
 
8 North Main Street 

Marlboro, New Jersey 07746 

Tel (732) 780-8882 

Fax (732) 780-0999 
 

Best Chinese Restaurant in New Jersey 

www.Crownpalacerestaurant.com 

 
❖ LUNCH, DINNER, COCKTAIL, DIM SUM AND TAKE OUT 

❖ SPECIALIZING IN BANQUET AND CATERING, IN THE RESTAURANT, OFFICE OR 

AT HOME. 

❖ SPECIAL LUNCHEON, INCLUDING GOURMET BUSINESS LUNCH AND GROUP 

PACKAGES. 

❖ LUNCH  IS  SERVED FROM 11:45 AM – 3:30 PM 

❖ ELEGANT  PRIVATE  FACILITIES  ARE  AVAILABLE  FOR  LARGE  PARTIES OR 

AN INTIMATE GATHERING: 

 

SWEET 16 

BRIDAL SHOWERS 

BABY SHOWERS 

CHRISTENINGS 

CONFIRMATIONS 

ANNIVERSARIES 

WEDDING 

.   .   . 

❖ OUR  YEARS OF EXPERIENCE CAN CREATE A MEMORABLE  OCCASION 

❖ MIDWEEK  LUNCHEON  AND DINNER PACKAGES  FOR  ANY  FUNCTION: 

WEDDING REHEARSAL DINNERS 

  FAMILY REUNIONS 

BUSINESS MEETINGS 

❖ GIFT CERTIFICATES ARE AVAILABLE. 

❖ FAMILY GROUP MENUS, VIP DINNER MENUS, AND UPSCALE CHINESE 

BANQUET MENUS ARE ALSO AVAILABLE. 

❖ DIM SUM (Chinese Tea Brunch) WITH YOUR CHOICE OF TEA, SERVED EVERY 

SATURDAY, SUNDAY, AND HOLIDAYS FROM 11:00 AM – 3:00 PM. 

 



A sumptuous combination of rum, liquor and pineapple juice, served 

as a natural pineapple flavor drink. 

 

No love insurance written on this one, but this fresh banana and rum 

might do it. 

An extra special mix of the finest most potent rum, plus our own 

secret ingredients make this a powerful exotic drink. 

A perfect combination of five exotic liquor, sour mix and coke to make 

this a flavor drink for young people. 

A classic combination of the finest aged light and dark bodied rums 

blended with tropical juices. 

                      A fabulous blend of Galliano, triple set, vodka, gin, and grapefruit juice 

                     make up this refreshing  tropical drink. 

Make this drink  with  this fabulous favors, strawberry, banana, 

pineapple   or just simply a plain daiquiri with lime. 

                      A stimulating potion of rare rum,and  coconut milk 

andpineapple juice. 

                      A blend of juices, Curacao and vodka makes a delightful drink. 

A festive concoction of rum, liquor, brandy and fruit juices. 

 
                      A blend of juice with fine vodka and coconut milk. 

Choice of Banana, Strawberry, Pineapple or Pina Colada 

Pineapple Juice, Orange Juice, Lemon Juice and more 

                             Non-Alcohol Drinks 
Shirley Temple……………………………………………………..………………………2.95 

 

Virgin Pina Colada…………………..………………………………………………….……..4.25 

 

Virgin Mai Tai……………………………………………………………………….……..4.25 

 

Golden Spritzer……………………………………………..……………………… .……..4.25 
 

 

Frozen Drinks- No Liquor……………………………………………………………………….........4.95 

 

 

Perrier Water………………………………………………………………………............ .425 
 

Refreshing Exotic Drinks 
 

Pineapple Head…………………..………10.95   Navy Grog………………………..……….10.95 

 

 

Love Potion……………………………....10.95  Frozen Daiquiri……………………….…11.95 

 

 

Zombie………………………….……......10.95              Pina Colada…………………………..……10.95 

  

 

Long Island Iced Tea……………………..10.95  Blue Hawaiian……………………….…....10.95 

 

 

Mai Tai…………………………………....10.95  Scorpion…………………………….….…10.95 

                                

                   Coconut Kiss……………………….….….10.95 
 

 

 

  

             Signature Martinis  11.95 
                                           Watermelon, Apple, Chocolate, Cosmo, Lemon Drop, Dirty Martini…    

     

                     House Wines 
                                Cabernet Sauvignon       Chardonnay 

                                    Merlot     Pinot Grigio     White Zinfandel   Plum Wine 

                                                    Glass $9.50    Half carafe $22.95   Full carafe $32.95 

 

