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S1 ——
Lobster & Abalone
Combo for 2

ARG
Double Boiled Soup (2)

s s &—m
Braised Abalone & Goose Feet
(1 each per Person)
BAMIERE 9
Steamed Lobster w/ Ginger &

Onion (Whole)

ek PERR
Stir Fried Grouper Fillet
VLI /S B

Dessert & House Pastry

—— S2
Shark Fin & Squab
Combo for 2

ALJRREARTH Geitn)
Braised Shark Fin Soup (2)
JRERE 26—
Braised Sea Cucumber & Goose Feet F
(1 each per person)

W f R %)
Crispy Squab (1)
HERIOIEER
Stir Fried Grouper Fillet
UG T /S5 B,

Dessert & House Pastry

905-604-8218

1661 Denison St., T1, Markham, ON L3R 6E4
www.chef88elite.ca | Info@chef88elite.ca
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S3
Small Family Dinner
Combo for 3

ARG AREE

Shredded Duck & Dried Scallop Soup i
HIETR EE 3
Stir Fried Prawns

SR AR &

Diced Beef Tenderloin w/
Maggi Sauce & Cashews

B YRk
Stir Fried Grouper Fillet w/ King Mushroom

BLEH /SRS

Dessert & House Pastry

S4
Cozy Gathering
Combo for 4

JREEERY
Double Boiled Soup (4)
HICEMEE cee
Steamed Chicken (Half)
T ZE I MR R A
Sweet & Sour Sliced Pork
J il g Ak gs FaTt
Braised Abalone & Fish Maw
AT
Steamed Green Bass
TR &/ 22 B,

Dessert & House Pastry

S5
Happy Gathering
Combo for 4

I L S 28
Fish Maw & Seafood Soup
I i 0 e
Braised Abalone & Goose Feet
BidEMHE cre
Steamed Chicken (Half)
HERRE —9
B.C. Crab w/ Ginger & Scallion

sk
Grouper Fillet w/ King Mushroo
At/ S B
Dessert & House Pastry
S ———
o P ] ’ ) 2

S6
Chef 88 Elite Classic
Combo for 6

RPN 2 f 3
Fish Maw Soup w/ Seafood & Crab meat

A S Wi R G

Peking Duck w/ Duck Pieces (2 courses)

A2 AR B VIR A S m$12

*Lettuce Wrap or Braised w/ Bitter Melon Add $12

T B R R
Stir Fried Prawns & Scallop

JR At 22 1 u

Dried Sea Cucumber w/ Mushroom
B2 Pk

AL TR/ B —i0

Steamed Green Bass or

Braised Grouper Fins/Tail

VALY

Dessert & House Pastry

S7
Friendship Classic
Combo for 6

JiR R R
Double Boiled Soup
Fal
Stir Fried Mixed Seafood in Bird Nest
I i e B
Braised Abalone & Goose Feet
E—TH <~
Pork Ribs w/ Honey Pepper Sauce
5 HE i
Two Lobsters w/ Maggi Sauce
i A D
AL DR/ B 10
Steamed Green Bass or
Braised Grouper Fins/Tail

LiEEVES

Dessert & House Pastry

S8
Peking Duck & Abalone

Combo for 8

prtawayd | TG GRS

Peking Duck w/ Duck Pieces (2 courses)
e/ S WA B v TR A 55 ms 12 i ﬁk
*Lettuce Wrap or Braised w/ Bitter Melon Add $12
JR RS ()
Double Boiled Soup %\
JER AR ARk &
Diced Beef w/ Cashew & Maggi Sauce
MM EREE )
Crispy Chicken (Whole)
Ji 6 il e A
Braised Abalone
HEE TR ko
Two Fried Lobsters w/ Ginger & Scallionsg
M AR o
Fillet of Sole ; o
T R

Dessert & House Pastry

Wi .

S9

Peking Duck & Seafood
Combo for 8

bWy g T G N G ))

Peking Duck w/ Duck Pieces (2 courses) A
S STRMSARR U stz T
*Lettuce Wrap or Braised w/ Bitter Melon Add $12  F3
JR RS ()
Double Boiled Soup
BB A
Deep Fried Oysters w/ Pepper & Honey
S RRE 9
B.C Crab w/ Salty Egg Yolk (Whole)
Tt o 7 1
Stir Fried Jumbo Scallop w/ King Mushroom
TRASRAR AR =)
Steamed Lobster w/ Vermicelli & Garlic (3 Ib)
TH AT Loy
AR R/ R 1 a8

