ORIENTAL
GROUP

7§* :IF&_ 1£ 7‘F‘T é ﬁ‘ Chinese New Year Gourmet Celebration Sets

more info

RM 1,688

pertable of 10 paa /8 [ 4 + 4

MiEFER (=X atgeE)

salmon traditional yee sang

TR R E (HEE R

braised crab meat & crab roe golden soup

FERAER HFT=HAERERED

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

A IR 7] O GEPE BE S HE B A AU )
charcoal grilled iberico pork ribs
with garden greens

F AR (R 6 kififam £ R Z5)
braised whole 6-head abalone
with beancurd & lingzhi mushroom

PR E I (BN R IR A )
egg noodles with sea prawn,
spring onion & ginger

BT IR (LSS

chilled aloe-vera & dried longan

R R CERRR G B A Rih)
red bean paste pumpkin pancake
& japanese mochi

RM 1,888

pertable of 10 pan / @ M £ +

FFERIEE (LB R m B g8 4)

halibut & crispy fish skin traditional yee sang

FEET 148 (R — R aks) (s A

double-boiled golden soup (individual serving)

FERRK (T ETHREEERT)

steamed patin with black bean

T BT (o 5 LaaBiEP
braised pork trotter
with whole 5-head abalone

SEHRAFT R (R IR T e BHAF)

pan-fried traditional style king prawn

FFEANEF CHAEFD

braised ee-fu noodles with mushrooms

AMEEFFE (SHEEER)
double-boiled sea coconut & peach resin
with snow fungus

i b R S )

steamed shredded coconut ‘nian gao’

RM 2,388
pertzhle of 10 pan /1 JE 8t + fir
FREE CKEN At gEE)

halibut & anchovies traditional yee sang

FEEER (EARAETEAAN) @A®

double-boiled superior soup
with cordyceps flower {individual serving)

RERAR (LB PR R

steamed ocean garoupa
with preserved sour plum & lemongrass

SRR E (FTTNRH)
CNY duo treasure
FEIT b AR A
crispy prawn ball with foie gras
BESINEAET

stir-fried canadian scallop with vegetable

AR AR ] CREETEBEA HF B f R )
charcoal grilled iberico pork ribs
with garden greens

B EIE (SRR
steamed glutinous rice
with fresh water prawn & ginger

Al L EE (hH )

chilled mango cream with sago

RERuE CRMERER)

deep-fried ‘nian gao’

RM 2,788

pertable of 10pax /B [F 45 +

T ERE (e 8 B bR SR RS )
soft shell crab & white truffle
vegetables yee sang

FEEREAFHE (REARIR LIS IE 2Ny (e A%
double-boiled golden soup with dried scallop,
conch & chicken (individual serving)

TR B R (Tt IR 3 ko)

shunde braised whole 3-head abalone

S REWE (A FEALRR)
steamed ocean garoupa with king prawn,
stuffed clam, squid ball & luffa melon

RSEfREGE (— Lotk bR TL68)

salt baked pigeon with garden greens

B R (FEE R LR ERE)

charcoal flamed claypot rice with waxed meat

& hong kong goose liver sausage

BRRGF (RO FFREH)

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

REWnE (CRIEFR

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

72 3%, V8 K

TANG ROOM

@ www.orientalrestaurants.com.my

* RM 1,688 & RM 1,888 R HIIERF * « pM 1688 & RM 1888 set menus are for hall dine-in only #

o FEZEFLFRITI o Notapplicable with vouchers & Turther discount

o FA R0 £ A ERD 5 @ Notapplicable for Oriental Cuisine Club earming of poim

o FERMTEF RN o SST A 10% 52 @ Prices subject 1o 6% SST & 10% Service Charge

o EH O EE SRR AR AL R T e Dishes may be substituied subject w availabilicy of ingredients.

2nd Floor, The Starling Mall, Damansara Uptown, PJ Tel: 03-7733 9866
o orientalgroupmy
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more info

A % 1£ A & % Chinese New Year Gourmet Celebration Set

RM 688

pertable of 4 pax / £ [0 f& A

HREHE RaRfEGREE)

crispy fish skin traditional yee sang

FRETIEGEE—MAETE) @A 9

double-boiled golden soup (individual serving)

BEREER T ZHEARR)

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

FEREF (FRBRSIMELTFT)

stir-fried canadian scallop with capsicum

HIRENE (FREMEHEERER)

oriental’s village chicken rice

AHEH N EE (BEHE)

chilled mango cream with sago

RERWE CERREMG)

red bean paste pumpkin pancake

FBE 2 For hall dine-in only

% % Ly ?‘ o THEIEFILFFITI @ Notapplicable with vouchers & further discount
v % o TR AR E £ A EF S 8 Notapplicable for Oriental Cuisine Club earning of point

o SRR 0 6% 55T &1 10% H4E 7 e Prices subject to 6% SST & 10% Service Charge

TANG ROOM & ZEETTRE-S HEEE Erb B0 s 2T R e Dishes may be substituted subject to availability of ingredients,
2nd Floor, The Starling Mall, Damansara Uptown, P] Tel: 03-7733 9866

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

RM 158

per person/ & {if

% 5 nieZE
(R EREEE)

baked cod fish with pomelo sauce in whole orange

REEHIHE
(HEEEH)

braised crab meat & crab roe golden soup

EmbET
(FHL 5 KM N4T)

braised whole 5-head abalone with mushroom

[CEARE
(BRBITHEH

pan-fried iberico pork chop

REFRF
(ETHRTFHFR)

steamed rice with mushrooms & pine nut

A EIL TR
(L&)

chilled aloe-vera with dried longan

RM 198

per person/ & {i

FEEER
(BERSERMMTFT)

baked canadian scallop with golden coconut sauce

FETIHE
(Rz ke —m itz 1)

double-boiled golden soup

Bt R 48
(i R 4 kBB A E)

braised whole 4-head abalone with beancurd

GIE <SS
(Eh5RA7LAS)

salt baked pigeon

FEFAOR
(CRAF R )

braised ee-fu noodles with lobster meat

At EL T
(5 BBt i)

double-boiled sea coconut & peach resin with snow fungus

RM 238

per person/ & {if

AR
(A ABH=E)

soft shell crab in money bag

RFRZR
(T EN)

claypot thai style superior soup

L oN
(B AL 3 ki)

shunde braised whole 3-head abalone

= HRSXEE
(D>F 1)

roast spring chicken marinated with special soy sauce

BB
(B REIFE £

egg noodles with sea prawn, ginger & spring onion

EHE N EE
(BB H R

chilled mango cream with sago

7 I vl %

TANG ROOM

@ www.orientalrestaurants.com.my

EAE{E Minimum 2 persons
o T2 EFLFRI o Notapplicable with vouchers & further discount

o D ATHRNGE AT £ MAEF T @ Notapplicable for Oriental Cuisine Club earning of puint

o SR R0 6% SST B 10% HEE T8 @ Prices subject 10 6% SST & 0% Service Charge
o TEURSMEEF SR TR e Dishes may be substituted subject 1o availability of ingredicnts,

2nd Floor, The Starling Mall, Damansara Uptown, PI Tel: 03-7733 9866

o orientalgroupmy
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