ORIENTAL
GROUP

more info

s 9 A& T 4E£ A & % Chinese New Year Eve Celebration Sets

RM 1,988

per table of 10 pox / & W # +

BAFEE (thH AR RASHE)

halibut & crispy fish skin traditional yee sang

W E AE (F IR A L) (AW
double-boiled golden soup
with dried scallop & conch (individual serving)

FERFR (BRIEFPRELH)

steamed ocean garoupa with clams

S8 AR B (AL 5 kMR A R)

braised whole 5-head abalone with fish’s lip

FIMEZ 2 (T RBRLD R RIEIT)

fried sea prawn guangdong style

BN EZS (B ERBFR)

steamed rice with waxed meat hakka style

A BT HT 4 (KR ABR)

chilled peach resin with red dates

HERWE (ZHRFERL)

deep-fried sesame ball with ‘nian gao’

RM 2,688

per table of 10 pax / #F B £ + fiF

REEHE (R T HEREF LG E)
pacific clam & golden enoki mushrooms
traditional yee sang

REREZR (BARF A @AF)

claypot thai style golden soup (individual serving)

TEEiE T 2] (MRS R 3 ki)

shunde braised whole 3-head abalone

FRmMES (FEHBARMEERMMET)

ying yang pomfret & canadian scallop with vegetables

AR (RGeS HE & A Xk EE)

charcoal grilled iberico pork ribs with garden greens

REFRE (RRF RN A M)

braised egg noodles with sea prawn, ginger & spring onion

FHEL BT (BB H )

chilled mango cream with sago

HEBHRE CSREFR)

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

RM 3,388

per table of 10 pax / & MW £ + {iF

BHHERERE (KRB AR BARY &)
soft shell crab & white truffle
traditional yee sang

B EFFBR (EXEEMTHEE) (BAS)
double-boiled superior soup
with dried scallop in melon ring (individual serving)

FEF R (RMES)

braised whole stuffed sea cucumber

REEREF (RIHIL8)

salt baked pigeon

FENMBE BFXRFLEERA)

steamed ‘soon hock’ hakka style

FEBERA (REILREERE)

charcoal flamed claypot rice with waxed meat

BERAYFE (RABTFHREF)

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

HEBHE (SBEEFER)

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

7 V8 %

ORIENTAL SUN

@ www.orientalrestaurants.com.my

© A EZ AL E S 4T @ Not applicable with vouchers & further discount

® Ja] sl £ 5 #5415 Not applicable for Oriental Cuisine Club earning of point

o HEF A FEL R fr b 0 (518 1 T W4k @ Dishes may be substituted subject to availability of ingredients

Prices subject to 6% SST & 10% Service Charge

Lot G1.42, Ground Floor, Sunway Pyramid, PJ, Sel. Tel: 03-5611 1138

o orientalgroupmy




ORIENTAL
GROUP

more info

s 9 A& 7 A~ A B % Chinese New Year Eve Individual Sets

RM 238

per person/fE {ir

RERER
(BRRERF AR & %E)

japanese style baked oyster & crispy cod fish roll with chicken floss

AN
(EAMETER )

double-boiled fresh fish maw collagen soup

HadizE 2
(R 3 kit EER)

braised whole 3-head abalone with fish’s lip

B E
(BREEHEF I

pan-fried iberico pork chop

HiMEE 2
(&REFERIEAT)

steamed glutinous rice with sea prawn & ginger

2 KEE
(k27 =)

double-hoiled peach resin with sea coconut

RM 298

per person/& I

REARE ] (FEFNEF)
foie gras double delight platter

MITHBE R baked foie gras with wild mushroom in filo pastry
b FEEFFAL crispy foie gras ball

RERER
(BAL 5 k41 & FhBkiE)

whole 5-head abalone monk jump over the wall

REERAEBR

(EhHR7L)
salt baked pigeon

B RERIF
(BARBERR R AL

steamed whole fresh water prawn with egg white & ‘shao hsing’ wine

FEHAUR
(FF FEREAFIR)

steamed rice with waxed meat hakka style

BRRGF
(EABEFRER)

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

78 I %

ORIENTAL SUN

MR Minimum 2 persons

® [T M AT 11 @ Not applicable with vouchers & further discount

® AR <3 B 5 Not applicable for Oriental Cuisine Club earning of point

® SEE A EE LML frbf Y (2 Mo T W R @ Dishes may be substituted subject w availability of ingredients
Prices subject to 6% SST & 10% Service Charge

Ground Floor Lux Lot G1.42, Ground Floor, Sunway Pyramid, PJ, Sel. Tel: 03-5611 1138

@ www.orientalrestaurants.com.my o orientalgroupmy
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