ORIENTAL
GROUP

more info

A jlff 1 F & %&z Chinese New Year Gourmet Celebration Sets

RM 1,688 RM 1,988 RM 2,588

per table of 10pax / #F & £ + i per tableof 10 pax/ # & G + £ pertable of 10pax/ #F M £ + f

FRFHE (R EasgHE) RAFRER (BT LG8 L) TR (T B A 4E)

halibut & anchovies traditional yee sang pacific clam traditional yee sang soft shell crab traditional yee sang

FERW T (REHG) FIREH (FRURAME D) (BAF) TR Z R (RS (BAS

braised crab meat & crab roe golden soup double-boiled dried scallop & conch golden soup claypot thai style golden soup (individual serving)
(individual serving)

SERER (B REEEEE) FARMME (RER R 33k &)
cantonese roast supreme chicken Sl 68 AR (SRS LB R RS XE) shunde braised whole 3-head abalone
braised whole 5-head abalone with goose web

FRina g (T = HEZN AR A) B ) (R TGS S He B AT
steamed nian yu’ with fresh beancurd skin & black fungus IR SR (& IS ) charcoal grilled iberico pork ribs

shunde stewed duck with taro served with chilled citrus juice
6 R (R e kAR AE)
braised whole 6-head abalone with beancurd & vegetables FERAR (G ILHFREZEZH) HREVINE (MERFEEE)

steamed whole ocean garoupa steamed deep-sea garoupa with pickled mustard gree:

FEREKEW (EREEEEEIT) with king prawn taishan style

steamed glutinous rice with sea prawn & ginger R EERE (R4 )
) i HHAEFE JLABER=SR) braised egg noodles with king prawn,
WFRET (LEER) steamed rice with waxed meat ginger & spring onion

double-boiled honeydew with snow fungus g B B (L)
) HHE X [Ew KEA S SR
B FFHE (R LR Z B NP chilled aloe-vera with dried longan snow swallow with ginseng

red bean matcha mochi
& red bean paste pumpkin pancake HERFE CKMERER) HeRmEE (ZBEER)

deep-fried ‘nian gao’ deep-fried ‘nian gao’ with yam & sweet potato

* RM 1,688 & RM 1,088 FE48 HER M4 B+
* RM 1,688 & RM 1,988 set menus are for hall dine-in only *

[ ]
» ¢ o FEZEALATHD o Notapplicable with vouchers & further discount
v % o TATHRECE < AP e Notapplicable for Oriental Cuisine Club earning of paint
o BT AR S 0 6% SST 1 10% A2 % % e Prices subject 1o 6% SST & 10% Service Charge

NOBLE MAN SION o EERHESRESH IR LT ES o Dishes may be substituted subject 1o availability of ingredients
Level 1 Podium, Plaza 33, Seksyen 13, PI. Tel: 03-7932 3288

@ www.orientalrestaurants.com.my o orientalgroupmy
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75\ A'Iif {E 7% % %/ﬁ Chinese New Year Gourmet Celebration Sets

RM 2,988

pertable of 10 pax / #F & £ +

THRERE (BT MR AR L8 )

pacific clam & silver fish traditional yee sang

FEPE (RAFHPELE) (EAS)
double-boiled superior shark’s bone soup (individual
serving)

FEH AR (ERMREMES)

supreme dragon boat sea cucumber

SXR T B TAE)

steamed supreme chicken
with fresh ‘huai shan’ & wolfberries

FRmER (LReRE-LER

steamed coral trout with shanghai style chili sauce

HH2FE (LRER=E%

steamed rice with waxed meat

FEREBRX(BRMAEEM

double-boiled sea coconut with snow pear

SETFFHEE (B A BB Z kR L)

japanese mochi & red bean paste pumpkin pancake

RM 3,588

pertable of 10 pax / & & & +

FEE A RE (FEHESF 3 P PUME S8 AE)

grilled iberico pork neck traditional yee sang

B (AR (BA®)

monk jump over the wall (individual serving)

FEFAR (BREEAN)

salt baked pigeon in foil

FRmAR (EXRDUBEEET)

steamed sarawak sliver patin hakka style

TR TAFE (RERT X B ERNERHET)

braised goose web with stuffed canadian scallop

T2 (FEREITER L ZRERR)

charcoal flamed claypot rice with waxed meat
& hong kong goose liver sausage

FER B (B3RP

chilled peach resin with sea coconut & snow pear

SEFTHEE (M5 B EETERE A AR B %)

water chestnut osmanthus jelly & crispy cream puff

RM 4,988

per table of 10 pax / #F A& & +

BERER] RAFRRSE)

lobster vegetables yee sang

R A (B R CES) (A m)

double-boiled supreme soup with yunnan ham
(individual serving)

