ORIENTAL
GROUP

M A 4 F £ % Extraordinaire Individual Menu

RM 188

4 / Per Person

VDERKEEFTEBEX
Soft Shell Crab & Century Egg Salad

BHEHTH

Scallop & Crab Meat Bisque

ok JEEE &

Crispy Cod Fish with Pomelo Sauce

JR # 10 3k #1 B A B A = &%
Braised 10-Head Abalone
with Mushroom & Broccoli

BN REEFE

Braised Ee-fu Noodles with King Prawn

TEFEMEME T RIK

Chilled Lemongrass Jelly with Yuzu Sorbet

RM 238

(i / Per Person

Bk AR AR

Crispy Oyster with Oriental Citrus Sauce

mE®HAER

Sze Chuan Hot & Sour Bisque in Coconut

FEREHEAMFKRA KX
Cod Fish with Green Ginger & Crispy Fish Skin

Pan-fried Chicken Meat Cake
with Black Garlic & Mustard Sauce

AN S (= 3 ]

Braised Rice with Prawn, Seafood Hokkien Style

MHOoHmThHEEHEE®RER
Chilled Fresh Mango Pomelo Sago

with Bird’s Nest & Coconut Pudding

RM 368

4 {iI / Per Person

HAE R BT

Pan-fried Foie Gras with Chef’s Special Sauce

HaTIHEERERE
Teochew Style Double-boiled Fresh Fish Maw Soup
with Dried Scallop

& A KRR 2kl A
Braised Whole 2-head Abalone & Rock Rice
in Golden Broth

®#AHEDEA

Crispy Yellow Corvina with Thai Salad

Bow 2R KR IR AR

Steamed Rice with Whole Fresh Water Prawn

¥R Bk R OM H R

Chilled Roselle Hawthorn & Peach Gum with Pear

yu#p

Qwww.orientalrestaurants.com.my

HFEAAR Minimum 2 persons
o FESFTMEHMITI o Notapplicable with vouchers & further discount

o FEHEES RFERS o Notapplicable for Oriental Cuisine Club caming of point

Prices subject to 6% SST & 10% Service Charge

G-243, Ground Floor, Riverview Entrance, The Gardens Mall Tel: 03 - 2202 2602
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ORIENTAL
GROUP

’f;%_ 7%— é fé Gourmet Celebration Sets

RM 698
HEI0 2 A / pertable of 4 pax
VERZBAEFHRY X
Soft Shell Crab with Avocado Salad

AN 3
Braised Dried Seafood Bisque

BHREERHKE

Steamed Ocean Dragon Garoupa with Vegetable & Superior Soy Sauce

HME® NREEEFF
Pan-fried Lamb Ribs with Homemade White Turnip Cake

W& R IF R

Salted Egg Yolk Prawn Medallions with Sweet Corn

REEAREENER
Decadently Mixed Glutinous Rice Tossed in Cream Curry
with Crab, Scallops & Prawns

Gula Melaka Honeycomb Cake & Chilled Lemongrass Jelly with Yuzu Sorbet

RM 1,288

L7 A / per table of 6 pax

o ke R D 2
Yu ¢ Special Appetizers
Bk % 3¢ B T B Scallop Cake With Sesame Wasabi Sauce
B EHF R b T ¥ ft 3 Salad With Passion Fruit & Pomelo Sauce

o Rk B (EBAE)
Double-boiled Chicken Soup with Conch & Black Garlic {Individual Serving)

R obio6 Sk #fl M fE K %% 2= FE
Braised Whole 6-head Abalone with Mushroom & Broccoli

HREH-HBREREA
Steamed Cod Fish with Cordyceps Flower & Black Fungus

- W R E E N
Yu e Fresh Water Prawn with Salted Egg Yolk & Butter Sauce

REFEZHEEHY R

Steamed Rice with Whole Free-range Chicken & Ginger Scallion Sauce
BHERKRME SR
Chilled Roselle Hawthorn & Peach Gum in Pear

