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Chinese New Year

more info

Eve Celebration Sets

RM 1,688

pertoble of 10 pax ¢ #F M £ o £ )

TF BB (AT ETAREAREE)

grilled iberico pork neck & jellyfish traditional yee sang

HTHAFE@EE AR R

bird’s nest & dried scallop bisque

FERAR (REMELFZRERE)
steamed deep-sea garoupa
with dried shrimp & shredded ginger

EHREH Gl K RAKRLE)

steamed crystal chicken with mala sauce

SRR E (R 10 LA BEERERE)
braised whole 10-head abalone
with beancurd & japanese mushroom

%5 FRE(\EWKE)

steamed eight treasure glutinous rice

HELHFE (FREFEMRE
double-boiled peach resin
with snow pear & snow fungus

A R (B 2 R A 2 B v S

japanese mochi & red bean paste pumpkin pancake

RM 1,988

pertable of 10pax ( #F & & o &)

HERKHZ (KE/hafeRiE)

halibut & anchovies traditional yee sang

\RERE (GFHEAAR) (BAS)
double-boiled golden soup with morel mushroom
(individual serving)

FRKFW (R T T H & A Rk 3R

charcoal grilled iberico pork ribs with garden greens

HH I (GRER LR KE )

steamed scallop with glass noodles & garlic

1B AE B (R 5 ke f A ATEL)
braised whole 5-head abalone
with japanese mushroom

&G FOK (F R RRETHR)

steamed rice with waxed meat hakka style

it B HTE ONE g )

double-boiled six treasures with sea coconut

W= o (BRI Z NG

glutinous rice ball & red bean paste pumpkin pancake

RM 2,488

por table of 10 pax { &F & & + )

HFFHE (BT FRERERFTEE)

Pacific clam & crispy fish skin traditional yee sang

= EXRRR GRARFaE @AS

claypot thai style golden soup (individual serving)

SRR (mAEXRYT R 3 ki)

shunde braised whole 3-head abalone

RS A (B4R FL A% A FUBK BR)

salt baked pigeon & garden greens

ERNEzF(NBERELEH)

steamed turbot with fish puff

B RAm W E (7 LA T R B BOR oK)

iberico pork with crispy vermicelli

78 5 B 3R (4= R)

double-boiled honeydew with snow fungus

WER#L (2 LREHZHERT)
thousand layered cake
& deep-fried sesame ball with ‘nian gao’

e Ik, Vil 7

ORIENTAL STAR

@ www.orientalrestaurants.com.my

*RM 1,688 EE®FABEXA RM 1,688 set menu for hall dine-in onby *
& 2 L S R0 @ Notapplicable with vouchers & [urther discount
o TR S REF 0 e Notapplicable for Oriental Cuisine Club eaming of point

® FERTEE RN 6% SST H 109 B 3 ® Prices subject 1o 6% SST & 10% Service Charge
® S ATHE AR I SR DL 1 T T R e Dishes may be substituted subject to availability of ingredients.

o orientalgroupmy
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Chinese New Year Eve Celebration Sets

RM 2,988

per table of 10 pax / MR i

BEFHE(WEABRAEETRELSGE)

halibut, white bait fish & snow pear traditional yee sang

B (B 7SR TG (BAS)

double-boiled fresh fish maw in superior shark’s bone soup (individual serving)

ER it E (B IR
roast suckling pig - finest macau style
served with chilled citrus juice

ARSI B (R 4 k60 f 4 B ETETE)

braised whole 4-head abalone with japanese mushroom

T X INE (R R

steamed acean dragon garoupa with vegetables & superior soy sauce

FIFMES % (EBAREREL)

steamed glutinous rice with sea prawn & ginger

ERBFEEF KREASTEMR)

snow swallow with ginseng

HERWE (ZRFEEAERRDD)

deep-fried sesame ball with ‘nian gao’ & lotus paste chinese pancake

RM 3,888

per table of 10 pax/ BRESE{T

SRFHE REBEREHE L)

soft shell crab & snow pear traditional yee sang

FamErd (7 RERAKEE) (AF)
double-boiled supreme soup with yunnan ham, chicken & chinese cabbage
(individual serving)

it PR EAR ORI ERL 3 Skégf)

shunde braised whole 3-head abalone

BEREEkR (FRTFLFRH)

steamed ‘soon hock” with superior soy sauce

F R F U G R 37 pa SR iF)

‘typhoon shelter’ sea prawn

Wt e 2 (B 38 I i L 4 B Ok 1)

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

BRERLF (ROBFREN)

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

FHEE T (S BEER)

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

e I, V& 7

ORIENTAL STAR

@ www.orientalrestaurants.com.my

o o3 ST L ST @ Nowapplicable with vouchers & further discount

o O] A 2 B e Notapplicable for Oriental Cuisine Club eaming of point

® FHEFTREATR 0 6% SST B 107 i 45 2 @ Prices subject 1o 6% SST & 10% Service Charge

& 30 0] HE S W4 Erb i b 5 il 5 HE T 2 3 @ Dishes may be substituted subject 1o availability of ingredients.

2™ Floor, EkoCheras Mall, KL Tel: 03-9134 8488

o orientalgroupmy



ORIENTAL
GROUP

more info

s 9 A& 7 A~ A & 7 Chinese New Year Eve Individual Menu

RM 228
per person/ & {i

FHEXE
(HERAREHER)

foie gras topped on crispy stuffed appetizer

BB E
(6 7+ 8%)

double-boiled superior shark’s bone soup

RSB
(EhARF.6%)

salt baked pigeon

BFEREH
FERLERN)

steamed scallop with glass noodles & garlic

TR TG
(FReE REHFR)

steamed rice with braised pork belly & anchovies

HETHE
(FHEFE MR

double-boeiled peach resin with snow pear & snow fungus

RM 298

per person/ & {i

BREEC
(HEY&#ETT)

baked scallop with salad

TEXRME
(F = )

claypoy thai style superior soup

Mt pREIE
(BRI R 3 k8RA)

shunde braised whole 3-head abalone

FEREH
GRERLFRLT

steamed fresh water prawn with glass noodles & garlic

BN EZR
(FFEWEFR)

steamed rice with waxed meat hakka style

WEFTHFE
(LR L FE)

double-boiled snow jelly with red dates

e 9, V& 7

ORIENTAL STAR

@ www.orientalrestaurants.com.my

MFEME Minimum 2 persons

o il 2T {3 F T AT @ Notapplicable with vouchers & further discount

& Fn[E i £ B e Notapplicable for Oriental Cuisine Club eaming of poini

® S O EE £ HR R i E A 40 R A B AT 2 e Dishes may be substitwted subject w availability of ingredients.
o FER AR I 6% SST 109 B %2 e Prices subject 1o 6% SST & 10% Service Charge
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