braised 

With vegetables in Oyster Sauce served on a bed of crispy noodles 

SQUID 



VEGETABLES 

With Oyster Sauce served on a bed of crispy noodles 

OMELETTE 

SCALLOPS  



COMBINATION

Served on a bed of steam rice 

With vegetabes in Oyster Sauce served on a bed of crispy noodles 

SEAFOOD COMBINATION  

With  vegetables  in Oyster Sauce served on a bed of crispy noodles 



KIDS MEAL 

DESSERTS 

All served with a topping of your choice:  

Maple Syrup, Chocolate, Caramel or Strawberry Topping 

BEVERAGE 
(Per Person) 

(Instant) 



VEGETABLES       

Stir Fried Mix Vegetable with Oyster Sauce $13.00 

Vegetable Chow Mein $13.00 

OMELETTE (Gravy or No Gravy) 

King Prawns Omelette $22.50 

Combination Omelette $18.50 

Chicken Omelette $16.00 

Vegetable Omelette $13.00 

Plain Omelette $10.00 

COMBINATIONS (Prawns, Chicken & Beef) 

Satay Combination $18.50 

Sweet and Sour Combination $18.50 

Combination in Black Bean Sauce  $18.50 

Combination with Curry Sauce  $18.50 

Peking Combination  $18.50 

Garlic Combination  $18.50 

Combination with BBQ Sauce  $18.50 

Mongolian Combination (Mild)  $18.50 

Szechuan Combination (Mild, Hot, Extra Hot) $18.50 

Combination with Oyster Sauce $18.50 

Combination Chow Mein $18.50 

SEAFOOD COMBINATIONS  
(Scallops, Prawns & Squids) 

Seafood Combination with Oyster Sauce $23.50 

Seafood Combination with Satay Sauce $23.50 

Seafood Combination with Szechuan Sauce $23.50 

Seafood Combination with Black Bean Sauce $23.50 

Seafood Combination with Peking Sauce $23.50 

Seafood Combination with Mongolian Sauce $23.50 

Seafood Combination with Garlic Sauce $23.50 

Seafood Combination Chow Mein $23.50 

SCALLOPS (all served with vegetables) 

Scallops with Sweet Chilli Sauce  $24.00 

Scallops with Mongolian Sauce (Mild) $24.00 

Scallops with Garlic Sauce  $24.00 

Scallops with Black Bean Sauce  $24.00 

Scallops with Oyster Sauce $24.00 

KID’S MEAL 

Hot Chips $ 6.00 

Fish and Chips (Small) $ 8.50 (Large) $13.50 

Chicken Nuggets and Chips $ 8.50 

Oriental Pearl 
Chinese Restaurant

Take Away Menu 
Tel: (03) 5744 2577 

TRADING HOURS: 

Lunch: 12.00pm - 2.00 pm 
Dinner:  6.00pm – 9:00pm 

Open 7 days (except Monday lunch) 

(All prices are GST inclusive) 
Prices are subject to change without notice 

Surcharge applicable for credit / tapped payments 
Please advise staff on your allergies 



CHEF SUGGESTIONS 

Combination Hot Pot $19.50 
Prawns, BBQ Pork, Chicken, Beef, Fried Bean Curd 
with Vegetables in Oyster Sauce 

Seafood Combinations Hot Pot  $23.50 
Scallops, Prawns, Squids, Fried Bean  
Curd with Vegetables in Oyster Sauce 

Mongolian Lamb $20.00 

Satay Lamb $20.00 

Black Pepper Lamb…………………………… $20.00 

Crispy Beef strips in 
Peking / Plum Sauce $18.50 

King Prawns Snow Peas With 
Ginger & Shallots (Seasonal) $23.50 

Steamed Duck and  
Combinations (Boneless) $21.00 
Steamed Duck with Chicken, Beef & 
Vegetables 

Steamed Duck with Ham &  
Mushroom Sauce (Boneless) $21.00 

Deep Fried Duck With  
Plum Sauce (Boneless) $21.00 

Deep Fried Duck with Sweet 
and Sour Sauce (Boneless)  $21.00 

Salt & Pepper Pork Spare Rib (battered)…… $17.00 

(Dishes with just meat only will have extra charge of $3.00) 

