
巧手蒸点心 -DIM SUM-  宮廷甜點 -DESSERT-  

爽滑腸粉 -STEAMED RICE NOODLE ROLL-  

生滾靚粥 -CONGEE-  

午市推介小食 (上午11時之後) 
 -LUNCH APPETIZER RECOMMENDATIONS  

(AFTER 11:00AM)-  

午市炒粉麵推介 (上午11時之後) 
 -LUNCH FRIED RICE & NOODLE RECOMMENDATIONS  

(AFTER 11:00AM)-  

午市湯粉麵推介 (上午11時之後) 
 -LUNCH SOUP NOODLE RECOMMENDATIONS  

(AFTER 11:00AM)-  

甘香煎. 炸.焗 -PAN FRIED . DEEP FRIED . BAKED-  
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		 1.	 至尊海鮮灌湯餃 	 必食必食	 SP	
		  Supreme Seafood Soup Dumpling

	 2.	 尚品透衣蝦餃皇	 必食必食	 XL	
		  Super Har Gow-Jumbo Shrimp Dumpling

	 3.	 魚子鮮蝦燒賣皇	 必食必食	 L	
		  Steamed Shrimp Siu Mai with Fish Roe

	 4.	 秘製醬紅油炒手 	 必食必食	 XL		
		  Szechuan Style Wonton

	 5.	 XO 醬潮汕粉果皇 	 	 M	
		  Meat & Vegetable Dumpling Chiu Chow Style

	 6.	 懷舊特色芋頭糕 	 	 L	
		  Steamed House Special Taro Cake

	 7.	 翡翠碧綠豆苗餃 	 	 L		
		  Mushroom & Vegetable Dumplings

	 8.	 上湯魚肚魚皮餃	 必食必食	 SP	
		  Pork Meat Dumpling & Fish Maw in Soup

	 9.	 鮑汁蠔皇叉燒飽	 	 M		
		  B.B.Q.Pork Bun w/Abalone Sauce

	 10.	香滑薑汁雞包仔	 	 M		
		  Minced Chicken Bun w/Ginger

	 11.	荷香瑤柱珍珠雞	 	 L		
		  Sticky Rice w/Conpoy & Chicken in Lotus Leaf Parcel

	 12.	時菜陳皮牛肉球	 	 M		
		  Beef Ball w/Vegetable

	 13.	拍蒜雲耳蒸肉排	  	 L		
		  Spare Ribs w/Garlic & Fungus

	 14.	麒麟醬汁蒸鳳爪	 	 M		
		  Chicken Feet w/Chu-Hou Sauce

	 15.	XO醬薑蔥牛柏葉 	 	 XL		
		  Beef Tripe in XO Sauce

	 16.	秘製柱侯牛孖筋	 	 XL		
		  Beef Tendon in Chu Hou Sauce

	 17.	馬拉咖哩墨魚仔   	 	 XL		
	 	 Curry Cuttlefish in Malaysian Style

	 18.	福臨鮑汁鮮竹卷	 	 M		
		  Bean Curd Roll w/Shrimp & Pork in Abalone Sauce

	 19.	八珍甜醋豬腳薑 NEW 	 	 SP	
		  Pork Knuckles & Ginger in Sweetened Vinegar 

	 20.	百花釀玉子豆腐 	 	 L
	 	 Stuffed Tofu w/Shrimp Paste

	 21.	馳名五香鹹肉粽	  	$8.28  
		 		  Famous Five Spice Salted Pork Glutinous Rice Dumpling

