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3in 1 Combination

BATK R

Creamy Corn
& Crab Meat Soup

2T M 1 40
Deep Fried Chicken
with Thai Style

TR E A
Steam Telapia Fish in
Cantonese Style

i

Mixed Vegetable
with Mushroom

i 7 5, ¢ A

Prawns in Haina-
nese Style &
Buns

A HK R
Local Mixed
Fruits

Chinese Tea &
Soft Drinks

RM 488.00++ RM 518.00++

4 /lei)ﬁ-.zoog

r/

MENU 2

A -

3 in 1 Combination

W2 iy by 38

Sea Cucumber
Seafood Soup

B
Deep Fried Chicken
In Brown SAuce

I A o A
Steam Telapia Fish in
Nyonya Style

by NP )
Baby Kailan
with Garlic & Ginger

7 i ok B AR

Prawn with
Golden Eqg Yolk

Fried Rice with
Assorted Seafood

A 7K B
Local Mixed Fruit

%, KK
Chinese Tea &
Soft Drinks

MENU 3
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3in 1 Combination

T

Chinese Herbs

AR NE I
Braised Lamb
Shoulder with

Broccoli

fif £ WA 2 7
Mixed Veg with
Abalone Clams

i 8
De?%e%uba}sm
Butter Cream Thai Style

iﬁﬁi{‘.ﬁlﬂi

rawns in

Hainanese Style
& Buns

Fried Noodles with
Assorted Seafood

BT KR
Pudding Mixed Fruit

%, KK
Chinese Tea &
Soft Drinks

RM 538.00++

* For 5 - 6 pax per table *
*Above menu is subjectto 5% S. Charge and 6%SST *
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MENU 4

» 13} :-
3 in 1 Combination

ﬂi%‘%ﬁg

Crab Meat Soup

ALY

Steam Chicken in
Aluminiun Foil

1§31
Stewj;gnbp%or fﬁbage
with

ry Scallop
it Yl ot
Assam Sour Brinjal

¥ 15 i
Frie Nna%;s with
Assorted Seafood

Braised Sea
Cucumber with
Broccoli

(I%e%ﬁnzﬁe

CMn’ese Tea &
Soft Drinks

RM 568.00++

MENU 5

3in1 Cﬁme_fnarion

oup

et
with Nappa Veg

Stewed Cauli-
flower with Crab
Meat

Steam Grouper in
Cantonese Style

e A

Prawns in Haina-
nese Style &
Buns

ot
Assorted Seafood

Swez’tt )?gm% Rolls

,» K
Chinese Tea &
Soft Drinks

RM 598.00++
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MENU 6 MENU 7

Sh§ If]ﬁﬁ ;ﬁ Cg b
ark fin & Cra
Shark fin & Crab
Meat Soup Meat Soup
BB L CRE
3in One Hot & 3in One Seafod
Cold Dish Varieties
RAARE
DeepfricaGrouper  pinizad burk
Fish in Thai Style with Buns
" i
HEaEs2E Steam Halibut in
Mixed Vegetable Cantonese Style
with Abalone Clam
ERRET i BUE AT
Salted E Prawns with
Chicken Fillet Golden Egg Yolk
& AT
Prawns in Haina Y?m%ﬁﬁﬂh
| nese Style & Buns Seafood
> R
‘ b Assorted Seafpod SPecial Filed Tang

RERMT
P?ﬂ,ﬂnggif,” y Local Mixed Fruit
§ y ﬁZk § ! ﬁ *
Chfneée Tea Chi M;G Tea
Soft Drinks Soft Drinks

RM 688.00++ RM 788.00++

MENU 8

ﬁﬁﬁ:F J1ES
Shark fin with Shredded
Dried Scallop Soup
BEAAH
3 in One Seafod
Varieties

[ AR E

Steam Batutu in
Cantonese Style

BB
Deep Fried Salted
Prawns

AL

Braised Scallop
with Broccoli
HE A
Fried Crabs in
Hainanese Style & Buns

s Ean
Steam Chicken in
Aluminium foil

KR
Local Mixed Fruit

%*, HK

Chinese Tea
Soft Drinks

MENU 9

By 9 38
Shark fin & Crab
Meat Soup
A

3in Onen$¢afood
Varieties

Z LK
Grill Prawns with
Cheese

—

=813
Braised Abalone with
mushroom

Steam Batutu in
Cantonese Style

=8 003
Fried Crab with
Pepper & Egg

AR UNE
Braised Lamb
Shoulder with

Broccoli

AiAKR
Local Mixed Fruit

Chh;ese Tea

&
Soft Drinks

RM 898.00++ RM 1288.00++

* For 5 - 6 pax per table *
*Above menu is subject to 5% S. Charge and 6%SST *

VENU 10

sty

Crab Meat Soup(5 bwls)

BHAAR
3in One Seafod
Varieties

i E R
Asparagus with
Fresh Scallop

LHREGE
Braised Noodles with
Lobster

—

Braised Abalone with
mushroom

Y e
Steam Norway Cod Fish
in Cantonese Style

i A

Crab in Hainanese
Style & Buns

WT KR
Pudding Mixed Fruit

Ch!r;ese Tea

&
Soft Drinks

RM 1688.00++
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