CHIUCHOW
GARDEN H

MAXIM'S

CHINESE CUISINE



Preserving Chiuchow Flavors
Crafted with Modern Elegance

45 Years of Culinary Mastery, Since 1981

Established in 1981 on the Tsim Sha Tsui waterfront,
Chiuchow Garden Restaurant brought time-honored heritage
to modern gourmands, becoming a Hong Kong culinary icon

known for its decades-old master stock and authentic flavors.

Today, Chiuchow Garden breaks tradition with a bold
rebranding. While safeguarding our classic roots, we
masterfully infuse vibrant Sichuan flavors and modern fusion
elements, seamlessly blending Chiuchow’s delicate
sweetness with Sichuan’ s fiery aroma to transcend culinary
boundaries.
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/K CHIUCHOW SOYED SPECIALTY

2 78 i 58 35 i7}< }#% .
Soyed Chenghai Lion-Head GooseP‘latt

CHIUCHOW SOYED SPECIALTY

& 8 0 R U5 9 K Pt 28 B9 7K 35 AT MKER
(:ﬁ% ):'I ’}t’% ¥ ’&% = , &%% ’}t% ﬁ, 7;__&) Soyed Goose Liver Soyed Goose Wing and Web

Soyed Chenghai Lion-Head Goose Platter 53 2 s# (3f+#) pc (Min. 3pcs) $9 8 #i standard
(Sliced Goose, Goose Liver, Goose Intestine,
Goose Web, Wing, Soy Sauce Egg)

B 7K 35 W B K ES R

Soyed Goose Meat Soyed Sliced Goose
5148 fl standard 5178 fil Standard

52 88 Standard

B 7K 35 b5 NKEE

Soyed Goose Intestine Soy-Braised Tofu

$128 #l Standard $48 B Standard

[/ R Photos are for reference only BEIETHE/Y Chef's Recommendation




TR ZmDE
Sand Chives with Sesame
and Chopped Bell Peppers

[Bl/ RE2E Photos are for reference only # 5 Spicy

BRI N
Pork Trotter Aspic

BRI

Pork Trotter Aspic
S78 #istandard

TtEZmMIDE
Sand Chives with Sesame
and Chopped Bell Peppers

$6 8 #lstandard

i R O 7K 2 v

Sichuan-style Poached Chicken
in Chili Oil

$8 8 #l standard

R TE B

Cold-served Sea Snails

RBRNETEE

Deep-Fried Tofu with Pork Floss
$ 88 #il standard

R 1E 1R .

Cold-served Sea Snails Bl VARN
S 108 4 standard

STARTER




WEE LR &

Deep-Fried Bombay Duck with Salt and Pepper 41 0 B T
$108 4 standarc Foie Gras Terrine with Red Wine

ATUEE RS T

\ /7 Chiuchow-style Marinated Scallops in Chili Oil
S 168 4 standard

;I M4 B B
_ Poached Beef Ribeye

\ \ 7 $l38 il Standard

AR

Foie Gras Terrine with Red Wine

s 118 #istandard

/—
EEMRE R
Sliced Crispy White Eel with Plum Sauce

S 108 #istandard

MR T 0 4 7 B R 5 1 R IR S TARTER
Chiuchow-style Marinated Scallops in Chili Oil - B - !

!

Poached Beef Ribeye

Deep-Fried Bombay Duckg;

with Spicy Salt and Pepper ¢ %

[BlR RE2ZE Photos are for reference only # % Spicy BIETHEST Chef's Recommendation
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Sichuan-style Coral Grouper with Peppercorn Qil

WEHEESEREKR

Steamed Threadfin with Shantou Puning Bean Paste

RNAMHEREN

Sichuan-style Coral Grouper with Peppercorn Oil

$368 11l

WEEZETEEXRER

Steamed Threadfin with Shantou Puning Bean Paste

§$138 il

BRIE B &

Threadfin on Stove

S148 11

[Bl/ RE2E Photos are for reference only # 5 Spicy ETET#ES) Chef's Recommendation
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B/ RS Photos are for reference only

_S_han_tou Seafood Platter (Hot and Sour)

= Al S 5 fp3
2R AR BE IR
Stir-fried Western Australian Lobster with Minced Ginger

$588 s,

N=| NE
% 5 PR EE iR
Baked Western Australian Lobster in Supreme Broth
(53 hN4#Em With E-Fu Noodles +$40)

$588 lﬁpc

WEBHEBERMZE, (TR / BHR)

Shantou Seafood Platter with Crispy French Bread (Spicy / Hot and Sour)
$3 68 Standard

