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)¢ T )k % % Annual Dinner Celebration Sets

RM 1,888 nett RM 2,388 nett
pertableof 10pax/ & F # + {u pertableof 10pax/ 8 & # + fu
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salmon & crispy fish skin traditional yee sang king prawns traditional yee sang
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braised s/fin with crab meat & fish's lip double-boiled coral s/fin soup with conch & dried velvet mushroom
(individual serving)
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charcoal grilled iberico pork ribs
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roast duck with chestnut & lotus seed
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steamed deep-sea garoupa with chef's special sauce steamed live garoupa with handmade fish cake
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braised abalone with prawn medallions & vegetables braised whole 5-head abalone with beancurd & ‘fatt choy’
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eight treasures glutinous rice steamed rice with waxed meat
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chilled aloe-vera & dried longan double-boiled peach resin with six treasures
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deep-fried ‘nian gao peanut mochi & sesame ball

® ‘B 1A+, F 0430 Mot applicable with vouchers & further discount @ 0] [ ED B0k = 2 38 Oriental Ringgit (OR) Mot applicable to earn Oriental Cuisine Club’s Oriental Ringgit {OR)
o |} FEEHERE S HATE 2 FR # T B Dishes may be substituted subject to availability of ingredients
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