Beer …………………………………………………..………....6.50 

Sake………………………………………………………………9.50 

Soda, Juices and Ice Tea…………………………………………....2.75 

Coke, Diet Coke, Ginger Ale, Club Soda 

Apple Juice, Pineapple Juice, Cranberry Juice, Grape Fruit Juice 

Ice Tea, Non-Sweet Ice Tea 



 
1.      Crown’s Supreme…………………….…62.95 

a. Seafood in a Love Nest 

b. Chef’s Special Chicken 

c. Orange Beef 

2.     . Palaces Gourmet……………………...…62.95 

a. Four Seasons 

b. Beef with Broccoli 

c. Tangerine Chicken 

3.       Treasure  of the Sea……………………..79.95 

a. Live Lobster with Scallions 

b. Pepper Corn Jumbo Shrimp 

c. Scallop with Garlic Sauce 

Egg Drop Soup…………………………….………………………...………………...........3.95 

Roast Pork Wonton Soup…………….………………….…...………………………...….4.25 

Wonton Egg Drop Mixed Soup………………….…………...………………..………..4.55 

Hot and Sour Soup………………………………………………………..……..………4.55 

 

Roast Pork or Chicken Noodle Soup………………..………………………………...4.55 

Velvet Chicken Corn Soup…………………………………..…………………….…..5.55 

Mixed Vegetable Soup……………………….…………………………..……………….....5.55 

House Special Soup (1)…………………………………………………………...………...7.55 
Wonton, jumbo shrimp, roast pork, chicken, snow pea pod, mushroom and vegetable with chef’s soup.  

Creamy Seafood Chowder (for 2) …………………….……….……...……….….14.95 
Jumbo Shrimp, crab meat, scallops and squid in a creamy broth 

Creamy Jumbo Shrimp Chowder (for 2) …………………………………………. 15.95 

Minced Beef with Parsley Chowder (for 2) 14.95………………….…… (for 4 -5) 25.95      

Hong Kong Wonton Noodle Soup.......................................………………...….......…9.95 

 

 

               Appetizers 
Crispy Shrimp Dumplings (8).….………………….………...……...……….........................11.95 

Mini Seafood Rolls (8)….11.95            Egg Roll / Shrimp or Vegetable Spring Roll (1).......3.95 

Twilight Jumbo Shrimp (Hong Kong Bay & Grand Marnier 4 pcs each) ...................2 9.95 

Fried Shrimp Balls (6)...11.95          Fried Crab Claws (Stuffed with Crab Meat & Shrimp (2).....11.95 

Beef Sate  (2) 9.55...............................................................................  Chicken Sate (2) 7.50 

Pepper Corn Squid...................................................................................................... 20.95 

Pan Seared Stuffed Eggplant (Stuffed with Shrimp) (6)..........................................................11.95 

Dim Sum (2).................................................................................................................. ..............4.95 

Pan-Brown Wonton with Sesame or Crab Wonton (Crab Rangoon) （6）……………..6.25 

Crown’s Wonton Dumplings (8)…………………………………..……...………….….9.95 

Shrimp Toast (2)……………………………………………………….……………………….4.95 

Fantail Shrimp (4)……………………………….…………..…………..….………...….9.95 

Barbecued Spare Ribs  or  Boneless Ribs………………….………...……(Sm.) 14.50    (Lg.) 27.95 

Chicken in Foil (4)……………………………………………..…………………..…..5.95 

                             Pan Fried or Steamed Pork Dumplings (6)………….……………………...……………….13.95 

Steamed Vegetable Dumplings (6)………………...………………..…..…………..…...13.95 

Scallion Pancakes (2)…………………………………..…………..………………....…7.50 

Cold Noodle with Sesame Sauce……………….………….………..…………………9.95 

Barbecued Roast Pork……………………...…………..……..………………………9.95 

Baked Roast Pork Buns (3) …………….………………….…...………….……...…….4.95 

 

 

 

 

 

 

 

 

 

 

 

 

Delight Pepper Corn Jumbo Shrimp, Squid & Scallop…………...…………………..24.95 

Fried Shrimp Ball (6)………………………………………………...…………….…..7.25 

 

            Soup 

 

 
  

 

 

 

    

 

 

 

 

 

 

 

                              

                           Deluxe Seafood Platter   24.95 
                       4 Grand Marnier Shrimp 

   4 Mini Seafood Rolls 

4 Crispy Shrimp Dumplings 

 

 

 

  

             

                 

                                

 

 
                                     

 

                              Pepper Corn Triple Delight (Shrimp, Scallop & Squid)………...……….……………....……29.95 

 

 

 

 

 

 

 
 

 

Pu Pu Platter (For 2)    $26.95 
                        (Shrimp Toast, Fantail Shrimp, Beef Sate, Chicken in Foil & Barbecued Spare Ribs) 

  
~Introducing~ 

 

CROWN PALACE TRIPLE 

DELIGHT 

Three Entrees in One Platter Tastefully 

Presents a Unique Dining Delight  
 

(For 2 People) 

             Crown Special Tidbit (for 2)…………26.95 
                                              A Triple Delight of Appetizers: 

Beef Sate, Pepper Corn Jumbo Shrimp & Pan Fried Dumplings. 

