ORIENTAL

GROUP

more info

A P 42 A & % Chinese New Year Gourmet Celebration Sets

RM 1,588

it {iF Bl / per table of 10 pax

FEEm (BRaREwcEHE)

RM 1,988

{41 /] / per table of 10 pax

KEEFFH 4 (eI LT E)

RM 2,888

{it+-{if Bl / per table of 10 pax

REBRH S (K@ akgit)

halibut & anchovies traditional yee sang

BREHE (RART IR (BAR)

claypot thai style golden soup (individual serving)

ST B (R 3 kM EBR)

braised whole 3-head abalone with goose web

FENEEF(ERFARLD)

steamed ‘soon hock’ with superior soy sauce

RAERE R (RMIEA S RFoRIT)

chef's special australian beef cubes

SIFAF 06 (38 7 g 5 g A A D)
braised egg noodles with sea prawn,
ginger & spring onion

BERGTF (RHFFWMEK)
bird’s nest lemongrass infusion
with basil seeds & mixed fruits

FREER CHREATEDRE

deep-fried sesame ball & thousand layered cake

soft shell crab traditional yee sang

TEERT HEREE RS (A9

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

BB RN (LR RN 4 LA HES)

braised whole 4-head abalone with sea cucumber

R (BRERED

deep-sea garoupa with chef's special sauce

SFAT A W I (&R SR T

deep-fried sea prawn with golden garlic

FERER (EXERBEAEFRER)

ruyi’s village chicken rice

FRLEF KREREEM)

chilled sea coconut with snow pear

FH X 2 (B e d Y G )

double layered milk curd
& glutinous rice dumpling with black sesame

white bait fish & golden enoki mushrooms
traditional yee sang

FYERE(\BABEERATR)

braised fish's lip with eight treasures golden soup

AR (FHEEH RS

roast chicken with almonds & minced garlic

FERAR (HRBRPBFRET)

steamed patin with fresh abalone & minced chili

B SRR (R A R E BT

salted egg king prawn with cereal

RERER (BERMER)

steamed rice with cured duck

METHF (LHESEKE)

chilled aloe-vera & dried longan

SRR (B A BN A EE R D)

japanese mochi & lotus paste chinese pancake

*RM 1,588 ZAR L EXF* * RV 1,588 set menus are for hall dine-in only *

o -8 27 {41 2 H157 51 @ Not applicable with vouchers & further discount

o [ BRI 2 0 35 B 41 @ Mot applicable for Oriental Cuisine Club earning of point

o TS S0 6% SST R 10% FiE % %% e Prices subject to 6% SST & 10% Service Charge

® JEF A e S EE B A UL R 518 4T 90 8 e Dishes may be substituted subject to availability of ingredients.

4th Floor Annexe, Bangsar Shopping Centre, KL Tel: 03 — 2083 0288

ruyl§

@ www.orientalrestaurants.com.my o orientalgroupmy
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more info

A % i A & %/ﬁ Chinese New Year Gourmet Celebration Set

RM 888
fit /A7 H / per table of 6 pax

FERBHE (Wt e Gt )

crispy fish skin traditional yee sang

WS HE (BEREEREE) (BASR)

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

ARNAEM REZLEZRERE)

steamed deep-sea garojupa with tangerine peel & ginger

FEBRA FRAMSHD 54D

salt baked pigeon with garden greens

RBEERF (EB AR EH)

braised egg noodles with sea prawn, spring onion & ginger

BXREEE (T LHEEE)

chilled mango cream with sago & ice cream

HERRR CZHRELGH

red bean paste pumpkin pancake

HEBEE A For hall dine-in only

o AAEZ AR HLAFTIN @ Notapplicable with vouchers & further discount

o OTE AL £ CUE RS @ Notapplicable for Oriental Cuisine Club eaming of point

» SETRE S N 6% SST F 10% AR % @ Prices subject (o 6% SST & 10% Service Charge

o S AHE SR S H A IR B SR T e Dishes may be substituted subject w availability of ingredients

4th Floor Annexe, Bangsar Shopping Centre, KL Tel: 03 — 2083 0288

@ www.orientalrestaurants.com.my o orientalgroupmy
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A~ A % % Chinese New Year Individual Menu

RM 168

{7 / per person

RF R
(Fafr itk b b BRAF F1)

crispy oyster with lemon sauce & king prawn ball

REMER
(AT M B TER I 3)

double-boiled fresh fish maw soup with dried scallop

FRERS
(IR ST AR

salt baked pigeon with garden greens

BEREMR
(BN )

garoupa fillet with chef's special sauce

B %5 3 =
(BB RET)

steamed glutinous rice with sea prawn & ginger

wEXEN
(LR B ER)

chilled peach resin with aloe-vera & red dates

RM 228

411 / per person

T IR HE
(AT Mo T AR &)

wasabi cream scallop & stuffed dried oyster

RERER
(HEFA T DU SR BB 002 W)

double-boiled golden soup
with dried scallop & brazilian mushroom

EMET R
(FRHL s kM HiES)

braised whole 5-head abalone with sea cucumber

ARAEY
(RER4£ZRERE)

steamed deep-sea garoupa
with tangerine peel & ginger

WHREF
(RRAL RIS T )

fried rice with foie gras & black truffle

CES ]
(B itk

chilled mango cream with sago & ice cream

RM 298

{7 / per person

y i 1]
(B RSP 8 B R AT

soft shell crab with pomelo sauce
& prawn salad in filo pastry

T
(B & B e 40%)

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

EIEMETE
(4pelihi 3 kiff)

braised whole 3-head abalone

BB
(BrrE LB RE)

deep-fried yellow corvina
REFKE
(BRRERAEFHER)

braised egg noodles with fresh water prawn,
ginger & spring onion

K&K
(K= KFIFEER)

golden pudding with bird’s nest in whole orange

ruyl

@ www.orientalrestaurants.com.my

« BIFfE Minimum 2 persons
o A8 ZEFE LA T e Notapplicable with vouchers & further discount

o FARNE S REF T @ Notapplicable for Oriental Cuisine Club earning of point
o FB A S na% 55T # 10% HE % e Prices subject 1o 6% 55T & 10% Service Charge

® T HE S WA frE pO 0L A B TR @ Dishes may be substituted subject to availability of ingredients.
4th Floor Annexe, Bangsar Shopping Centre, KL Tel: 03 — 2083 0288

o orientalgroupmy




	Untitled Section
	Slide 1
	Slide 2
	Slide 3


