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FEAST OF FORTUNE

Drawing inspiration from the timeless symbolism of the Year of the Wood Snake

and the vibrant allure of emerald gemstones in Chinese culture, this year's Lunar New Year

dining collection embodies nature’s vitality, the grace of renewal, and the promise of
prosperity—an exquisite reflection of the festive spirit.

Delight in an abundant feast for the senses, with a sumptuous Lou Hei, featuring a

selection of luxurious set menus and lavish Yee Sangs crafted with the finest

gourmet ingredients, or celebrate prosperity with a mouth-watering reunion dinner
buffet spread and an oriental-themed afternoon high tea.

Each set menu purchased comes with a complimentary limited edition
ang pow for your Lunar New Year gifting.

Elevate tradition with our luxurious curated culinary experiences that transform your festive
gatherings into cherished memories, where every detail exudes refinement,
bringing a sense of distinction to each moment.

SPECIAL THANKS TO ROYAL SELANGOR

Featured in the cover page is Royal Selangor’s magnificent 2025

Year of the Snake pewter figurine. This intricate work of art, crafted with
three-dimensional 24K gilt detailing, rests gracefully atop a crimson
resin base embellished with motifs of waves, rocks, and clouds.

IHG 4 2%
RENARDS TASTE THE MEMORIES, SAVOUR THE REWARDS

It's better to be a member. Sign up as an IHG One Rewards member to enjoy 20% off
Lunar New Year dining experiences and earn points.



https://www.ihg.com/rewardsclub/gb/en/enrollment/join?offerId=KULHA&cm_mmc=INHOTEL-_-IC-_-SEAK-_-QE-_-LOY-_-FBEnrollment-_-KULHA

Fortune Set {4488 net

Nine-course Menu

BATREITAReEE
Yee Sang with Lobster Meat, Abalone
& Mixed Fruits

ARBEEEENTERESZ
Double-boiled Village Chicken Soup with
Fish Maw, Dendrobium & Cordyceps Flower

BB RS
Kirin-style Roasted London Duck with
Mandarin Orange

EREFWEF
Pan-fried Scallops with Asparagus &
Macadamia Nuts

IS BB AR EE RO BF KR
Wok-fried Wild Rice with Chicken Sausage,
Mushrooms, Dried Seaweed Flakes & Red Tobiko

BEEZ2E AL
Steamed Giant River Prawns with Sea Urchin,
Egg White & Shredded Ginger

AT S EZAER
Steamed Cod Fish Fillet with Fresh Bean Curd,
Wood Ear Mushrooms & Black Olives

AEFTEIR R/
Double-boiled Soy Milk with Bird's Nest
& Red Dates served chilled or warm

HAESMRER

Steamed Ninko with Roasted Soy Flour
5&R—RA=H

Served with Jasmine Tea

Set includes two complimentary bottles

of red or white wine
Add-on: RM88 nett per additional bottle




Prosperity Set 2/ et

Nine-course Menu

REERR=EFEE B A T Z RN E b
Yee sang with Soft-shell Crab & Salmon Skin Fresh Steamed Dragon Grouper with Shimeiji
& Wood Ear Mushrooms, in Superior Fish Sauce
i Black Truffle Broth with SANFFOHERIEIRE R

rab Meat Roasted London Duck & Chicken
L with Potato Crackers

KHEohERERLT LEFEEHREK
Wok-fried Tiger Prawns with Chilled Winter Melon with
Supreme Soy Sauce Aloe Vera & Peach Gum

& FSRYaERIR HRXESHEER
Braised Abalone, Sea Cucumber & Steamed Ninko with Roasted Soy Flour
Golden Fish Puffs with Garden Greens -

5BR—E=H

AR BT ISk B SR Served with Jasmine Tea
Steamed Mini Lotus Leaf Set includes a complimentary bottle of red or white wine
Wholegrain Rice with Yam Add-on: RM88 nett per additional bottle




Opulent Set 2/2gse ner

Nine-course Menu

ME=X&ZEF54 alRnEIEe

Yee Sang with Salmon & Taiwanese-style Steamed Red Snapper
Shredded Korean Crystal Pear in Supreme Soy Sauce

8 EREAE RO EHHEBURISE 7

Dried Scallop Broth with Roasted London Duck & Steamed Chicken Roll
Braised Crab Meat & Abalone with Mala Sesame Sauce and Potato Crackers

ZRIFERT LEEEHNARIEK

Wok-fried Tiger Prawns with Butter Oats Chilled Winter Melon with Aloe Vera & Peach Gum

IRE B SR AR HX =S mEER
Braised Mushrooms, Fried Fish Maw, Steamed Ninko with Roasted Soy Flour
Golden Fish Puffs & Garden Greens

with Abalone Sauce 5&8FE—@E=H
Served with Jasmine Tea
FAF AR I TSR IR
Steamed Mini Lotus Leaf Set includes a complimentary bottle of red or white wine
Wholegrain Rice with Yam Add-on: RM88 nett per additional bottle




