Hilton
PETALING JAYA
PRV
EVERLASTING HAPPINESS

Nine-Course set
RM 1,988 nett (per table of 10 people)
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Prosperity “Yee Sang” with Fresh salmon and Snow Pear
(S22 hE i ) it BN R H
Braised Golden Mushroom with Crab Meat and white fungus Soup
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Braised sangkan oysters balls, slice shell abalone, hericium mushroom,
Sea Moss and Seasoning Vegetables
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Steamed Live Tiger Garoupa with Spicy Ginger Diced and Superior soy sauce
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Marinated Roaster Crispy Chicken with Prawn Cracker
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Wok Fried Tiger Prawn with Oriental Red Wine sauce
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Wrapped Steamed Fried Rice with Salted Egg Yolk in Lotus Leaf
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Crystal jelly Red Pomegranate fruits
with crispy “Nian Gao”
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Hot Ginseng Red Date and chrysanthemum with Wolfberry Tea



Hilton
PETALING JAYA
BRI
LUCK & JOYFULNESS

Nine-Course set
RM 2,288 nett (per table of 10 people)
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Prosperity “Yee Sang” with Crispy Salmon skin and Salmon Fish
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Braised Cordyceps flower with Scallop Diced, Garoupa Fish Fillet,
Prawn Meat Diced and Asparagus Soup
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Braised Shell abalone Diced, Blazil Mushroom, Dried Sangkan Oysters Balls,

Sea Moss and Seasoning Vegetables
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Steamed New Zealand Orange Roughy Fish with Yellow Bean Sauce
CRVEVE I XKD n e KD 3G
Crispy Roaster Chicken with Garlic, Ginger and Shallot Chop
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Wok Fried Tiger Prawn with Thai Style Mayonnaise Sauce
And Corn Flake
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Braised Chicken Minced Meat “Sze chuan style” with Homemade Pulling Noodle
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Fresh Coconut Jelly
with Crispy Fried “Nian Gao”
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Chilled Peach Resin with Red Date and White Fungus



Hilton
WA ERE
ABUNDANCE & PROSPERITY

Nine-Course set
RM 2,888 nett (per table of 10 people)
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Prosperity “Yee Sang” with Fresh Salmon, Softshell Crab and Top Shell Abalone
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Double Boiled wolfberry with Chicken minced meat and Dried Scallop Soup
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Braised Oriental Style Duck served with Steam Flower Bun
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Steamed Pomfret and Hong Kong beancurd Stick
With Light Soy Sauce
CPIEVRTR I A0l A Vo W A o M S fy £
Clay pot Fish Maw, Black mushroom and 10’head abalone
Shell Abalone Diced, Dried Oyster Balls and Sea Moss with Seasoning Vegetables
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Deep Fried Tiger Prawn Fruits with Red Dragon fruits mayonnaise sauce
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Braised Seafood and Grain Rice with “Hock Chew” style
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Crispy Fried “Nian Gao”
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Double Boiled Hasma with red dates and snow Lotus Seeds



