ORIENTAL
GROUP

more info

75\ iﬁ {i 7%' é‘ /ﬁ‘ Chinese New Year Gourmet Celebration Sets

RM 1,688 RM 1,988 RM 2,388
per table of 10 pax /& [ {it + fir per table of 10 pax /& i {it + fir per table of 10 pax / & [ {it +

MEFHE S XABRHLE) W FEA (b B Al A L) W BRI (BT R S8 E)

salmon traditional yee sang halibut & crispy fish skin traditional yee sang pacific clam traditional yee sang

SBRRIR (HEBEE) HERYHR (RERELNAYE) (BAS) REEREZ R (BEREF AR (EAS)

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

HAEREX (FLERERE) . WEHRK GAMEAECTA)
steamed deep-sea garoupa with dried shrimps EHEZE (BRI R steamed ocean garoupa with yellow pepper sauce
& salted fish in superior soy sauce charcoal grilled iberico spare ribs

served with garden greens S EEEY (RS EY R IE)

FEREIET (HARREHT) . . bbq suckling pig with wild mushrooms & shrimp roe
roast london duck with chinese herb AL BEHRE (B EREERE TG T)

ying yang pomfret & stir-fried stuffed scallop R4 I8 (BEBR DT 25)
FEME A B (BB 5 LM AR ) stir-fried vegetables with waxed meat
braised whole 5-head abalone with beancurd R R (SRS AAF)
EMNEFZ (EHESBERKR) FEAFW (B RERETR) steamed glutinous rice with fresh water prawn & ginger

steamed glutinous rice steamed rice with waxed meat hakka style

with waxed meat hong kong style EH 2 L B (B AR St g JES )
B £ (LIRS FE ) AR (B S E%) chilled peach resin with sea coconut

chilled aloe-vera with dried longan

double-boiled sea coconut with longan FRAER (M2t he—04a)
S A — HIE T AEH (LA T B Dok Re) coconut mochi & steamed custard bun

coconut mochi & thousand layered cake

BRRERIE (% 2 54F)

king prawn with superior soy sauce

japanese mochi & red bean paste pumpkin pancake

* RM 1,688 & RM 1,988 ZE4E QIR ¥ AT +* RM 1,688 & RM 1,988 Set menus are for hall dine-in only *

F > ',’ o FEZEMELTT o Notapplicable with vouchers & further discount

V % o AT ERIET S B FEFLS e Notapplicable for Oriental Cuisine Club earning of point

® JEETTER SR & 00 LRI I 4T T4 @ Dishes may be substituted subject to availability of ingredients.

THE MINC ROOM Prices subject to6% SST & 10% Service Charge
b 4 .

3rd Floor, Bangsar Shopping Centre, KL. Tel: 03-2284 8822

@ www.orientalrestaurants.com.my o orientalgroupmy
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75\ fﬂ’— fi 7?1" @‘ f@f‘ Chinese New Year Gourmet Celebration Sets

RM 2,788
per table of 10 pax / 8 & fit + fr

iz R Bk (R BEREE)

soft shell crab traditional yee sang

RERitE CE—RE%RT) (BAS)
double-boiled superior dried seafood soup
(individual serving)

Tasiia I 2] ORI FRL 3 khh)

shunde braised whole 3-head abalone

FEPRK (B ERS &E)

cod fish with pomelo sauce in whole orange

& BRI E (RIERK & E 1)

steamed free-range chicken shunde style

ZRETHRF (FERERDEL)

fried vermicelli with waxed meat & celery

BRENF (ROFFHRER)

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

HEEM (BLAFRAEZRENE)
shredded coconut ‘nian gao’
& sesame ball with azuki red bean

RM 3,388
per table of 10 pax / & [ & + fir

FEFHE (RANALEHE)

halibut & anchovies traditional yee sang

RERIC (BAFHTHEE) (BAS)

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

EREHE (eI HETT)
roast suckling pig-finest macau style
served with chilled citrus juice

FENMEF (BFEAETH)

steamed ‘soon hock’ hakka style

RAEMIRR WERRBIEMFE b NEBIIFA)

lobhster salad boat with prawn ball

B R R (B RS il TL R FE WR )
charcoal flamed claypot rice with waxed meat
& hong kong goose liver sausage

BEESHF (ROEFRER)

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

ReRHE (LT 1)

peanut lava carrot

RM 4,888
per table of 10 pax / & 5 it + fir

i 00w (R B B B3 8 4E)

lobster & white truffle oil vegetable yee sang

P 2 E (FaH K% (BAS)

double-boiled supreme soup (individual serving)

ESIDHF (ezeR8)

roast goose hong kong style

ERARR(FTNROEFEINEEE)

braised fish’s lip with dried scallop & mushroom

Emmnas (BFRPNEESET)

steamed sarawak silver patin with superior soy sauce

B2 I (B R8 IFHE g BLAR RS R i)
charcoal flamed claypot rice with waxed meat
& hong kong goose liver sausage

BRERLNTF (RHBTFHRER)
bird’s nest lemongrass infusion
with basil seeds & mixed fruits

FEDH R (ZBIEFER)

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

X ¥4, V8

THE MING ROOM

o FHEZ(LMESRMITN o Notapplicable with vouchers & further discount

o AR £ G EEEL) @ Notapplicable for Oriental Cuisine Club earning of point

 JEF T RE LA S R (RS R 4T 104 @ Dishes may be substituted subject to availability of ingredients.