蛋 花 湯 
 

 

雲 吞 湯 

雲 吞 蛋 花 湯 

酸 辣 湯 

叉 燒 或 雞 面 湯 

雞 茸 栗 米 湯 

什 菜 湯 

本 樓 湯 
 

 
 

 

本 樓 海 鮮 羹 
 

大 蝦 羹  

 

 

西 湖 牛 肉 羹 
 

港 式 雲 吞 麵 

炸 蝦 餃 

迷你卷或上春或菜卷 

避風塘拼果汁大蝦 

桂林炸蝦丸 或釀蟹鉗 

沙 爹 牛 串 或 雞 串 
 

椒 鹽 鮮 魷 

煎 釀 茄 子 
 

點 心 

炒 手 或 蟹 雲 吞 
 

本 樓 云 吞 

蝦 多 士 
 

鳳 尾 蝦 

排 骨 或 無 骨 排 
紙 包 雞 

 

 
 

 

 

鍋 貼 或 水 餃 
 

 

素 菜 餃 
 
 

蔥 油 餅 

芝 麻 冷 面 
 

 

叉 燒 

焗 叉 燒 包 
 

椒 鹽 焗 三 寶 

 
 



＊ 

      Hot & Spicy: We can alter the spiciness according to your taste. 

               Chef’s Specialties 
9

 
CHEF ‘S SPECIAL CHICKEN (General Tso’s Chicken) ………………….……………19.95 
Special tender fried chicken with bell pepper, snow peas, mushrooms and water chestnuts.  

served with our chef’s special sauce. 
 

TANGERINE CHICKEN………………………………………………………….…..….21.95 
Marinated white meat chicken, pan-fried to perfection with dried orange peels. 
 

SEAFOOD IN A LOVE NEST………………………………...…………………………26.95 
Succulent fresh seafood with selected vegetables in white sauce, served in a crispy nest. 
 

CROWN PAN-BROWN CHICKEN…………………………..………………….………22.95 
White meat chicken breast pan seared to golden brown and crispy, in a rich brown sauce,  

surrounded with broccoli. 
 

GRAND MARNIER CHICKEN……………………………………………..…….…….23.95 
Crispy coated chicken blended in a Grand Marnier sauce. 
 

IMPERIAL DUCK………………………………………………………………………...28.95 
Our crispy, boneless duck with a tantalizing aromatic flavor surrounded with vegetables. 
 

ORANGE BEEF…………………………………………………………………………..25.95 
Marinated beef tenderloin slices, pan-seared in perfection with dried orange peels and flicked with 

garlic and ginger. 
 

CROWN SIZZLING STEAK………………………………….….………………………32.95 
A large tender shell steak, broiled to perfection, cut in thick juicy slices, crowned with  

assorted  vegetables in our chef’s special sauce. 
 

FOUR SEASONS……………………………………..………………………………..…24.95 
Jumbo Shrimp, lobster meat, chicken and roast pork combined with mixed vegetables. 
 

PEKING JUMBO SHRIMP…………………………………….…………………….….27.95 
Crispy coated jumbo shrimp, sautéed with fresh garlic, served with our famous tangy sauce. 
 

DUNGENESE CRAB.....………………......………………...………………….……SP 
Live Dungeness crab crispy coated, blended with your choice of garlic sauce, ginger and scallions 

black bean sauce  or Hong Kong Bay (dry crispy garlic). 
 

CROWN’S FLANK STEAK…………………………………………….………………..25.95 

Chunks of flank steak with onion and black pepper sauce. 
 

CROWN’S JUMBO SHRIMP WITH GARLIC & STRING BEANS……………..………………28.95 

Lightly coated jumbo shrimp sautéed with sliced garlic, served on a bed of string bean. 
 

GRAND MARNIER JUMBO SHRIMP………………………...………..……………..25.95 
Crispy coated jumbo shrimp, blended in our chef’s Grand Marnier sauce. 
 

HO YU GAI PO…………………………………………………………………..………20.95 
Deep fried tender chicken sautéed with sliced roast pork and assorted mixed vegetables. 
 

HAWAII FIVE “O” …………………………………………..………………………..….32.95 
Jumbo shrimp, squid, chicken, roast pork, and beef tenderloin sautéed with mushrooms, 

baby corn, vegetables, topped with  pineapple rings 
 

PALACE FILET STEAK………………………………………………………...……..…28.95 
Marinated filet of steak pan seared to perfection in a rich brown sauce and served with  

a choice of Chinese broccoli or mixed vegetables. 
 

GENERAL TSO’S JUMBO SHRIMP…………………………………………….……..27.95 
 

CROWN’S SPECIAL GARLIC CHICKEN WITH STRING BEANS……………….…23.95 
 

PEKING DUCK…………………………………………………………………………59.95 
Crispy duck skin and juicy meat wrapped in pancakes with green scallions, cucumber and 

 imported Hoi Sin Sauce 
 

FILET MIGNON WITH SHRIMP…………………………………………….…….…….36.95 
Filet mignon and jumbo shrimps with brown sauce, surrounded with steamed broccoli. 
 