Radiance Set

Eight-course Menu

RMI1.688 nett

Serves 6 persons

BREEME=X& R
Yee Sang with Soft-shell Crab & Salmon Skin

ENERIMEE RS
Dried Scallop Black Truffle Broth with
Braised Lobster & Crab Meat

EHBI R AHC RS
Kirin-style Roasted London Duck
with Mandarin Orange

== E e S e )
Steamed Cod Fish Fillet with
Fresh Bean Curd, Wood Ear

Mushrooms & Black Olives

Eight-course Menu

RM1188 nett

Serves 4 persons

MR=X&SFEE
Yee Sang with Salmon & Shredded
Korean Crystal Pear

R BITI NS
Dried Scallop Broth with
Braised Crab Meat & Abalone

EROKBEAHCBUFISE /
Roasted London Duck & Steamed Chicken Roll
with Mala Sesame Sauce and Potato Crackers

RAE T RE 2RISR

Steamed Cod Fish Fillet with Fresh Bean Curd,
Wood Ear Mushrooms & Black Olives
AGBmaiEEYaENG

Braised Mushrooms, Fried Fish Maw, Golden Fish
Puffs & Garden Greens with Abalone Sauce
FEAFERARAETIT SRR IR

Steamed Mini Lotus Leaf
Wholegrain Rice with Yam

@5 T & BN G

Braised Abalone, Sea Cucumber &
Golden Fish Puffs with Garden Greens
FAFRRMTTE SR IR

Steamed Mini Lotus Leaf

Wholegrain Rice with Yam

ZEEZHNRTEK
Chilled Winter Melon with
Aloe Vera & Peach Gum
BRI mEEE
Steamed Ninko with Roasted Soy Flour
5&8F—E=H

Served with Jasmine Tea

ZEBEEHRRIEK

Chilled Winter Melon with

Aloe Vera & Peach Gum

BRI mEFE

Steamed Ninko with Roasted Soy Flour
5&8FR—E=H

Served with Jasmine Tea



My Sth Set : B ES

Kirin-style Roasted London Duck
with Mandarin Orange
RM588 nett WA R ERES

Serves 2 persons Steamed Cod Fish Fillet with Fresh Bean Curd,
Wood Ear Mushrooms & Black Olives

Six-course Menu

ARBEEBRMIERESZ e Lo .
Double-boiled Village Chicken Soup with L7 A RSP E

Fish Maw, Dendrobium & Cordyceps Flower Braised E-fu Noodles with Giant Prawns &
Button Mushrooms, in Superior Sauce
EIIGHNE BT

Crispy Fish Skin with Salted Duck Egg SEESMNBRRR
Yolk & Chicken Floss Chilled Winter Melon with
Aloe Vera & Peach Gum

S&ER—E=A

Served with Jasmine Tea

VEGETARIAN =

ongevity Set

Nine-course Menu

RM2,088 nett

Serves 10 persons

MEAREEDTEE
Steamed Soft Bean Curd with Plant-based
Minced Meat, Edamame & Olives

TN ERZFROER

Fried Rice with Sze Chuan-style Salted
Mustard & Mixed Vegetables
LEFEIMEK

Chilled Winter Melon with

Aloe Vera & Peach Gum

BB MEERE

Steamed Ninko with Roasted Soy Flour

ANHEE ARG RIAEEE

Yee Sang with Organic Mesclun Mix Salad ERPINEG
& Black Truffle Balsamic Vinegar Dressing Stir-fried Celery, Asparagus, Lily Bulbs &
Wood Ear Mushrooms with Macadamia Nuts

VEER R =TEHENED
Double-boiled Dendrobium Orchid HESBRATH
& Wild Matsutake Mushroom Soup Stir-fried Mixed Vegetables in Money Bags
EaViSi 5&R—EZH

Crispy Eggplant with Butter Oats Served with Jasmine Tea



Yee Sang %43 —5

Half portion Full portion

WETREITRBSHE RM260 nett RM460 nett
Yee Sang with Lobster Meat, Abalone & Mixed Fruits

REEEREGE RMI85 nett RM323 nett
Yee Sang with Soft-shell Crab & Salmon Skin

BE=NaEREL RMI73 nett RM298 nett
Yee Sang with Salmon &
Shredded Korean Crystal Pear

e USRS E RMI73 nett RM298 nett
Yee Sang with Shredded Roasted London Duck
AN ERAT e B IAEE RMI48 nett RM260 nett

Yee Sang with Organic Mesclun Mix Salad
& Black Truffle Balsamic Vinegar Dressing

Sin ADD-ONS

3kiE (i) RM258 nett BE (—1R) RM42 nett
3-head Abalone per piece Jellyfish per plate
(=) RMI48 nett EEM (—5F) RM42 nett
Scallops per plate Snow Crab Leg per plate
=x8 (—f%) RMB2 nett HH (—h) RM32 nett
Atlantic Salmon per plate Korean Pear per piece
H=E (—R) RM55 nett
Soft-shell Crab per piece »

RS 42
=@ (—h) RM42 nett Shredded Roasted London Duck
Crispy Salmon Skin per plate

Half Bird 3R RM178 nett
AMEF (—5%) RM42 nett Whole Bird —F RM308 nett
Baby Octopus per plate




Treat your loved ones to an indulgent spread, featuring a Yee Sang station
for a fully customised Lou Hei experience, Kam Heong Prawn, Salted Egg Squid
with Curry Leaves and Chinese BBQ Duck & Lamb.

