ORIENTAL
GROUP

THm% 2/hxk £%E Extra Value Lunch Sets
’ SetA RM268 4 i A / for 4 pax A

EFEZRNE

BBQ “Char Siew" & Roast Pork Choice of 3 Dishes

RXEAXAF £EEBR
Soup of the Day Steamed Rice

SetB RM388 6 {if F / for 6 pax \ Setc RM568 8 {ii Fi / for 8 pax

Charooal Grilled Therico Pork Meat Choice of 4 Dishes Roast Chicken with Sesame Shunde Style (Two Courses) Steamed Patin

ith Preserved Black B
Garden Greens B ER W1 served Black Bean

REEAHF ﬁﬂdﬁmg & Braised Crab Meat & Fish Maw Bisque FEARMNDE

Soup of the Day EENE & (CE Choice of 5 Dishes
/ Stir-fried Chicken with Spring Onion & Ginger (2nd Course) 22 B & H iR

\\_ Steamed Rice _,/

# % UL T /v ¥/ Choice of Dishes :

M2

Superior.Soy Sauce Chicken

BMEERMGE

Braised Chicken with Chinese Wine & Ginger in Claypot
BRAEES

Crispy White Tuna with Pomelo Sauce
EEZENA

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

Stir-fried Smoked Duck Slice with Black Pepper
BERIXEE

Pan-fried Omelette with Char Siew & Onion

7) RIREBREA 12) BHEEIRE

Charcoal Grilled Pork Belly Stir-fried Tiger Prawn with Special Sauce
8) EHEMEHF{= 13) BEEFE

Stir-fried Prawn with Sweet Peas Braised Assorted Vegetables with Preserved Beancurd
9) RXEAHIE 14) AEREEMER

Beancurd with Minced Meat Stir-fried French Bean with Minced Pork

& Preserved Vegetable & Preserved Vegetable

10) EREEMES 15) e E
Roast Pork Ribs with Pan-fried Egg Noodles Braised Egg with Tomato

1) sk FEREER 16) SRR
Sweet & Sour Fish Fillet Sze Chuan Style Pork Belly

K 3 V8 7

ORIENTAL PAVILION

o SIRE M e For hall dine-in only

o TIEF 3L #0470 @ Not applicable with vouchers & further discount

o TR ELAE I 2 P §EFN 57 @ Not applicable for Oriental Cuisine Club earning of point

o EHFREEHER PN EEREETEXR e Dishes may be substituted subject to availability of ingredients.
o FHRAS MY SST F110% ARFE e Prices subject to 6% SST & 10% Service Charge

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

@ www.orientalrestaurants.com.my o orientalgroupmy



ORIENTAL
GROUP

N A 4E H B % Extraordinaire Individual Sets

RM 178

& £/ per person

BB a®EEA

Crispy White Tuna with Pomelo Sauce

MEXZH

Double-boiled Imperial Teapot Soup

HREEREF
Fragrant Pork Ribs with Ginger Chips

s R ek HEED
Braised Whole 4-head Abalone
with Japanese Mushroom Shunde Style

K@ uF R W E b

Braised Egg Noodles with Prawn

7iE WK

Lemongrass Jelly

RM 268

% {if /perperson

rEmME KR E &4 IEEFE T

Crispy Canadian Oyster with Lemon & Preserved Tomato

FERS5L6EKRAEKRG
Double-boiled Whole 5-head Abalone
& Dried Seafood Soup in Paper Wok

5 % W /O
Pan-fried Iberico Pork Chop

EEmBAwmBEHEHEN

Steamed Japanese Scallop with Shanghai Style Chili Sauce

BFLE2ZEZLRNK

Baked Rice with cheese

% E E R
Chilled Aloe-vera & Dried Longan

RM 338

& fi / per person

-
Teriyaki Sauce Foie Gras & Stuffed Scallop

EeaFRRTUABELER G
Double-boiled Whole Dried Scallop
with Fresh Fish Maw in Shark’s Bone Soup

FER3%k#HEaRSHEAE 2R

Braised 3-head Abalene with Sea Cucumber & Broccoli

B ¥E L ¥ BB MR BRH F KK

Deep-fried Yellow Corvina & Japanese Icy Vegetable

R RGN O oA

Chilled Ramen with River Prawn in Golden Sauce

KEXEE R

Chilled Hasma in Snow Pear

K 3 VB

ORIENTAL PAVILION

@www.orientalrestaurants.com.my

o ({2 ® minimum 2 persons
o (SN LS AT @ Notapplicable with vouchers & further discount

