
珠光宝气宴
“Bejewelled Prosperity”

RM2288++ (10 persons per table)

大展鸿图齐捞生
(海蜇脆鱼皮捞生)

Yee Sang with Jelly Fish and Crispy Fish Skin

喜气洋洋
(虫草花干贝海参炖鸡汤)

Double-boiled Chicken Soup with
Dry Scallop, Sea Cucumber and Cordyceps Flower

如意吉祥
(油泡青眼斑)

Steamed Green Eye Grouper in Hot Oil

心想事成
(港式烧鸭)

Roasted Crispy Duck in Hong Kong Style

嘻哈大笑
(椒盐金菇虾婆)

Salt and Pepper Slipper Lobster with Crispy Enoki Mushroom

福贵荣华
(蒜蓉炒芥兰)

Stir-fried Hong Kong Kai Lan with Garlic

一帆风顺
(腊味芋粒荷叶饭)

Chinese Wax Meat Rice wrapped in Lotus Leaf

步步高升
(香芋炸年糕)

Crispy Yam Nian Gao

团团圆圆
(冻龙眼雪耳海底椰)

Chilled Sweetened Longan and Sea Coconut

Price is subject to 10% service charge and prevailing taxes



四季平安宴
“Seasons Of Harmony”

RM2888++ (10 persons per table)

鸿运当头齐捞生
（三文鱼脆鱼皮捞生）

Yee Sang with Sliced Norwegian Salmon and Crispy Fish Skin

大展鸿运
(松茸干贝海参炖鸡汤)

Double-boiled Chicken Soup with Dry Scallop, Sea Cucumber
and Agaricus Blazei

年年有余
(油泡红星斑) 

Steamed Red Star Grouper in Hot Oil

龙精虎猛
(西班牙排骨)

Baked Iberico Pork Ribs

富贵荣华
(避风塘大生虾)

Wok-fried King Prawn in “Bei Fong Tong” Style

好市发财
(蚝豉发菜菇丝干贝扒津白)

Braised Dried Oyster with Sea Moss, Dry Scallop,
Shredded Mushroom and Garden Greens

一团和气 
(腊味荷叶饭)

Chinese Wax Meat Rice wrapped in Lotus Leaf

步步高升
(香芋炸年糕)

Crispy Yam Nian Gao

金枝玉叶
(红豆沙汤圆)

Sweetened Red Bean Soup with Glutinous Rice Ball

Price is subject to 10% service charge and prevailing taxes



金玉满堂宴
“Golden Abundance”

RM3888++ (10 persons per table)

Price is subject to 10% service charge and prevailing taxes

财运亨通齐捞生
(炸软壳蟹三文鱼捞生)

Yee Sang with Soft Shell Crab and Sliced Norwegian Salmon

遍地黄金
(菜胆干贝鲍鱼仔炖鸡汤)

Double-boiled Chicken Soup with
Dried Scallop, Mini Abalone (1 nos) and Chinese Cabbage

龙精虎猛
(大红片全体乳猪)

Barbecued Whole Suckling Pig

年年有余
(清蒸深海红星斑)

Steamed Red Star Grouper with Light Soy Sauce

大展鸿运
(干煎豉油王大明虾)

Pan Fried Fresh Water King Prawn in Light Soy Sauce

好市发财
(蚝豉发菜西兰花酿海参)

Stuffed Sea Cucumber with Sea Moss, Dried Oyster and Broccoli

多财满家
(古法砂煲腊味饭)

Traditional Chinese Wax Meat Rice served in Clay Pot

富贵双全
(煎炸鸳鸯年糕)

Pan Fried and Deep Fried “Nian Gao” 

甜甜蜜蜜 
(香芒西米露)

Sweetened Mango Cream with Sago


