
300g Gippsland Porterhouse Steak

250g Gippsland Scotch Fillet

Chicken Schnitzel

C H O I C E  O F

Chips & Salad or Seasoned Vegetables

A D D  S A U C E

Traditional Gravy GF +$4 Mushroom GF +$6

Peppercorn GF +$6 Creamy Garlic King Prawn

GF Ⓜ $12

Fresh garden salad with house dressing.

Saigon Seasons proudly continues the legacy of An Van Vu, whose

passion for food, family and hospitality inspires everything we do.

Every recipe reflects the traditions and values he passed down

through generations.

W E  A P P R E C I A T E  Y O U R  S U P P O R T

Crispy seasoned potato wedges with sweet chilli

sauce and sour cream.

Cooked Australian Tiger prawns served with lemon and

seafood sauce.

Crispy calamari tossed with salt and pepper, served with

lemon aioli.

House made crumbed king prawns served with lemon and

tartare sauce.

Beer battered fillet served with chips and salad.

Crispy beer battered local gummy. Served with chips & salad, lemon and
tartare sauce.

Crumbed chicken breast topped with napoli sauce, leg ham and

melted cheese.

Served with chips & salad and your choice of gravy or rosemary &
mint gremolata.

Served with lemon, tartare, chips and salad.

Lightly dusted calamari strips with fresh garden salad, herbs and

house dressing.

Spaghetti with prawns, calamari, scallops and fish in a rich house made
tomato napoli sauce.

Fettuccine, bacon, onion and mushroom in a creamy garlic sauce.

Classic beef bolognese.

K E Y Ⓛ Local seafood Ⓜ Mixed seafood origin GF Gluten free GFO Gluten free option V Vegetarian VG Vegan

Should you have any special dietary requirements or allergies please inform your waiter.



Egg noodles, king prawn, BBQ pork, chicken, bok
choy & wontons.

Crispy golden rolls filled with
vegetables or seasoned pork.

Your choice of Classic (sweet
chilli / mayo) or Sticky Beijing.

Steamed or fried.

Crispy toast topped with
seasoned prawns.

Steamed dumplings filled with prawns and ginger. Served with soy
sauce and chilli oil.

Recommended · add steamed rice +$5 or side of chips +$7

Thin rice noodles stir-fried with curry flavour, vegetables, egg,
chicken, BBQ pork & prawns.

Premium tender cubed porterhouse steak served medium on a sizzling
plate with onions, black pepper, seasonal vegetables and our house
sauce.

Juicy porterhouse steak topped with garlic prawns, served medium on
a sizzling plate.

Wok tossed scallops, served with seasonal vegetables and our Saigon
chilli sauce.

All gluten free

Y O U R  C H O I C E  O F  P R O T E I N

Chicken Combination

King Prawns Combination Seafood

Vegetables Vegetables & Tofu

Beef

Fresh seasonal vegetables stir-fried
in a rich, savoury oyster sauce.

Tender vegetables cooked in a
bold and flavourful black bean
sauce.

Tender vegetables in a creamy,
mildly spiced peanut satay sauce.

Fresh vegetables tossed in a sweet
and tangy plum sauce.

Tender vegetables in a medium
chilli sauce.

Mild Chinese-style curry with your
choice of protein.

+$2

All gluten free

A rich sweet and savoury soy-
based sauce with onion and fresh
vegetables.

Fresh vegetables in a fragrant
garlic sauce finished with cracked
black pepper.

Fresh vegetables in a spicy peppercorn sauce.

Y O U R  C H O I C E  O F  P R O T E I N

Chicken Combination

King Prawns Combination Seafood

Vegetables Vegetables & Tofu

Beef

Seasonal vegetables in our house
made chow mein sauce, served on
top of crispy chow mein noodles.

Onion, ginger and Chinese broccoli
served with crispy egg noodles.

Flat rice noodles stir-fried with egg, beansprouts and vegetables.

All gluten free

With rich Cantonese style gravy

Y O U R  C H O I C E  O F

Vegetables

Chicken

Prawn

King Prawn

Combination

Combination Seafood

All gluten free

Wok-fried rice with egg, peas, corn and spring onions.

Steamed fragrant jasmine rice.

Fried rice with egg, BBQ pork, chicken, prawns and
vegetables.

K E Y Combination chicken, beef, pork & prawns Combination Seafood prawns, calamari, scallops & fish Ⓜ Mixed seafood origin GF Gluten free

Should you have any special dietary requirements or allergies please inform your waiter.


