Tthax %/
d

£k =R
BBQ ‘Char Siew" & Roasl Pork Choice of 3 Dishes

RXEXAZ “#BEFBER

Soup of the Day Steamed Rice

ORIENTAL
GROUP

‘R £ Extra Value Lunch Sets

7
Set A RM268 4 fif | / 4 pax per table [SEt B RM388 6 fii il / 6 pax per table\ Set C RM568 S B/ S paxpertatle

I & 2 B A R & 78 (AR) BRERAET
R T UE ST KPS RE R 3% M E Roast Chicken with Sesame Shunde Style (Two Courses) Steamed Patin

Charcoal Grilled Iberico Pork Meat Choice of 4 Dishes with Preserved Black Bean
EREEZR

Garden Greens

“2EEBIR Braised Crab Meat & Fish Maw Bisque FERARNDE
KRREBEANEAZ Steamed Rice s _ Choice of 5 Dishes
Soup of the Day E X WIBCR (—E) .
/ Stir-fried Chicken with Spring Onion & Ginger (2nd Course) £EEAIR

Steamed Rice

£ % UL F /M 3 /Choice of Dishes :

BHEG

Superior Soy Sauce Chicken

BR BB NG 5%

Braised Chicken with Chinese Wine & Ginger in Claypot
BRAEEE

Crispy White Tuna with Pomelo Sauce
EEZELTA

Stir-fried 'Nai Pak’ with Black Fungus & Chinese Wine
EHUI ARG A

Stir-fried Smoked Duck Slice with Black Pepper
BRIXEE

Pan-fried Omelette with Char Siew & Onion

7) REZRER 12) SRR

Charcoal Grilled Pork Meat Stir-fried Tiger Prawn with Special Sauce
8) FHEMEHMZ 13) MAER

Stir-fried Prawn with Sweet Peas Braised Assorted Vegetables with Preserved Beancurd
9 REARERE 14) AR ER

Beancurd with Minced Meat & Preserved Vegetable Stir-fried French Bean with Minced Pork
10) HEEEEMES & Preserved Vegetable

Roast Pork Ribs with Pan-fried Egg Noodles 15) EmeE
1) B FEEER Braised Egg with Tomato

Sweet & Sour Fish Fillet 16) El$RIEILHE

Sze Chuan Style Pork Belly

K 3, V8 7

ORIENTAL PAVILION

o HPREZF @ For hall dinc-in only

O IEZFME H 40 @ Not applicable with vouchers & turther discount

o TRIELE S REER S @ Not applicable for Oriental Cuisine Club earning of point
Prices subject to 6% SST & 10% Service Charge

Level 1 Podium, PJ 33, Seksyen 13, PJ. Tel: 03-7956 9288

Qwww.orientalrestaurants.com.my 0 orientalgroupmy




ORIENTAL

GROUP

M A 4 FH £ £ Extraordinaire Individual Sets

RM 178

per person / & i

mEAEEEA

Crispy White Tuna with Pomelo Sauce

RM 268

per person / & fif

fr &l £ ERENAA

Crispy Oyster with Lemon & Preserved Tomato

WEREH

Double-boiled Imperial Teapot Soup

HKHE RN AERKE
Double-boiled Whole 5-head Abalone
& Dried Seafood Soup in Paper Wok

MEREHEEF

Fragrant Pork Ribs with Ginger Chips AN = o 7

Deep-fried Spare Rib with Red Wine Sauce
AR W MR R4k 8l &

£ H & % &
Braised Whole 4-head Abalone
with Japanese Mushroom Shunde Style

E ¥ 0 B & LW

Steamed Large Prawn Shanghai Style Chili Sauce

XA ZTRME b

% T MWE b Braised Egg Noodles with Stewed Pork Village Style

Fried Egg Noodles Village Style
ZREBA
i 3% 72 & & Glutinous Rice Dumpling in Ginger Tea

