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A Toss to Prosperity
22" January to 4" March 2018

AREFTE L
(5 2)
Yee sang with jelly fish
(H) RM 88.00 nett, (W) RM 138.00 nett

SHTHS
CINE XS
Yee sang with crispy fish skin
(H) RM 88.00 nett, (W) RM 138.00 nett

Ty rETHEL
GRS ES
Yee sang with soft shell crab
(H) RM 98.00 nett, (W) RM 168.00 nett

MEXLT B

v dHd)
Yee sang with sliced Norwegian salmon
(H) RM 98.00 nett, (W) RM 168.00 nett

MiE3d TH#2
(6 58 3 4)
Yee sang with white fish baits
(H) RM 98.00 nett, (W) RM 168.00 nett

LEAETHEZ
(g4 —- L)
Yee sang with sliced abalone
(H) RM 98.00 nett, (W) RM 168.00 nett
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Timeless Reunion Dinners
22" January to 4" March 2018
RM 1,988.00 nett per table of 10

TygErETHEL
(AEpd L TH2)
Yee sang with jelly fish and crispy fish skin

(fap 4 peie)
Double-boiled shark’s fin soup with crabmeat and assorted seafood

v_%’v%—k}:‘
(k= % 7 4)

Wok-fried prawns with spicy sauce

S A =2
(23 F47d)
Steamed Mandarin fish with minced ginger

N :Eg 1 Ié;
(5§ fenty 45 4
Roasted ‘pi pa’ style crispy chicken with prawn crackers

i FLY
(FEEARNER Z
Stir-fried Hong Kong kailan with enoki mushroom

— oy )llﬁ‘
(o 2o firet 45)

Fried rice with assorted Chinese waxed meat, wrapped in lotus leaf

## B =
(3}, #)
Nian gao

EAEE NS
(%P2 2B 5 &)
Double-boiled white fungus with longan and sea coconut
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Timeless Reunion Dinners
22" January to 4" March 2018
RM 2,888.00 nett per table of 10

SHTHEL
(> dipd L 52)

Yee sang with sliced Norwegian salmon and crispy fish skin

< BigY)
(65 A JB ksl v {7 )
Thick broth with shark’s fin, shredded chicken and sea treasures

*ERY
(8 o & %)
Deep-fried prawn with salt and pepper, topped with deep-fried enoki mushroom

Hp ER
(FL e dmF Ry Ad)

Braised soon hock fish with yam and bean puff

ER sk
Roasted Hong Kong style crispy duck

=% 4
(B4 FREH T it )

Braised Chinese cabbage with black moss, dried oyster, shredded mushroom and scallop

— R )I[ﬁ:
(i e B o 45)

Glutinous rice with Chinese waxed meat, wrapped in lotus leaf

## B =
(), 4F  #%)
Nian gao

e R, T AL
(V2 EFkd F &)
Sweet dragon fruit with pearl served in sago cream
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Timeless Reunion Dinners
22" January to 4" March 2018
RM 3,888.00 nett per table of 10

MEX LT HL
(P Az 2 L 82)
Yee sang with soft shell crab and sliced Norwegian salmon

B X%
(F D FresbidL L god i377)
Double-boiled dried scallop soup with Chinese cabbage and ten head mini abalone

Fgp L

(P gamapy# 5 55
Wok-fried prawn with shimeji mushroom, scallop and asparagus

Hp ER
(%%ﬁi)
Steamed pomfret fish with light soy sauce

Ry Bi=
(% A )
Roasted crispy duck

ERE
(b2t 4 F 0 2 {Tpis A )

Stuffed sea cucumber with black moss, dried oyster and broccoli

— R )I[ﬁ:
(A )

Steamed rice with Chinese waxed meat served in clay pot

## B =
(), 4F  #%)
Nian gao

% 3 A

(T HR)
Sweetened mango cream



CHINESE RES

T
5o

LAI CHING YUEN

—_—
L

|
|

Timeless Reunion Dinners
22" January to 4" March 2018
RM 5,888.00 nett per table of 10

AFAETEY
(¢ 244 - - Lgps £iT)
Yee sang with choice of two head sliced abalone or lobster

Rl N
(75 L % =50 1%)

Barbecued whole suckling pig

B Mz
(3 % i k)
Mini Buddha jump over the wall

4 LR
(523 i 2 o)

Steamed fresh water prawn served in superior broth with Chinese wine

EREF &
(F 7 23Td)
Steamed grouper fish with light soy sauce

PSS 4
(% Fps A 4% 4 6 2 )
Stuffed sea cucumber with black moss, goose web, mushroom and broccoli

% 1 iE Fe
(P vk Bx)

Steamed rice with Chinese waxed meat served in clay pot

[ Sl ~
(7% 4 4)
Nian gao

EA SR
(P4 &)

Chilled mango puree with sago and pomelo, topped with vanilla ice cream



CHINESE RES

T
5o

LAI CHING YUEN

—_—
L

|
|

Lunar New Year Specials
22" January to 4" March 2018

FDoFErAEAL LG d 37
Double-boiled dried scallop soup
with Chinese cabbage and ten head mini abalone RM 108.00 nett

2P BT

Steamed fresh water prawn in superior broth

with ginger and Chinese wine RM 108.00 nett
H Vel B T RM 41.00 nett (half)
Roasted crispy chicken with prawn crackers RM 82.00 nett (whole)

TESE F I RN L
Braised Chinese cabbage with black moss, dried oyster,
shredded mushroom and scallop RM 108.00 nett

325t Mok B

Braised dried seafood with dried oyster and black moss RM 168.00 nett
SERR F o feh AR

Fried rice with assorted Chinese waxed meat

wrapped in lotus leaf RM 68.00 nett

£ MR A
Stewed stuffed sea cucumber with black moss RM 88.00 nett

TFE R
Deep-fried nian gao RM 28.00 nett



