
Menu
Customisation
is available!

4th Floor Annexe, Bangsar Shopping Centre, KL
Tel: +603 2083 0288

Cocktail Menu Options:

RM40 per pax 

4

Select 4 fingerfood
& mocktail

RM60 per pax

8

Includes below 8 fingerfood
& mocktail

hainanese chicken rice sushi

nasi lemak sushi

mango sticky rice sushi

golden wanton with wasabi mayo

prawn with tom yam mayo

yam puff

lychee squid ball

crispy vegetarian spring roll

more info
ruyilyn

012 811 8812
orientalrestaurants.com.my

Menus & complimentary items stated above are applicable for a minimum
booking of 20 tables and above
Valid for event dates from 1 January till 31 December 2025
Terms of payment: Cash / Credit Card (Visa / Master) only
Deposits are strictly non-refundable and non-transferrable
Not applicable to earn Oriental Cuisine Club’s Oriental Ringgit (OR)
and with vouchers / e-vouchers
The management reserves the right to change the menu prices  / dishes
due to unforeseen circumstances

5

50%

LED  / 

Grand wedding march in with fireworks 
Decorative wedding cake
Sparkling juice & champagne pyramid
Bridal table decoration 
Special food presentation
Emcee service
5 invitation cards per table
Wedding favours for guests
Soft drinks & chinese tea
50% off food tasting (for 10 pax)
Waiver of corkage for liquor and wine
Special rates for beer barrels, wine and liquors
LED screen & Standard PA system

COMPLIMENTARY WITH EVENT PACKAGES

20

 1 January 31 December 2025

 /  (Visa / Master)

 / Oriental Ringgit (OR)

• prices subject to 6% SST & 10% service charge.
• pictures shown are for illustration purposes only. 



forever love combination

crispy prawn ball with cheese

stuffed crab cake with spinach 

teriyaki minced scallop cake

sea clam & lily bulb in oyster sauce

double-boiled chicken soup 
with fresh �sh maw, black garlic

& mushroom (individual serving)

steamed golden snapper
with chef’s special sauce

poached live tiger prawn in basket

braised whole abalone
with assorted mushroom & vegetables

ruyi’s village chicken rice

chilled sea coconut with lily bulb & lotus seed

japanese mochi & double layered milk curd

forever love

romance in bloom platter

seafood chives cake

deep-fried stuffed crab claw

stir-fried ‘kwai fa chi’

teriyaki squid ball

double-boiled whole abalone soup 
with conch & mushroom (individual serving)

steamed garoupa taishan style

roast chicken with almonds & minced garlic

braised dried seafood in whole lotus root

egg noodle with king prawn,
spring onion & ginger

double-boiled green apple with snow fungus

green tea mochi & pumpkin pancake

romance in bloom

love & happiness combination

lobster with wasabi salad

stuffed morel mushroom

yam puff

whole 5-head abalone
monk jump over the wall (individual serving)

steamed ocean garoupa & luffa melon
with prawn ball 

roast london duck with garden greens

braised dried scallop
with chinese cabbage & garlic

ruyi’s signature seafood
fried two varieties rice

chilled mango cream with sago

thousand layered cake & sesame ball 

one love, one heart, one destiny

lifetime of love combination

lychee prawn ball

crispy stuffed appetizer 

japanese icy vegetable

claypot thai style golden soup
(individual serving)

steamed ‘soon hock’
with chef’s special preserved radish

deluxe peking duck platter

pan-fried stuffed scallop
with homemade dried oyster beancurd

steamed fresh water prawn
with glutinous rice

bird’s nest lemongrass infusion
with basil seeds & mixed fruits

sesame ball
& water chestnut osmanthus jelly

fate ties a blissful union

rm1,788nett
/ per table of 10 pax

rm2,088nett
/ per table of 10 pax

rm2,488nett
/ per table of 10 pax

rm2,888nett
/ per table of 10 pax
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Menu
Customisation
is available!

4th Floor Annexe, Bangsar Shopping Centre, KL
Tel: +603 2083 0288

Cocktail Menu Options:

RM40 per pax 

4

Select 4 fingerfood
& mocktail

RM60 per pax

8

Includes below 8 fingerfood
& mocktail

hainanese chicken rice sushi

nasi lemak sushi

mango sticky rice sushi

golden wanton with wasabi mayo

prawn with tom yam mayo

yam puff

lychee squid ball

crispy vegetarian spring roll

more info
ruyilyn

012 811 8812
orientalrestaurants.com.my

Menus & complimentary items stated above are applicable for a minimum
booking of 20 tables and above
Valid for event dates from 1 January till 31 December 2025
Terms of payment: Cash / Credit Card (Visa / Master) only
Deposits are strictly non-refundable and non-transferrable
Not applicable to earn Oriental Cuisine Club’s Oriental Ringgit (OR)
and with vouchers / e-vouchers
The management reserves the right to change the menu prices  / dishes
due to unforeseen circumstances

5

50%

LED  / 

Grand wedding march in with fireworks 
Decorative wedding cake
Sparkling juice & champagne pyramid
Bridal table decoration 
Special food presentation
Emcee service
5 invitation cards per table
Wedding favours for guests
Soft drinks & chinese tea
50% off food tasting (for 10 pax)
Waiver of corkage for liquor and wine
Special rates for beer barrels, wine and liquors
LED screen & Standard PA system

COMPLIMENTARY WITH EVENT PACKAGES

20

 1 January  31 December 2025

 /  (Visa / Master)

 / Oriental Ringgit (OR)

• prices subject to 6% SST & 10% service charge.
• pictures shown are for illustration purposes only. 
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进场仪式伴烟火

结婚装饰蛋糕

果汁香槟和香槟塔

主家席设计

出菜仪式

司仪服务

每席5张请帖

贵宾精美小礼品

汽水和中国茶

50%折扣试菜 (十位用)

免色酒与红酒开瓶费

啤酒、红酒和色酒特价优惠

LED 荧幕 / 标准音响设备

Grand wedding march in with fireworks 
Decorative wedding cake
Sparkling juice & champagne pyramid
Bridal table decoration 
Special food presentation
Emcee service
5 invitation cards per table
Wedding favours for guests
Soft drinks & chinese tea
50% off food tasting (for 10 pax)
Waiver of corkage for liquor and wine
Special rates for beer barrels, wine and liquors
LED screen & Standard PA system

COMPLIMENTARY WITH EVENT PACKAGES

宴会配套附送

以上所有菜单和附送只限于20席起

付款方式:只限现款 / 信用卡 (Visa / Master)

订金恕不退回和转让

不接受任何礼劵 / 电子礼劵和港城会员Oriental Ringgit (OR)

本集团保留根据食材供应情况对菜单进行调整的权利,
恕不另行通知
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