ALK [N

Spice level: Mild / Medium / Hot

ENCR

Braised Grouper in Traditional Taizhou Style

S 198 # Standard

# % Spicy EFEMIEST Chef's Recommendation

¥ searoob

E RN 78R Be IR
Stir-fried Western Australian Lobster with Minced Ginger



41 )% WL Im 42
Braised Softshell Turtle Soup

= N~ == R
ERRKIEEZ 41 9% L Im 4B
Braised Sea Cucumber with Braised Softshell Turtle Soup
Highland Barle

e J 378 fil Per person

$78 fiI Per person

> SOUP

= X =xE= 8

< 2 el 4+ == 13 =R 58 /73
&t Tt‘ i E i 3% 5= = Chef’s Daily Teapot Selection
Double-boiled Pork Lung Soup with

Fish Maw and Almond Juice in Teapot $48 fiper person
568 fiL Per person

R AEEZ
Braised Sea Cucumber with
Highland Barley

BEXRTES
Chef’s Daily Teapot Selection

t£22E Photos are for reference only BYEMH#ESY Chef's Recommendation




INRB R T
Stir-fried Beef Ribeye with
Pickled Peppers and Coriander

TR B mE OB B A\ B A
Braised Pork Belly with
Nan'ao Bitter_\l\/lelon

1 ——

+ 3¢ MAIN DISH

BH B R ER A R R

Braised Pork Belly with Nan'ao Bitter Melon
S 108 #istandard

hvz = <
INFRB WD FR
Stir-fried Beef Ribeye with
Pickled Peppers and Coriander

$168 %l Standard

Me 2 Z ik 2

Crispy Sesame Chicken
S168 1% whole bird

Me 52 2 ik 3¢
Crispy Sesame Chicken

[Bl R RE2E Photos are for reference only # % Spicy ETET#EA) Chef's Recommendation



&k 2 A 18 5 A B ' WIESR BT RILBA
Wellington-Style Steamed Pork Patty Flambéed Sweet and Sour Pork with
with Preserved Mustard Greens _ Pineapple, Mango and Spun Sugar

——

e LIt N
i d il

A~

F-3% MAIN DISH

. BEBRTER
5 S =5 N A B LN EE A ## 7 =tz _ _
,EE .EZFEE @E * m E# % @ =71 q: p=4 % ( q: % Hﬁﬁj s tF H*IJ ) Braised Beef Flank with Membrane
Wellington-Style Steamed Pork Patty Braised Beef Dual Cuts in Clear Radish Broth and Beef Tongue with Radish
with Preserved Mustard Greens (Beef Flank with Membrane & Beef Tongue)

$128 % Standard 5168 il Standard

WIgRBECRIEBRA EBEHFITH T
Flambéed Sweet and Sour Pork with Sichuan Kung Pao Chicken
Pineapple, Mango and Spun Sugar $128 4 sniang

$108 Bl Standard

MERARENETZ

Wok-Fried String Beans with Pork Floss
$ 108 % standard

B/ R#t2%E Photos are for reference only # 3 Spicy EFLmH#ES Chef's Recommendation



’ A RIRER M=% 3 V=F) )11k 7K R B 2 A
1l , o o AN Sichuan-style Spicy Poached Eel Slices
Chiuchow-style Deep-fried Sichuan-style Spicy Poached Eel Slices

Shrimp Balls in "Bird's Nest"
s 128 #istandard

$ 168 #istandard

R - y MR EEEE A
EETFY 7”—' E‘E qi % 7|;% B‘\—-l Sizzling Grass Carp Swim Bladder with Pepper,

Chiuchow-style Meat Rolls
MAIN DISH 5128 Bl Standard

Ginger and Scallions in Claypot
S 188 #istandard

JUIBR 8 HR B 2K o
Shrimp Balls withﬁickled Peppers ?ﬁﬁgjfﬁé%\\ ;F: g;ﬂ )EEE /

$168 fistanderd Spicy Poached Beef Combo
(Beef Ribeye and Beef Tongue)

$198 Bl Standard

HiEHERIRE
Chiuchow-style Deep-fried
Shrimp Balls in "Bird's Nest"

B 3 R IS M 0 A A S
Sizzling Grass Carp Swim Bladder with Pepper,
Ginger and Scallions in Claypot

[Bl/ RE2E Photos are for reference only # % Spicy



RRAE—mR
Supreme Braised Abalone,
Goose Webs and Mushrooms Claypot

= =]
BRKAE—mE
Supreme Braised Abalone,
Goose Webs and Mushrooms Claypot

$228 #lstandard

MARERE KRTER
Braised Whole Premium Fish Maw
in Abalone Sauce

5588 € Each

!
!
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o+ R E KTER
Braised Whole Premium Fish Maw
in Abalone Sauce

B/ 2% Photos are for reference only




= LU 32 Bk 1% 1 B — 1
Deep-fried Pearl Oysters with
Scrambled Eggs

3108 fil Standard —I—I—
\
\ \ 7

F-3% MAIN DISH
W S A Y 38 At A TE B 7 | (

Boiled Clams and Pork Tripe in
White Pepper and Pickled Vegetables Soup

$ 188 4 standard

= L 22 3K 1R {7 Bt WAL S EF # 55 AL R TE R
Deep-fried Pearl Oysters with Boiled Clams and Pork Tripe in
Scrambled Eggs White Pepper and Pickled Vegetables Soup