® A AR ALERL S G129 @ Not applicable for Oriental Cuisine Club earning of point

& HE I E S T A B A RTRE N T E 3R @ Dishes may be substituted subject t availability of ingredients.
o TR AR 53 I 695 SST 1 10% M4 % @ Prices subject 1o 6% SST & 10% Service Charge

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

o orientalgroupmy




ORIENTAL
GROUP

4 % 45 %t 1+ F £ B Special Selection Menu

RM 488
fit P4 fir FJ / for of 4 pax

B =DMB
Oriental Pavilion’s Three Tapas Platter
% Bk W Hf & Two Combinations BBQ Platter
JII # F ¥ Sze Chuan Popcorn Chicken with Dried Chilies
BB EDHE R stifried Wild Mushroom with Black Truffle in Filo Pastry

JRow# 7 8 9 F B (BAE)

Whole Scallop with Crab Meat & King Prawn Bisque (Individual Serving)

O WE K B A

Baked Australian Perch with Chef's Special Sauce

H&F B E X

Poached Chinese Lettuce

AR AR YR

Fried Rice with Venison

KEANSE KK

Snow Swallow with Ginseng

RM 888

fit 7N i F / for of 6 pax

R A EE
Peking Duck

FEY»BEF FH# XK B X KXE
Baked Scallop with Salad & Japanese Icy Vegetable

wmEREH EAD

Double-boiled Imperial Teapot Soup (Individual Serving)

EXRBFRET
Steamed Patin Hakka Style

JRORLe 3k 8 fa f F WA 4R
Braised Whole 6-head Abalone & Prosperity Bag

EXWLyEE OB
Braised Egg Noodles with Duck Meat & Pickled Potherb Mustard (2™ Course)

Bk E R A EN

Chilled Peach Resin in Snow Pear

K0 I V8 R

ORIENTAL PAVILION

& HRE A » For hall dine-in only

® 3 Z {355 F147 40 @ Not applicable with vouchers & further discount

@ AR ER L 5 4515 @ Notapplicable for Oriental Cuisine Club earning of point

o SEE SR A M LB T B @ Dishes may be substituted subject to availability of ingredients.
o SRR 5 6% SST 1 10% R4 % @ Prices subject Lo 6% SST & 10% Service Charge

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

@www.orientalrestaurants.com.my o orientalgroupmy



ORIENTAL
GROUP

% # 1 F & £ Special Gourmet Sets

RM 1,588
# % # + i /pertable of 10 pax

— LBV ERTREZXNEH
Soft Shell Crab with Chef's Special Cocktail Sauce

[ R 10 % %6 & ¥ % B (BASE)
Double-boiled Whole 10-head Abalone Nourishing Soup
({Individual Serving)

EX R EEMS

Steamed Chicken with Vegetables & Oyster Sauce

FRERARA

Steamed ‘Soon Hock” with Superior Soy Sauce

B o & 87 M 4F X

Fried Prawn with Pearl Mushroom & Vegetables

EFAFEONRER

Steamed Duo Varieties Rice with Roast Pork & Yam

% FE W

Chilled Aloe-vera & Dried Longan

H & B B Z B AR B

Japanese Peanut Mochi
& Red Bean Paste with Pumpkin Pancake

RM 1,988
# % # + {i /pertable of 10 pax

aERBEHERRES

Peking Duck with Foie Gras & Caviar

EEEFERNTNMHER B BAE
Double-boiled Fish Maw & Whole Dried Scallop
in Shark’s Bone Soup (Individual Serving)

ELEEHaaRRELR

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

RBEAHRETHEEHE T
Charcoal Grilled Iberico Pork Ribs
served with Chilled Citrus Juice

GFIREFEFNLTTFR

Claypot Large Prawn with Prawn Paste & Lemongrass

2Ry s E CR

Stir-fried Duck Fillet with Capsicum (2™ Course)

HHERATREEFRED
Fried Hong Kong Ee-fu Noodles with Crab Meat & Abalone Sauce

ANE S W

Double-boiled Six Treasures with Sea Coconut

ZHREREHETFEDRR
Sesame Ball with Azuki Red Bean & Thousand Layered Cake

RM 2,588
# F € T 4L /pertable of 10 pax

ZEXNEE TG

Three Scallop Treasures

BOBERE R @AS

Braised Bird’s Nest with Seafood in Coconut
(Individual Serving)

