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more info

7§~ _'1"3’_ 3 7%‘ % ?’E‘ Chinese New Year Gourmet Celebration Sets

RM 1,688

pertableof 10pax /B & # + i

WMiaFilER (=X aegt)

salmon traditional yee sang

Te s R (i 2 1)

braised golden soup with crab meat & crab roe

FERER STzHRRERED

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

AR CRBEFE I HE A A ARED

charcoal grilled iberico pork ribs
with garden greens

FEEE Rk 6 kmAaERELE)
braised whole 6-head abalone
with beancurd & lingzhi mushroom

FRE N (BRI A )
egg noodles with sea prawn,
spring onion & ginger

A EE IR (LSS ER)

chilled aloe-vera & dried longan

& Rl A CZRRrE GHEE H A<REHD)
pumpkin pancake with red bean paste
& japanese mochi

RM 1,888

pertable of 10 pax / & [ # + ¥

RFHRABL (L EHBRE R gL

halibut & crispy fish skin traditional yee sang

BETIHE (EE—mAah) @A®

double-boiled golden soup (individual serving)

FERARK (P ELHRFEET)

steamed patin with black bean

FEFWHBRE (kL 5 Lt B TF)
braised pork trotter
with whole 5-head abalone

SEARAFT I (PRIE T HeRRAF)

pan-fried traditional style king prawn

FF N (CHERFD

braised ee-fu noodles with mushrooms

MEEFF (BEH AR

double-boiled sea coconut
with peach resin & snow fungus

B R (RPLIRERD

steamed ‘nian gao’ with coconut

RM 2,388

pertable of W0pax /8 & # + fif

ERIRF (R hMa e g4

halibut & anchovies traditional yee sang

FFEER (A RBEIEMAHE) @AW

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

RERA R (LS H)
steamed ocean garoupa
with preserved sour plum & lemongrass

& FARN R (TP
chinese new year duo treasure
R bk HEEER
crispy prawn ball with foie gras
RIS T
stir-fried canadian scallop with vegetable

W R R A R (RSP BE S HF B PR R IT)
charcoal grilled iberico pork ribs
served with chilled citrus juice

B BARIE (SRR AR

steamed glutinous rice
with fresh water prawn & ginger

AHA SR (b H )

chilled mango cream with sago

RERBE OKMERER)

deep-fried ‘nian gao’

RM 2,788

pertable of 10 pan / § & # + fi

RFEMIERE (B8 AR RS )

soft shell carb & white truffle
vegetables yee sang

FERR LI (FRAR LA W) @AW
double-boiled golden soup with dried scallop,
conch & chicken (individual serving)

AR B IR (RABIRTT FRL 3 8 f)

braised whole 3-head abalone shunde style

S REWE (REA R
steamed ocean garoupa with king prawn,
stuffed clam, squid ball & luffa melon

RAgEREG (— Lo F ik R 7L68)

salt baked pigeon with garden greens

B LR (F e El bL R fE vk i)
charcoal flamed claypot rice with waxed meat
& hong kong chinese goose liver sausage

ARBREE (RO FFRE)

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

ReME CRIEFD

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

72 38 %

TANG ROOM

@ www.orientalrestaurants.com.my

* RM 1,688 & RM 1,888 F4 H 25 =

* AM 1,688 & RM 1,888 set menus are for hall dine-in only *

o TSR BTN @ Notapplicable with vouchers & further discount
o FREIGEE 2 R Nolapplicable for Oriental Cuisine Club earning of point

Prices subject o 6% SST & 10% Service Charge

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

o orientalgroupmy
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55* -'IF&_ 1£ 75_ % ﬁ\ Chinese New Year Gourmet Celebration Set

RM 688
per table of 4 pax / £ 4 {i

HEEHE (RaREgHE)

crispy fish skin traditional yee sang

FETINE(ZE—RAT8E) @A9

double-boiled golden soup (individual serving)

BERERR BT ZERALE)

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

FEREFR BERERDMEXTTF)

stir-fried canadian scallop with capsicum

T REN R (FREREARERER)

oriental’s village chicken rice

AN EE (B HE)

chilled mango cream with sago

HERWE RN

pumpkin pancake with red bean paste

7 3, 8 7

TANG ROOM

FREZMA For hall dine-in only

o T R AT @ Notapplicable with vouchers & further discount

o F[EIGE S S R Not applicable for Oriental Cuisine Club earning of point
Prices subject 1o 6% S8T & 10% Service Charge

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

@ www.orientalrestaurants.com.my o orientalgroupmy
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55‘ :1%_ /i\ A ﬁg-‘ ﬁ‘ Chinese New Year Individual Menu
RM 158 RM 198 RM 238

per person/& i per person/f il per person/& {i

% 5 nEE FEEER FRBRAF
(RRREE) (BEREERMMHT) (A 4RE7H)

baked cod fish with pomelo sauce in whole orange baked canadian scallop with fragrant coconut golden sauce soft shell crab in money bag

4 g3 FETIE HFRERE
(HZEEER) (EE—m ) (F A 1)

braised golden soup with crab meat & crab roe double-boiled golden soup claypot thai style superior soup

EmBATE] Wit KER (ZViy-wN"
(R 5 k@ MmET) (it KL 4 kA A ) OB A8yt R 3 k8 fa)

braised whole 5-head abalone with mushroom braised whole 4-head abalone with beancurd braised whole 3-head abalone shunde style

GEAEER ) llE23UETE = X HE
(BREIFHEI (k3R 7L AE) (HHFTES)

pan-fried iberico pork chop salt baked pigeon roast spring chicken marinated with special soy sauce

REFRF FEHAR MEBREHN
(=@ THFR) (AT FA RS ) (RE RIS £

steamed rice with mushrooms & pine nut braised ee-fu noodles with lobster meat egg noodles with sea prawn, ginger & spring onion

HEAHEF A EIL T Al A L
(L ER) (F B b ieig ) (B H %)

chilled aloe-vera with dried longan double-boiled sea coconut with peach resin & snow fungus chilled mango cream with sago

fIF ke Minimum 2 persons

» 3 & 3l ST R S F TN @ Nowapplicable with vouchers & Turther discount
$ o O E I R S F TS Noapplicable for Oriental Cuisine Club earming of poing
Prices subject w0 6% S8T & 10% Service Charge

TANG ROOM 2nd Floor, The Starling Mall, Damansara Uptown, PJ Tel: 03-7733 9866

@ www.orientalrestaurants.com.my o orientalgroupmy
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