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Prawn Salad and Fresh Fruits Salad (524 SR4T)
Marinated Jelly Fish with Shredded Chicken
(FBLL551)

Pork Belly with Spicy Garlic Dressing (Frie B E)
Sichuan Chicken in Red Oil Sauce ([O7k8)
Scramble Egg with Fish Maw (#ETE kb 62 44)
Stuffed Mushroom with Abalone (&8 iR&%E)

Teow Chew Prawn Ball (@8 #F7)

Honey BBQ Pork (it X #%)

Prawn with Salted Egg Yolk (&P #FEk)
Crispy Pork with Preserved Red Beancurd

(FAFLYER)
Roasted Duck (5&H8)

Sweet & Sour Chicken (&t 2B ER)

Braised Dried Seafood, Crab Meat, Shark’s fin Soup with Dried Scallop (ZFhi+ WGk &HE)
Double-boiled Chicken Soup with Sea Conch, Pear, Dried Tangerine Peel (BREE 77 E1R L kE78;7%)

Roasted Chicken with Golden Garlic, Dried Chili and Almond Flake (& R EZ F15%&8)
Roasted Duck with Black Pepper Orange Sauce (B#E T 7fs)
Stewed Pork Belly with Chinese Rose Wine and Winter Melon (RIEHBEE)

Deep-fried Sea Grouper with Spicy Sour Pomelo Sauce (#iFEEEH2 5 BE)
Steamed Pomfret with Sun-Dried Turnip & Black Fungus (Z 3 ZESHKEg)
Steamed Estuary Tiger Grouper with Cuttlefish Ball, Trio Chili, Tofu, Black Fungus

(B&AMNHMAEREELER)

Stir-fried Prawn with Salted Egg Yolk (E&H4TF)
Stir-fried Prawn with Honey Bean, Celery and XO Sauce (E& BAXO #&hbilik)
Wok-baked White Prawn with Supetrior Soya Sauce (B8 2 EALR)

Braised Sea Cucumber and Fragrant Mushrooms with Dried Scallop Sauce (BBH#IE &S 5iR)
Braised Abalone and Fragrant Mushrooms with Seasonal Vegetable (Fk#5iE & 53K)

Fried Rice with Preserved Pork, Mushroom, Conpoy Wrapped in Lotus Leaf (&R & ErH1R)
Fragrant Fried Rice with Roasted Pork in Teow Chew Sauce (i 5k &FiR)
Braised Ee Fu Noodles with Egg Plant, Minced Pork and Salted Fish (& & i F I FH)

Crispy Egg Noodles with Shredded Chicken (A££RT4 @)

Chilled Mango Sago with Pomelo (it & H )
Double-boiled Sea Coconut with Peach Resin & Dried Longan (338 7T K& AR HERE)
Sweetened Red Bean Soup with Glutinous Rice Dumplings and Lotus Seed (FEFLEibizH)



Lobster and Fresh Fruits Salad  (4R4E R E) Teow Chew Prawn Ball (#iH4F &)

Marinated Jelly Fish with Shredded Chicken Honey BBQ Pork (Z i+ X k)

(G2451E) Prawn with Passion Fruits Sauce (B & SREFKk)
Pork Belly with Spicy Garlic Dressing (FRiE B R) Crispy Pork with Preserved Red Beancurd
Sichuan Chicken in Red Oil Sauce ([O7k8) (FAFLYER)

Scramble Egg with Fish Maw (#E2Ekb TR 2) Roasted Duck (#&H8)

Mushroom with Abalone (& iR £3) Sweet & Sour Chicken (EFHE&ABIK)

Double-boiled Sea Conch Soup with Pear, Bambo Pith, Dried Tangerine Peel
(ZHEBREMESFUZR A
Braised Shark’s fin with Ham in Rich Broth (i%;% A RE&Rk $338F)
Braised Shark’s fin Soup with Crab Meat, Bamboo Pith (BN £ 82 PI$ai8)

