Priviteges

* A tantalizing choice of traditional Chinese
menu meticulously prepared by our master
chefs

* Waiver of corkage for duty paid hard liquor

* Free flow of soft drinks and Chinese tea fill
end of events

* An elegant display of dummy cake,
champagne fountain setup with
complimentary of 2 bottles of Sparkling Juice

¢ Individually wrapped cakes

* Complimentary invitation cards based on
the guaranteed aftendance
(5 wedding cards per table)

¢

* Fresh flower centerpieces for bridal table

* Complimentary usage of LED Screen
& 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 to Thursday
excluding Eve of Public Holidays & Public
Holiday
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* Payment term cash, cheque or major 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-transferable

* Deposit will be forfeited for cancellation of
reservation

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

e The balance payment must be settled
during the function day

» Otfher terms and conditions apply

~ &
« We reserve fhe right to change the menu
prices /dishes due to circumstances

e Menu selection to be confimed after
booking (with deposit) is made

e Menu and promotions ére‘opplicoble for
minimum booking of 8 tables and above

* Additional holiday surcharge is applicable
at RM100 per table for festive holiday in
Malaysia (eve of and on Christmas, New Year,
Chinese New Year) |
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Cudlomidable Wea’a’//zg Dinnerr, Menu

RM 1688++ (Pertable of 10 pax)

APPETISER Combination Platter (SELECT 4 ITEMS)

@ Prawn Salad and Fresh Fruits Salod (b4 SR 4F) @ Teow Chew Prawn Ball (EiHERE)

@ Marinated Jelly Fish with Shredded Chicken (%84235%5) @ Honey BBQ Pork (Z&5+X%)

@ Pork Belly with Spicy Gariic Dressing (FE A7) @ Prawn with Salted Egg Yolk (&DHFER)

@ Sichuan Chicken in Red Oil Sauce ([07K38) @ Crispy Pork with Preserved Red Beancurd (FEZLYEA)
@ Scramble Egg with Fish Maw (BEFEMDTERR22) @ Roosted Duck (JEm8)

@ Stuffed Mushroom with Abalone (#f1 & BR &%) @ Sweet & Sour Chicken (FHESISEK)

Select 1 COURSE from EACH CATEGORY

(SOUP)
@ Braised Dried Seafood, Crab Meat, Shark’s fin Soup with Dried Scallop (& %§F MGkt 3B 2E)
@ Double-boiled Chicken Soup with Sea Conch, Pear, Dried Tangerine Peel ([ 5RZ74£52 3k (& 385%)

(POULTRY)

@ Roasted Chicken with Golden Garlic, Dried Chili and Almond Flake (3 RKUEZS 5 1E38)
@ Roasted Duck with Black Pepper Orange Sauce (BHIFSH R IERS)

@ Stewed Pork Belly with Chinese Rose Wine and Winter Melon (ZRIEAHAER)

(FISH)

@ Deep-fried Sea Grouper with Spicy Sour Pomelo Sauce (HHFES Rii=85E)

@ Steamed Pomfret with Sun-Dried Tumip & Black Fungus (Z 3z} K E8)

@ Sfteamed Estuary Tiger Grouper with Cuttlefish Ball, Trio Chili, Tofu, Black Fungus )
(BaRMNWEEREXRLED) <
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@ Stir-fried Prawn with Salted Egg Yolk (E £ 4F) N . ™, 2
@ Stir-fried Prawn with Honey Bean, Celery and XO Sauce (ZERAEXO #FIDHREK) \“‘f&
@ Wok-baked White Prawn with Superior Soya Sauce (B E MRALR) Q
(BRAISED SEAFOOD)

@ Braised Sea Cucumber and Fragrant Mushrooms with Dried Scallop Sauce (IR IS5 5 )
@ Braised Abalone and Fragrant Mushrooms with Seasonal Vegetable (fl gk & &3¢

(RICE / NOODLES)

@ Fried Rice with Preserved Pork, Mushroom, Conpoy Wrapped in Lotus Leaf (B&BRZHE 1 H1R)
@ Fragrant Fried Rice with Roasted Pork in Teow Chew Sauce (1M # €A EIR)

