ORIENTAL
GROUP

N A 4 FH £ % Extraordinaire Individual Sets

RM 148
& {iL / per person

Re AR REER

Salted Egg Yolk Deep-sea Garoupa

8 A B

Double-boiled Fresh Fish Maw Nourishing Soup

T B % W # % £ aF

Fresh Water Prawn with Golden Sauce

3 R N

Pan-fried Iberico Pork Chop

e K B % BB F R

Steamed Rice with Soft Shell Crab & Crispy Rice

%A ERF

Chilled Aloe-vera & Dried Longan

RM 188
& f{iL / per person

I 3 VAR

Stuffed Scallop with Prawn Medallion

& 76 B W Ah M B
Double-boiled Fresh Fish Maw Nourishing Soup

E Rs k& fRE
Braised Whole 5-head Abalone with Beancurd

FEREKER
Mongolian Style Charcoal Grilled Pork Rib

ZEHERTFHFR

Steamed Rice with Mushrooms & Pine Nuts

KO W T MR

Double-boiled Peach Resin with Snow Pear & Snow Fungus

RM 238
& {iL/ per person

BHERE:&E
Baked Cod Fish with Pomelo Sauce in Whole Orange

wmE— ke R

Braised Bird’s Nest with Seafood in Fragrant Coconut

FERakM&afAXER

Braised Whole 4-head Abalone with Japanese Mushroom

mERLRETF

Steamed Fresh Water Prawn with Glass Noodles & Garlic

EEXEW®BMFR
Steamed Rice with Waxed Meat Hakka Style

wmEHE
Chilled Mango Cream with Sago

& LE LR @ minimum 2 persens

o PSR AT @ Mot applicable with vouchers & further discount

o AR R £ BLEEL T @ Notapplicable for Oriental Cuisine Club eaming of point

® SR e R IR A F A R 1 L 1T 8 @ Dishes may be substituled subject w availability of ingredients
o SRR 0 6% SST 1 10% A% % @ Prices subject o 6% SST & 10% Service Charge

2" Floor, EkoCheras Mall, KL Tel: 03-9134 8488

e 9, Vil %

ORIENTAL STAR

@www.orientalrestaurants.com‘rny o orientalgroupmy



ORIENTAL
GROUP

4 A 4 & 1 F £ F Special Selection Menu

RM 488
ft 0 fiz FH / for 4 pax

RM 688
t 75 £ H / for 6 pax
e sR

B = B
Oriental Star's Appetizers Three BBQ Combinations Platter
BE Bz £ B A RoastPork

# BT 4F £ <+ Prawn & Foie Gras Toast
# B W M salt Grilled Clams T2 Rir % (89

Braised Lobster Bisque (Individual Serving)

i T8 R W A B (BAE) _
Double-boiled Fresh Fish Maw Nourishing Soup (Individual Serving) BNz ERRBREA

Steamed Deep-sea Garoupa with Fresh Beancurd Skin & Black Fungus
EEBPHRBFZEA

Crispy White Tuna with Pomelo Sauce in Orange . B ORS 8 & _El * 1 %
Braised Whole 5-head Abalone with Japanese Mushroom
X0 & Rl BR 4 4F
p | ERBERAMEE
Pan-fried stuffed Fresh Water Prawn with XO Sauce . : !
Braised Ee-fu Noodles with Iberico Pork & Black Truffle
Egg ﬁogeﬁiliﬁaiger;tvle KBNS SRR
Snow Swallow with Ginseng
W B H B

Chilled Mango Cream with Sago

o HEZET A @ For hall dine-in only
'is ! !§ .@ ”‘ o EE R AN ® Notapplicable withvouchers & further discount

o FATEETHEE £ B @ Notapplicable for Oriental Cuisine Club earning of point

® NEE TTRE S48 3w P IY CE R 08 00 7T 48 @ Dishes may be substituted subject w availability of ingredients
ORIENTAL STAR

® SRR F I 6% SST A1 107 fE 4 % @ Prices subject 1o 6% SST & 10% Service Charge

@www.orientalrestaurants.com‘rny o orientalgroupmy



ORIENTAL
GROUP

% $t &£ F £ £ Special Gourmet Sets

RM 1,088
& & + {i/ pertable of 10 pax

W= B
Oriental Star’s Three Tapas Platte
7 T ¥ £ B Crispy Pork Belly with Garlic
¥ B = H sautéed Black Fungus with Chinese Wine
R B K ¥ b $ Radish Cake ‘Typhoon Shelter’ Style

BME®RYE® X

Seafood & Dried Scallop Bisque

BESEREEEH

Fragrant Salted Chicken with Jelly Fish & Pork Trotter

4 R MW & & IC

Steamed Deep-sea Garoupa with Prawn & Luffa Melon

HEERREE

Braised Abalone with Lingzhi Mushroom

RAEREBFR

Steamed Rice with Braised Pork Belly & Anchovies

¥ P F K

Chilled Aloe-Vera & Dried Longan

HERBEHFEER
Japanese Peanut Mochi
& Chinese Pancake with Lotus Paste

i

RM 1,388
& [ # + 1L/ pertable of 10 pax

B a8 RN EHAR

Stir-fried Lobster with Egg in Lettuce Wrap
& Baked Abalone with Black Truffle in Filo Pastry

