
Menu Idea: 

Luv-a-Duck’s Duck Sui Mai from our delicious finger 
food range is an ideal choice for entree dishes or finger 
food.

✔✔ Ideal for restaurants, cafés, bistros and caterers

✔✔ Highly versatile with serving options

✔✔ Ready to steam or deep fry.

Menu Idea: Peking Duck Soup with Duck Sui Mai

Sui Mai



Luv-a-Duck Orders

T 1300 64 9000 	 E sales@luvaduck.com 
228 Ingles Street, Port Melbourne Vic 3207 luvaduck.com

Wholesaler/Distributor Details:

We are Proudly:

Product Name Product Code Portions / 
Pack Avg

Avg Pack 
Weight

UOM Units/
Ctn

Duck Sui Mai (Petite Dim Sim) 1kg Frozen 2801Z 50 approx 1 kg pk 20
 
* Please contact us for a detailed product/price list suitable to your state.

Luv-a-Duck’s Duck Sui Mai from 
our delicious finger food range 
is an ideal choice for entrée 
dishes or finger food.

FEATURES AND BENEFITS

✔✔ So easy to heat and serve

✔✔ Great for dinner parties and functions

✔✔ Ideal for restaurants, cafés, bistros and caterers

MENU SUGGESTIONS

✔✔ Deep fry until crispy golden brown

✔✔ Add to Duck soup with peking duck legs and 

traditional Asian vegetables. Allow to simmer 

for 5-10 minutes before serving

✔✔ Ideal with Asian dipping sauces such as soy, 

chilli or plum sauce

✔✔ Serve with other Luv-a-Duck finger foods such 

as our Peking Duck Pies or Duck Nibbles

PRODUCT DESCRIPTION & FURTHER INFORMATION

Duck Sui Mai, petite duck dim-sims

Ingredients: 
Duck, vegetables, wheat starch, breadcrumbs, sugar, salt, onion 
powder, flavour enhancer (635), spices, water added.

Allergens: Gluten

Storage:

Frozen : Keep frozen at or below -18°C 
Shelf Life: 24 months from packed date

Cooking Instructions:

Steam: Steam from frozen in a steamer or a combi oven for 10 
minutes.

Deep Fry: Slightly defrost before deep frying at 180°C until golden 
brown.

Microwave: From frozen. Place in a single layer on a microwave dish, 
cover with cling film and cook for 3 to 5 minutes (per 20 pieces)

Oven: Cook from frozen. Place on oven tray, spray with a little oil and 
cook at 200°C for 15-20 minutes.

Pan Fry: Defrost, then cook in a lightly oiled frypan till golden

Soups: Add to soup and allow to simmer for 5-10 minutes before 
serving

Sui Mai
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