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Price: $1,588 per Table of 10 Persons

 

Price: $1,988 per Table of 10 Persons

 

 

 
 

 

 

 

 

Kirin Special Platter 
Sautéed Sliced Chicken, Scallop and Arctic Surf 

Clam with Assorted Mushroom and Peapod 
Deep Fried Prawn Roll / Deep Fried Minced Prawn Ball 

Fish Maw Soup with Dried Scallop and Shredded Chicken 
Live Lobster Stir Fried with Rice Cake in Premium Soy Sauce 

Whole Abalone Braised in Oyster Sauce Served with 
Chinese Mushroom and Selected Vegetable 

Steamed Live Fish
 Marinated Free Range Chicken in Abalone Sauce

 
Fook Chow Deluxe Fried Rice  

E-Fu Noodle Stewed with Shredded Pork and Tender Scallion 
Two Kinds of Dim Sum Dessert 
Chef’s Special Sweetened Soup 

 

 

  

 

 

 

 麒麟海鮮酒家 (星光) 

 

    麒麟川菜館 (溫市中心) 
 麒麟海鮮酒家 (列治文) 

 KIRIN Mandarin Restaurant (Downtown)
1172 Alberni Street 

Vancouver, B.C., Canada V6E 3Z3
T: 604.682.8833   F: 604.688.2812

KIRIN Seafood Restaurant (Richmond)
7900 Westminster Highway (& No. 3 Road)

Richmond, B.C., Canada V6X 1A5
T: 604.303.8833   F: 604.303.8669  

 KIRIN Seafood Restaurant (Starlight)
350 Gi�ord Street

New Westminster, B.C., Canada V3M 7A3
T: 604.528.8833   F: 604.527.3838 E�ective Jan 2025

 

Price: $1,068 per Table of 10 Persons Price: $1,288 per Table of 10 Persons
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Kirin Special Platter with Roasted Suckling Pig 
Sautéed Baby Sea Cucumber, Scallop, Arctic Surf Clam 

and Assorted Mushroom with Black Garlic 
Pan Fried Tiger Prawn in Spicy Tomato Sauce 

Bird Nest with Crab Meat and Fish Maw in Puréed Squash Soup 
Live Lobster Stir Fried with Rice Cake in Premium Soy Sauce 

Whole South African Abalone Braised in Oyster 
Sauce Served with Sea Cucumber and Peatip 

Steamed Live Rock Cod
 Roasted Free Range Chicken  

Assorted Seafood and Flying Fish Roe Fried Rice 
E-Fu Noodle Soup with Prawn, Pork and  

Black Fungus Dumpling 
Two Kinds of Dim Sum Dessert 
Chef’s Special Sweetened Soup 

Kirin Special Platter 
Sautéed Prawn and Scallop with Assorted 

Mushroom and Puréed Truffle 
Deep Fried Crab Claw Wrapped with Minced Prawn 

Fish Maw with Bird Nest and Minced Chicken in Puréed Squash Soup 
Live Lobster in Consommé with Light Ginger and Green Onion 

Sliced Wild Catch “California Mexico” Brand 
Abalone Braised with Fish Maw and Peatip 

Crispy Skin Free Range Chicken 
Steamed Live Fish 

Special Fried Rice Wrapped in Lotus Leaf 
Stewed E-Fu Noodle in Abalone Sauce 

Two Kinds of Dim Sum Dessert 
Chef’s Special Sweetened Soup 

Assorted Seafood Platter  
Sautéed Prawn, Scallop and Geoduck with Morel Mushroom 

Whole Dried Scallop Braised with Peatip and Garlic 
Bird Nest Soup with Live Crab Meat and Fish Maw 
Live Lobster in Puréed Squash and Egg Yolk Sauce  

with Light Ginger and Green Onion 
Whole South African Abalone Braised in Oyster Sauce  

Served with Fish Maw 
Roasted Squab 

Steamed Live Rock Cod 
Assorted Seafood and Flying Fish Roe Fried Rice 
E-Fu Noodle and Wolfberry Soup with Prawn,  

Pork and Black Fungus Dumpling 
Two Kinds of Dim Sum Dessert 
Chef’s Special Sweetened Soup 

 


