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CHINESE SET MENU (THE“f; ﬁ ﬁum') CHINESE SET MENU
@ RM 1,388.00 NETT Q @ RM 1,488.00 NETT
PER TABLE OF 10 PERSONS ONLY PER TABLE OF 10 PERSONS ONLY
R PR AR YIRS
EVERGREEN LAUREL FOUR DISH COMBINATION DELICIOUS FOUR DISH COMBINATION
B EEsTNERE 5 LR D
BRAISED FISH LIP WITH SEA CUCUMBER & CRABMEAT SOUP BRAISED SHARK’S FIN SOUP WITH CRABMEAT AND
DRY SCALLOPS
EEIAE2E I
TRADITIONAL “PA PO CHICKEN” WITH CONDIMENTS HEERS
STEAMED CHICKEN WITH CHINESE HERBS WRAPPED
HEwES=1% IN SILVER FOILED
BRAISED BALING MUSHROOM WITH SEA CUCUMBER o
AND BROCCOLI BETEEAF
BRAISED BABY ABALONE WITH SEA CUCUMBER
£E5+HRIETR AND BROCCOLI
SAUTEED KING PRAWNS WITH MAYONNAISE e
AND FRESH FRUITS YRSy AR
FRIED KING PRAWN WITH LEMON BUTTER SAUCE
EEERATE o
STEAMED RED SNAPPER WITH PICKLE LETTUCE SAUCE ZERE OB
STEAMED GAROUPA FISH WITH ROYAL THAI SAUCE
BT | .
FRIED UDONG NOODLE WITH SEAFOOD & VEGETABLE AT IR
g FRIED RICE WITH FRESH SCALLOP AND SILVER FISH
P AN : e
CHILLED HONEYDEW MELON WITH SAGO & ICE CREAM EFHRE
DOUBLE BOILED SNOW FUNGUS WITH GINGKO NUT

1 AND CONDIMENTS r
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