CRISPY FILET OF GROUPER (No Sauce) ……………………………………………22.95 

 Chef’s crispy fried filet of grouper, topped with dry garlic and  black beans 
 

HONG KONG BAY JUMBO SHRIMP………………………………….........................27.95 

Crispy fried jumbo shrimp, topped with dry garlic, fried red onion and bacon. 
 

MANGO CHICKEN…………………………………………………….………………..20.95 
 

LAMB CHOP WITH BLACK PEPPER SAUCE (4)…………….......................2 8.95 

Scallops with Beef………..………………..………………..………………32.95 
 Sautéed sea scallops & tender beef with vegetables in chef’s brown sauce 

左 宗 雞 
 

 

 
 

 

 

 

 
 

 

 

 

 

 
 

 

 

 

 
 

陳 皮 雞 
 

海 鮮 雀 巢 
 

皇 冠 雞 
 
 

果 汁 雞 

 
帝 皇 鴨 

 

陳 皮 牛 
 

 

 
 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

本 樓 士 的 
 

 

 
 

 

 

 

 
 

 

四 景 
 

北 京 大 蝦 
 

各 式 炒 大 蟹 
 
 

 

 

 

 

 
 

 

 

 

 
 

 

 

 

 

 

 

 

 
 

 

 

 

 
 

皇 冠 黑 椒 牛 粒 
 
 

 
 

 

 
 

 
 

 

 

 

蒜 子 大 蝦 
 

 
 

 
 

 

 

 

 
 

 

 

果 汁 大 蝦 
 

蠔 油 雞 脯 
 

 
 

 
 

 

 

 

 
 

 

 

 

五 球 
 
 

 

 
 

 

 

 

 
 

玉樹或什菜鐡扒牛 
 
 

 

 

 
 

 
 

 

左 宗 大 蝦 
 

 

 

 

皇 冠 蒜 子 雞 
 

 

 
 

北 京 烤 鴨 
 
 
 

 

 

 

 
 

士 的 蝦 球 
 

 

 

 

 

 

 
 

 
 

 

 

 

風 沙 班 球 
 
 

 

 
 

 

 

避 風 塘 大 蝦 
 
 

 

 

 
 

 

 

芒 果 雞 
 

黑      椒         羊        扒 
 

 

 

 

 

 

帶 子 牛 

 

 



Chicken with Broccoli or Mixed Vegetables…………………………………………....18.95 

Chicken with String Beans……………………………………………...……..…..…..19.95 

Chicken Royale (with fresh garlic & wine sauce, surrounded with broccoli)...................23.95 

Sweet & Sour Chicken............................................................................................1 7.95 

Chicken with Eggplant in Garlic Sauce............................................…...…………………22.95 

Moo Shu Chicken………………………………………………………………….……...20.95 

Shredded Chicken with Garlic Sauce...… ………………………………………………19.95 

Chicken with Black Bean Sauce………………………………………….………………19.95 

Chicken with Long Hot Pepper………………………………….................................................................23.95 

Chicken with Cashew Nuts……………………………………………………….………19.95 

Kung Pao Chicken with Peanuts………………………………...………………………..19.95 

Sesame Chicken…………………………………………………………..………………20.95 

Chicken with Black Pepper Sauce………………..…………………...…………………23.95 

Chicken with Asparagus………………………………..……………………..…………21.95 

Chicken with Fresh Mushrooms…………………………………………..……..……..…19.95 

Curry Chicken..............……………………………………………..…………………19.95 

Grand Marnier Chicken ......……………………………………...............…………23.95 

Lemon Fried Chicken………………………………….…………………………………17.95 

Boneless Fried Chicken with Vegetables………………………………………………..17.95 

Moo Goo Gai Pan……………………………………………………………………..….19.95 

Chicken in a Love Nest............................................................................................ 23.95 

Roast Duck (with Bone)………………………..………. (half) 25.95....…(whole)   48.95 

Imperial Duck with String Beans………………..………………..….…….………...28.95 

Rainbow Shredded Duck…………….....……………………...…………..……....28.95 

 
1 9 . 9 5 

 

 

Shrimp with Lobster Sauce…………………………………………………………….22.95 

Jumbo Shrimp with Broccoli or Mixed Vegetables.…………………………….……23.95 

Jumbo Shrimp with Garlic Sauce…………………………………….…………………27.95 

Jumbo Shrimp with Black Bean Sauce………………………………..……………...23.95 

Sweet and Sour Jumbo Shrimp …..……………………………..……………...………….23.95 

Mango Jumbo Shrimp……………………………………………………………………27.95 

Hong Kong Bay Jumbo Shrimp...............……………………………………...…….......27.95 

Sesame Jumbo Shrimp……………….…………….………………………...…..………27.95 

Butterfly Shrimp (pan seared with bacon on a bed of onions in brown sauce)...............…27.95 

