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'],:!-i_ 7% é\ f@f‘ Chinese New Year Eve Celebration Sets

RM 1,988

per table of 10 pax / #F & M + 4

R ER (R T HA % )

pacific clam traditional yee sang

FEREH (FHURAREAN) (BAS)

double-boiled dried scallop & conch golden soup
(individual serving)

B A R E (RS L e RIS E)

braised whole 5-head abalone with goose web

I RRS I SR (F 2 5 5T S)

shunde stewed duck with taro

FEERA R (B LBIFERFET)

steamed whole ocean garoupa
with king prawn taishan style

HEHEFE (EXE%R =40

steamed rice with waxed meat

FERER (LA ER)

chilled aloe-vera with dried longan

HERWE CKMERR)

deep-fried ‘nian gao’

RM 2,588 RM 2,988

pertable of 10 pax/ & & # + £ per table of 10 pax / #F & #f + £

BEHREE (RTBERH L) B R (R TR a5 E4)

soft shell crab traditional yee sang pacific clam & silver fish traditional yee sang

BERLZE EREFR) EAS) REEFF (BAFTHPHRE) BAS)

claypot thai style golden soup (individual serving) double-boiled superior shark’s bone soup

(individual serving)
SEEMIME (NERH FR 3L 6f)
shunde braised whole 3-head abalone HEH VR (ERLHAES)

supreme dragon boat sea cucumber
WA T GRBETEHE T He R AT V) .
charcoal grilled iberico pork ribs SXIR TR (BEVELC T AR )

. . . . steamed supreme chicken
served with chilled citrus juice . . .
! with fresh ‘huai shan’ & wolfberries

EHXINE (RERRERE) FRNEF (LR LER)

steamed deep-sea garoupa with pickled mustard greens steamed coral trout with shanghai style chili sauce

RAFRE BRI TH) # ¥4 58 (AU = S 450
braised egg noodles with king prawn,
ginger & spring onion

steamed rice with waxed meat

_ TERER (BRAAEM
EHE X E W (KRN S T EH) double-boiled sea coconut with snow pear

snopw swallow with ginseng

‘ WEF-Hr e (HAFRBE A Z BR g JLGH)
HeBWE (S B EFER) japanese mochi & red bean paste pumpkin pancake
deep-fried ‘nian gao” with yam & sweet potato

K4 I, V8 7

NOBLE MANSION

*RM 1,988 R HRZ S EH* * RM 1,988 set menus are for hall dine-in only *

o FEZIEM AT @ Not applicable with vouchers & further discount

o ARG £ GEE 14 e Not applicable for Oriental Cuisine Club earning of point

o FRUTRA 5N 6% SST # 10% R4 % @ Prices subject to 6% SST & 10% Service Charge

o EHEARESHIE G b AU CL L 1T T4 @ Dishes may be substituted subject w availability of ingredients.

Level 1 Podium, Plaza 33, Seksyen 13, PJ. Tel: 03-7932 3288

@ www.orientalrestaurants.com.my o orientalgroupmy
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4 7§~ "T&_ 1£ 75_ % %T‘ Chinese New Year Eve Celebration Sets

RM 3,588

per table of 10 pax / F & & - &

FE I AT (PO 38 F AR S 4E)

grilled iberico pork neck traditional yee sang

REBHF (A YR (BAS)

monk jump over the wall {(individual serving)

FEH SR ERLRILE)

salt baked pigeon in foil

FHEmaR (EXRPUBEAEET)

steamed sarawak silver patin hakka style

WS R F (RERT R E M EERINEXT T)

braised goose web with stuffed canadian scallop

B HEFAE (G AT i L 2% B ok 50

charcoal flamed claypot rice with waxed meat & hong kong goose liver sausage

HE BB K (AR

chilled peach resin with sea coconut & snow pear

WEFrHF RSB ETEREFR R IEX)

water chestnut osmanthus jelly & crispy cream puff

RM 4,988

pertoble of 10 pax / F & & +

BERE ] AR R3S &)

lobster vegetables yee sang

FRm WA (7 A R (BAS)

double-boiled supreme soup with yunnan ham (individual serving)

HhEFE (GGTT REEI

braised shark’s lip with dried scallop

W EE (AL
bbq suckling pig with butterfly buns

BERERR (T HARERE)

steamed deep-sea garoupa with fresh beancurd skin & black fungus

W EEE GRER AL (2

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

MR 2 i (SRR EAT)

steamed glutinous rice with fresh water prawn & ginger

BRELTF (RAFFHRRK)

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

REWWE (B0 b)

peanut lava carrot

K g 35, V8 K

NOBLE MANSION

@ www.orientalrestaurants.com.my

o FHEZ LA LRI o Notapplicable with vouchers & further discount

o FO[RNES S REF S e Notapplicable for Oriental Cuisine Club earning of point

» TEFHD RN 6% SST & 100 i %2 @ Prices subject 1o 6% SST & 10% Service Charge

o FE SR E G LR TT R e Dishes may be substituted subject w availability of ingredients.

Level 1 Podium, Plaza 33, Seksyen 13, PI. Tel: 03-7932 3288

o orientalgroupmy
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Ff% 4 /‘5’\ Aﬁ /I\ A ﬁﬁ} f@? Chinese New Year Eve Individual Set

RM 248

per person/#§ {if

EREEE

(RIAFERERILEERT2)
stuffed hokkaido scallop with black truffle

FFIFEFER
(EOB2REH)

bird’s nest hisque with seafood in fragrant coconut

HEEAW
(AL 4 k805 AP =7E)

braised whole 4-head abalone with fish maw & broccoli

TR LFIEHE
AETFHT)

deep-fried spare rib with fermented beancurd

A [ A
(v ST 35 A TH)

egg noodles with sea prawn, ginger & spring onion

e HE
(L P2 R)

chilled aloe-vera & dried longan

RM 298

per person/# {if

TSR AR B
(b MEBRFALFEAE T M)

prawn ball with radish flower

REBFHE
[€~5=:R-g idrouitess 1))

double-boiled fresh fish maw in superior shark’s bone soup

£t b
(BRI JRORL 3 Sk f 4F H A 7E%E)

shunde braised whole 3-head abalone with japanese mushroom

HIMEZ %
(W R R A KA AF)

steamed whole fresh water prawn with yellow pepper sauce

FRERFH
(B F FERTAFR)

steamed rice with waxed meat hakka style

ERERALR
(KBNS EIEHE)

snow swallow with ginseng

K 8 i, vl A

NOBLE MANSION

i i & Minimum 2 Persons

o AL T @ Notapplicable with vouchers & further discount

o AL £ B #5151 @ Not applicable for Oriental Cuisine Club earning of point

o R I 6% SST H10% JR55 % e Prices subject to 6% SST & 10% Service Charge

® FFE RS HAE A F A CERF L 1T E 4 @ Dishes may be substituted subject w availability of ingredients.

Level 1 Podium, Plaza 33, Seksyen 13, PI. Tel: 03-7932 3288

@ www.orientalrestaurants.com.my o orientalgroupmy
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