	 22.	特色小籠包 	 	 M
		  House Special Xiao Long Bao

		 25.	齒頰留香榴蓮酥 NEW 	 	 XL	
		  Durian Pastry

		 26.	杏汁流沙煎堆仔 	 	 L	
		  Almond Paste Sesame Balls

	 27.	慈禧燕窩鮮奶撻	 必食必食	 L	
		  Milk Tart w/Swallow’s Nest

	 28.	軟滑奶黃馬拉糕   	 	 M	
		  Soft Malay Sponge Cake

	 29.	香煎黑芝麻糕 NEW 	 	 S		
		  Pan Fried Sesame Cake

	 30.	香脆特色甜薄撐  	 	 M	
		  Sweet Crispy Pancake with Nuts

	 31.	秘製香滑燉鮮奶	 必食必食	 M	
		  House Specialty Milk Custard

	 32.	黑芝麻糯米糍  	 	 M		
		  Black Sesame Glutinous Rice Ball

	 33.	Q彈黑糖蜂巢糕 	 	 L		
		  Caramel Honeycomb Cake

		 50.	晶瑩韭王蝦球腸	 	 XL	
		 		  Jumbo Shrimp & Yellow Chives Rice Roll

	 51.	家鄉鷄蛋豬肉刮刮腸	 必食必食	 L	
		 		  Home Style Egg and Pork Rice Roll

	 52.	即日掛爐叉燒腸	 	 L	
		 		  Daily Fresh BBQ Pork Rice Noodle Roll

		 57.	鮑絲瑤柱官燕粥	 	18.88  
		  Conpoy, Shredded Abalone & 	Swallow’s Nest Congee (Each)

	 58.	柴魚花生排骨粥 	 	 XL	
	 	 Dried Stockfish, Pork Ribs & Peanut Congee

	 59.	淮山栗子小米南瓜粥	 	 XL	
		  Yam, Chesnut, Pumpkin & Millet congee

	 60.	油条 Deep Fried Dough Sticks	 	 S	

	 62.	XO醬風味銀針粉      必食必食 13.50			
		  Stir Fried Silver Needle Noodles w/XO Sauce

	 63.	五香燻魚  	 14.00	
		  Smoked Five Spice Fish

	 64.	五香牛 	 15.00	
	 	 Five Spice Marinated Beef Shank

	 65.	金沙涼瓜	 11.50	
		  Golden Salted Egg Yolk Coated Bitter Melon

	 66.	黃袍叉燒飯	 12.50	
		  Signature Barbecued Pork Rice

	 67.	家鄉炒腸粉	 10.50	
		  Stir Fried Home Style Rice Roll

	 68.	金沙蓮藕	 11.00	
		  Golden Salted Egg Yolk Coated Lotus Root

	 69.	秘製大良炸鮮奶	 必食必食 12.00	
		  Deep Fried Crispy Milk

		 70.	蒜香雞翼	 12.50	
		  Deep Fried Chicken Wings w/Garlic

	 71.	豉油王燒鵪鶉 (2隻)	 必食必食 11.50	
		  Quail in Soy Sauce (2)

	 72.	素七彩炒年糕	 13.00	
		  Fried Veggie Rice Cake

	 73.	蒜子上湯浸菜心苗	 13.00	
		  Steamed Chou Sum w/Garlic in Soup

	 74.	魚湯浸豆苗	 16.80	
		  Snow Pea Leaves in Fish Soup

	 75.	XO醬肉碎炒芥蘭 	 16.88	
		  Stir Fried Shredded Pork & Gailan w/XO Sauce

	 76.	瑤柱生炒糯米飯	 14.80	
		  Stir Fried Sticky Rice w/Preserved Meat and Conpoy

	 77.	涼拌雞絲海蜇	 16.00	
		  Jellyfish w/Shredded Chicken

	 78.	沙薑花生鳳爪 	 13.50	
		  Sand Ginger Peanut Chicken Feet

	 79.	椒鹽脆豆腐 	 8.50	
	 	 Crispy Salted and Pepper Tofu

	 80.	薑蔥爆炒牛百葉  	 18.88	
	 	 Stir Fried Beef Tripe w/ Ginger & Onion

	 88.	 滑蛋炒牛河 	 24.88	
		  Stir Fried Rice Noodle w/Beef in Egg Sauce

	 89.	 菜遠花菇炆生麵  	 21.88	
		  Braised Noodles w/Black Mushroom & Vegetable

	 90.	 黑椒味菜牛柳絲炒烏冬 	 26.88	
		  Stir Fried Udon w/Shredded Beef Tenderloin & Black Pepper Sauce  