Steamed Green Bass or

Braised Grouper Fins/Tail 4™

B
Fried Rice w/ Lobster Egg ’\\'
BRI/ SE R A

Dessert & House Pastry

@ BEIRT
Allergy Alert
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Joyful Together 513 514
Combo for 10 : ) :
Suckling Pig, Abalone Shark Fin, Abalone
Ch?fg%é%gﬂ;ﬁ & Shark Fin & King Crab
e atter
e REEE AL Combo for 10 Combo for 10
Braised Whole Conpoy & Chinese Mushroom =5 = N o
é%yk T KEALFLFE k) B F 7 I 275 8 (=
i HH =D Suckling Pig (Half) Alaska King Crab (3 Courses)
Stir Fried Prawns in Bird Nest . e N
B Hh 2% 14 Jfi BRI S — R SR AR EE
AR I B A LT Deep Fried Crab Claw Steamed Crab Leg
DOUb'e Boiled Soup £ w/ Garlic & Vermicell
Braised F|é‘h‘Maw o Sea Cucumber Stir Fried King Mushroom & Osmanthus Mussels - g;Y’g"é(%&%s A
MR () g A e
Sy Chicken (Whols Braised Shark Fin w/ Supreme Soup - BERE
rlspy&ﬁ ;C ;n ( OE) JE N B () Steamed Egg in Crab Shell
S10 FAMREE FRABL (7i5%) Braised Abalone & Mushroom (10) ALJEAIH (gh1 5/
- Jumbo Lobster w/ Maggi Sauce (5 Ib) . o Braised Shark Fin w/ Supreme Soup (10)
Peking Duck, Lobster 2 e = HEGEIEE % preme Soup
& Shark Fin Steamﬁe?éEFBass ) Steamed Chicken w/ Jelly Fish (Whole) JE A fifd fr o
. EMRFEN ) Braised Abalone & Goose Feet (10)
Combo for 10 e HR%ceFiw/ Lﬁbi%r c Jumbo Lobster w/ Maggi Sauce (6 Ib) o vk B e
— Ity FEFEEE P Salty Chicken in Traditional Style (Whole)
PR WAl TG S () T ] Steamed Green Bass (2) ERYFFENR (g
i i B d E-Fu Nood| Mush i - & LY G| O\15%)
Peking Duck w/ Duck Pieces (2 courses) I raised £-Fu Noodle w/ Mushiroom g HE KB AR KR Jumbo Lobster w/ Maggi Sauce (8 Ib)
- F S A AR v ISR AF - s 12 2 HrIRFEI b 55 B, Stir Fri;j giﬁck Rice GRS R
*Lettuce Wrap or Braised w/ Bitter Melon Add $12 ﬁ Dessert & House Pastry . :Ey i 5 H 7S5
8 A 2 4 FGEE% Poached Green Bass in Soup (2)
Shark Fin Soup w/ Crab Meat & Seafood % E-Fu Noodle in Soup - HERE DR
T = e AP & Fried Rice w/ Lobster Egg
Stir Fried Seafood w/ Vegetable —S12 Walnut SwgeT Soup U
I B i i E-Fu Noodle w/ Mushroom

TIEIEE tth Family Celebration

Braised Goose Feet w/ Chinese Mushroom (10) Combo for 10 House Pastry BEH % &
T E L ZE Almond Sweet Soup w/ Peach Gum Drops
Crispy Chicken (whole) W AFET i e
T B Suckling Pig Sliced w/ Jelly Fish House Pastry =2
Two Fried Lobsters w/ Ginger & Scallions - EniREek .
BT IRER (g) Stir Fried Prawns w/ King Mushroom
H B8 H 25 :
Stir Fried Fillet of Sole (Whole) “f P> BERNTT
HE WS Kb AR o~ Deep Fried Jumbo Scallop w/ Thousand Island Sauce
Fried Rice w/ Lobster Egg AL AR
' A Shark Fin Soup w/ Shredded Chicken
B, Egg Noodle w/ Supreme Soup Ji 5 fifd fa 5 5
P PEEE 25 B Bralseq Abalone} Goose Feet
" Dessert & House Pastry WM EHEE )
f \ Crispy Chicken (Whole)
- B
o Two Fried Lobsters w/ Ginger & Scallions
b Zﬁlﬁﬁﬁmﬁff%ﬁiﬁﬁﬁTEJ@L MBI EYSEENEREE 15 2K 5 B
Some foods may contain traces of nuts/peanuts Steamed Green Bass (2)
* Please advise us of food allergies. s .
* TR EE—ERBHER / Prices are subject to change without no’clce B AEF R
* EEAAE / No substitution aIIowed Fried Rice w/ Dried Scallop & Egg White
@ LR
S Egg Noodle w/ Supreme Soup
KRN/ B R E &
Dessert & Cashew Sweet Soup TN BEIRTR ]
& Allergy Alert ~ Spicy
rp—— 2
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