ANY ALTERATIONS 
TO THE MENU 
COST $1.00 - $3.00  

SOUP 

Short Soup $5.50 

Long Soup (noodle) $5.50 

Sweet Corn and Chicken Soup $5.50 

Chicken Mushroom Soup $6.00 

Combination Soup $6.00 

 ENTRÉES 

Spring Rolls (4 in a serve) $6.00 

Dim Sims (4) Steam or Fried $6.00 

Mix Entrees (Spring Roll, Dim Sim, Prawn Cutlet) $7.50 

Prawn Crackers ............................................................ $2.50 

Prawn Toast (2 full bread) $6.50 

Chinese Sausages $7.00 

Deep Fried Wontons w Sweet & Sour Sauce $7.00 

King Prawn Cutlets (4) $8.00 

Calamari Rings $7.00 

Prawn Cocktail $9.00 

San Choy Bow  $8.50 

(Chicken Meat & 2 Lettuce Leaves) 

(Extra lettuce leaves @ $0.50 each) 

Garlic Squids $10.00 

Crispy Battered King Prawns (Plum Sauce) .  $12.50 

Garlic King Prawns $12.50 

* Dipping sauce – Sweet & Sour, Plum, Chilli        $1.00 ea 
* Cashew Nuts Extra / Crispy Noodle 1 Pkt………   $1.00 ea 