	 91.	 鮑魚絲幹炒生麵皇 NEW 	 28.88	
		  Stir Fried Noodles with Shredded Abalone

	 92.	 XO 醬乾炒牛河 	 24.88	
		  Stir Fried Rice Noodles with Beef & XO Sauce

	 93.	 妙手炒粉絲  	 必食必食 24.88	
		  Stir Fried Bean Vermicelli w/Pork & Conpoy 

	 94.	 瑤柱海皇炒新竹米	 必食必食 24.88		
		  Stir Fried Thin Vermicelli w/Conpoy and Seafood

	 95.	 蝦醬唐生菜牛肉煎米粉	 28.88	
		  Pan-Fried Vermicelli w/Shrimp Paste, Lettuce & Beef

	 96.	 韮王銀芽肉絲炒麵	 21.88	
		  Crispy Noodles w/Shredded Pork, Yellow Chives & Bean Sprout

	 97.	 煲仔五花肉酸菜炒飯 NEW 	  26.88		
		  Pork Belly Fried Rice with Pickled Cabbage in Hotpot

		 98.	 瑤柱薑米蛋白炒飯 	 22.88		
	 		 	 Fried Rice with Egg White, Conpoy & Ginger

	 99.	 韭菜花豬頸肉幹炒麵 	 24.88  
		  Stir-Fried Dry Noodles w/Chive & Pork 

	 100.	紹菜肉絲炒年糕	 21.88		
		  Stir Fried Rice Cake with Cabbage & Shredded Pork

	 101.	明太子鰻魚炒飯 	 26.88		
		 	 Eel Fried Rice with Fish Roe

		 108.	肉碎蠔仔泡飯	 碗13	 窩23		
	 		 	 Minced Pork and Oyster Soupy Rice

	 109.	懷舊擔擔麵 	 碗11	 窩21	
		  Dan Dan Noodle

	 110.	濃湯牛筋腩湯河	 碗14	 窩26	
		  Beef Brisket Rice Noodle in Soup

	 111.	燒鴨湯瀨	 必食必食  碗18	 窩34		
		  BBQ Duck Lai Fun

	 112.	 桂林肉碎米線 	 碗11	 窩21	
		  Guilin Style Rice Noodles

		 35.	金盤瑤柱鮑魚盞	 必食必食	 SP	
	 	 Abalone Puff w/Conpoy

	 36.	檸蜜美極牛仔骨	 	 SP	
		  Pan Fried Short Ribs w/Maggie Lemon & Honey Sauce

	 37.	如玉五香魷魚鬚	 	 SP	
	 	 Cuttlefish Tentacle w/Salted Spice

	 38.香脆手抓鮮蝦卷	 	 XL		
		  Crispy Shrimp Roll 

	 39.	崧子焗叉燒餐包 	 必食必食	 8.28	
		  Baked B.B.Q.Pork Bun w/Pine Nut

	 40.	金牌西杏叉燒酥	 	 M	
		  House Special B.B.Q. Pork Pastry 

	 41.	鮮蝦網皮韮菜餃	 必食必食	 XL	
		  Pan Fried Shrimp & Chives Dumplings

	 42.	脆皮臘味蘿蔔糕	 必食必食	 L	
		  Pan Fried Turnip Patties with Preserved Meat

	 43.	韭王雞絲芋絲春卷	 	 M	
		  Spring Roll with Minced Chicken, Taro & Yellow Chives

	 44.	荔蓉金絲炸芋角	 必食必食	 M	
		  Golden Taro Dumpling

	 45.	像生甘筍鹹水角	 	 M	
		  Carrot Shape Crispy Meat & Chives Bud Dumpling 
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	 53.	香茜免治牛肉腸 	 	 M		
		  Minced Beef w/Parley Rice Roll

	 54.	鮮炸雙崧炸兩腸 	 	 M	
		  Deep Fried Dough w/Nuts Rice Roll

	 55.	網皮鮮蝦紅米腸	 必食必食	 XL	
		  Shrimp Red Rice Noodle Roll

	 56.	雙菇豆苗腸	 	 L	
		  Mushrooms & Vegetable Rice Noodle Roll

	 113.	杂雜菌魚湯海鮮瀨粉 	 必食必食  碗15	 窩28		
		  Mix Mushroom & Seafood Lai Fun in Fish Soup

	 114.	雪菜肉絲蝦腰陽春麵 	 碗14	 窩26		
		  Vermicelli with Pork, Shrimp & Pickled Cabbage

	 115.	香茜魚滑雜菌湯米	 碗13	 窩25		
		  Coriander, Mashed Fish & Mushroom Vermicelli

全天廚師精選 (上午11時之後）
 - CHEF’S RECOMMENDATIONS (AFTER 11:00AM) -  

	 N1.	 雜菜春卷 （兩條起）	 3.00/ea	
		  Vegetable Spring Roll (min. order 2pcs)

