CHERISHED WEDDINGS
AT LAl CHING YUEN
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Our heritage of presenting refined Cantonese cuisine is driven by our passion of bringing
people and families together on most memorable events. There is none other than
Lai Ching Yuen for an intimate scale of wedding celebration that combines
the beauty of Chinese traditions, customs and lavish banquet menus,
creating unforgettable memories for a lifetime.
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Our restaurant is able to accommodate up to 120 guests. Start planning
your most cherished moment with us.
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All courses will be served individually Wedding door gift (pralines)
on VIP table
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Soup & dessert will be served individually
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Complimentary tea serving session
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ETERNAL LOVE

RM1 688++per table
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LAl CHING YUEN
WEDDING COMBINATION PLATTER
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Pork Ribs
with Barbeque Sauce
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Thai Style Squid Salad
with Torch Ginger Flower
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Steamed Seafood Lion's Head
with Egg White Sauce
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Deep-Fried Beancurd Rolls
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Double-Boiled Black Chicken Soup
with Cordyceps and Dry Scallop
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Hong Kong Style Roasted Duck
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Teochew Style Steam Red Snapper
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Kam Heong Tiger Prawns
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Braised Mushrooms
with Broccoli, Bean Curd Skin and Bean Curd
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Seafood Fried Rice
with Crispy Anchovies
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Chilled Sea Coconut with White Fungus
and Red Date
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Red Bean Mochi
and Deep Fried Louts Pancake
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Juice, Soda, Chinese Tea
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DOUBLE HAPPINESS

RM1 988++per table
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LAI CHING YUEN
HOT AND COLD PLATTER

T AEEE L

Jelly Fish and Marinated Scallop Frill
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Prawn Salad with Sun Melon and Apple

iR R T

Kung Po Chicken with Dry Chili and Cashew Nuts
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Stir-Fried Squid with Celery
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Double-Boiled Abalone Soup
with Cordyceps and Chicken
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Baked Iberico Pork Ribs with Chef Signature Sauce
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Steamed Tiger Grouper with Supreme Soy Sauce
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Stir-Fried Sea White Prawn
with Supreme Soy Sauce
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Luo Han Zhai with Mixed Mushroom
and Bean Curd Skin
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Fried Rice with Chinese Cured Meat
and Yam wrapped in Lotus Leaf
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Red Bean Soup with Glutinous Rice Balls
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Signature Crispy Nian Gao with Yam
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Juice, Soda, Chinese Tea
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* Table setup is for 100 guests
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ENQUIRIES

#%17+6012 204 6217 =k %, i Icy@millenniumhotels.com D414 5 23T 1
For more information please call or WhatsApp +6012 204 6217
or email lcy@millenniumhotels.com

Level 1, Grand Millennium Kuala Lumpur
160, Jalan Bukit Bintang, 55100 Kuala Lumpur, Malaysia

ﬂ@LaiChingYuen @@Iaichingyuen.kl