Pepper Corn Jumbo Shrimp………………………………………………………………28.95 

Baby Shrimp with Cashew Nuts…………………………………………………………21.95 

Jade Green Grand Marnier Baby Shrimp.................................................................. 23.95  

Kung Pao Shrimp with Peanuts………………………………….……………….……..21.95 

Szechuan Style Shrimp……………….…………………………………………………21.95 

 

Lobster Cantonese…………………………………….………..…………………..……..38.95 

Lobster with Ginger & Scallions.........…………..............……………….........................38.95 

Lobster with Garlic Sauce…………………………………………….……..…....…….38.95 

Lobster with Black Bean Sauce............................................... ...….….........….38.95 

Lobster Chinatown Style (with black bean, minced pork & egg) ……..…………40.95  

Scallop with Garlic Sauce or Black Pepper Sauce.………...…..…………...….........….32.95 
 

Twilight Dragon Sole Imperial ………………………………………………………35.95 

Palace Dragon Sole (No bone) ………………………………………………………….32.95 

Steamed Seabass with Ginger and Scallions……………………………………….35.95 

Crispy Seabass (with chef’s  special tangy sauce) ….…….………………………….35.95 
 

Mango Grouper………............………………...…………..……………………………23.95  

Crispy Grouper (Crispy Fried Filet of Crouper, topped with dry garlic, No sauce) ……..22.95 

Grouper with Black Pepper Sauce……………………………………………………….24.95 
 

Manila Clams with Black Bean Sauce………………………….……..…………………20.95 

Sautéed Squid with Bell Pepper and Black Bean.……………….………...….……20.95 

 

 

 

 

 

            Poultry 

 

   

     

 

    
  

 

  

  

 

 

 

              

                          

               Seafood  

芥 蘭 或 什 菜 雞 

四 季 豆 雞 

蔥 蒜 雞 片 

甜 酸 雞 

魚 香 茄 子 雞 片 

木 須 雞 

魚 香 雞 絲 

豉 汁 雞 片 
 

角 椒 炒 雞 片 
腰 果 雞 

 

 

宮 保 雞  

 

芝 麻 雞 
 

 

 

黑 椒 雞 片 
 

 

蘆 筍 雞 
 
 

鮮 菇 雞 片 

咖 喱 雞 
 

 

果 汁 雞 
檸 檬 雞 

 

無 骨 雞 
 

 

蘑 菇 雞 片 

雀 巢 雞 柳 

明 爐 火 鴨 

四  季  豆  帝  皇  鴨 

彩 紅 鴨 丝 

 

蝦 龍 糊 
 

 

 
 

芥 蘭 或 什 菜 大 蝦 

魚 香 大 蝦 

豉 汁 大 蝦 

甜 酸 蝦 

芒 果 大 蝦 

避 風 塘 大 蝦 

芝 麻 大 蝦 
 
 

蝴 蝶 大 蝦 
 
 

椒 鹽 大 蝦 

腰 果 蝦 仁 

翡 翠 果 汁 蝦 仁 
 
 

 

宮 保 蝦 仁 

四 川 蝦 仁 

 
廣 東 龍 蝦 

姜 蔥 龍 蝦 
 

 

 

魚 香 龍 蝦 

豉 汁 龍 蝦 

唐 人 街 炒 龍 蝦 

魚 香 或 黑 椒 帶 子 

 
 

 

骨 香 龍 利 球 

油 爆 龍 利 球 

清 蒸 斯 啤 

脆 皮 斯 啤 
 

 

 

芒 果 班 腩 

風 沙 班 腩 
 

 

黑 椒 班 腩 
 

豉 汁 炒 花 蜆 

豉 椒 鮮 魷 
 

 

 

 



Beef with Broccoli or String Bean or Vegetable………………..……………………….12.95 

Shredded Beef with Garlic Sauce……………………………………………………….…13.95 

Beef with Oyster Sauce…………………………………………………………………..13.95 

Kung Pao Beef with Peanuts…………………………………………………………….13.95 

Crispy Shredded Beef…………………………………………………………………12.95 

Pepper Steak with Onion…………………………………………………………….........12.95 

Beef Hunan Style…………………………………………………………………………..12.95 

Beef with Scallion………………………………………………………………………..14.95 

Beef with Asparagus or Fresh Mushroom……………………………………………..…15.95 

Veal Chop with Black Pepper Sauce…………………………………………………….14.95 

Palace Filet Steak with Mixed Vegetable…………………………………………………15.95 

Filet Mignon with String Bean or Broccoli…………………………..…………..23.95 

Filet Mignon with Lobster …..……………………………………………………..45.95 

Steak Kew (Chunks of Filet Mignon with Vegetables) ……………………………..........23.95 

Beef with Hot Pepper………..…………………………..………………….14.95 
 

Roast Pork or Chicken or Vegetable Lo Mein…………………………………………………..17.95 

Beef or Shrimp Lo Mein……………………………….……………………………………..…19.95 

House Special Lo Mein……………….………………………………………………………...20.95 

Thin Egg Noodle with Ginger and Scallions……………………………………………..……16.95 

Sautéed Chicken & Celery with Noodles………………………….……………………………n/a 

 

