ORIENTAL
GROUP

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

RM 1,988 RM 2,388
per table of 10 pax /4 % {f + fir per table of 10 pax / & f§ {it +

e84 (b B B B A S fi ) Wz REBR (BT R AL)
halibut & crispy fish skin traditional yee sang

wEAHR (RERIRELEAE) (A8 REFRZE (EXRFIB) (EAS) BT E (LE—RIE%E) (BAS)
double-boiled conch & cordyceps flower golden soup

claypot thai style golden soup (individual serving) double-boiled superior dried seafood soup
(individual serving)

(individual serving)
) PENREK (EWEELRA) o2 e 1 . N
HHERR (ﬁﬁﬁﬁ?ﬁﬁﬂ‘—ﬁﬁ%) steamed ocean garoupa with yellow pepper sauce hﬁ@:&ﬁa‘ﬁ.(ﬂlﬁﬁiﬁﬁﬁﬁ 3 kba%)
charcoal grilled iberico spare ribs shunde braised whole 3-head abalone
served with garden greens

FEGPIRIK (B EHRY 8)

cod fish with pomelo sauce in whole orange

RM 2,788
per table of 10 pax / & & it + fir

Wiz wER (KB EgHL)

pacific clam traditional yee sang soft shell crab traditional yee sang

SFEHE UFFEFEYDRAR)
It B (BRI A IR E 75 ) bbq suckling pig with wild mushrooms & shrimp roe
ying yang pomfret & stir-fried stuffed scallop

HHEFRE (RO &) SEREWE MEZR K R EHRY)
TR I 3] (BOR 5 LA ) stir-fried vegetables with waxed meat steamed free-range chicken shunde style

braised whole 5-head abalone with beancurd 257 gl (S RSZE ) ZETH R (EFEWHEZE)
g A i (2 SR BT steamed glutinous rice fried vermicelli with waxed meat & celery
[=]

steamed rice with waxed meat hakka style with fresh water prawn & ginger BRRDE (ELEFHRER)
A (LA ) BB AR (ke R RS H) bird’s nest lemongrass infusion

. L with basil seeds & mixed fruits
chilled aloe-vera with dried longan chilled peach resin with sea coconut

B BT (A IEERES RS NE)
EHEE LM (LT R DR FREEH (BLRHEHE—DR)

shredded coconut ‘nian gao’
coconut mochi & thousand layered cake coconut mochi & steamed custard bun & sesame ball with azuki red bean

. *RM 1,988 8 R REFE M *RM 1,988 Set menu are for hall dine-in only
» )3 o A EZALPEIFATIN o Notapplicable with vouchers & further discount
V % o AR UEERE <= BEEE S e Notapplicable for Oriental Cuisine Club earning of point » Prices subject to 6% SST & 10% Service Charge

o L), b3 LR S0P 00 4 R L 4T 08 « Dishes may be substituted subject to availability of ingredi
THE MING ROOM 3rd Floor, Bangsar Shopping Centre, KL. Tel: 03-2284 8822
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ORIENTAL
GROUP

> 9 & T 12 A & % Chinese New Year Eve Celebration Sets

RM 3,388 RM 4,888
per table of 10 pax / & & #t | fir per table of 10 pax / & 5 #it +

FEFHE (RE/NEEGEE) BB 2 B (TR 5 B R 8 4)

halibut & anchovies traditional yee sang lobster & white truffle oil vegetable yee sang

BERI T (RERMPHE) (EAS) HREH F 2 (FH KB (A%

double-boiled superior shark’s bone soup (individual serving) double-boiled supreme soup (individual serving)

EREHRE (BiEaIAE ) ESaFF (FERRE)

roast suckling pig-finest macau style served with chilled citrus juice roast goose hong kong style

FENMBF (BEXHRFTH) BFFER(FNEBAREINEAE)

steamed ‘soon hock’ hakka style braised fish’s lip with dried scallop & mushroom

REMIRER (D ERAFARAE b DYERAATAL) Fwmnes(FEEPNEASET)

lobster salad boat with prawn ball steamed sarawak silver patin with superior soy sauce

B 22 5 (T8 R i BL 2 I ok ) BN 22 5 (s R8 H i DL RS ok )
charcoal flamed claypot rice with waxed meat charcoal flamed claypot rice with waxed meat
& hong kong goose liver sausage & hong kong goose liver sausage

BRELF (RHEFRER) BEEGTF (EOEFRER)

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

infusion with basil seeds & mixed fruits
FEB BT (S EEFRE)
REEWE (fBLE ) deep-fried ‘nian gao’ with yam & sweet potato
peanut lava carrot

o FHEZ{LMESFFMIT o Notapplicable with vouchers & further discount
o AR R 4= £ #5#5 e Notapplicable for Oriental Cuisine Club earning of point @ Prices subject to 6% SST & 10% Service Charge

X V8 7

THE MING ROOM

@www.orientalrestaurants.com.my

o Ll SR L A B O (1 L 4T W « Dishes may be substituted subject to availability of ingredients

3rd Floor, Bangsar Shopping Centre, KL. Tel: 03-2284 8822

o orientalgroupmy



ORIENTAL
GROUP

s 9 A& T A~ A B % Chinese New Year Eve Individual Menu

RM 288

per person/4g {if

AR
(RERHNBEEE)
crispy tuna with pomelo sauce
in whole orange

HEAHR
(#0215 At HBkE)

monk jump over the wall

HHEREH
(BZMBEILT )

pan-fried iberico pork chop

=5, 94
(8 & & B 4R)
shunde style fish’s lip with prosperity bag

RBFERE
(BT ERAFIR)

steamed rice with wild mushrooms

BRERSF
(RAFFHRER)

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

RM 368
per person/ %t {if
Tz i
(A2 BB = E)

soft shell crab in money bag

HERE K
(B E M)

double-boiled superior shark’s bone soup

WP EHK
(BB FRL 3 Skf)

shunde braised whole 3-head abalone

R T SR AH R
(EBEFFIHEEZHER)

grilled lamb cutlet with garden greens

Yt B AR
(M 2R AR L THD)

steamed fresh water prawn & ramen
with yellow pepper sauce

=N
(TERHH)

lemongrass jelly

RM 498

per person/ & {if

R E W HT
(43 RARBRIE 4 & )

baked cod fish with miso in avocado boat

RE R
(FEHKE)

double-boiled supreme soup

L LT
(BETER 2R E)

shunde braised supreme fish maw with goose web

WEHIR
(R BETGHET A A R 3R)

charcoal grilled iberico spare ribs
served with garden greens

ZRTHE
Or EREWwPHEL)

fried vermicelli with waxed meat & celery

AELFE
(LB EE)

chilled mango cream with sago & ice cream

y A AL 3

THE MING ROOM

@www.orientalrestaurants.com.my

B A Minimum 2 Persons
o FEE(EEH « Notapplicable with vouchers & further discount

o AT B £ B FEELT e Notapplicable for Oriental Cuisine Club earning of point e Prices subject to 6% SST & 10% Service Charge
o UL B3RS SR EH 0 (R AR BLHE1T L4, @ Dishes may be substituied subject to availability of ingredients

3rd Floor, Bangsar Shopping Centre, KL. Tel: 03-2284 8822

o orientalgroupmy
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