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Municipal Renseignements ..~ formila a1 coumerette P 39
Information municipaux e g o oommission dos alcools
20 Dundas St. W. 20, rue Dundas Quest
7th Floor 7°* dtage Ontario
Toronto ON MSG 2N6 Toronto ON M5G 2N6
The information requested below is required in Les renseignements sont recueillis conjointement a
support of all applications for a new liquor licence toute demande de nouveau permmis d'alcool ou
or outdoor areas being added to an existing d'ajout de zones de plein air a un permis d'alcool
liquor licence. existant.
Section 1 - Application Details Section 1 - Détails de la demande
Establishment name/Nom de I'établissement Establishment tel. no./ N° de tél. de I'établissement
DiaMond BANQUET HACL Qos-444 ~8288
Contact name/Nom de la personne a contacter Contact's tel. no./ N° de tél. de la personne & contacter
STEWRRT Chedd Clb-1b= wybd

Exact location of establishment (not mailing address - street number and name, city or lot no., concession and township)
Emplacement exact de I'établissement (non I'adresse postale - numéro et nom de la rue, ville ou numéro de lot, concession et canton)

3225 Whway 7 EasT UNIT | WwpRKeAM , OnNT, L3R 4T3

Does the application for a liquor licence include:/La demande de permis d'alcool porte-t-elle entre autres sur :

mdoor areas/des zones intérieures D outdoor areas/des zones de plein air

Section 2 - Municipal Clerk's Section 2 - Avis officiel de demande de
official notice of application permis d'alcool dans votre
for a liquor licence in municipalité a I'intention
your municipality du (de la) secrétaire

municipal(e)

Municipal Clerk - Secrétaire municipai(e) :

please confirm the "wet/damp/dry" status below. Confirmer le statut de ia réglon ci-dessous.

Name of village, town, fownship or city where taxes are paid/Nom du village, de la ville ou du canton a qui les impbts sont versés :
(If the area where the establishment is located was annexed or amalgamated, provide the name of the Village, Town, Township or City was

known as)
(Si la région oa se trouve I'établissement a été annexée ou fusionnée, nom sous lequel le village, la ville ou le canton était connu)

Is the area where the establishment is located:/ La vente de boissons alcooliques est-elle autorisée dans la région ot se trouve ['établissement?
[] Wet (for spirits, beer, wine)Oui (spiritueux, biére, vin) || Damp (for beer and wine only¥Oui (biére et vin seulement) | | Dry/Non

Note: Remarque :

Specify concerns regarding zoning, non-compliance with Toute question particuliére concernant le zonage, la non-

bylaws, or general objections to the application by council or conformité aux réglements municipaux ou toute objection

elected municipal representatives, must be clearly outlined, générale relative & la demande de la part de membres du

in a separate submisslon or letter within 30 days of this conseil ou de représentants municipaux élus doit étre décrite

notification. clairement dans un document distinct ou une lettre &
I'intérieur d'une période de 30 jours aprés la remise du
présent avis.

Signature of municipal official/Signature du (de la) représentant(e) municipal(e) Title/Poste

Address of municipal ofﬁdslAdresse du bureau municipal Date

2085 B (00/7)
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Town of Markham LIQUOR LICENCE QUESTIONNAIRE

To enable our evaluation of your liquor licence application, the following information is required.
Please return the completed form to the Clerk’s Department.

1. What type of restaurant is proposed?
(O Family [] Roadhouse [] Sports Bar [\_7/Fine Dining [7] Take Out [] Café

2. a) What type of Food will be served: Varied menu rgf Specialty [] Snacks [
N# b) ﬁj Menu attached (Please note, a copy of the menu is required with all applications)

3. . What entertainment or amusements will be provided? A
[0 Karioke [] Live entertainment [} Casino [] Off-track betting (1] Arcade [ NONE.

4. j( a) The maximum seating capacity willbe __ 32 & persons.

& b) Where the restaurant is existing, the previous seating capacity was persons.
5. a) Was this premises previously used as a restaurant?
[ Yes Ef No (Note: If the answer to this question is no, a building permit will be required)
b) If this premises was previously used as a restaurant, is any construction or alteration
proposed?