RICE 

Fried Rice (Small) $7.00      (Large) $ 8.50 

Boiled Rice (Small) $5.00         (Large) $ 6.00 

Singapore Noodle (with curry powder) $15.00 

Cantonese Noodle (non-spicy)  $15.00 
CHICKEN 

Chicken Chow Mein (Oyster Sauce &Crispy Noodle) $15.00 

Curry Chicken with Rice $15.00 

Battered Chicken with Honey/Lemon/Plum  

or Sweet & Sour Sauce $15.00 

Chicken in Black Bean Sauce $15.00 

Garlic Chicken $15.00 

Chicken with Mix Vegetables in Oyster Sauce $15.00 

Chicken with Peking sauce $15.00 

Chicken with Cashew Nuts (Oyster Sauce) $16.00 

Chicken in BBQ Sauce $16.00 

Mongolian Chicken (Mild) $16.00 

Szechuan Chicken (Mild, Hot, Extra Hot) $16.00 

Satay Chicken $16.00 

BEEF 
Beef Chow Mein (Oyster Sauce & Crispy Noodle) $15.00 

Curry Beef with Rice $15.00 

Beef in Sweet and Sour Sauce $15.00 

Beef in Black Bean Sauce $15.00 

Beef with Peking Sauce $15.00 

Beef in Garlic Sauce $15.00 

Beef with Mix Vegetables in Oyster Sauce $15.00 

Beef with Cashew Nuts (Oyster Sauce) $16.00 

Satay Beef $16.00 

Beef with BBQ Sauce $16.00 

Beef with Mongolian (Mild) $16.00 

Beef with Szechuan (Mild, Hot, Extra Hot) $16.00 

PORK 
Sweet and Sour Pork (Battered) $15.00 

Sliced Pork with Black Bean Sauce  $16.00 

Sliced Pork with Mongolian Sauce $16.00 

Sliced Pork w Szechuan (Mild, Hot, Extra Hot) $16.00 

Battered Pork Chop in Peking Sauce $17.00 

Battered Pork Chop in Plum Sauce $17.00 

BBQ Pork in Plum Sauce $18.00 

KING PRAWN 
King Prawns (Braised or Battered) with Sweet  

and Sour Sauce $22.50 

King Prawns with Black Bean Sauce $22.50 

King Prawns with Curry and Rice $22.50 

King Prawns with Satay $22.50 

King Prawns with Peking Sauce $22.50 

King Prawns with Garlic Sauce $22.50 

King Prawns with Plum Sauce $22.50 

King Prawns with BBQ Sauce $22.50 

Mongolian King Prawns (Mild) $22.50 

King Prawns with Szechuan Sauce (Hot) $22.50 

King Prawns with Honey Sauce (Battered) $22.50 

King Prawns & Cashews Nuts (Oyster Sauce) $22.50 

King Prawns with Vegetables (Oyster Sauce) $22.50 

Salt and Pepper King Prawns (Battered) $22.50 

SQUIDS 
Garlic Squid $18.00 

Squid Satay $18.00 

Squid Mongolian (Mild) $18.00 

Squid Szechuan (Mild, Hot, Extra Hot) $18.00 

Squid Black Bean $18.00 

Salt & Pepper Squid (Battered)  $18.00



Wine 
List

WHITE WINE 
DE BORTOLI LORIMER CHARDONNAY	 6 | 22 
Bilbul, NSW

DE BORTOLI LORIMER SEMILLON SAUVIGNON BLANC	 6 | 22 
Bilbul, NSW

DE BORTOLI WILLOWGLEN MOSCATO	 6 | 22 
Riverina, NSW

GAPSTED RIESLING	 6.9 | 24 
King Valley, VIC

BROWN BROTHERS CROUCHEN RIESLING	 6.9 | 24 
Milawa, VIC

BROWN BROTHERS MOSCATO	 7.6 | 27 
Milawa. VIC

DE BORTOLI WINDY PEAK PINOT GRIGIO	 7.8 | 28 
King Valley, VIC

T’GALLANT CAPE SCHANCK PINOT GRIGIO	 30 
Morning Peninsula, VIC 

MARLBOROUGH OYSTER BAY CHARDONNAY	 33	  
Marlborough, NZ

STANTON AND KILLEEN CHARDONNAY	 33 
Rutherglen, VIC

MARLBOROUGH SECRET STONE SAUVIGNON BLANC	 31 
Marlborough, NZ 

MARLBOROUGH OYSTER BAY SAUVIGNON BLANC	 8.6 | 33 
Marlborough, NZ



SPARKLING WINES	
BROWN BROTHERS SPARKLING MOSCATO ROSA 200ml Bottle	 8.2 
Milawa, VIC

BROWN BROTHERS NV PROSECCO PICCOLO 200ml Bottle	   8.2 
Milawa, VIC

YELLOWGLEN YELLOW PICCOLO 200ml Bottle	   8.2 
Nuriootpa, SA

T’GALLANT PROSECCO	   27 
Main Ridge, VIC

YELLOWGLEN YELLOW	 28 
Nuriootpa, SA

JANZ PREMIUM CUVEE SPARKLING	 36 
Pipers Book, TAS

WILLOWGLEN CHAMPAGNE	 6 | 22 
Bilbul, NSW

RED WINES
DE BORTOLI LORIMER SHIRAZ	 6 | 22 
Bilbul, NSW

LAMBRUSCO DELLEMILIA	 6 | 22 
Italy

DE BORTOLI LORIMER CABERNET MERLOT 	 6 | 22 
Bilbul, NSW

RUTHERGLEN SHIRAZ DURIF	 25 
Bilbul, NSW

WOLF BLASS RED LABEL SHIRAZ CABERNET SAUVIGNON	 7.6 | 26 
Nuriootpa, SA

DE BORTOLI PINOT NOIR	 27 
Yarra Valley, VIC

RED WINES  CONTINUED
ROSEMOUNT ESTATE CABERNET MERLOT	 27 
Nurioopta, SA

BROWN BROTHERS WINE MAKER’S SERIES SHIRAZ	 8.5 | 35 
Heathcote. VIC

CLARE VALLEY ANNIE’S LANE SHIRAZ	 8.2 | 33 
Clare Valley. SA

JAMIESONS RUN CABERNET SHIRAZ MERLOT	 8 | 31 
Coonawarra, SA

CAMPBELL’S SHIRAZ DURIF	 36 
Rutherglen, VIC

STANTON & KILLEEN SHIRAZ DURIF	 36 
Rutherglen, VIC

CAMPBELL’S BOBBIE BURNS SHIRAZ	 38 
Rutherglen, VIC

BAROSSA VALLEY SHIRAZ	 34 
Barossa Valley, SA

SALTRAMS PEPPERJACK SHIRAZ	 40 
Barossa Valley, SA

GAPSTED HIDDEN STORY CABERNET SAUVIGNON	 24 
Myrtleford, VIC

BULLER BELLADEER CABERNET SAUVIGNON	 7.7 | 33 
Rutherglen, VIC	

FORTIFIED
BROWN BROTHERS TAWNY PORT	 5.6 G

PENFOLDS CLUB PORT	 5.6 G

CLUBMULWALA VINTAGE PORT	 4 G

HANDWOODS GRAND TAWNY	 5.6 G

ROYAL RESERVE	 2.6 G



 

ClubMulwala’s  

                             

Basic Cocktails  

           $10.50|$11 

Tequila Sunrise  
Tequila, orange juice and a dash of Grenadine. Served in a cocktail glass  

Cold Shower  
Crème De Menthe poured over ice and topped with soda water in a high ball 

glass 

Pimm’s Cup  
Pimm’s, lemonade and sliced fruit served mixed in a high ball glass 

Moscow Mule  
Vodka, Lime juice, Ginger ale and fresh lime. Mixed together and served in a 

high ball glass 

Mimosa  $11.50|$12 
Champagne, Cointreau & orange juice served in a champagne flute 

