ORIENTAL
GROUP

more info

P 75\ A'IJJ- 1% 7%‘ é f@? Chinese New Year Eve Celebration Sets

RM 1,988 RM 2,888

HE+-fr i / per table of 10 pax {4140 / per table of 10 pax

KL (R BESEE) RER#H Y (R hatkgitit)

soft shell crab traditional yee sang halibut & anchovies traditional yee sang

FEERT (FEREaENG) (BAS) RRRENE (BARTAG) (BASE)

double-boiled fresh fish maw in shark’s bone soup (individual serving) claypot thai style golden soup (individual serving)

SRR E (LR 4 LA HES) FREIZ B (R 3 k8t f A RS %)

braised whole 4-head abalone with sea cucumber braised whole 3-head abalone with goose web

R SRR (EREARIEP) FEMBF (BFRFARA)

deep-sea garoupa with chef's special sauce steamed ‘soon hock’ with superior soy sauce

SR AR i (4R A R 4T) TR E R (R IEA AR T)

deep-fried sea prawn with golden garlic chef’s special australian beef cubes

TERBR (FFEMCEALRFRER SRR R AT (322 P SRR A )

ruyi’s village chicken rice braised egg noodles with sea prawn, ginger & spring onion

FRLEF CKEFHREAEM BRELF (RHFFRET)

chilled sea coconut with snow pear bird’s nest lemongrass infusion with basil seeds & mixed fruits

ER N EZ R (BRI HEE D 7 ) FROEE CZREFETEIRK

double layered milk curd & glutinous rice dumpling with black sesame deep-fried sesame ball & thousand layered cake

o FEZEMILMEFIT o Novapplicable with vouchers & further discount

& o FiT#aE L & A4 5 e Notapplicable for Oriental Cuisine Club earning of point
o S EATHEAR R DN 6% SST 1 10% B F % e Prices subject 1o 6% SST & 10% Service Charge
o EENHSRER TS R ITES o Dishes may be substituted subject to availability of ingredients.

4th Floor Annexe, Bangsar Shopping Centre, KL Tel: 03 — 2083 (0288

@ www.orientalrestaurants.com.my o orientalgroupmy
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F@' 5’ )§~ -"ﬁ ’i\ A 4‘ ﬁ‘ Chinese New Year Eve Individual Menu

RM 228

&7 / per person

Te o 182 HE
(RIALIT IR T mEiE)

wasabi cream scallop & stuffed dried oyster

EERER
(EHRET NRER )

double-boiled golden soup with dried scallop & brazilian mushroom

BB T
(KL 5 ke A HES)

braised whole 5-head abalone with sea cucumber

HRIEM
(REZLBRBHE)

steamed deep-sea garoupa with tangerine peel & ginger

HWHEEF
(R ERATDHR)

fried rice with foie gras & black truffle

CEE2] 5
(FLpEeR)

chilled mango cream with sago & ice cream

RM 298

£ / per person

y, 37 5% 17
(BE RSP RIT)

soft shell crab with pomelo sauce & prawn salad in filo pastry

W= HF
(8 T R o 85 )

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

RN
(LThels 3 kafifn)

braised whole 3-head abalone

R B W
(BRFE L/ hRE)

deep-fried yellow corvina

REFRF
(BEF R AAFE A )

braised egg noodles with fresh water prawn,ginger & spring onion

K URH
(KE XA E#H)

golden pudding with bird’s nest in whole orange

ruyl §

@ www.orientalrestaurants.com.my

« HF{TE Minimum 2 perscns

o AEZLFEGLFRTI o Not applicable with vouchers & further discount

o AR REE £ A EF S 8 Notapplicable for Oriental Cuisine Club eaming of puint

o B A B hnat SST &1 10% Hi % 3 e Prices subject o 6% S8T & 10% Service Charge

& T hE S b (0008 il BT T3 @ Dishes may be substituted subject to availability of ingredients,

4th Floor Annexe, Bangsar Shopping Centre, KL Tel: 03 — 2083 0288
o orientalgroupmy
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