[ Yes E{ No (If the answer to this question is yes, a building permit will be required)

6. Has a building permit been applied for or obtained in connection with these premises?
<k [ Yes Permit No.# O 5 0 26238 600 00 AL
[1] No Provide 2 copies of the floor plan showing the dimensioned floor layout, floor areas to be

licenced, seating arrangements. Washrooms(show fixtures) and exits.

7. Does the building on the premises have a fire alarm system? o Yes [ No
8. Were the premises previously licenced? [0 Yes Q/No
9. Is the liquor licence application for an expansion of the existing operations? [] Yes [ lNo

(If yes, please provide details on a separate page)

10.  Whatis the nearest major intersection to the proposed location? H.&gkw 7 Eagt /Woad bine /

11.  What s the distance to the nearest residential area? ~ il oo

12. a) Your name (Please print) b) Contact Telephone No. ¢) The restaurant’s name
CTEWALT CH’W@ glel::: 2(;?: 245;4;‘- g’;ig Diamond BrnvQueT HaLL

FOR OFFICIAL USE ONLY

InspéCtedby By-law Enforcement ‘,:‘Daltre‘:'" S O Approved[:]
Comments: R I TS A e

Ve
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DIAMOND BANQUET HALL

DRAFT MENU
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E EWIZ S B Appertizers

EAIENEBRAEFT

Deep Fried Crab Claw Seutfed with Minced Shrimp

EESREAE e

Deep Fricd Crispy Golden Spring Roll

REREEFDE

Fresh Frine Salad with Prown

BRIRBHE

Shredded Jellv Fish iy Spicy Sauce

BRFEZE DR e

Deep Fricd Wonton

-~
ot
...................................................

Marinared Puck's Tongue

BRFRIERD

Marinared Duck’s Web wath Chilli Saace

BEHEIEE

Honey Garlic Spare Rib

REIENEBRBE

Crispy Deep Fried Jumbo Shrimp

.....

.....

A

= 2 ked
Each
4.50
1.50

8.00
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W0 B R A B e L 13.50

Assorted 8.8.Q3. Combination Pluter

OERASEERPE e 8.00

Roasred ack

12 BB ) SUUT 8.00

Chicken Marinated wirh Special Sova Sauce

B BT R EI B 8.00

Steamed Chicken (Scrved Cold?

T T 9 30

Shredded Jelly Fishowith Delicious Pig's Hock

OISR ST 8.00
B.B.Q Pork

o B B R 8.00

Sliced Beof Masinated wirh Special Sauce

U R R R 18.00

Cold Pigeon in Wine Sauce

B B FLAR 18.00

Pigcon m Soya Sauce
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bave pnigue gropertics thng
vl Grenag goud Bealth and
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wear 8o sk,

ZBE  Abalone

FERCR AR - HSALLEEE FAET
Oma, Yoshihama & Amidon Abalone Reserved
3
Rogular

B B B 36.00

Braised Whole Abalone in Creamn Sauce

B B B T e 36.00

Braised Sliced Abalone in Oyster Sauce

BB T e 28.00

Braised Shiced Abalone with Chicken

FEBEER UTTTTOTR 36.00

Braised Shiced Abalone with Sesame Sauew

B T e 28.00

Braised Sliced Ahaloae with Sea Cuannber

AT B B e, 32.00

Braised Sliced Abalone with Chinese Mushroom

B B 16.50

Braised Sea Cucumber with Shrimp Roc

e
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ﬂ %ﬁ J=§:2 “Shevlrk's Fin j
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A 1L 1%
Fach Rezgular

STUgREERSIS 15.00 45.00

Braised Shark’s Fin Soup with Shredded Chicken

BRIEsRE 16.00 48.00

Braised Shark's Fin Soup with Crab Meat

FEARIEEAE 16.00 48.00

Braised Shark’s Fin Saup with Conpov

RUIBTVEESE 16.00 48.00

Brased Shark’s Fin Soup with Ramboo Fungus

HIERFLEE F70 Each 28.00

Superior Shark’s Finoin Clear Soup

AUIBKBRIE F 1L Each 34.00

Braiscd Seperior Shark's Finin Brown Sauce

ORI L yEET

Double Baoiled Shark s Fin, Abalone, Sea Cucumber, Resqrvaed

Fish Maw, Conpoyv & Japanese Muashroom

KBEIRERE e TERT
Danble Boiled Shark's Fin Soup with Yuen Nam Ham Reserved
FUIBAPHE FEET
Double Boiled Shark's Fin. Sea Cucumber, Fish Maw, Reserved

