ORIENTAL
GROUP

more info

7§~ % (E= 75‘ 2 55: Chinese New Year Gourmet Celebration Sets

RM 1,688

pertabla of 10 pax / F & & + &

FEFHE (LB aREREST D)

halibut & crispy fish skin traditional yee sang

SR E (hEE 2

braised crab meat & crab roe golden soup

mMENEHF (RLCHEEHELER)

scallion oil ‘qing yun’ village chicken & stewed beancurd

FERAR GFREBLZI)

steamed ocean garoupa with fresh prawn

H4F B F (B (i N = S fE R pEse)
braised fresh fish maw with dried scallop,
minced meat & chinese cabbage

F R F U (& FKH B TR

steamed eight treasure glutinous rice

B (g E5)

chilled aloe-vera & dried longan

HeRRE FEERRBEERRD

japanese mango mochi & lotus paste chinese pancake

RM 1,988

per tabia of 10 pax / #F & & + &

BEFE (R A LT

whole abalone traditional yee sang

HFEXER (BERGLGE (A
double-hoiled chicken & velvet mushroom golden soup
(individual serving)

ZRna R (ERER)

steamed pomfret with superior soy sauce

WEEHF RTFHETM)

roast london duck with chestnut & arrow root

R AR SR (B RE R K BAAT)

fried king prawn with rice cake

HFH2FE LABER=FR)

steamed rice with waxed meat

it 8 LB VKRB T TER)

snow swallow with ginseng

HeERE @DEFRE—DR)

glutinous rice dumpling & steamed pumpkin bun

RM 2,588

per table of 10 pax / F & &£ + &

NEEF B (R BERE 4

soft shell crab traditional yee sang

wBEERF (BARTE (BA9

claypot thai style golden soup (individual serving)

65 pREEAR (RIBIRIT KL 3 keff)

shunde braised whole 3-head abalone

BRI GREEIT HeF R
charcoal grilled iberico pork ribs
served with chilled citrus juice

BHFANE (BREXRRELEE)

steamed deep-sea garoupa with pickled mustard greens

REFRF GERATRER

egg noodles with king prawn, ginger & spring onion

it 8 B OKRA S TIEH)

snow swallow with ginseng

BHEER CREFE

deep-fried ‘nian gao’ with yam & sweet potato

K I V8 F-
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* RM 1,688 & RM 1,988 %64 H [ 2 % A+
*RM 1,688 & RM 1,988 set menus are for hall dine-in only *

o 4 E L2 @ Not applicable with vouchers & further discount

o T[S REE T e Notapplicable for Oriental Cuisine Club eaming of point

o FEAEASE e SST 5 10% B%E 2 @ Prices subject o 6% SST & 10% Service Charge
© F0E A RE SRS AR OO T R @ Dishes may be substituted subject 1o availability of ingredients,

Level 1 Podium, PJ 33, Seksyen 13, PJ. Tel: 03-7956 9288

o orientalgroupmy



RM 2,988

per table of 10 pax/ 8 1% & + &

BT E RakasiE)

halibut & anchovies traditional yee sang

TR E R (RHRT U AE5) (gAS)
double-boiled yunnan ham & dried scallop superior soup
(individual serving)

FER B (R BN S)

supreme dragon boat sea cucumber

SR ER (BRELEFEERS)
steamed supreme chicken
with fresh ‘huai shan” & wolfberries

BROINE (B AR L LF R H)

steamed wild ‘soon hock” huizhou style

ST I [ (32 28 SR MR e £ )

ee-fu noodles with sea prawn, ginger & spring onion

i E R N E k)

double-boiled six treasures with peach resin

FHENEE MASREERHTRENEDR)

water chestnut osmanthus jelly
& ‘dang ying’ red bean pumpkin ball with banana

ORIENTAL
GROUP

%

RM 3,888

pertable of 10 pax / [ & + fi

REFTHE (RTHRTBESHE)

pacific clam & soft shell crab traditional yee sang

TSI (R B BT R (e
double-boiled fish maw in superior shark’s bone soup
(individual serving)

e AR E (FOR 2 LeAE B A7EE)

braised whole 2-head abalone with japanese mushroom

EWAR] GRS T HB 5T
charcoal grilled iberico pork ribs
served with chilled citrus juice

