
 

  

 

 

 

    

  

 

 

   

 

     

 

 

a b o u t  u s
family owned and run, we have come a
long way from our humble beginnings in
the 1960s. Mordialloc has been our
home since the days when guests would 
order & bring their own pots and pans,
to where Sun Wah has evolved today. 
Over the past 10 years we have 
transformed from offering traditional
cantonese cusine to incorporating 
modern fusion techniques, creating
food that is uniquely Sun Wah. 

 

WE WOULD LIKE TO THANK OUR SUPPLIERS
FOR  THEIR EFFORTS TO MAKE SUN WAH A 

BETTER RESTAURANT.

SHER WAGYU FARM
HOPKINS RIVER FARM (DUNKELD)

TIAGO POULTRY
FLINDERS  ISLAND MEATS

DEEP BLUE SEAFOOD VIC MARKET
OCEANIA SEAFOODS

OTWAY FARMS
VALENCA FARM

FOXEYS WINERY
PORT PHILLIP ESTATE

QUEALY WINERY
UNDERGROUND WINERY
DALRYMPLE WINERY

GEOFF MERILL WINERY

F E E D  M E  M E

for 2 or more persons 

Our Most Popular Menu
Can’t Decide - 

Just mention “Feed Me Menu” and we’ll 
deliver up a chef selection of Sun 
       Wah’s fusion dishes

$60 per person | with wine 
                 match $45pp

SAMPLE MENU

our chefs selection of fusion dishes
    you may be served dishes below

chilli-soy pork dumplings
rendang beef curry puffs
 peking duck crepes

 salt & pepper squid
sizzling fire spices beef

special fried rice

     dessert of the day
                     

                     

                 

                

   

y u m  c h a  g r a z i n
t a p a s  m eNU

for 2 or more persons

    $59 per person  

Fancy a grazing menu like
 no other.

 Its like Asian High Tea and
Fancy Yum Cha mixed into one
    
    Ginger Pear Scallops

Wagyu Cheeseburger Dumplings
Duck & Pork Croquette
Peking Duck Crepes

Pork Shui Mai
Chilli-soy Dumplings

Ginger Prawn Dumplings
Steamed Char-sui Pork Bao

Sesame Prawn Toast w. Cheese & Corn
     Mac and Cheese Dumplings

Shared Dessert Platter

Upgrade to premium menu for $10 pp
and get soup dumplings, salt & pepper
   squid, prawn hargow dumplings 
   and upgraded to our signature 

indulgence dessert platter
including our famous bombe alaska

   
c h e f  T A S T I N G

WITH OR WITHOUT MATCHING WINES

$85 per person | with wine $145 per person 

Experience our award winning signature
dishes with our our Chefs Signature Menu

amuse bouche

ginger pear scallop
crispy pork belly, golden pearl sago, ginger pear puree

wairau river sauvignon blanc, marlborough nz

our famous sesame prawn toast                    
                    w. sweet corn, ginger and cheese

    foxeys chardonnay, mornington peninsula 

  peking duck 
 w. steamed crepe, pickles, cucumber, hoi sin

    pizzini rose, king valley vic

fire cracker deep of the sea
 w. king prawn, scallop, snowpeas, chilli and garlic

 jim barry assyrtiko, clare valley sa

grilled sher wagyu grass fed eye fillet 
 w. snowpeas, babycorn, mushrooms, terriyaki jus     

 geoff merill shiraz, mclaren vale, sa
            

special fried rice
           

  xo chinese roast duck          
                w. eggplant kaarage, dry fried green beans

foxeys pinot noir, mornington peninsula

indulgence dessert sharing platter

including our famous bombe alaska, chocolate
wontons, macarons and blueberry brulee baked cheescake    

        debortoli deen vat 5 bortrytis semillon, yarra valley

followed by coffee or tea

         Good Food Gift Cards and Entertainment Card Discount
are not applicable with set menu options

(g) = gluten free (v) = vegan ask for the vegetarian menu

 

  

                   

o l d  t i m e  f a v o u r i t e s
b a n q u e t  m e n u

 for 2 or more persons

     $50 per person

chicken sweet corn soup
      spring rolls

     mongolian beef
     lemon chicken

   special fried rice

    banana fritters
 w. butterscotch sauce 

  

    