	 N2.	 秘製五香牛 	 15.00	
		  Five Spice Marinated Beef Shank

	 N3.	 五香燻魚魚 	  14.00	
		  Smoked Five Spice Fish

	 N4.	 涼拌海蜇 	 18.00 
		  Jellyfish w/House Sauce (cold dish)

	 N5.	 乳豬拼盤 	 56.00	
		  Suckling Pig & B.B.Q. Combination Platter

	 N6.	 沙爹粉絲大蝦煲 	 54.00	
		 		  Jumbo Shrimp w/Vermicelli in Satay Sauce

	 N7.	 明爐燒鴨      	 (half) 30.00	
		  Roasted Duck	 (whole) 56.00

	 N8.	 玫瑰叉燒	 18.00	
		  Barbecued Pork

	 N9.	 玫瑰露豉油雞（預訂）	 40.000	
		  Poached Chicken in Marinade Soy (Order in Advance Only)

	 N10.	馳名醬燒琵琶鴨（預訂）	 (whole) 68.00	
		  House special barbecue pipa duck

	 N11.	鮮拆蟹肉魚肚羹       	 16.00/位	
		 		  Fish Maw w/Fresh Crab Meat Soup 		 40.00/例

	 N12.	花膠陳皮鴨絲羹       	 16.00/位	
		 		  Fish Maw w/Preserved Peels and Shredded Duck Soup		 40.00/例

	 N13.	紅燒金山勾大鮑翅 （二兩）	 128.00/ea	
		  Braised Shark’s Fin Soup in House Stock

	 N14.	紅燒蟹肉大生翅       	 60.00/位	
		  Braised Shark’s Fin Soup w/Fresh Crab Meat	 128.00/例

	 N15.	紅燒雞絲翅       	 55.00/位	
		  Braised Shark Fin Soup w/Hand Shredded Chicken 	 120.00/例

	 N16.	腿汁原隻湯鮑（6頭）	 22.00	
		  Braised Whole Abalone (6 Head)

	 N17.	腿汁原隻吉品鮑（32頭）	 55.00	
		  Braised Whole Abalone from Japan (32 Head)

	 N18.	紅燒海參蝦球	 54.88	
		  Braised Sea Cucumber w/Shrimp

	 N19.	蝦子燒原條禿參	 32.00/ea	
		  Braised Whole Sea Cucumber w/Dried Shrimp Roe

	 N20.	京蔥醬爆海參	 40.88	
	 	 Stir Fried Sea Cucumber

S: $5.58   M: $6.78   L: $7.78  XL: $9.58   SP: $13.70



N4D. 	四人皮鴨套餐 	 $168.00
	 北京片皮鴨一隻 
	 Roasted Whole Peking Duck 

	 二食鴨崧生菜包 
	 Stir Fried Minced Duck with Lettuce Wrap

	 海鮮酸辣湯/鮮蝦雲吞湯 
	 Hot & Sour Soup With Seafood/ Fresh Shrimp Wonton Soup
	 美極腰果牛柳粒	
	 Stir Fried Beef Tenderloin With Cashew In Maggi Sauce