Chilled Aloe-vera & Dried Longan

RM 338

per person / & i

N
Teriyaki Sauce Foie Gras & Stuffed Scallop

EARFERTRNERS
Double-boiled Fish Maw & Whole Scallop
in Shark’s Bone Soup

¥YIPRERAERAERF

Steamed Fresh Water Prawn with Radish Cake

WERE A &
Crispy Chilean Cod Fish with Chef’s Special Sauce

JR pissk 6 & & MR K K
Steamed Glutinous Rice in Lotus Leaf
with Whole 5-head Abalone

KENZFE K

Snow Swallow with Ginseng

K& I, V8
ORIENTAL PAVILION

Qwww.orientalrestaurants.com.my

® 7 fiZii2 @ minimum 2 persons
O T {148 #5047 41 @ Not applicable with vouchers & lurther discount
o RA] # iR 46 & R £ 4824 Not applicable for Oriental Cuisine Club earning of point

Prices subject to 6% SST & 10% Service Charge

Level 1 Podium, PJ 33, Seksyen 13, PJ. Tel: 03-7956 9288

0 orientalgroupmy



ORIENTAL
GROUP

% A K & 12 F £ & Special Selection Menu

RM 488

per table of 4 pax / fit V0 f7 A

WO WA A EE A E
Salt & Pepper Soft Shell Prawn
Stir-fried Fish Maw with Egg in Lettuce Wrap

RRH 7B AW R EAS
Whole Scallop, Crab Meat & King Prawn Bisque (Individual Serving)

AWK B & M

Baked Live Australian Perch with Chef's Special Sauce

H % B AR

Poached Chinese Lettuce

mAERRBY K

Fried Rice with Venison & Shrimp Paste

¥ & K
Chilled Aloe-vera & Dried Longan

RM 798

per table of 6 pax / fit 75 Az A

BED BT THEXRKRBAERKHE
Baked Scallop with Salad & Japanese Icy Vegetable

WEREH BAD

Double-boiled Imperial Teapot Soup (Individual Serving})

SLERERFRET

Steamed River Patin with Fish Maw Taishan Style

Bk 6 3k i & f A R R
Braised Whole 6-head Abalone with Prosperity Bag

HE ML LT IR

Claypot Large Prawn with Celery & Glass Noodles

BEEHRBE I

Chilled Peach Resin in Snow Pear

KV, V)

ORIENTAL PAVILION

Qwww.orientalrestaurants.com.my

o 2[R EZF @ For hall dinc-in only

® TS AT 48 35 F047 40 @ Not applicable with vouchers & Lurther discount

© TR HRER HE £ B #8424 Not applicable for Oriental Cuisine Club earning of point
Prices subject 1o 6% SST & 10% Service Charge

Level 1 Podium, PJ 33, Seksyen 13, PJ. Tel: (3-7956 9288

0 orientalgroupmy



ORIENTAL
GROUP

% 3t £ F %‘ % Special Gourmet Sets

RM 1,488

per table of 10pax /& & ft + fi

— LA BEYRERRER
Soft Shell Crab with Chef’s Special Cocktail Sauce

IR fo103k 81 & ¥ 3 M8 5 ®@AS)
Double-boiled Whole 10-head Abalone
& Chicken Nourishing Soup (Individual Serving)

BRXAMEBERERAE

Steamed Deep-sea Garoupa with Preserved Vegetables
& Shanghai Style Chili Sauce

— ¥ B %
Roast Chicken with Black Truffle & Chicken Fillet in Filo Pastry

BN THLEZHE

Stir-fried Australian Scallop with Broccoli

ZREFRE@T

Braised Ee-fu Noodles with Tiger Prawn

th % 7 % &
Chilled Aloe-vera & Dried Longan

HAEBKRMMETE SRR

Japanese Peanut Mochi & Thousand Layered Cake

RM 1,888
pertable of 10 pax ( # /& # + 17)

mEEFAEY B

Peking Duck with Foie Gras (Two Courses)

