Municipal Renseignements [~ formata 5 e TR

H 1~ Alcohol and Gaming Commission des alcools
' nfo rm atl on m u n I CI pa ux Commission of Ontario et des jeux de I'Ontario
90 Sheppard Avenue, East. 90, avenue Sheppard Est
Suite 200 Bureau 200 Ontario
Toronto ON M2N 0A4 Toronto ON M2N 0A4
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 permis 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
CENTURY PALACE CHINESE RESTAURANT (905)415-1988
Contact name/Nom de la personne a contacter Contact's tel. no./ N° de tél. de la personne a contacter
Eddy Cheung (905)881-7722

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)

398 Ferrier Street, Unit 168, Markham, Ontario L3R 2275

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

B indoor 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 l'intention
your municipality du (de la) secrétaire

municipal(e)

Municipal Clerk - Secrétaire municipal(e) :

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

Name of village, town, township or city where taxes are paid/Nom du village, de la ville ou du canton a qui les imp6ts 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 ou se trouve l'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 ou se trouve I'établissement?

D Wet (for spirits, beer, wine)/Oui (spiritueux, biere, vin) D Damp (for beer and wine only)/Oui (biére et vin seulement) D 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 a la demande de la part de membres du

in a separate submission 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 a

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 office/Adresse du bureau municipal Date

101 Town Centre Blvd., Markham, Ontario L3R 9W3

2085 B (06/05)



Moot c[ ,

Town of Markham
Clerk Department

LIQUOR LICENCE QUESTIONNAIRE

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

1. What type of restaurant is proposed? :
(0 Family [ Roadhouse (] Sports Bar K] Fine Dining () Take Out [) Café

2. a) What type of Food will be served:
Varied menu (] Specialty [] Snmacks ]

b) (X) Menu attached (Please note, a copy of the menu is required with all applications)

3. What entertainment or amusements will be provided?
(O Karioke (] Live entertainment O Casino [ Off-track betting [] Arcade 0
4. The maximum seating capacity will be _ 960 persons.
5. Has a building permit been applied for or obtained in connection with these premises?
(] Yes Permit No.
[® No Provide 2 copies of the floor plan showing the dimensioned floor layout, floor areas to be
licenced, seating : rrangements. Washrooms(show fixtures) and exits. See attached
6. Does the building on the premises have a fire alarm system? ] Yes [] No
7. Were the premises previously licenced? k] Yes [] No
8. Is the liquor licence app lication for an expansion of the existing operations? [ Yes No
(If yes, please provide details on a separate page)
9. What is the nearest major intersection to the proposed location? _ Highway 7 /Warden
10.  What is the distance to the nearest residential area? 1 km.
11.  a) Your name (Please piint) b) Contact Telephone No. ¢) The restaurant’s name
Celpgy: (647)889-2383. Century Palace
Johnny Wong . Res: Chinese Restaurant
FOR QFFICTAL USEONLY. &7 =
Ir ¥ By:law Enforcemen .
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Ul 3%t 4 & & SPRING ROLL (TWO) ... . . ..

02, T (. kg # 4+ DEEPFRIED

STUFFED CR’AB CLAW {ONE)

03 2 # '/ t# FRESH LOBBTER SALAD (ORDER IN ADVANC E)

O4d. 3= Wi ) ¥ PRAWN SAL

AD (ORDER IN ADVANCE]

51

REG
OS5 3L sk # % SUCKUNG FIG AND ROASTED MEAT PLATE, o 13.00
06 4k, s/ 5L THBARBECUED SUCKLING PIG. ... .. . . i200
07 1% % # #ROASTED MEAT COMBINATION .. 11.00
08 Wz & & wBROASTED DUCK.. ... ... 795
09 4 F b MSOYACWIGKEN.... ... .. ... 7.95
10. % 4 R LBARBECUED PORK......... e e 7.98
1% 4 Bl AMARINATED CHICKEN FEET.. e L 698
124 47 & SHJELLY FISH|WITH PORK HOCK . . 9.80

V3 0k ARG W M AT JELLY FISH

W/ PRESERVED E(:vG AND GINGER . 798

V4. 2 by &y (4 43 BRAISED SHARK'S FIN SOUP W/ CRABMEAT. o

1S s M Ffe 42 M BRAISED S

ARK'S FIN W/ CHICKEN 30QUP

Vo &% 40 4 W SHARK'S FIlN AND SUPREME CLEAR SOUP.
17 t0 30 9 4 ) BRAISED SHARK'S FIN SOUP. .