ERmAS (FHEERERE)

steamed ‘nian yu” with minced ginger

BN R (EEE T ER LR AR
charcoal flamed claypot rice
with waxed meat & hong kong goose liver sausage

BRRGF (RAFFRER)

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

REREE CRIFFER)

deep-fried ‘nian gao’ with yam & sweet potato

more info

~ Chinese New Year Gourmet Celebration Sets

RM 4,988

pertable of 10 pax / ¥ f§ Gt + i

A ERB ] AT B )

lobster vegetables yee sang

REE A (F A s (EAS)
double-boiled supreme soup with yunnan ham
(individual serving)

FFEEFERE T T N R A EY)

braised fish’s lip with dried scallop

I IEHE (FRSE4H)
bbq suckling pig with butterfly buns

#EREAER (BT HERRIE )
steamed deep-sea garoupa
with fresh beancurd skin & black fungus

R EHE (BRI (=D

salt & pepper piglet's meat (2" course)

ST (EREARAAT)

steamed glutinous rice with fresh water prawn & ginger

BRRHTF (RAEFRRE)

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

RERmE JELE b)

peanut lava carrot

KV I, vl
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o TESEALEITR o Notapplicable with vouchers & further discount
o A AT ET A 2s B EE LT @ Notapplicable for Oriental Cuisine Club earning of point

o FRARE S I 6% SST B 10% % % e Prices subject w 6% SST & 10% Service Charge
o EEAESFEEEHNERE T ER o Dishes may be substituted subject to availability of ingredients

Level 1 Podium, PJ 33, Seksyen 13, PI. Tel: 03-7956 9288

o orientalgroupmy
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more info

A -"ﬁ £ £ % ?’E‘ Chinese New Year Celebration Set

RM 1,288
per table of 6 pax / £ 75 {iL F

BEFEE
GCASRER G Y R

halibut & soft shell crab traditional yee sang

BABHE
ERAZRF S EAF)

claypot thai style golden soup (individual serving)

HEaKEE
(G B R JBORL 3 k%)

shunde braised whole 3-head abalone

ZRma R
(FHEERAWERE)

steamed ‘nian yu’ with minced ginger

Wiz RERESR
(R AT a7 i)

ee-fu noodles with sea prawn, ginger & spring onion

HERERX
(RERH)

lemongrass jelly

Kk 3, V)

ORIENTAL PAVILION

FEBEZH Forhall dine-in only

o FHESEEFALF T @ Notapplicable with vouchers & further discount

o O[S REF 0 e Notapplicable for Orienial Cuisine Club earning of poing

o FESEE S0 6% SST & 10% i % 22 e Prices subject to 6% SST & 109 Service Charge

o THOEE SRR EE NI H#T H5 e Dishes may be substituied subject tw availability of ingredients.

Level 1 Podium, PJ 33, Seksyen 13, PJ. Tel: 03-7956 9288

@ www.orientalrestaurants.com.my o orientalgroupmy
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more info