[/ Rt23%E Photos are for reference only BEIETHE/Y Chef's Recommendation
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MAIN DISH

KONE B MR A 1 AL

Flaming Diced Beef with Vine Pepper
s 188 4 Standard

BINREER B
Fuzhou Fish Dumplings and
Tientsin Cabbage in Claypot

S 128 %l standard

EHHEERR

Iberico Pork Ribs and Chlnese
Spring Greens in Claypot

$ 128 # Standard

Iy 2

DR

DR BENTTE
Wok-Fried Beef Ribeye and
Chinese Broccoli in Shacha Sauce

$ 148 # Standard

B ERIEME R E R

Sizzling Stir-Fried Lettuce in Claypot
S 108 #istandard

ﬁ %E EE'». = ;/ '3
Sand Chives in Golden and
Silver Egg Broth

S 118 #istandard

o e

P BE XD 7T B8

Wok-Fried Beef Ribeye and
Chinese Broccoli in Shacha Sauce

B/ RE2E Photos are for reference only

NIE BR B (F L
Flaming Diced Beef with Vine Pepper




B §8 ife K 8% (F OB ER
Poached Rice with Baby Oysters
and Crispy Rice in Claypot

3128 #l Standard

B 8 BB P L BB 0 T 0 8K

Fried Rice with Diced Goose,
Aged Preserved Radish and String Beans in Claypot

Sl 18 # Standard

LB 518 3 A B ER
Fried Rice with Minced Pork, Olive Vegetables
and Thai Basil

3108 Bl Standard

SRS A KL E N = 2 MR
Fried Rice with Diced Goose,
Aged Preserved Radish and String Beans in Claypot

[/ Rft23%E Photos are for reference only BETETH#E/Y Chef's Recommendation

) 88 ME oK 1R (F B ER
Poached Rice with Baby Oysters
and Crispy Rice in Claypot

RICE
NOODLE

%50 RICE. NOODLE

E N S e ) B BB NIEEE REME
Chiuchow-style Stir-fried Seafood Noodles Scallion and Ginger Oil-Poured

Noodles with Braised Goose

5138 i Standard
! 5138 Bl Standard

*ﬁ?kll\%ﬁgﬂ 51;: N/
Stlr—frled Rice Noodles with @Jj(', S 'ﬁ @‘ Pk" 9& /N
Beef Ribeye in Premium Soy Sauce

$ 128 ¢ Standard

Braised Rice Vermicelli with
Dace Fish Paste and Pickled Vegetables

$ 108 # Standard

8 s o 3% AR = i

N7
Beef Crunchy Flank Flat Rice Noodles =] l—-F Hﬂ N
in Clear Broth Beef Tongue Rice Vermicelli in Clear Broth
568 8 Bowl $58 i Bowl



RAUE (BHRKREK)

Tea Charge (Chinese Tea & Hot Water)

AE $17

Main Dining Hall &1 per person

EE = $220

VIP Room 5% per table

Al 3 522

Pre-meal Snacks 1% perplate

BEANMABEAR > BRATR LAIREBRH

If customers do not require pre-meal snacks,
please notify our staff before it is served

1-51i persons:

—H#% one small plate

6-101if persons:

% two small plates

11-121i persons:

=% three small plates
131k L E persons orabove:
PagE four small plates

« SN—REBE

Plus 10% service charge

B &R S17

Steamed Rice S per bowl

T/ ARE /A /B $22
Garlic / Mashed garlic / /i per small plate
Sliced garlic / Parsley

B W 40 /AL HI 40 /35 K L $22
Shredded Green Chilli / /B per small plate
Shredded Red chilli / Chilli

&R $22
Sliced Lemon & per plate

1t & $28

Peanut & per plate

=282 §72
Steamed Longevity Bun ¥37 half dozen

B #R & $§100

Corkage Charge |3 7507+ per 750ml bottle

BERRYIGHE $100

Cake Cutting Charge 1@ per cake
(ELEBEREMRSI Waiver for Cakes of Maxim’s Group)

hER/R/BMEBFE S1
Takeaway Box / Bag/ E1@ /=2 # each/each pair
Disposable Plastic Gloves

NEER S1

Takeaway Cutlery BE each set

EABHEEM R

Self-brought Food Items to be confirmed

RAIBIRE / SHMBEZEE =R
Furniture Repair Charge / to be confirmed
Venue Cleaning Charge

BEEREHE

Minimum Charge for VIP Room
EREARSMEEZREHENHE > BREEEN
For the minimum charge applicable to banquet at
different venue, please contact our staff for details.

c BELDSNZ EthBEROTESE > MAEARERAEEES

Please contact our staff if items out of menu are needed

- BRI ERNBEE  BERR

Items are subject to availability, thank you for your kind understanding.