BATERERK
Hong Kong Style Thousand Layered Cake

yusp

Qwww.orientalrestaurants.com.my

o TEFZEMEHSMNITIN o Nolapplicable with vouchers & further discount
o AR A 2 A #8424 e Not applicable for Oriental Cuisine Club carning of point
Prices subject o 6% SST & 10% Service Charge

G-243, Ground Floor, Riverview Entrance, The Gardens Mall Tel: 03 - 2202 2602
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ORIENTAL
GROUP

£a 7?;‘ é ﬁ‘ Gourmet Celebration Set
RM 1,688 RM 2,388 RM 2,988

#t + iz A / per table of 10 pax 4t + {i 3 / per table of 10 pax #it + fiZ A / per table of 10 pax
wegE DR L= F B Wik =8 B
Yu e Appetizers Three Treasures in Spring Yu’s Three Treasures
& A ¥ & AF Crispy Dragon Beard Prawn Z + J¢ ¥F F Deep-fried Cheese Lobster Ball W B & ¥ RS B Crispy Taro stuffed with Duck
iR TELATFTHREREE F R W E E B EF Thai Style Jellyfish with Smoked Duck 49 B 4 F ¥ B Salted Egg Fish Cake with Avocado

Soft Shell Crab with Avocado Salad HERMF K E TEABbKRTFEHEER
Glacier Vegetables with Passion Fruit & Pomelo Sauce Stir-fried Fresh Crab Meat with Egg White & Pine Nuts
AR FNNE 8 BAD

Braised Dried Scallop & Seafood Bisque (Individual Serving) HMEEBHERK E EAD 4k BH M B R R B BAD

Braised Sze Chuan Hot & Sour Seafood Bisque in Coconut Double-boiled Fresh Fish Maw with Boletus Mushroom

?% § b ?ﬁ 1‘3 13 (Individual Serving) (Individual Serving)

Steamed Ocean Garoupa with Superior Soy Sauce 5 $ 5
é 7 J EWZHEBEARERE mEws ERILMASEHEZE
HE 4L HENALTW Steamed Deep-sea Garoupa Braised Whole 3-Head Abalone & Sea Cucumber with Broccoli
Salted Egg Yolk Large Prawn with Clams, Fresh Beancurd Skin & Black Fungus ERXRKEE

F R E ok 6 B B LB AETE 2R Mo ¥R A Steamed ‘Soon Hock’ Hakka Style
Braised Whole 10-Head Abalone & Fresh Fish Maw Aberdeen Sizzling Fresh Water Prawn with Chef’s Special Sauce BOR OB L F R

with Dried Scallop & Broccoli BoA 10 3L 81 & E S T 2 Boston Lobster ‘Typhoon Shelter” Style

BoHFEHEEHEE Braised Whole 10-head Abalone Prosperity Bag with Broccoli R ERNSEITADEEH
Steamed Rice with Whole Free-Range Chicken XO0% & B W F WK Fried Orzo Pasta with Seafood, Prawn & Black Truffle
&ifibgerseallion Sauce Fried Rice with Crab Meat, Scallop & XO Sauce BMHA T HBEHRE

FoAE B RAM B m BB R L A Y T Chilled Fresh Mango Pomelo Sago with Coconut Pudding
Double-boiled Peach Gum with Papaya & Pearl Seaweed Double-Boiled Peach Gum with Papaya & Pearl Seaweed wL¥E PEEBEXTEER

T EEEREY R HOR M B AR R Peanut Butter Lava Carrot
i _ . . & Hong Kong Style Thousand Layered Cake
Dang Ying’ Red Bean Pumpkin Ball with Banana Black Swan Lotus Paste with Custard Puff & Osmanthus Jelly Cake

o THEZEMEHIITIN o Nolapplicable with vouchers & further discount

o T A[HLER 45 & A #4345 e Not applicable for Oricntal Cuisine Club carning of point
u Prices subject to 6% SST & 10% Service Charge
G-243, Ground Floor, Riverview Entrance, The Gardens Mall Tel: 03 - 2202 2602
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