Deep-fried Prawn with Golden Garlic (&1 ERNER)
Wok-fried Fresh Scallop, Prawns with Macadamia Nuts (& SREREkSF)
Stir-fried Prawn with Honey Citrus Sauce, Bonito Flakes, Sesame Seeds (7K1 Z;H4FEK)

Stir-fried Chicken with Sweet Sichuan Chili Sauce, Shredded Crispy Yam ()1 #1@36H#0, k)
Golden Flaxseed Crispy Chicken with Scallion Black Truffle Sauce (ZiHZH ZEE R K S HIFERE 8)
Roasted Duck with Mango in Lemon Sauce (&= #5RE)

Steamed Fresh Goby Fish with Home-made Superior Soya Sauce (B /EEFR)
Deep-fried Grouper with Spicy Bean Sauce and Pork Lard (¥ HiaEs&E hi2ent)
Steamed Estuary Tiger Grouper with Cuttlefish Ball, Trio Chili, Tofu, Black Fungus
(BEBAMBAEREFELENR)

Braised Sea Cucumber and Fragrant Mushrooms with Dried Scallop Sauce (BEAfkEEBEE5)
Braised South Africa Abalone and Fragrant Mushrooms with Seasonal Vegetable (fi#ERIIEIE & B3K)

Fragrant Fried Rice with Crab Meat, Egg White and Sakura Shriimp (#27£5T 8 P& [ % 4R)
Fried Rice with Preserved Pork, Mushroom, Conpoy Wrapped in Lotus Leaf (&SR Z ErH4R)
Braised Ee Fu Noodles with Egg Plant, Minced Pork and Salted Fish (& & FII{RHE)
Stir-fried Vermicelli with Assorted Capsicum, Onion and Honey-glazed Pork Char Siew

(RiREHEIEDE L)

Chilled Mango Sago with Pomelo (#afiEHE)
Lychee Rose Tea with Peach Resin and Chia Seed (ZHHIE T EIFHERE)
Hot Red Bean Soup with Glutinous Rice Dumplings and Lotus Seed (FEFLFibiA1)



e A tantalizing choice of traditional Chinese menu meticulously prepared by our master chefs.
* Waiver of corkage for duty paid hard liquor.
* Wedding arch at main enfrance and red carpet to the main fable.
* Free flow of soft drinks and Chinese tea fill end of events.
e 3 ctns of house pour beer.
* An elegant display of dummy cake, champagne fountain setup with complimentary of
2 boftles of Sparkling Juice.
e |ndividually wrapped cakes.
e Complimentary invitation cards based on the guaranteed attendance
(56 wedding cards per table). e g 0/
* Fresh flower centerpieces for bridal table with chair seat covers for all chairs.
e Complimentary usage of LED Screen, Projector & Sound system.
* Enjoyable food tasting experience for 10 persons on all courses of your confirmed
menu at 30% discount available only on Weekday from Monday fo Thursday excluding
Eve of Public Holidays & Public Holiday.
e One VIP car park lot at club enfrance for Bridal car on the wedding day.

* All prices are subject to 10% service charge & 6% SI.

* Payment ferm cash, cheque or maijor credit cards(Master or Visa Cards ONLY) are accepted.
* Prices subject to 10% service charge and 6% ST.

* Packages prices are subject to change without prior notice.

* Deposits are strictly non-refundable and non-fransferable.

* Deposit will be forfeited for cancellation of reservation.

* 50% of total payment must be settled before the function day.

* The balance payment must be settled during the function day.

e Other terms and condifions apply.

* We reserve the right to change the menu prices /dishes due to circumstances.

* Menu selection to be confirmed after booking (with deposit) is made.

* Menu and promotions are applicable for minimum booking of 20 tables and above.

* Additional holiday surcharge is applicable at RM100 per table for festive holiday in Malaysia.
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