Beef with Broccoli or Mixed Vegetables………………..……............……………….22.95 

Beef with String Beans ……………..…….......................................…………..….23.95 

Shredded Beef with Garlic Sauce……………………………………………………….…22.95 

Beef with Oyster Sauce…………………………………………………………………..23.95 

Hot Spicy Beef with Peanuts…………………………………………………………….23.95 

Crispy Shredded Beef………………………………………………………………………25.95 

Pepper Steak with Onions…………………………………………………………….........23.95 

Beef with Scallions………………………………………………………………………..24.95 

Beef with Asparagus …………………….……………………………………………..…24.95 

Fresh Mushroom with Beef………………………………………………………………24.95 

Sizzling Palace Filet Steak with Mixed Vegetables………………………………………28.95 

 

Filet Mignon Orange Flavored (4pcs) …………………………..................................38.95 

Chef’s Filet Mignon Supreme (on a bed of onion with chef’s special sauce) (4 pcs) ………38.95 

Filet Mignon with Shrimp (chunks of filet mignon with shrimp in brown sauce) .................36.95 

Steak Kew (Chunks of Filet Mignon with Vegetables) …………………………….........36.95 

 

Crispy String Beans with Minced Pork………………………………………......……….........17.95 

General Tao’s Tofu (Bean Curd)……………………………………….……………………..19.95 

Sautéed Mixed Vegetables (with brown sauce)…………… ……………………….………16.95 

Broccoli with Garlic Sauce………………………………….…………………………….16.95 

Moo Shu Vegetables………………………………………………………….……………….20.95 

Eggplant with Garlic Sauce…………………………………………………………………..19.95 

Sautéed Asparagus & Mushrooms…………………………………………………….….……19.95 

Hot Spicy Bean Curd with Minced Pork…………………………………………………..18.95 
 
 

Sautéed Spinach Delight or with Minced Garlic………………….…………………..…18.95 

Assorted Mushrooms with Bean Curd..............……….……..……………………………….…20.95 

Soft Bean Curd with Mixed Vegetables……………………………………………………18.95 
 

Roast Pork or Chicken or Vegetable Fried Rice………………..…………….…..…………..…16.95 

Beef or Shrimp Fried Rice……………………………..……….………….....………………...19.95 

Young Chow Fried Rice………………………………...…………..……....…………………19.95 

Scallop Fried Rice………………………………….………………………………………....26.95 

Crab Meat Fried Rice……………………………………...…...……..……………………….28.95 
… 

Chicken Chow Fun (Flat).........….……………………….............................18.95 

Beef Chow Fun (Flat)……………………………………..…………..…………..20.95 

Baby Shrimp or House Special Chow Fun (Flat Rice Noodles) (Flat)………………21.95 
 

 

Singapore Mei Fun (Curry Flavor) (Thin)…… …………………………….……….…18.95 

Chicken Mei Fun or Amboy Mei Fun (House Special) (Thin)………………………..…18.95 

 

Moo Shu Pork…………………………………………………… ..………..….……….20.95 

Shredded Pork with Garlic Sauce…………..……………………………………….…18.95 

Sweet and Sour Pork……………………………………………………….………… ..…17.95 

Roast Pork with Fresh Mushrooms………..……………..…….…………………..………….19.95 

Twice Cooked Pork………........…………………..…………………………………..……19.95 

Peking Ribs Hong Kong Style (Pork Chop).........…………………………………………..…20.95 

     Beef     
   

             

            

    

 

                               Pork 
 

              ..                            

                   

    Vegetables 

   

  

    

   

 ........... …..…...….............. 

     

  Fried Rice 
 
 

 

 

                               

Noodles 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

           

  Chow Fun (Flat Rice Noodle)  Mei Fun (Thin Rice Noodle)  
  

芥 蘭 牛 或 什 菜 牛 

四 季 豆 牛 

 

 

魚 香 牛 肉 絲 

蠔 油 牛 

宮 保 牛 
 
 

干 燒 牛 肉 絲 
 

 

青 椒 牛 

蔥 爆 牛 
 

 

蘆 筍 牛 

鲜 菇 牛 
 

 

什 菜 鐡 扒 牛 

 
 

 

 

 

 

翡 翠 陳 皮 大 牛 柳 

洋 葱 大 牛 柳 

士 的 蝦 球 
 

士 的 球 

叉燒 / 雞 / 蔬菜撈麵 

牛 肉 或 蝦 撈 麵 

本 樓 撈 麵 
 

薑 蔥 撈 幼 麵 

西 芹 雞 柳 辦 麵 

木 須 肉 

魚 香 肉 絲 

甜 酸 肉 
 

 
 

 

鮮 菇 叉 燒 

回 鍋 肉 

京 都 肉 排 

 
 
 

 
 

 

 