HWEFRE GTTREEaBED)

braised shark’s lip with dried scallop

BB (L)

bbq suckling pig with butterfly buns
HARRERR (BT ZHEREER)

steamed deep-sea garoupa
with fresh beancurd skin & black fungus

BRI IEE (BRI (=B

salt & pepper piglet's meat (2™ course)

AFAFHE A (SR )

steamed glutinous rice with fresh water prawn & ginger

BERGF (RABEFERRE)

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

RERHE (LT M)

peanut lava carrot

L AT

NOBLE MANSION

@ www.orientalrestaurants.com.my

& AEZEFILATTIN @ Not applicable with vouchers & further discount

o POl ELEM S S e Notapplicable for Oriental Cuisine Club earning of point

o HEERTHE A W D0 6% SST A 10% AR % e Prices subject 0 6% SST & 10% Service Charge
o FEUFEAHRE SR I T ES o Dishes may be substituted subject to availahility of ingredients

Level 1 Podium, Plaza 33, Seksyen 13, PJ. Tel: 03-7932 3288

o orientalgroupmy
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A q‘lff 1 F & %@ Chinese New Year Gourmet Celebration Set

RM 1,288

per table of 6 pax / f#: 7% fiL Al

WETTHE S AKEESHE)

salmon & japanese icy vegetable traditional yee sang

B (REFHERATHE) (B A9

double-boiled fresh fish maw in superior shark’s bone soup (individual serving)

FiEma R T EEREMN i)

steamed nian yu’ with fresh beancurd skin & black fungus

R IEE (AL EFTHE)

deep-fried spare rib with fermented beancurd

PR EHE (FORL 6 kB &R B H AR

steamed rice with whole 6-head abalone in lotus leaf

FE R EK (LS &)

chilled aloe-vera with dried longan

K. &% I V8 A

NOBLE MANSION

FPE3E A For hall dine-in only

o TS LS @ Notapplicable with vouchers & further discount

o AT E L 4 ST 4T e Notapplicable for Oriental Cuisine Club earning of point

o SR HrHE S 0 6% SST 1 10% BE% % @ Prices subject w 6% SST & 10% Service Charge

o FEAHESHREAH LR 0L T EH e Dishes may be substituted subject o availability of ingredients

Level 1 Podium. Plaza 33. Seksven 13. PJ. Tel: 03-7932 3288

@ www.orientalrestaurants.com.my o orientalgroupmy
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~ AN F %/ﬁ Chinese New Year Individual Menu

RM 198
per person/& fif
PZEE 1) S
(ZEZFIREEDf)

norwegian cherry barb fish with pomelo sauce

ST WA
(F R TERL 7)
double-boiled fish maw soup
with dried scallop & conch

BIRE KM
(L 5 LM @ nM 7 FERiES)
braised whole 5-head abalone
with stuffed canadian scallop

gL ISUET
(& REAIT)
salted egg yolk king prawn

ZETH R
(R &2 M b)

braised golden egg noodles with stew pork

HEREIR
(BRMEEESD

double-boiled sea coconut with snow pear

RM 248
per person/& 4
EREERE
(R ENEBILEEHT2)

stuffed hokkaido scallop with black truffle

FFIFEFR
(FOM2RER)

bird’s nest bisque with seafood in fragrant coconut

HWEHEAW
(BHL 4 Sk £ P 8RS = 7E)

braised whole 4-head abalone with fish maw & broccoli

Rz R
(AEFTHRME)

deep-fried spare rib with fermented beancurd

B [ s
(EE PRI A )

egg noodles with sea prawn, ginger & spring onion

HENLHE
(LB EER)

chilled aloe-vera & dried longan

RM 298
per person/&

JESAERE
(b PHEBREFALAASTE D TE)

prawn ball with radish flower

s Siaes
(R B EER M EE)

double-hoiled fresh fish maw
in superior shark’s bone soup

1R ERIZ I 3]
(B HRyT R 3 Skoflf o B A7ETE)
shunde braised whole 3-head abalone
with japanese mushroom

FirMEZ %
(FEERIE R KA4F)
steamed whole fresh water prawn
with yellow pepper sauce

FREEK
(EZFBEWRTIR)

steamed rice with waxed meat hakka style

FRRAL R
(KBNS FIERR)

snow swallow with ginseng

R AT S

NOBLE MANSION

@ www.orientalrestaurants.com.my

E {7 Minimum 2 Persons

o S EEHL S D o Notapplicable with vouchers & further discount
o DAHEEL L & A E S o Notapplicable for Oriental Cuisine Club earning of point

o FHEMHE NI 6% SST 1 10% % % e Prices subject 1o 6% 55T & 10% Service Charge
o EF RS RE IR E R T E S o Dishes may be substinnted subject w availability of ingredients

Level 1 Podium, Plaza 33, Seksyen 13, PJ. Tel: 03-7932 3288

o orientalgroupmy
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