18. &r 1 46 S8 BRAISED SU

1O b A4 {6 . 3 PANFRIED $

20, % S B 9k B HOT AND
21. @A 4T K B % £ SEAFOOL
22. ¢ MF v % % SHREDDI
23. % iy A4 & MINCED,
243 m P

W R

26 ¥ W ®

27. 5 5 W W SUCED C
28 WA M0 N BRAISED
20 IR A At g0 BRAISED

30. 8 ¢ /% % Bf A IR BRAISED

PREME SHARK'S HN SOUP

SOUR SOUP W/ SEAFOOD

p THICK SOUP W/ CONPOY AND BAMBOO FUNGUS
DUCK W/ FISH MAW THICK SOUP

EEF THICK SOUP

M
X SWEET CORN SOUP W/ CRAB MEAT

¥ & SWEET CORN SOUP W/ DICED CHICKEN
L #% SHRIMP WONTON SOUP

]

ICKEN W/ MUSHROQOM CLEAR SOUFP

SLICED ABALONE W/ BICHE-DE- MER AND GREEN
SLICED ABALONE W/ GREEN
WHOLE ABALONE

HARK'S FIN W/ BEAN SPEOUT AND EGG ..........

3.00

3.50
L Seasonal Price
18 00
£E
HALF WHOLE
70 o0 K00
H 00 22.00
¢.00 18.00
teeding 5
PER REG.
PERSON
13.50 55.00
1350 6500
- 90.00
2000 7500
20.00 <90.00
- 18.00
[ &1
PER REG.
PERSON
3.286 8,95
3.25 11.00
- 11.00
3,25 9.50
3.25 9 .50
3.25 .50
3.25 9 .50
- 9.50
B4 44
PER REG
PERSON
- 48.00
-- 45,00
16.00 --




{Ef’fu M _CHICKEN }

7 ‘m —%
REG  HALF WHOLE
31. 88 & + 3 M DEEPFRIED CRISPY CHICKEN L ; - 10.50 20.00
32 4% H o+ 5 #t STEAMED CHICKENW/ GREEN. .. ... ... ... . . . 11 o0 2100
33, g 4~ 3 ) R BARBECUED CHIJKEN A LA CENTURY. ... . . .. 1100 2% 00
34 &y $L F P M BARBECHED CHICKEN W/ BEANCURD SAUCE - 11.00 2100
38 & % X H ki STEAMED BONFE LESS CHICKEN W/ HAM AND GREEN 1500 30.00
36. 8 45 5 K A PANFRIED CHICKEN W/ SOYA BEAN AND GARLIC ..., ... .. %.50
37 & #F AL 3 At FRIED BONELESS THICKEN W/ LEMON SAUCE. . ... ... ... 1100 2100
8. g A ¥ K T SAUTEED DICED GHICKEN W/ CASHEW NUTS G o5
39 4 4 kb R T SAUTEED DKCED CMICKEN W/ WALL NUTS. ‘ R
40 vg o Ak 1k DEEP FRIED CHICKEN BALLS IN SWEET AND SOUR SAUCE . .. 9.96
v, 52, 44 DUCK.PIGEOI’:{E
T 3
HALE  WHCILE
41, 3t % KB & e BARBECUED PEKING DUCK. ... B 27 .00
42. A0 $\ ke ek BRAISED DUCK W/ASSORTED .. ... . 27 00
a3 3% i & sk vk CRISPY DUCK W/ TARG . 25 00
44, @ ¥ N ket BRAISED DUCK W/ JO-HON VEGETABLES . 2500
45 g pr P 5L 48 ROASTED PIGEON . Wi 1500
46, 5k h ¥ 5L 48 PIGEON IN SOYA SAUCE.. FE 1500
47. ¥ B 7, &4 5 PANFRIED MINCED) PIGEON SERVED W/ LETTUCE. e 1600
B % searoop T g%;
48 ;b i BR s FK SAUTEED CRYSTAL PRAWNS. . 1500
49 1% 4 nf 45 3k SAUTEED PRAWNS W/ GREEN 12 00
50 < 31| af 4 3% DEEP FRIED PRAWNS W/ SWEET AND SOLR SAU( E. 13 00
ST, by S ML 4= SAUTEED SHRIMPS. [ 1300
52. w3 n # ¥L {= SAUTEED SHRIMPS SPECHUAN STYLE. o 1300
53 fk R 8 & 1= SAUTEED SHRIMPS W/ CASHEW NUTS .. ............. ... 13 00
54 % M 0L {= SHRIMPS W/ SCRAMBLED EGGS... ... . TR 10 50
S5. % 4% A Kk ML FRIED SHRIMPS IN SHELL W/ HOUSE SAUCE.. ... . ... . 11.00
54 Hz B by o ML FRIED SHRIMPS IN SHELL W/ SPICY SALT............ ... 10 50
87 i @ = # SAUTEED SEAFOOD|COMBINAION. ) 14,50
56 ﬂ-% ¥ = SAUTEED SEAFOOD [COMBINATION W/ VEGETARLES 1300
59 M B & # FRIED CUTILE FISH W/ SPICY SALT.. .. 10.80
60 8 & (¢ 4%} SAUTEED SQUID W/ VEGETABLES. .. . ... 10.50
o1, ¥ o & 1 g DEEP FRIED FISH FILLET W/ SWEET CORN ... 10.50
62 & ¥ 4 Mg DEEP FRIED FISH FILLET W/ SWEET & SOUR SAUCE 10 50