Sca-Whelk, Japanese Mushroon & Conpoy

Hhe sonreer o stark fins are maink fron tir consta!
mera of South Chrnn Ser, Indine Orenn and
Nowdly Awpeiren, 1l tmahnfactnring

grncess e cumplicntod; afiey renmnvay

the flesh fivnr te fions, oy acr

conkrrt, cialerd dnen, prevesveted

Wkl sady, wond deicd under rhe

sty BT sluesn: fing can o feep

for weqrs i stured ¥ a dis qand

vad plivee. The sbark fins soep i

e tent populaieup in
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RAETEERE 5.00

Bean Curd & Conpov Thick Soup

R R 5.00

Seaivod & Bamboo Fungus Thick Sonp

AR AR R 6.00

Crab Meat & Fisli Maw Fhick Soup

TERBFBLL R 6.00

Shredded ek & Fish Maw Thick Soup

PRI i 3250

Minced Beot & Egg White Thick Soup

EHERE o 350

Diced Chicken & Sweet Corn Phick Soup

FEREB IR s 4.50

Hot & Sour Seafood Soup

B ELEFETE ST 3.50

Cral Meat, Mushroom & Egp's White Soup

SERERACE 350

Suprene Wonton Soup with Vegetable

13

Reuular

15.00

15 00

18.00

18.00

10.00

1¢.00

15.00

10.00

10.00
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[ BRI Seafood ]

B
Ragular

BERIBRFF™ F% Each 18.09

Baked Vimcouver Crab with Ginger & Green Onion

BCTIEIRAFER 5% Each 18&.00)

Baked Vancourer Crab witly Black Bean Sauce

B EERE BFTTY

Buked Lobster wirh Supreme Soup Scasonal Price
WRHTRRESR B¥ T
Baked Lobseer wirh Cream Sauce Seasonal Price

BB 12.00

Craly Meat with Egg White

BAIRE £.00
Pan Fried Crab Meat, BRQ Pork & Egp

g 16.00

Sauteed Fresh Scallops with Fermented Rive Sauce

BT N R S e 16.00)

Sauteed Fresh Scallops wich Vegerable

SCECELEEER T e, 12.50

Stir-Fried Fresh Squid

ERAVEIER 16.01)

Sauteed Tish Filler with Vegerahle

WEEELVEER 14.59

Saurecd Fish Filler in Sweer & Sour Sauce

s
|
!
z
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E AR Shrimp |
i)
Ragular

B AT R 13.50

Fresh Shrimyp with Green Bean Vermicelln in Sagay Sance

B B R IR 16.00

Sauteed Prawn with Vegerable

B R B T 16.00

Pan Fried Shrimp

BRI 13.50

Saureed Prawn in Sweer & Sour Sauce

R B R T 13.50

Saureed Shrimp with Bamboo Root

Sautceed Shrimp with Chilii in Szechun Srvle

E R ERR Vegetable J
i
Reqular

RN b 9,50

Buddha's Delight Vegetarian Combao

BN AR BT B 3.50

Stir Fried Seasonal Vegerable

AR INF I 12.50

Rraised Vegerable with Shredded Conpoy

B R ENE 12.50

Rraiseid Vegeable with Crab Meat

FTERFEIE TR 10.50

Assorted Vegerable wirh Green Bean Vermieelli in Hou Pot

BB A T 9,50

Braised Egga-Plint & Minced Pork with Sweer &
Spiey Sauce i Hor Pot
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B AETE AR R e, e 25.90
Barheane Peking Duck 12 Course)

8 e ode |
Half Whole

EHEINKEBE 12.00  23.30

Braised Dnck with Spicy Sance

FROEINKER 1350  26.90

Braised Duick with Mix-Vegerable

ELARINKTE 13.50  26.00

Braised huck wirth Fish Maw

NIZTENKER 1450  28.90

Brased Duck with Assorred Mear & Scatood

- - s R ST T 10,50 20.00

Steained Chicken with Vegetable in Supreme Soup

SESERAEIREE 10.50 2000

Decp Fried Crispy Golden Chicken
AEIERCEE 1250 25.00
Stewed Chicken with Chinese Wine and Vegetable