干 扁 四 季 豆 

左 宗 豆 腐 

炒 什 菜 

魚 香 芥 蘭 

木 須 菜 

魚 香 茄 子 

清 炒 鮮 菇 蘆 筍 
 

 

麻 婆 豆 腐 

清 炒 或 蒜 茸 菠 菜 

什 菇 滑 豆 腐 

素 菜 滑 豆 腐 

叉 燒 或 雞 或 菜 炒 飯 

牛 肉 或 蝦 仁 炒 飯 

揚 州 炒 飯 

帶 子 炒 飯 
蟹 肉 炒 飯 

 

干 炒 雞 河 

干 炒 牛 河 

蝦 仁 或 本 樓 炒 河 粉 

星 洲 炒 米 粉 

雞 米 粉 或 廈 門 米 粉 
 

 

 



Roast Pork or Chicken Egg Foo Young……………………………….………………19.95 

Beef or Shrimp or Mushroom Egg Foo Young………………………………………...23.95 

Steamed Chicken with Mixed Vegetables……………………………….………….. .18.95 

Steamed Beef with Mixed Vegetables…………………………………………….….....22.95 

Steamed Jumbo Shrimp with Mixed Vegetables………………………………………….23.95 

Steamed Assorted Vegetables……………………………………...……………………….16.95 

Steamed Seafood with Mixed Vegetables…………………………......................................26.95 

Steamed Jumbo Shrimp and Chicken with Mixed Vegetables…...........................................25.95 

The following dishes are steamed with lean meat or seafood and mixed vegetables, with no 

salt, no sugar, no MSG and no starch. Served with garlic sauce on the side. 

 

Beef Pan Fried Noodles (Beef with Vegetables over Thin Noodles) …..…......….23.95 

Chicken Pan Fried Noodles (Chicken with Vegetables over Thin Noodles) …………….19.95 

Seafood Pan Fried Noodles (Seafood with Vegetables over Thin Noodles) …..….28.95 

Vegetables Pan Fried Noodles (Mixed Vegetable over Thin Noodles) ……….…….….19.95 

                         Also available in thick noodles (两面黄) 
 

 

 

Shell  S teak……………….. …………………………………………..………….………... . n/a 

Fried Scallop………………..…………………….………………….…...…………….... . . . n/a 

Broiled  Chicken  Breas t……..………………………………………….. .…….…..…….. n/a 

Broiled Lobster…………..…………………………………………………..……..….……….. n/a 

 The above dishes served with lettuce, tomatoes and French fries 

Ice  Cream………………………………….…… …..………….………………………..……….3.25 

Sherbe t……………………………………… . .…… .… .…………….…………… .…… . . . . . . . . . .3 .25 

Coconut  Cake  (co ld)…………… ….………………………………………….……… .…..…..2 .95 

J e l l -O  o r  P in e ap p le … … …… … … …… … ….. … … ……. … … …… … … . . . . . . .… … … . … . . . . 2 . 9 5 

Home Made Cookies........................................................................................................ ..................................2. 95 

House Special Dessert (for 2)……………………………………..………………… . .….... .... ...5.95 

Assorted Ice Cream Platter……………………………….(For 2)  5.95     (For 4) 9.95      (for 8-10) 18.95 

                

   Chow Mein 
                                          Chicken Chow Mein…………………………….…………….………………..……18.95 

                                          Vegetable or Roast Pork Chow Mein………………………………………………..18.95 

                                          House Special or Shrimp or Beef Chow Mein……………………………..…….…...20.95                     

 

 

 

 

     

Egg Foo Young 
 

 

  

 

      For “Weight Watchers” 
 

 

  

 

 

 

              

              Pan Fried Noodles Cantonese Style 
                (Thin Egg Noodle 幼麵) 

 

 

 

  American Classics 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

Desserts 
. 

 

 

 

(西人 )  雞     炒     麵 

(西人)菜 或叉燒  炒    麵  

(西人) 本樓/蝦/牛肉炒麵 
 

叉 燒 或 雞 蓉 蛋 

牛 或 蝦 鮮 菇 蓉 蛋 

水 煮 什 菜 雞 

水 煮 什 菜 牛 

水 煮 什 菜 蝦 

水 煮 素 什 錦 

水  煮  海  鮮  什  菜 

水  煮  什  菜  蝦  雞 

 
 

牛肉炒幼麵 (或两面黄 ) 

雞  炒幼  麵 (或  两面黄 ) 

海  鮮  炒幼麵(或两面黄) 
羅漢齋炒幼麵(或 两面黄) 