@ Braised Ee Fu Noodles with Egg Plant, Minced Pork and Salted Fish (& & hdF )

@ Crispy Egg Noodles with Shredded (B R14 )

(DESSERT)

@ Chilled Mango Sago with Pomelo (it H &)
@ Double-boiled Sea Coconut with Peach Resin & Dried Longan (387t A8 R BKER)
@ Sweetened Red Bean Soup with Glutinous Rice Dumplings and Lotus Seed (£ F4Z07%H)

Cudlomidable Wea’a’//zg Dinnerr, Menu

RM 1988++ (Per table of 10 pax)

APPETISER Combination Platter (SELECT 4 ITEMS)

@ Lobster and Fresh Fruits Salad (28R4 S0 4E) @ Teow Chew Prawn Ball (FAHHFE)

@ Marinated Jelly Fish with Shredded Chicken (18£2;515) @ Honey BBQ Pork (25X %)

@ Pork Belly with Spicy Garlic Dressing (773 B ) @ Prawn with Passion Fruits Sauce (B & SRAMEK)

@ Sichuan Chicken in Red Oil Sauce ([7K38) @ Crispy Pork with Preserved Red Beancurd (FaZLYER)
@ Scramble Egg with Fish Maw (BEHEIDEERR 22) @ Roasted Duck (JEHS)

@ Stuffed Mushroom with Abalone (ff1 & BR &%) @ Sweet & Sour Chicken (EHEAISIK)

Select 1 COURSE from EACH CATEGORY

(SOUP)

@ Double-boiled Sea Conch Soup with Pear, Bamboo Pith, Dried Tangerine Peel (Z 1R S 5L2 Hi7)
@ Braised Shark’s fin with Ham in Rich Broth (337 :k BR3G0% $5381F)

@ Braised Shark’s fin Soup with Crab Meat, Bamboo Pith Dried Scallop (s Higi 4 £ 7 $538)

(POULTRY)

@ Stir-fried Chicken with Sweet Sichuan Chili Sauce, Shredded Crispy Yam (JI[ZE&X640, 3-3k%)
@ Golden Flaxseed Crispy Chicken with Scallion Black Truffle Sauce (ZHRBINTE #  5  FRAFiE R 15)

@ Roasted Duck with Mango in Lemon Sauce (BT FafTgers)

(FISH)
@ Steamed Fresh Goby Fish with Home-made Superior Soya Sauce (B &)
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@ Steamed Estuary Tiger Grouper with Cuttlefish Ball, Trio Chili, Tofu, Black Fungus
(REAMNME EREELEDE)
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@ Deep-fried Prawn with Golden Garlic (& 5=VERNEE) N Y, A=
@ Wok-fried Fresh Scallop, Prawns with Macadamia Nuts (Z SRRk F) : \\‘5;
@ Stir-fried Prawn with Honey Citrus Sauce, Bonito Flakes, Sesame Seeds (7K£Z8 51 HFER) Q
(BRAISED SEAFOOD)

@ Braised Sea Cucumber and Fragrant Mushrooms with Dried Scallop Sauce (IR G55 5)
@ Braised South Africa Abalone and Fragrant Mushrooms with Seasonal Vegetable (FkEEriEtft &3

(RICE / NOODLES)

@ Fragrant Fried Rice with Crab Meat, Egg White and Sakura Shrimp (12 1EEFMERN & A 1 iR)

@ Fried Rice with Preserved Pork, Mushroom, Conpoy Wrapped in Lotus Leaf (BRIAZNE R 1R)

@ Braised Ee Fu Noodles with Egg Plant, Minced Pork and Salted Fish (£ & iR )

@ Stir-fried Vermicelii with Assorted Capsicum, Onion and Honey-glazed Pork Char Siew (X &2 =1L k)

(DESSERT)

@ Chilled Mango Sago with Pomelo (17t EHE&)
@ Lychee Rose Tea with Peach Resin and Chia Seed (Z Bk & LFF IR L)
@ Hot Red Bean Soup with Glutinous Rice Dumplings and Lotus Seed ((EFLE 5 a1)



