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% 4 A& § 14 H £ % Chinese New Year Eve Celebration Sets

RM 1,888

pertable of Wpan / & B # + i

REREL (LB & s REGHE)

halibut & crispy fish skin traditional yee sang

FETIE(RE—RLEE) (BAS)

double-boiled golden soup (individual serving)

WMERRK (FEERRFLEET)

steamed patin with black bean

BFWHERE (kL 5 LMARUWEF)
braised pork trotter
with whole 5-head abalone

SERUFF 5 (PR IHT42980F)

pan-fried traditional style king prawn

FFENEF (SEERFE

braised ee-fu noodles with mushrooms

MELHF (FHBGE R

double-boiled sea coconut & peach resin with snow fungus

B BR S (BLRFER)

steamed shredded coconut ‘nian gao’

RM 2,388

pertable of 10pax /8 B 2 + {1

FRARF (Ka affgsit)

halibut & anchovies traditional yee sang

FEEEMR (R EM P (AT
double-boiled superior soup
with cordyceps flower (individual serving)

HEFFR (LEBRArELR)
steamed ocean garoupa
with preserved sour plum & lemongrass

SEREHE (FTWHRH)

CNY duo treasure
R b FEEAF AL crispy prawn ball with foie gras
FEERLEINE KT stir-fried canadian scallop with vegetable

WA RN GRGEFEEET HE & R 2D

charcoal grilled iberico pork ribs with garden greens

ERBEBRIF (ERARLELF)

steamed glutinous rice with fresh water prawn & ginger

AaH X EE (BHEH %)

chilled mango cream with sago

HEeRBE CKRFERR

deep-fried ‘nian gao’

RM 2,788

pertable of 10pax/ & & # + (T

RFEhE (S8 RS E)

soft shell crab & white truffle vegetables yee sang

iR (BB LE A N) (BAS)

double-boiled golden soup

with dried scallop, conch & chicken (individual serving)

TR E R ORISR KL 3 Skefifh)

shunde braised whole 3-head abalone

SEEHZ (BAXRARR)

steamed ocean garoupa with king prawn,
stuffed clam, squid ball & luffa melon

RERER (— R FDEABRANS

salt baked pigeon with garden greens

BRI (BB AR EBKRR)
charcoal flamed claypot rice with waxed meat
& hong kong goose liver sausage

BEERAGTE (ROEFFRRHF)
bird’s nest lemongrass infusion
with basil seeds & mixed fruits

REBHE CREFR)

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

72 3% V&8 %

TANG ROOM

@ www.orientalrestaurants.com.my

*RM 1,888 % FMEZER * RM 1888 set menu are for hall dine-in only

o T 2{EFH. I F4TH0 @ Notapplicable with vouchers & further discount

o FH[REEE S RETS @ Notapplicable for Oriental Cuisine Club earning of point

& A E 0 a% 55T B 10% B %% e Prices subject 1o 6% 55T & 10% Service Charge
o TR SR b S R T R e Dishes may be substitwed subject 1o availability of ingredients.,

2nd Floor, The Starling Mall, Damansara Uptown, PI Tel: 03-7733 9866

o orientalgroupmy
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i 9 A& 7 A~ A B % Chinese New Year Eve Individual Menu

RM 198 RM 238
per person/ & {il per person/& {i
FEEER FEBERF
(BERESERMMTTF) (44B%~E)

baked canadian scallop with golden coconut sauce soft shell crab in money bag

FETIR RFRZR
(R — M A ) (RATHE)

double-boiled golden soup claypot thai style superior soup

St R BARE KM
(i FORL 4 Skt fE R K) (BRI KL 3 kb s)

braised whole 4-head abalone with beancurd shunde braised whole 3-head abalone

L E82#HF TS L
(SRS (IETS)

salt baked pigeon roast spring chicken marinated with special soy sauce

MEHUR HEBEHH
(RRAFFA NG ) (ERFRIFNEGER)

braised ee-fu noodles with lobster meat egg noodles with sea prawn, ginger & spring onion

B FF AN EE
(5 Hpk et v s i) (BteH %)

double-boiled sea coconut & peach resin with snow fungus chilled mango cream with sago

AR Minimum 2 persons

» ',’ o FEEE AT L T e Notapplicable with vouchers 8 further discount

% o FAfERINER S RET S e Notapplicable for Oriental Cuisine Club earing of point

o TS A% SST H 10% H8 &5 e Prices subject to 6% SST & 100 Service Charge

TANG ROOM o AT RS B E A H AL S B T H 2 e Dishes may be substituted subject w availability of ingredients,
2nd Floor, The Starling Mall, Damansara Uptown, PJ  Tel: 03-7733 9866

@ www.orientalrestaurants.com.my o orientalgroupmy
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