7 AN A % ﬁ‘ Chinese New Year Individual Menu

RM 198
per person/f i

B[54 6
(Rl 7% In £ K B8 )
canadian scallop
in preserved vegetable soup

HEFRERE

(B E S 1)
double-boiled golden soup
with chicken & velvet mushroom

BT HF
(LBEEF)

deep-fried spare rib with red wine sauce

Bl 6 R
(R 4 kM MBERE)
braised whole 4-head abalone
with beancurd

FHERE
(LB EdF e )

ee-fu noodles
& sea prawn in superior soup

MENERX
(FER)

lemongrass jelly

RM 268

per person/# il

MIEHEA
(‘42 SR8 & %)
bbq ‘char siew” with foie gras sauce
in money bag

ER=FR
(TR AW

claypot thai style golden soup

Bt KEE
(B FBHR T BB 3 k8 )

shunde braised whole 3-head abalone

e S
(FRfE i RTER)

deep-fried yellow corvina

A B R
(FREH £ 2K BAT)
steamed king prawn

with glass noodles & garlic

BERGF
(RO EFHEIR)

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

RM 368

per person/{§ fil

SRWEE
(=EXmFoh

three scallop treasures

TFEEER
(L 5 k80 & P BEHE)
whole 5-head abalone
monk jump over the wall

HEHRER
(EMRAER R KAL)

steamed whole fresh water prawn

FHREH
(EBEF AT DAER)

grilled lamb cutlet with garden greens

WizFi@R
(E®R=51K)

fried rice with waxed meat

At 8 SUE W
(KRASEIEMR)

snow swallow with ginseng

RM 488

per person/ & {if

HMEEER
(AEY R T4 HEKRK)

pan-fried scallop with salad
& japanese icy vegetable

B [l 48
(iH A HE)

double-boiled supreme soup

Mt W E
(BB AR JFORL 2 35861 £ 75 22 7F)

shunde braised whole 2-head abalone
with broccoli

QA4
(¥ K BAAEF)

salt & pepper king prawn

= kAR
(Lik MR IME R T T)
canadian scallop
with shanghai rice noodles & pickled chili

HEEAHF
(&)

chilled mango cream with sago

K 34, V8

ORIENTAL PAVILION

@ www.orientalrestaurants.com.my

B F {7 Minimum 2 Persons

o T2 (T HMATIN @ Notapplicable with vouchers & Further discount

o O S B ST e Notapplicable for Oriental Cuisine Club earming of point

o FERGEA S0 E% SST H 10% 8 %2 e Prices subject to 6% 38T & 10% Service Charge

o EHEESEE O R E T FE e Dishes may be substitwed subject w availability of ingredients,

Level 1 Podium, PJ 33, Seksyen 13, PJ. Tel: 03-7956 9288

o orientalgroupmy
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RM 2,188

per table of 10 pax / & Ji& it | 1

¥ s ag i

SIGNATURE GOLDEN ABALONE SEAFOOD TREASURES CASSEROLE SET

MEFHE CExatkgasis)

salmon traditional yee sang

TR R LR (F IURLX ) ()

double-boiled chicken soup with dried scallop & conch (individuaal serving)

ERFRE (S a IR SE)
Bokl: ffifh, HAT I, 2. (R, Mg, gmek, mm. #E5. BN,
URER. HBE. Befg. X%, SR, #A. Bk, £A
royal ancient recipe seafood treasures
ingredient: abalone, japanese dried scallop, sea cucumber,
fish maw, dace fish ball, cuttlefish, goose web, roast pork, prawn,
kampung chicken, roast duck, mushroom, gluten, ‘tienjun’ cabbage, yam & spring onion

SERMESR ERARLER)

steamed red snapper with clams

HHEFHE JLRER=5R)

steamed rice with waxed meat

HERWE SEIFER

deep-fried ‘nian gao’ with yam & sweet potato

more info

® HERF—RIIT
® * One (1) day advanced order is required

o NEREMALIF M

® Not applicable with vouchers & further discount

o AN EUR S RFER S

® Not applicable for Oriental Cuisine Club earning of point

o SEBMIATIM6% SST M10% fR 55 %
® Prices subject to 6% SST & 10% Service Charge

o KA RS RM I HNH AT E#

o Dishes may be substituted subject to availability of ingredients.

Level 1 Podium, PJ 33, Seksyen 13, PJ. Tel: 03-7956 9288
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