$38.95 Per Person (Minimum for 2) 
For 2 Persons - Select 1 from Group A 

For 3 Persons - Select 1 from Group A and 1 from Group B 

For 4 Persons - Select 2 from Group A 

For 5 Persons - Select 2 from Group A and 1 from Group B 

For 6 Persons - Select 3 from Group A 

House Special, Chicken Corn, Wonton or Hot and Sour Soup 

                  Crown Special Tidbit or Special Pu Pu Platter 

Crown Special Garlic Chicken 

Peking Jumbo Shrimp 

Tangerine Chicken 

Seafood in a Love Nest 

Pepper Corn Jumbo Shrimp 

Crown Pan Brown Chicken 

Hong Kong Bay Jumbo Shrimp 

Jumbo Shrimp with Garlic Sauce 

Four Seasons 

Grand Marnier Jumbo Shrimp 

Crown Sizzling Steak 

Orange Beef 

Imperial Duck 

Mango Jumbo Shrimp 

Chef’s Special Chicken (General Tao’s) 

Beef  with Scallop 

Sesame Jumbo Shrimp 

Crowns Flank Steak with Black Pepper Sauce 

Grand Marnier Chicken 

Mango Chicken 

Chicken with Eggplant in Garlic Sauce 

Chicken with Mixed Vegetables 

Sweet and Sour Chicken 

Hot Spicy Chicken with Peanuts 

Chicken with String Beans 

Chicken with Broccoli 

Chicken with Cashew Nuts 

Szechuan Style Shrimp 

Shrimp with Lobster Sauce 

Grand Marnier Baby Shrimp 

Shrimp with Broccoli 

Shrimp & Chicken with Brown Sauce 

Moo Goo Gai Pan 

Hot Spicy Beef with Peanuts 

Beef with Broccoli 

Twice Cooked Pork 

Boneless Fried Chicken with Lemon Sauce 

Soft Bean Curd with Mixed Vegetables 

Crown Deluxe Dinners 
 
 

 

 

 

    

Choice of Soup 
 

 

 

      

     Choice of Appetizers 
 

 

 

Group A                   Group B 
  

 

 

   

 

 

 

 

 

 

        

                            

 

 

Served with Young Chow Fried Rice 

 

Dessert 
Ice Cream compote with Jello 

 

 

 

Change from Group B to Group A…..4.00 

 

 

 



 $28.95  (Minimum for 2) 
 

For 2 Persons - Select 1 from Group A and 1 from Group B 

For 3 Persons - Select 1 from Group A and 2 from Group B 

For 4 Persons - Select 2 from Group A and 2 from Group B 

For 5 Persons - Select 2 from Group A and 3 from Group B 

For 6 Persons - Select 3 from Group A and 3 from Group B 

 

 

 

            Wonton, Egg Drop, Hot and Sour or Chicken Noodle Soup 

 

 

    Egg Roll, Dim Sum, Fantail Shrimp or Chicken Sate 

 

 

Mango Chicken 

Szechuan Style Shrimp 

Hot and Spicy Beef with Peanuts 

Chicken with String Beans 

Chicken in a Love Nest 

Shrimp with Lobster Sauce 

Beef with Broccoli 

Boneless Fried Chicken with Lemon Sauce 

Moo Goo Gai Pan 

Ho Yu Gai Po 

Beef with Oyster Sauce 

Barbecued Spare Ribs 

Moo Shu  Pork or  Beef or Chicken 

Sweet and Sour (Pork or Chicken) 

Chicken with Cashew Nuts 

Chicken with Eggplant in Garlic Sauce 

Grand Marnier Baby Shrimp 

 

Broccoli with Garlic Sauce 

White Meat Chicken Chow Mein 

Roast Pork with Mixed Vegetables 

Shrimp Chow Mein 

Chicken Lo Mein 

Roast Pork Egg Foo Young 

Roast Pork Lo Mein 

Beef Lo Mein 

Buddhist Style Mixed Vegetables 

Eggplant with Garlic Sauce 

Crispy String Beans with Minced Pork 

Roast Pork with Bean Sprout 

Hot and Spicy Bean Curd with Minced Pork 

Chicken Mei Fun 

Vegetable Mei Fun 

Sautéed Mixed Vegetables 

Sautéed Spinach  

 

 

 

Family Dinners 
 

8 

 

 

 

    

Choice of Soup 
 

   

   Choice of Appetizers 

 

Group A                       Group B 
  

 

 

 

 

 

 

 

 

 

             

                            

 

 

Served with Roast Pork Fried Rice 

 
 

Dessert 
Ice Cream, Jello, Pineapple Chunks, and Fortune Cookie 

 

Change from Group B to Group A….4.00 

 



 
8 North Main Street, 

Marlboro, New Jersey 07746 

Tel  (732) 780-8882 

Fax (732) 780-0999 

 

We take pleasure in suggesting that you consider 

“Crown Palace” as a place for your future catering 

needs. We offer banquet facilities to cater fine cuisine of 

your choice. All you have to do is give us a call in 

advance with all the details.  

 

In addition to the fine cuisine served each day, we are 

pleased to provide you with more than 50 different kinds 

of Hong Kong Style Dim Sum every Saturday, Sunday, 

and Holiday between 11:00 am to 3:00 pm 

Thank You for your Patronage at “Crown Palace”. 

 
 

 