B

Recular

R A T 9.50

Santeed Shiced Duck with Ginger & Pincapple

BB 9.30

Braised Crispy Fried Chicken with Ginger & Green Onion

RERFIVBET 10.50

Stir Fried Diced Clhucken with Cashew Nt

POARRIERSR 10.50

Deep Fried Boneless Chicken with Lemon Sauce

R BT 9.50

Stir Iried Diced Chicken with Spicy Sauce

BRIEBEER 9.30

Sur Fried Chicken Filler with Mushroom

+ g
CERSFS: TR O 2.00

stir Tried Sticed Chicken wirh Celery
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T_: ‘LF[‘}:Iﬁ”Beef

sOCR AT e

ool Filler in Chinese Style

Ds BEBRALAAR e

Beet Fillet in Black Pepper Saace

Bo BEFER AR TRL Lo

Sheed Beef with Vegerable

Shiced Reet with Curry Saace

gy BRI AR

Sliced Beel with Black Bean Sauce

80 BLEBZREE

Sliced Beef with Warer Chestnur and Fried Dough

19
Rezular

.......... 10.50

.......... L &850

o0 BEEOETERIEL

Sweet & Sour Pork with Pincapple

Doy HREE F R

3aked Pork Chop with Spicy Salt

or TERRIBIEBE

Baked Park Chop with Lemon Sance

oy FHRIPEIAS

stir Fried Shredded Pork with Green Pepper

of FEZEIVEIRE o

Stir Yried Shredded Pork with Preserved Vegetable

134
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E @*wfﬁ | ?‘écp Fried Food

A

BERIFBAP e

Beep Fried Fish Filler wich Fresh Frait

REBLFEEIE

Deep Fried Bean Curd

PRERREIRER

Deep Pried Prawn

BRIFEEIE ... e

Deep Fried Squid

BREIFBIK

Deep Fried Fish Balls

BREHIFSRAT

Deep Fried Shrimp Balls with Sweer & Sour Sauce

BAIRERER

Pan Fried Vegetarian Roll

EEERERA

Deep Fried Chicken Fillee with Sliced Almond

FEEER

Dyeepr Iricd Vegerable

BEAPERER U

Deep Iried Fish Filler with Sour Sauce

e ]

B
Fegalar

950

... 8.50

... 8.50

v 50
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E ﬁ A ﬁﬁ Rice & Noodles

FEEBIIVBR

Golden Court Fried Rice with Scatood

FERETLBR o

Eried Rice with Sheimp in Cream Sauce & Chicken
in Tomao Sauce

BREPFABEIPBR o

Fried Rice with Minced Pork in Traditional Styvle

SRS FIBR

Fried Rice with Minced Beet

FEHIDPBR oo

Fried Rice witl Shrimp & B.B.Q. Pork in Yeung,-Chow Seyle

B BRI

Japanese Noodle in Soup with Scafood in Hot ot

H|ECNBEARTE R

Vericelli in Soup with Shredded Roasted Duck & Pickled Greens

WEEIRARISUR

Braised Vermicelli with Conpoy and Pine Mushroom

MBEETIRPEE

Braised E-Fu Noodle wirh Seafood

BIHET R

Fricd Vermicelli in Singapore Style

ARV AT e

Fried Rice Noodle with Shiced Beef in Sova Sauce

FRSRIPED

Fried Moodle with $hredded Pork

BEHIVED

Fried Noodle in Cantonese Style

FEIRILBR oo

ok Kin® Fried Rice with Assorted Mear & Shriop

Flegular

11
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k3l
Ezch

T e 3050

Fresh Scusonal Froir DPlarter

FERAE 3.50

BB e 3.50

Double Railed Fpg White wirh Milk

E BN BRSD Wines / Beverages List 3

SURERAEE 1.50

Coftee, Tea

RIOGELRWTES eeeeeran 2.50

feed Cotfee/ Ieed lea

B 3.50

Fresh Thices

AR 3.50

Binnestic Beer

ANCTRZB e 4.00

Iiporeed feer

L8 BZE 6oz 4.00

House Wine [ Red or White) 1780ce 20,00

F3 I e VS.O.P Cognac..................... (touzy 8.00

Braohy : " 2
rianby RO (1ury 15.00

e L