66 KL ML oaY 4

67 4 A A 4 1 PAN FRIED SUCED BEEF W/ MUSHROOM&BAMBOOS!'IOOT
68 ¥ 4m 4% M Mk FRIED SRARE RIBS CAPITAL STYLE o
69 i W B & BPARZ-RIBS W/ SPICY SALT..........oooveo

70. 3 # v& & M) SWEET AND SOUR PORK W/ PINEARPLE.......

7V &% R & M 4% SETAMED MINCED PORK W/ SALTED FISH

72 W g; % ,)»_ ;~ BRAISED LQ
73.
74. 8 ) 4\ 04 3 SAUTEED SHo
75.

76 B M A5 PANFRIED MIXED VEGETABLES....... oo, iy

77. H M € 3 /& DEEP FRIED|MASHED BEAN CURD W/ VEGETABLES

78 % & 4 % BRAISED BEAN CURD W/ MINGED PORK..............

79. 45 # ¥ G 4§ EDDP FRIED BEAN CURD........cvvereeeeeeon ;

80. 3t 3 A ¥ A2 BRAISED VEGETABLES W/ BLACK MUSHROOMS..,...‘.

W&E

Bl & £ 4 # CANTONESE FRIEDEGG NOODLES................¢

B2 & 1 4% % FRIED EGG NCJODLES W/ BEEF g

83 145 At 2¥ M FRIED EGG NODDLES W/ SHREDDED PORK

B4 & At ry 4 FRIED EGG NODDLES W/ SEAFOOD )

BS F S 7 M BRAISED E-FUNOODLES. ... oo oo

86. 2 M ¥ R FRIED RICE VERMICELLI SINGAPORZ STYLE.... .. \\ooooooon, e e eas

87. F #¥ # 7T FRIED RICE NODDLES W/ BEEF AND SOVA SAUCE. ... ... . b

88 4 M ¥ 45 FRIED RICE W/ SHRIMP AND PORK.... . ...

89. % & % 44 FRIED RICE W/ SHRIMP AND CHICKEN IN TWIN SAUCE. . ,

90. M 4z X 45 FRIED RICE W/ DICBD CHICKEN. ..., ..oooos oo eeeesoe oo
h 1 3 4 FRIED RICE W/ CONPOY Ayo CHICKEN. ...,

6. 3% ¥ & & & SACO CREAM W/ TARO......... T A 2.50 8.00