BERERMEEFTBH EAS
Double-boiled Fresh Fish Maw in Fish Bone Soup
(Individual Serving)

FRERAREER

Steamed Ocean Garoupa with Prosperity Bag

EAMmRIEAD

Roast London Duck Hong Kong Style

HEEHRDE MG
Stir-fried Vegetables
with Apricot Mushroom & Capsicum

maEwTeR

Fried Rice with Scallop & Garlic

T EERE RS

Honey Lemon with Sea Coconut & Longan

B~ PDBHEZHEBE MK
Steamed Pumpkin Bun
& Red Bean Paste in Pumpkin Pancake

RM 1,688
& [F # + 4L/ pertable of 10 pax

BHEHFED

Peking Duck with Foie Gras Sauce

BEEEBHFTE @EAS

Scallop & Crab Meat Bisque (Individual serving)

sk 8 2 f 78 &

Braised Whole 5-head Abalone with Mushroom

BLUEEITRXLER

Steamed Coral Garoupa with Fresh Prawn Taishan Style

5o A OE TR I

Pan-fried Iberico Pork Chop

W2 5 4 | (TR

Braised Ee-fu Noodles with Shredded Duck (2™ Course)

KR W T R

Double-boiled Peach Resin with Snow Pear & Snow Fungus

BEDREHBYL B AR
Thousand Layered Cake
& Glutinous Rice Dumpling with Sesame Seed

e I, V& B

ORIENTAL STAR

@www.orientalrestaurants.com.my

& A SRR TN & Notapplicable with vouchers & further discount

o SR E L SR @ Nowapplicable for Oriental Cuising Club eaming of point

® EOIEE SRR AP A LRI S0 TTE R @ Dishes may be substituted subject w availability of ingredients
o B TEE A W 0 6% SST A1 107 A2 % @ Prices subject o 6% SST & 10% Service Charge

o orientalgroupmy

2" Floor, EkoCheras Mall, KL Tel: 03-9134 8488




ORIENTAL

GROUP

% # 1 F £ £ Special Gourmet Sets

RM 1,988
& % £ 1 {ir/ pertable of 10 pax

EREBHBAMRIN

Japanese Scallop with Black Truffle

& — RiE%E B\
Double-boiled Dried Seafood & Abalone Soup

(Individual serving)

B AALEZEKTH

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

B ERE A

Baked Cod Fish with Pomelo Sauce in Whole Orange

“HREBIF =

Hong Kong ‘Kai Lan’ prepared in Two Ways

KRRXRETGHETE

Pan-fried Egg Noodles with Fresh Water Prawn

KEANSTER

Snow Swallow with Ginseng

EERAKHEMAEZ RS KD
White Lotus Paste Mochi
& Red Bean Paste in Pumpkin Pancake

RM 2,488
& & £ + {i/pertable of 10 pax

MERTHSEE LER

Fresh Lobster & Seafood on Snow Mountain

o S

Prawn Dumpling with Foie Gras

R kra 5 6 f £ 58 X

Braised Whole 4-head Abalone with Goose Web

RIFRFRA

Steamed ‘Soon Hock” with Dried Shrimp

RERERKEHR

Charcoal Grilled Pork Rib Mongolian Style

AL

Braised Ee-fu Noodles with Lobster Head & Claw

W H &

Chilled Mango Cream with Sago

fTRRY B

Charcoal Custard Bun

RM 2,988
& [ t# 1+ {iL/ pertable of 10 pax

¥ 5 R & T

Lobster Steak with Mushroom & Chardonnay Cream Sauce

BiRMH&EFH BAS
Double-boiled Fresh Fish Maw in Fish Bone Soup

(Individual Serving)

R R A2 kA

Braised Whaole 2-head Abalone Shunde Style
FEERA

Steamed Garoupa with Superior Soy Sauce

KREBEBHEFTHEEHEETT
Charcoal Grilled Iberico Pork Ribs
served with Chilled Citrus Juice

cEHBERE

Fried Noodles Hokkien Style

KHANS TR

Snow Swallow with Ginseng

A

Peanut Lava Carrot

o FEZ LS4TI0 @ Notapplicable with vouchers & further discount

o DATEELEE M4 R ST e Notapplicable for Oriental Cuising Club carning of paint
o B RS RE R AR S T E R @ Dishes may be substituted subject w availability of ingredients
® SR B 0 a% SST #1000 FE % % @ Prices subject w0 6% SST & 10% Service Charge

2" Floor, EkoCheras Mall, KL Tel: 03-9134 8488

- 4k, V8 K

ORIENTAL STAR
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