	 紅燒花菰豆腐 
	 Braised Mushrooms and Tofu 

	 公司炒飯 
	 House Fried Rice
	 精美甜品
	 Dessert

N4H. 	四人乳鴿套餐	 $138.00

	 手淋脆皮乳鴿（一隻）	
	 Roasted Whole Spice-Marinade Squab

	 西湖牛肉羹/豆腐海皇羹	
	 Minced Beef Soup With Egg White/ Seafood Soup With Tofu

	 鮮果咕嚕肉	
	 Sweet & Sour Pork With Fresh Fruit

	 瑤柱貴妃走地雞 (半隻)	
	 Half Poached Free Range Chicken In Conpoy Stock

	 蝦乾瑤柱蒸茄子
	 Steamed Eggplant With Conpoy & Dried Shrimp

	 金公爵炒飯	
	 Seafood Fried Rice With Conpoy & Chinese Prosciutto Ham

	 精美甜品
	 Dessert

N4F. 	四人八珍大鴨套餐	 $178.00

	 秘製明爐叉燒 
	 B.B.Q. Pork

	 雞蓉粟米羹/粟米魚肚羹	
	 Chicken & Sweet Corn Soup/ Fish’s Maw Soup with Sweet Corn

	 紅燒海參蝦球	
	 Braised Sea Cucumber & Jumbo Shrimp with Vegetable

	 避風塘炒生蠔 
	 Stir Fried Oysters in H.K. Style

	 八珍扒大鴨(半隻)
	 Braised Half Duck with Mushroom, Seafood & Meat

	 薑米瑤柱蛋白炒飯
	 Fried Rice with Egg White, Conpoy & Ginger

	 精美甜品
	 Dessert

N4S. 	四人龍蝦套餐	 $188.00

	 粟米魚肚羹 
	 Fish Maw with Sweet Corn Soup

	 美極焗龍蝦 3磅 
	 Stir Fried Lobster in Maggi Sauce 3 Lb

	 貴妃走地雞半隻	
	 Half Poached Free Range Chicken in Conpoy Stock 

	 酥脆咕嚕肉 
	 Super Crispy Sweet & Sour Pork

	 蒜蓉豆苗 
	 Stir Fried Snow Pea Leaf with Garlic

	 蔥花薑米龍蝦膏炒飯	
	 Lobster Paste W/ Ginger And Onion Fried Rice
	 精美甜品
	 Dessert

N4E. 	四人牛肋骨套餐	 $248.00
	 手林脆皮乳鴿(一隻)	
	 Roasted Whole Spice-Marinade Squab
	 陳皮花膠鴨絲羹/鮮拆蟹肉魚肚羹	
	 Fish Maw & Shredded Barbecued Duck Soup /  
	 Fish Maw Soup With Fresh Crab Meat
	 美極焗龍蝦(一隻2磅)	
	 Stir Fried Lobster In Maggie Sauce 2Lb
	 紅酒燴牛肋骨	
	 Braised Beef Short Rib With French Red Wine Sauce
	 皇子菇扒豆苗	
	 Stir Fried Snow Pea Leafs With King Mushroom
	 揚州炒飯 
	 Young Chow Fried Rice (Barbecued Pork Shrimp)
	 精美甜品 
	 Dessert

905-948-1618
www.casavictoria.ca

8601 Warden Ave., Units 4-6
Unionville, Ontario L3R 9P6

紫爵金宴

精選外賣套餐 (只供應外賣)                              
TAKE OUT COMBO (TAKE OUT ONLY)
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	 N21.	特色富貴大龍蝦 (椒鹽頭爪,炒龍蝦球)	 時價  
		 		  Yin Yan Jumbo Lobster (4LB & up) Pan Seared Head  
		  and Claws, Sauteed Tail Meat

	 N22.	避風塘炒生蠔 	 42.88		
	 		 	 Pan Fried Oyster Spicy Minced Pork and XO Chili Sauce

	 N23.	薑蔥生蠔 	 38.88		
	 		 	 Pan Fried Oyster w/Ginger and Green Onion

	 N24.	油泡三鮮	  48.88		
		  Sauteed Shrimp, Scallop, and Garoupa

	 N25.	生汁琥珀明蝦球 	  40.88	
		  Stir Fried Jumbo Shrimp w/Walnut

	 N26.	千島蝦球	  38.88	
		  Sauteed Jumbo Shrimp w/Thousand Island Sauce

	 N27.	椒鹽蝦球	  38.88		
		  Sauteed Jumbo Shrimp w/Salted Spice

	 N28.	剁椒蒸魚 (游水青斑) 	  時價		
		  Steamed Green Bass w/Hot Pepper

	 N29.	XO醬崧茸菇炒帶子 	  46.88		
		  Stir Fried Scallop in XO Sauce

	 N30.	金牌手淋脆皮乳鴿	 42.00		
		  Roasted Whole Spice Marinaded Squab

	 N31.	瑤柱貴妃走地雞 	 (half) 22.00  	
		  Poached Chicken in Conpoy Stock		 (whole) 40.00