EABEERBETREREG BAD
Double-boiled Fish Maw & Whole Scallop
in Shark’s Bone Soup (Individual Serving)

Al A RFTELHR

Steamed Ocean Garoupa with Fresh Abalone, ‘Seng Kwa’
& Squid Ball Taishan Style

¥ MPRERRAER

Steamed Fresh Water Prawn with Radish Cake

AN I = o 2
Deep-fried Spare Rib with Red Wine Sauce

MEMLHFLLET CH

Egg Noodles with Duck Meat & Silver Sprout (2nd Course)

mEMAX

Double-boiled Six Treasures Soup in Coconut

ZHREMEHETED KK

Sesame Ball with Azuki Red Bean
& Thousand Layered Cake

RM 3,888

pertable of 10 pax ( & B ¢ + 17 )

AR R EHARNBT

Poached Geoduck & Australian Scallop

X &I E EAS
Lobster Bisque in Tai Chi Style (Individual Serving)

ISR MR A3 k&
HEEXREEARE

Braised Whole 3-head Abalone
with Japanese Mushroom & Beancurd

REBIETHFEZE KT
Charcoal Grilled Iberico Pork Ribs
served with Chilled Citrus Juice

ARBRAEERESR

Steamed Garoupa

with Preserved Sour Plum & Lemongrass

BEH»FDR

Garlic Fried Rice topped with Foie Gras

KEHE KM M#E T KR
Golden Pudding with Bird’s Nest in Whole Orange

RREISREMHERE
Gula Melaka Cake & Deep-fried Pumpkin Bun

K08 3 V8

ORIENTAL PAVILION

Qwww.orientalrestaurants.com.my

® i {117 48 35 04740 @ Not applicable with vouchers & further discount

® TR HLER A

= R

A4 Not applicable for Oriental Cuisine Club carning ol point
Prices subject to 6% SST & 10% Scrvice Charge

Level 1 Podium, PJ 33, Seksyen 13, PJ. Tel: 03-7956 9288
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ORIENTAL
GROUP

RM 1,888

per table of 10 pax / Bt +4L

Ry < rS
A XY b5kt 2
ROYAL ANCIENT RECIPE SEAFOOD TREASURES CASSEROLE SET

KT B P R RO R R AR
Charcoal Grilled Iberico Pork Neck Garden Salad & Crispy Dragon Beard Roll

ERERZMG (BASE
Double-boiled Roxburgh Anoectochilus & Black Garlic Soup (Individual Serving)

& 35 o Mg R R 3R
Rl . T, B, . AE, saEek. 26, BNE,
BEPY. HRER. X9, BEHS. A%, ER. BE. Tk £F®
Royal Ancient Recipe Seafood Treasures
Ingredient: Abalone, Japanese Dried Scallop, Sea Cucumber, * BHERI— KRBT
Fish Maw, Dace Fishball, Cuttlefish, Goose Web, Roast Pork, Prawn, * One (1) day advanced order is required

Kampung Chicken, Roast Duck, Mushroom, Gluten, ‘Tienjun’ Cabbage & Yam RIB&=H
For hall dine-in only

— 3 A HEUEIR 2 RS
y 2,
[ }ﬁ ?3 R J@ ;F; B Not applicable for Oriental Cuisine Club earning of point

Steamed Ocean Garoupa with Luffa Melon, Black Fungus & Supreme Soy Sauce

& &M K IR

Steamed Glutinous Rice in Bamboo Leaf

Prices subject to 6% SST & 10% Service Charge

Level 1 Podium, PJ 33, Seksyen 13, PJ.
Tel: 03-7956 9288

KV I V7

ORIENTAL PAVILION

T B 5k
Thousand Layered Cake

Qwww.orientalrestaurants.com.my o orientalgroupmy
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