Prices subject to 6% SST & 10% Service Charge

3rd Floor, Bangsar Shopping Centre, KL. Tel: 03-2284 8822

@ www.orientalrestaurants.com.my o orientalgroupmy
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% T 4% A B % Chinese New Year Celebration Set

RM 698

per table of 4 pax / {i fir

FEFEE (RERESRHE)

crispy fish skin traditional yee sang

FH N8R (FARTFIG) (E@AS)

claypot thai style golden soup (individual serving)

FREEFFE (RBETHEAEE)
bbqg baby duck with jellyfish

R EWH (B LE N RA)

deep-fried yellow corvina

YFIE RERE R (R BRI IF B A TH)

egg noodles with sea prawn, ginger & spring onion

At E A (BRI SR )

chilled peach resin with sea coconut

HIREZHA Forhall dine-in only

z LS R’ o FHES(EMESLFMIT o Notapplicable with vouchers & further discount
VQ % o T[N 22 B 2585 e Not applicable for Oriental Cuisine Club earning of point

% ® S L EE 2 HEHE AT PR RS W ET 1T #: @ Dishes may be substituted subject to availability of ingredients.

Prices subject to 6% SST & 10% Service Charge

THE MING ROOM 3rd Floor, Bangsar Shopping Centre, KL. Tel: 03-2284 8822

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

RM 198

per person/ g fif

REBHHF
(B RmEXT)
baked canadian scallop
with chef’s special sauce

EEBEHEE
(BETE R EAD 7))
double-boiled fresh fish maw
healthy soup

FREFE
(FEFSRE AR R)

crispy duck drumstick with garden greens

T & AR
(3t 2 BAAT)
pan-fried king prawn
with superior soy sauce

ARSI
(A5 K B g 1)

braised rice with whole 5-head abalone

A
(B R i Je< PR

chilled peach resin with sea coconut

RM 288

per person/ % {if

BHHXINE
REXHNEEER)
crispy tuna with pomelo sauce
in whole orange

HEHPR
(82 1 it B B 53)

monk jump over the wall

HRERTH
(BZEMBEIT HEH)

pan-fried iberico pork chop

BERRE Y
(B8 E & Ef4R)
shunde style fish’s lip
with prosperity bag

RBFERE
(B ERAFIR)

steamed rice with wild mushrooms

BRERSTF
(BEHEFREE)
bird’s nest lemongrass infusion
with basil seeds & mixed fruits

RM 368
per person/fF fif
R HE
(A 2B 78’

soft shell crab in money bag

REBRAE
(BaF M%)

double-boiled superior shark’s bone soup

LI ESS
(BEEARIT AL 3 Skift)

shunde braised whole 3-head abalone

KT AR
(BEEFFIET HER)

grilled lamb cutlet with garden greens

W B R0
(PR AR A MR L TE)

steamed fresh water prawn & ramen
with yellow pepper sauce

2 KEE
(TERH)

lemongrass jelly

RM 498

per person/ 4 i

R E I
(R AR RS )

baked cod fish with miso in avocado hoat

Ay SN
(HE& R E%)

double-boiled supreme soup

W A
(RFBTER 2R E)

shunde braised supreme fish maw
with goose web

FETIR
(RZFGIEF KB B AR)
charcoal grilled iberico spare ribs
served with garden greens

TRETHF
OF & BRI T £8)

fried vermicelli with waxed meat & celery

A EALFE
(Z LR &%)

chilled mango cream with sago & ice cream

X 5, V8 7

THE MING ROOM

@ www.orientalrestaurants.com.my

1% L& Minimum 2 Persons

o FEEZ{EMELSHT o Notapplicable with vouchers & further discount
o RIS R EEEL4 e Notapplicable for Oriental Cuisine Club earning of point
o JEE N HE LR B 00 (RN RE i 4T W4 @ Dishes may be substituted subject Lo availability of ingredients

Prices subject to 6% S5T & 10% Service Charge

3rd Floor, Bangsar Shopping Centre, KL. Tel: 03-2284 8822

o orientalgroupmy
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