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Chef Choong Yaw Loong
Over 15 years
of service at
Noble Mansion
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GROUP

R h" BRI Chef Yam Yoon Loy
EE LIS Chef Mok Tin Wai Over 16 years
EEFIHE Chef Wong Chin Leong Over 22 years of service at
Chef Wai Kok Cheng Over 21 years of service at Noble Mansion
Over 14 years of service at Oriental Pavilion
of service at Noble House

Oriental Treasure
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25" Anniversary

special menu featuring off the menu dishes and
some other favourites prepared by 5 master chefs
with 88 years of service with our group
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The Oriental Group of Restaurants 25th Anniversary menu specially curated
by our team of master chefs with a total of 88 years of service with our group and
more than 150 years of kitchen experience.

Featuring favourite “off the menu” dishes and other best sellers.
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MASTER CHEFS TEAM
FEBESRITHEFERE L (214)
Executive Chef Wong Chin Leong of Noble House (21 years)

KBPER DI EE RS (224)
Dim Sum Chef Mok Tin Wai of Oriental Pavilion (22 years)

APSBR EEHE L (155)
Master Chef Choong Yaw Loong of Noble Mansion (15 years)

ABSIBE R BIEFIHC =5k (165
Sous Chef Yam Yoon Loy of Noble Mansion (16 years)

RIEREREITEZEREE (144)
BBQ Chef Wai Kok Cheng of Oriental Treasure (14 years)
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The Anniversary menu was curated by the above team of top chefs who
will combine to serve you a memorable dinner.
The above dishes are normally prepared for very special guests and connoisseurs and
require special ingredients and long preparation times as well as delicate skills.
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appelizers

main dish

dessert
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soft shell crab & crispy enoki mushrooms fruit & vege salad

=iARE B Le%
double-boiled superior bird's nest stuffed in chicken

for
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pan tossed Yoshikiri fin with fresh crab meat

HEESIAIE

deluxe roast suckling pig platter
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braised whole 5 head abalone with dried seafood in whole lotus root

AL F TR
taro pear with kurobuta pork
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braised ramen with king prawn

EREESICR
almond cream with egg white

jade corn dessert & green tea mochi
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per table of 10 pax £+



GRAND DINNER DATES

BB R 2RBXR RERBXR
NOBLE HOUSE THE MING ROOM ORIENTAL PAVILION
+603 2145 8822 +603 2284 8822 +603 7956 9288
8 August 2024 9 August 2024 13 August 2024
PNCEIREES RPER ERBXR
NOBLE MANSION ORIENTAL TREASURE ORIENTAL SUN
+603 7932 3288 +603 2242 2382 +603 5611 1138
15 August 2024 16 August 2024 19 August 2024
BB R BB R wE B R
TANG ROOM ORIENTAL STAR THE HAN ROOM
+603 7733 9866 +603 9134 8488 +603 2284 8833
21 August 2024 27 August 2024 28 August 2024
PR =
SEAFOOD WORLD RUYI
+603 7931 8633 +603 2083 0288
14 August 2024 20 August 2024
Pork Free Pork Free
]

whasaps () 012 811 8812 it

orientalrestaurants.com.my
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more info

e not valid for further discounts and vouchers / e-vouchers (where applicable) ® oriental cuisine club term & conditions applies
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