


SL50TNE

forever love

ERGEIEH

forever love combination
FERRETN AL

crispy prawn ball with cheese
S EE

stuffed crab cake with spinach
e 2]

teriyaki minced scallop cake

FRBEARHN

sea clam & lily bulb in oyster sauce

BHRS SFEEBM7 (BAS)
double-boiled chicken soup
with fresh fish maw, black garlic
& mushroom (individual serving)

MHEEXEHE
steamed golden snapper
with chef’s special sauce

FEAF AL ELR

poached live tiger prawn in basket

B RZ LR
braised whole abalone
with assorted mushroom & vegetables

IKEBEHGHFREEIR

ruyi’s village chicken rice

ETFEAERM

chilled sea coconut with lily bulb & lotus seed

H AR 4E B R

japanese mochi & double layered milk curd

rm1,788..

f£+LF / per table of 10 pax



HEr HEicRK

romance in bloom

EERGN=EH
romance in bloom platter
B EEESE Y
seafood chives cake
N
deep-fried stuffed crab claw
R 15
stirfried ‘kwai fa chi’
HRAEZ=& R
teriyaki squid ball

JRHrb0 RS aE N7 (BAS)
double-boiled whole abalone soup
with conch & mushroom (individual serving)

BLELER
steamed garoupa taishan style

BEEMREE

roast chicken with almonds & minced garlic

TEIRERE AR
braised dried seafood in whole lotus root

Z R ARG E
egg noodle with king prawn,
spring onion & ginger

THNEER

double-boiled green apple with snow fungus

SRR IR Z R I

green tea mochi & pumpkin pancake

rm2,088..

LA / per table of 10 pax



AREIGG RIS

one love, one heart, one destiny

FafFik =/ \ik
love & happiness combination
TR ERER
lobster with wasabi salad

BIEERFME

stuffed morel mushroom
ZEMHE TG
yam puff
[RR5L b0 & FHEkiE (EA®)
whole 5-head abalone
monk jump over the wall (individual serving)

YEERIBAZBEHE FTEN A
steamed ocean garoupa & luffa melon
with prawn ball

RIS TG A XK B

roast london duck with garden greens

T AEEER
braised dried scallop
with chinese cabbage & garlic

MEBHEBIR
ruyi’s signature seafood
fried two varieties rice

M H =

chilled mango cream with sago

TEDREHZHRE

thousand layered cake & sesame balll

rm2,488..

E+{LF / per table of 10 pax



el —Bar

fate ties a blissful union

BFEFE=FH
lifetime of love combination

FHIER AL
lychee prawn ball
BRERR
crispy stuffed appetizer
XU H AR 7k 3

japanese icy vegetable

RARFG (BAS)
claypot thai style golden soup

(individual serving)

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

L =R
deluxe peking duck platter

BRI TH LM &
pan-fried stuffed scallop
with homemade dried oyster beancurd

EFEEELR
steamed fresh water prawn
with glutinous rice

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

ZRE N DB
sesame ball
& water chestnut osmanthus jelly

rm2,888..

LA / per table of 10 pax



XSRS EBIRIN :
Cocktail Menu Options:

RM40%.. () RM60E:.
EEUAT4NE BT8RN E
MTTEEBRE MITBEGRER
Select 4 fingerfood Includes below 8 fingerfood

& mocktail & mocktail

® FRSIRAEFE]

hainanese chicken rice sushi

o 3R R 5 7]

nasi lemak sushi

o T RIBHIRH T

mango sticky rice sushi

e HXFTR=H

golden wanton with wasabi mayo

o BABIREIT \

prawn with tom yam mayo

</\T ~
o M 75 A
yam puff N “J
o HiLH S AT N
lychee squid ball — AN

o TEE

crispy vegetarian spring roll

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



CES 7S

® BRI IR N

®© LEIRRIRERE

© Rt EENEEE

® ERFRIT

® MK

® AARSS

© BRESKIEM

© =EFEE/NMLGA

®© JRIKFNHREZ

© 50%r IR (HHrA)
® REBSOETRE

® MR, EMEEIFNME
© LED %% / toEE I &

© LA_EFR B SR FfTE R BRTF20FE &2

@ ftxa: RIEIFL / 5B F (Visa / Master)

@ T & AT IREFI4%1E

© TESZEMALFT / B FHLIFF#EP S 5 Oriental Ringgit (OR)

© RERAREIRERM B IERX SR HITEERINF,
MABITEM

COMPLIMENTARY WITH EVENT PACKAGES

© 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

® Menus & complimentary items stated above are applicable for a minimum
booking of 20 tables and above

® 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

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

Whatsaz (£) 012 811 8812
orientalrestaurants.com.my ﬁ ruyi|yn

more info