 

Liqueur Coffee’s 

$10.50|$11 
Bailey’s Coffee 
Bailey’s Irish Cream mixed with hot coffee and topped with whipped cream 

  Roman Coffee 
Galliano mixed with hot coffee and topped with whipped cream  

 Mexican Coffee 
Kahlua mixed with hot coffee and topped with whipped cream   

Jamaican Coffee 
Dark rum & Kahlua mixed with hot coffee and topped with whipped cream  

Irish Coffee 
Irish Whiskey mixed with hot coffee and topped with whipped cream   

 

 

 

Premium Cocktails 

$16|$16.50 

Black Russian  
Kahlua & Vodka shaken with ice and poured into a short glass. Topped 

with Cola 
 

Americano  
Campari & Sweet Vermouth Poured over Ice & Topped With Soda Water. 

Garnished with a slice of orange 
 

Spiked Iced Coffee  
Baileys, Kahlua, Espresso coffee & milk. Mixed with ice and served in a 

high ball glass topped with whipped cream 
 

Mudslide  
Baileys, Kahlua, Butterscotch schnapps & a dash of milk. Blended & poured 

into a martini glass 
 

Butterscotch Truffle Martini  
Butterscotch Schnapps, Crème cacao, Vanilla vodka & a dash of cream. 

Shaken with ice & poured into a martini glass 
 

Espresso Martini  
Kahlua, Vodka & Espresso. 

Mixed with ice & poured into a martini glass 
 
 

Cherry Ripe Martini  
Cherry Brandy, Crème de cacao, vanilla vodka and a dash of cream. Shaken 

with ice and strained into a martini glass 
 

Mai Tai  
Bacardi, Dark rum, Cointreau, pineapple juice and a dash or grenadine. 

Shaken and served in a high ball glass with dark rum float 
 

Blue Hawaiian  
Malibu, Bacardi, Blue curacao & pineapple juice. Shaken with ice and 

served in a cocktail glass 

Long Island Iced Tea $18|$18.50 
Vodka, Gin, Bacardi, Cointreau, Tequila, Lime Juice & Coke.  Mixed 

with ice & poured into a cocktail glass 



 

 Traditional Cocktails 

$13|$13.50 
 

 

Golden Dream  
Vanilla Galliano, Cointreau, orange juice & a dash or cream. Shaken with 

ice and strained into a martini glass 
 

Pina Colada  
Malibu, Bacardi, Cream, Pineapple Juice. 
Blended & poured into a Cocktail Glass 

 

Orange Sun Kiss  
Vodka & White Curacao poured over ice, topped with orange juice & a 

dash of raspberry cordial. Garnished with a slice of orange 

 

Mojito  
Bacardi, Lime, Sugar & Mint mixed together in a highball glass. Topped 

with soda water. 
 

Pink Panther  
Butterscotch Schnapps, Vanilla Vodka, Milk & a dash of Grenadine. 
Mixed with ice and served in a high ball glass topped with whipped 

cream 
 

Strawberry Daiquiri  
Bacardi, Strawberries, Ice & a dash of lime juice. Blended together 

to make a frozen drink and served in a cocktail glass 
 

Midori Melon Ball  
Midori & Vodka poured over ice and topped with orange juice. Served in 

a cocktail glass 
 
 

 
 
 
 

Traditional Cocktails 

$13|$13.50 

 
Fruit Tingle  

Blue Curacao, Vodka, Lemonade & a dash of Grenadine. Mixed with ice & 
poured into a cocktail glass 

 

Bloody Mary  
 Vodka, tomato juice, Worcestershire sauce & Tabasco sauce. Mixed with 

ice & poured into a high ball glass 
 
 

Margarita  
Tequila, Cointreau & Lemon Juice. 

Mixed with ice & poured into a martini Glass 
 
 

Grass Hopper  
Green crème de menthe, white crème de cacao and cream. Shaken with 

ice and strained into a martini glass 
 

Blue Lagoon  
Blue Curacao, Vodka & Lemonade. Mixed together in a high ball glass 

with ice 

 

Harvey Wallbanger  
Vodka, Vanilla Galliano & orange juice. Vodka and orange juice 

mixed in a high ball glass and served with a Galliano float  
 

Midori Illusion  
Bacardi, Cointreau, Midori & Pineapple Juice. 
Mixed with ice & poured into a Cocktail Glass 
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