
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

AT HAPPY VALLEY, WE’RE PASSIONATE ABOUT 
OUR PRODUCE. OUR FOOD PHILOSOPHY STARTS 
WITH SUSTAINABILITY AND ENDS WITH QUALITY. 
OUR MODERN CHINESE CUISINE CELEBRATES THE 
FINEST INGREDIENTS SOURCED FROM ACROSS AUS-
TRALIA. OUR DISHES TELL THE STORIES OF OUR SUP-
PLIERS - FAMILY-OWNED FARMS THAT PRIDE THEM-
SELVES ON SUSTAINABLE AGRICULTURE AND THE 
VERY BEST PRODUCE AUSTRALIA HAS TO OFFER.  
 
	 OUR PORK FEATURED IN DISHES LIKE THE 
CHAR SIU COMES FROM BORROWDALE FARM, A FREE 
RANGE FARM LOCATED IN SOUTHERN QUEENSLAND. 
OUR CLASSIC PEKING DUCK SHOWCASES POULTRY 
SOURCED FROM PEPE’S DUCK FARM, WHOSE STAN-
DARDS FOR ANIMAL WELFARE SAW THEM NAMED AUS-
TRALIAN BIOSECURITY FARMER OF THE YEAR. OUR 
SEAFOOD COMES FROM RED CORAL SEAFOOD IN MEL-
BOURNE, A BUSINESS THAT SUPPLIES ITS PRODUCE 
TO SOME OF THE TOP RESTAURANTS IN THE STATE.  
 
WE HOPE YOU ENJOY OUR MENU AS MUCH AS WE DO! 

OPEN UNTIL LATE  

85 DUNDAS PLACE  

ALBERT PARK 

PHONE 03 8644 4095  

THEALBERTPARK.COM.AU 



BANQUET 

$85PP 

SEASONAL PICKLE PLATE (GFO, VG) 

SAN CHOY BAO
MINCED CHICKEN, WATER CHESTNUTS

MOUTH WATERING CHICKEN
SICHUAN CHILLI OIL, AGED CHINKIANG VINEGAR, PEANUTS 

PRAWN TOAST  (I)

DIM SUM SELECTION (1PP)  

XIAO LONG BAO  

KING PRAWN HAR GOW (I) 
TOBIKO SHU MAI 

HONEY SOY CHICKEN 
TASMANIAN HONEY, GINGER, GARLIC, SPRING ONION, CHILLI 

SWEET SOUR PORK
PINEAPPLE, CAPSICUM, ONION

SMASHED CUCUMBER SALAD
BLACK FUNGUS, GREEN SICHUAN PEPPER,  

SESAME

STEAMED RICE

FIVE SPICE DONUT (1PP) 

OOLONG CARAMEL, FIVE SPICE SUGAR, SESAME SEEDS 

        MENU ADDITIONS
 

FRIED RICE +$7pp 

SIGNATURE PEKING DUCK PANCAKE 
SERVED WITH 

LEEK, CUCUMBER, HOISIN 
HALF +$59 (8 SERVES) 

WHOLE  +$115 (16 SERVES) 

CRISPY SUCKLING PIG + $1200 (14 SERVES) 
SERVED WITH 

CHINESE SLAW, SNOW PEAS, DAIKON & CARROT PICKLES 
PLUM SAUCE, HOISIN & CHILLI JAM 

BAO & PANCAKES

GLUTEN FREE GF | GLUTEN FREE OPTION GFO | VEGETARIAN 

V | VEGAN VG  |  VEGAN OPTION VGO 



GLUTEN FREE GF | GLUTEN FREE OPTION GFO | VEGETARIAN 

V | VEGAN VG  |  VEGAN OPTION VGO 

DELUXE BANQUET 

110PP 

SEASONAL PICKLE PLATE

CHARRED SALMON (A) 

SOY VINAIGRETTE, CURRY LEAF, SESAME OIL

 
SICHUAN FRIED CHICKEN 

SICHUAN SEASONING, DRY CHILLI, LEMON

PRAWN SPRING ROLL (I) 
 

HALF SHELL SCALLOP (I) 
STEAMED SCALLOP, BEAN THREAD NOODLES, GINGER,  

SCALLION SAUCE

DIM SUM SELECTION (1PP) 

XIAO LONG BAO 
KING PRAWN HAR GOW (I)

TRUFFLE XIAO LONG BAO
WAGYU DUMPLING

HONEY SOY CHICKEN  
TASMANIAN HONEY, GINGER, GARLIC, 

SPRING ONION, CHILLI 
 

CHAR SIU PORK
BORROWDALE PORK BELLY, BLACK PEPPER, HONEY

FIVE SPICE DONUT (1PP) 

OOLONG CARAMEL, FIVE SPICE SUGAR, SESAME SEEDS 

        MENU ADDITIONS
 

FRIED RICE +$7pp 

SIGNATURE PEKING DUCK PANCAKE 
SERVED WITH 

LEEK, CUCUMBER, HOISIN 
HALF +$59 (8 SERVES) 

WHOLE  +$115 (16 SERVES) 

CRISPY SUCKLING PIG + $1200 (14 SERVES) 
SERVED WITH 

CHINESE SLAW, SNOW PEAS, DAIKON & CARROT PICKLES 
PLUM SAUCE, HOISIN & CHILLI JAM 

BAO & PANCAKES

SMASHED CUCUMBER 
BLACK FUNGUS, GREEN SICHUAN PEPPER,  

SESAME 
 

STEAMED RICE