	 N32.	左宗棠雞 	  24.88	
		 		  General Tso’s Chicken Fillet

	 N33.	秘製大千雞 	  24.88	
		  Chicken Fillet w/Dried Chili

	 N34.	腰果雞丁 	  24.88		
		  Diced Chicken w/Cashew Nuts

	 N35.	美極腰果牛柳粒 	  32.88		
		  Maggi Beef w/Cashew Nuts

	 N36.	馳名法國紅酒燴牛肋骨	  88.00		
		  Braised Beef Ribs in Red Wine

	 N37.	黑椒琥珀牛柳粒 	  32.88		
		  Stir Fried Beef w/Walnut in Black Pepper Sauce

	 N38.	酥脆咕嚕肉	  22.88	8	
		  Super Crispy Sweet and Sour Pork

	 N39.	皇子菇燒豆腐	  18.88	
		  Braised Tofu with King Oyster Mushroom

	 N40.	紅燒豆腐	  18.88	
		  Braised Tofu with Vegetable and Black Mushroom

	 N41.	椒絲腐乳唐生菜 	 20.88	
		  Stir Fried Chinese Lettuce with Preserved Bean Curd Sauce

	 N42.	金沙炒涼瓜	  18.88	
		  Bitter Melon with Salted Egg Yolk

	 N43.	椒鹽雙菰 (皇子菰, 崧茸菰)	 24.88 
		  Shimeji Mushroom and King Oyster Mushroom in Salted Spice

	 N44.	鮮金菰浸豆苗	  24.88	
		  Blanched Snow Pea Leaf and Enoki Mushroom with Stock

	 N45.	皇子菰扒豆苗	  24.88	
		 		  Snow Pea Leaf with King Oyster Mushroom

	 N46.	蝦乾瑤柱蒸茄子	  24.88	
		  Steamed Eggplant with Dried Shrimp and Conpoy

	 N47.	金牌龍蝦魚翅撈飯	  108.00	
		  Stir Fried Rice with Shark’s Fin Soup

N4G. 	四人溫哥華蟹套餐	 $198.00
	 鮮蝦雲吞湯/海鮮酸辣湯	
	 Fresh Wonton Soup/ Hot & Sour Soup with Seafood
	 薑蔥炒溫哥華蟹(一隻2P)	
	 Stir Fired Vancouver Crab with Ginger & Onion
	 金華玉樹雞(半隻)	
	 Half Steamed Boneless Chicken w/ Vegetable &  
	 Chinese Prosciutto Ham
	 蒜香焗豬扒 
	 Pork Chop With Garlic
	 芥蘭炒牛肉 
	 Stir Fried Frank Steak with Chinese Broccoli
	 蒜香海皇炒飯	
	 Garlic Seafood Fried Rice

	 精美甜品 
	 Dessert

N6A. 	情牽聚首晚飯套餐 (6-8 位用)	 	$488.00
	 燒味大拼盤	
	 Barbecued Combination Platter

	 韭黃雞絲花膠羹	
	 Fish Maw Soup w/Shredded Chicken & Green Chives

	 翡翠王子菰帶子蝦仁	
	 Stir Fried Shrimp, Scallop & King Oyster Mushroom with Vegetable

	 美極腰果牛仔柳 
	 Frank Steak and Cashew Nut with Maggi Sauce

	 美極雙龍蝦 
	 Stir Fried Lobster with Maggi Sauce

	 清蒸游水青斑 (1條) 
	 Steamed Green Sea Bass with Soy Sauce
	 XO醬海鮮炒飯 
	 Seafood Fried Rice in XO Sauce
	 腿汁炆伊麵 
	 Braised E-Fu Noodle

	 精美甜品
	 Dessert

	 N48.	金公爵炒飯	  26.88	
		  Seafood Fried Rice with Conpoy and Chinese Prosciutto Ham

	 N49.	揚州炒飯	  24.88	
		  Yeung Chow Fried Rice

	 N50.	金牌妙手炒粉絲 	  24.88	
		  Fried Bean Vermicelli with Pork and Conpoy

	 N51.	馳名乾炒牛河	 26.88	
		  Fried Rice Noodle with Flank Steak in Soy Sauce

SEASONAL 
PRICE

SEASONAL 
PRICE

全天廚師精選 (上午11時之後）
 - CHEF’S RECOMMENDATIONS (AFTER 11:00AM) -  