B ks ki & f 8 K
Braised 5-head Abalone with Goose Web

FAEAHFAHREKEZRRE

Steamed Tiger Garoupa with Superior Soy Sauce

T 5 % A ™ &4

Fresh Water Prawn with Golden Sauce

RERKLE
BBQ Whole Suckling Pig with Glutinous Rice

KEANBSELER

Snow Swallow with Ginseng

EREHHENMTRAD B

Chinese Pancake with Banana & Charcoal Custard Bun

K, 8 A

ORIENTAL PAVILION

@www.orientalrestaurants.com.my

»EEA

o ST L3 FHT T @ Not applicable with vouchers & further discount
® AR HLHE R 22 B 3215 @ Not applicable for Oriental Cuisine Club earning of point

fE £ LT AP ) BENIRE S T E 30 @ Dishes may be substituted subject to availability of ingredients.

o FRTER AN 6% SST 1 10% 57 # @ Prices subject o 6% SST & 10% Service Charge

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

o orientalgroupmy



ORIENTAL
GROUP

% Jt 1 F £ £ Special Gourmet Sets

RM 2,988
& % £t + ¢ / per table of 10 pax

K& =5 B

Oriental Pavilion’s Three Treasures

HEEARE R GAD

Braised Bird’s Nest with Crab Meat (Individual Serving)

’wiEe

Braised Whole Stuffed Sea Cucumber

% iz WK ALK

Roast Suckling Pig - Finest Macau Style served with Chilled Citrus Juice

FEEFAEAREKFRA

Steamed ‘Soon Hock’ with Superior Soy Sauce

ZEERTRNAED

Braised Egg Noodles with King Prawn, Ginger & Spring Onion

hEEEAER

Double-boiled Peach Resin with Snow Fungus & Papaya

EREHEMN—DRE

Chinese Pancake with Banana & Steamed Pumpkin Bun

RM 3,888
@ % ft + {iL / per table of 10 pax

ERNERREFERMTT

Poached Geoduck & Australian Scallop

X & iF & @A®)

Lobster Bisque in Tai Chi Style (Individual Serving)

mERTRENSLAHBEFEBARAESE A E

Braised Whole 3-head Abalone with Japanese Mushroom & Beancurd Shunde Style

REBHETHFFHETHT

Charcoal Grilled Iberico Pork Ribs served with Chilled Citrus Juice

ABBEERER

Steamed Garoupa with Preserved Sour Plum & Lemongrass

BRBED®R

Garlic Fried Rice topped with Foie Gras

KEKRAHEE R

Golden Pudding with Bird’s Nest in Whole Orange

REDRXEEEsLE

Gula Melaka Cake & Deep-fried Pumpkin Bun

K8 I V8 A

ORIENTAL PAVILION

o i S EHLIE TN @ Notapplicable with vouchers & further discount

o AT HEELEE A2 B B AT @ Nowapplicable for Oriental Cuisine Club eaming of point

& SENEEEARE A E O ILR AT E 48 @ Dishes may be substituted subject 1o availability of ingredients.
® SEATHE AR e SST #1 10% AR 5 e Prices subject o 6% SST & 10% Service Charge

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

@www.orientalrestaurants.com‘rny o orientalgroupmy



ORIENTAL
GROUP

RM 1,988

per table of 10 pax / FFE L4

£ X RS

ROYAL ANCIENT RECIPE SEAFOOD TREASURES CASSEROLE SET

— Lo BEYERRTE
‘Love at First Sight’ Soft Shell Crab

B2 E G EAD

Double-boiled Chicken with Mushroom Nourishing Soup (Individual Serving)

& KM AW KRR R
Bkl i 8. HA F N8B 2. LK. & 8 8 6 5K, & 4. 8 %,
B, IFER B, A ABE ER. BA.FEFL EE
Royal Ancient Recipe Seafood Treasures
Ingredient: Abalone, Japanese Dried Scallop, Sea Cucumber,
Fish Maw, Dace Fish Ball, Cuttlefish, Goose Web, Roast Pork, Prawn Medallion,
Chicken, Roast Duck, Mushroom, Gluten, ‘Tienjun’ Cabbage, Yam & Spring Onion

Deep-sea Garoupa with Pickled Vegetable & Pickled Peppers

FREXBEWMEALAE®
Egg Noodles with Green Dragon Vegetable & Superior Soy Sauce

BVaAKRE DA

Glutinous Rice Dumpling with Sesame Seed & Steamed Pumpkin Bun

Qwww.orientalrestaurants.com.my

0 orientalgroupmy

R — R TIT
**0One (1) day advanced order is required
o NEZARATALIFFIHT N
o Not applicable with vouchers & further discount
o AR HGHEI 2> 51 £5 7
e Not applicable for Oriental Cuisine Club earning of point
o SE T Be o AR BB (KL S 1 L AT SE 45t
o Dishes may be substituted subject to availability of ingredients.
o SN R 2 73 6% SST F110% MK 45 %%
@ Prices subject to 6% SST & 10% Service Charge

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