RM268 nett per adult Children aged 5 and below eat free.
RM134 nett per child 6 to 12 years old Free-flow beverage packages dre available from RMI52 nett.

darin Hozelnut

ot Jasmine Aimond Tarts

>N in Maontou Buns
Chuan
har-griled Lanmb Skewers
Crab & Pomelo Dumplings

Yee Sang-style Smoked Salmon in Rice Paper Rolls

SERVED WITH
Plain and Raisin Scones

Premium Clotted Cream,
Jams and Marmalade

Choice of Ronnefeldt
Tea Blends or illy Coffee

. RM288 nett per set
* _ fartwo persons
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Choose from three Unlock these exclusive perks when you hold your
lavish set menus: Lunar New Year social events with us.

Celestial Celebration Spend a minimum of:
RM3,188 nett per table of 10 persons

RM77,640 nett to pick one perk each from

Regelketron Emerald, Jade & Peridot

RM2,888 nett per table of 10 persons

Golden Gathering RM51,760 nett to pick one perk each from Jade & Peridot

RM2,588 nett per table of 10 persons RM25,880 nett to pick one perk from Peridot
Emerald

= One barrel of beer = Free-flow of chilled juices for three hours

= 10 bottles of house wine - Post-event appreciation lunch/dinner for

10 persons worth RM2,388 nett
= 5% off total food bill

Jade

- Two hours of unlimited photo booth instant prints = Lion dance performance (15 to 20 mins)

= Complimentairy 10ft X 20ft LED screen = Double IHG Business Rewards points (1 USD = 3pts)
= 5% off total food bill

Peridot
= Two day-use rooms = Two F&B vouchers worth RM388 nett for lucky draws
= One-night stay in the Super King Classic Room = 5% off total food bill

For enquiries & bookings, kindly reach out to salesmarketing@ickualalumpur.com.my
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Book between 29 January to 12 February 2025 to enjoy = )
Limited—-time Only Wedding foers < ‘
for weddings held until 31 Degemiber 2025 < ¢.——k ; :
; P &
Chinese Banquet Wedding Packages
Bountiful Blessings Auspicious Affair Opulent Occasion
BM4-288 RM3,988 nett _RM3788 RM 3,588 nett RM3588 RM3,288 nett
per table of 10 persons per table of 10 persons per table of 10 persons
Enjoy the above exclusive rates and an additional perk from the following:
= A two-night stay in the Bridal Suite with = Surf & Sizzle Saturday Buffet Dinner for

Club InterContinental lounge access worth RM3,698 nett two persons at Serena Brasserie worth RM476 nett

= A two-night stay in the Super King Premium room with = One dining voucher worth RM338 nett redeemable
Club InterContinental lounge access worth RM2,398 nett at Tao Chinese Cuisine, Tatsu Japanese Cuisine,

) y - R Serena Brasserie and OneSixFive Lounge
= A two-night stay in the Super King Classic City View room

with breakfast for two persons at Serena Brasserie
worth RM1,968 nett

*Applicable with a minimum of 30 tables at the Grand Ballroom or a minimum of 15 tables at the Junior Ballroom.

Tao Chinese Cuisines Intimate Wedding Packages
Let Tao weave the threads of tradition and modernity into the tapestry of your special day.
Blossoms Of Love Written In The Stars Tale As Old As Time

RMAI88'RM3,988 nett RM3:688 RM 3,488 nett RM3:288 RM3,088 nett
per table of 10 persons per table of 10 persons per table of 10 persons

For enquiries & bookings, kindly reach out to salesmarketing@ickualalumpur.com.my




ACROBATIC Hotel Lobby

Lion DanCQ #+ 7 FEBRUARY 2025

PERFORMANCE From 11:45am

Early Bird Specials
Enjoy 25% off Lunar New Year dining when you pre-order via
InterContinentalkL.com/LunarNewYearEB by 25 December 2024.

Terms & Conditions Exclusive Privileges
Discounts may not be used with Partner bank cardholders enjoy
any other ongoing offers or promotions. 20% off selected dining experiences.

Blackout dates apply.

Shop Online

Connect with us
f (© @intercontinental.kualalumpur @taochinesecuisine IR @ ZRE S EHMNRES

For further enquiries
Qs +603 2782 6173 (O+601 6202 4623 ™ fb.lead@ickualalumpur.com.my

All prices are inclusive of prevailing taxes.


https://qr.codes/QtwmPy
https://intercontinentalkl.com/3TKs5NB

mailto:fb.lead@ickualalumpur.com.my
InterContinentalKL.com/LunarNewYearEB
https://www.instagram.com/taochinesecuisine/
https://www.instagram.com/intercontinental.kualalumpur/?hl=en
https://www.xiaohongshu.com/user/profile/64d07cfe000000000b004491
https://www.facebook.com/intercontinental.kualalumpur/

