AR RO

Steamed Dim Sum Selection

syt ERIMRE
Celestial Court Squid Ink “Har Kao”

T Rk Rt 1 o ST

Signature Mini Abalone “Siew Mai”

TR T
Crystal Spinach Dumpling with Prawn and
Scallop Topped with Caviar

XO 4 I T A1 1R
Seafood Grouper Dumpling with Century Egg,

Asparagus Served with XO Sauce and Pumpkin Puree

5k RN

Shanghainese Dumpling Served in Tom Yam Broth

ERF IS H% T
Imperial “Jiao Zhi” with Sun Dried Scallop and
Winter Melon Served In Chicken Consommé

LEN R DY)

Steamed Bun with Honey Barbecued Chicken

il 4= P AL
Steamed Beef Ball with Bean Curd Skin

Ex_yipi

Rice and Noodle

FLAR
Celestial Court Special Fried Rice with Glutinous Rice,
Black Glutinous Rice, Brown Rice, Barley and White Rice

R S BERIAR kb I

Wok Fried Rice with Barbecue Chicken and Anchovies

X0 MWD
Wok Fried Rice with Prawn and XO Sauce

S
Fried Rice with Seafood and Pickle Truffle

e AR T
Stewed E-Fu Noodle with Fish Fillet

A 2
Stir Fried Flat Noodle with Slice Chicken Cantonese Style

X Py Sk 22 K
Stewed Vermicelli and Rice Noodle with
Chicken Slice and Vegetable

ST
Wok Fried Egg Noodle with Shredded Vegetable

FrtaRa s N e T
Stir Fried Flat Noodle with Beef and Black Sauce
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Deep fried Dim Sum Selection

Z 1 R h
Bean Curd Rolls with Shrimps and Cheddar Cheese

T B IR A
Prawn and Banana Roll Served with Wasabi-Mayo

U2
Spring Roll with Salmon and Shrimps, Avocado
Served with Thai Sauce

FEAUR A A= P 2
Deep Fried Stuffed Squid Paste Beef Bacon Topped with
Black Pepper Mayonnaise

W BT £
Yam Puff with Duck Liver and Preserved Olive Filling

PEBRIE =AY

Deep Fried Wanton Served with Sweet and Sour Sauce

7 JEBR
Deep Fried Stuffed Duo Chilies with Vietnamese Rice Nest
Served with Black Bean Sauce

AT RO
Wok Seared Dumplings with Chicken and Shrimps and
Egg Plant in Spicy Szechuan Sauce

R MRS
Pan Fried Radish Cake

JRIK S
“Ham Shui Kok” Made of Glutinous rice Stuffed with Minced
Chicken and Chinese chive

R AL pe

Beef Specially

KL WH AR

Country Style Stewed Beef with Flower Fungus and Red Dates

T ERA A
Sautéed beef with Gong Bao and Pine Nuts

F A

Beef Striplion with Cantonese Style

B
Wok fried Beef with Black Pepper Sauce

C AWl sV R A
Sautéed Beef with Garlic Flakes and Asparagus

LB

Stir Fried Beef with Young Ginger and Scallion in Clay Pot
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Poultry

LR 22 IR 2
Stir Fried Shredded Roasted Duck with Bean Sprout and Capsicum

BRENEY AN
Braised Chicken with Bean curd and Diced Salted Fish in Clay pot

BT R IOAE
Stir Fried Chicken Fillet with Leek in Spicy Sauce

P ETE

Braised Chicken with Shallots and Superior Black Bean Sauce

2= A NEXG i
Deep Fried Chicken Steak with Thai Sauce

CRUSITNS
Braised Minced Chicken with Egg Plant in Spicy Flavor

FER
Appetizers

7 i ek 208 A FR

Chilled Fresh Mushrooms and Flower Fungus Served with Vinegar

58 2RI
Sesame Prawn Served with Minced Nutmeg and Mayo

I3 i A

Marinated Jelly Fish with Sichuan Sauce

AN
Deep Fried Chicken Coated with Almond Flakes

R H A SR

Chilled Marinated Japanese Octopus with Fresh Cucumber

PR A5 VE
Chilled Sichuan Vegetable with Scallion Chili Oil

P FLNENS 3
Deep Fried Chicken Wing with Preserved Bean Curd

MR 22 AR i

Smoked Duck Breast with Pickle Ginger

W G5
Crispy Bean Curd Cubes with Salt and Pepper
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Soup

I H 151137
Home Style Soup of the Day

B, £ 7 A O J 3
Asparagus Consommeé with Bean Curd and Minced Cod Fish

P T4 R 38
Minced Beef Broth with Spinach and Julienne Scallop

V)R 52
Imperial Sichuan Soup with Seafood,
Mushroom and Bean Curd

P 2
Seafood Soup with Snow Fungus and Drops of Egg White

SRR I

Barbeque Selection

TR R

Signature Roasted Duck

L&

Barbecued Honey Glaze Chicken

& rrbery
Roasted Chicken with Spiced Golden Garlic

LHAVIN

Poached chicken Served with Minced Ginger

b S pi

Seafood

SENEF A
Deep Fried Soon Hock with Chili Pickle Leek Sauce

Ity I8 T

Deep fried Grouper Fillet with Pineapple Sweet Sauce

it AR HADHR

Sautéed Prawn with Honey Bean and Fungus

IERLIR 5=k A
String Beans with Minced Fish Topping

|7 g A=

Stir Fried Prawn with Mushroom and Capsicum in Hot Bean Sauce

T TV RLZ FRER
Deep Fried Mayonnaise Prawn with Cilantro and Sesame

St AR
Steamed Bean Curd Topped with Scallop and Black Bean Sauce

HUER B
Crispy River Prawn with Salt and Pepper
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Dessert Selection

eI SRS
Chilled Herbal Jelly with Honey Sea Coconut

MR 7%
Chilled Cream Of Mango with Pomelo and Sago

HARETa4EW

Sweetened Red Soup with Gingko Nuts and Lotus Seed

AR K

Black Glutinous Rice Cream with Assorted Fruits

Ji7¢ RAA 5
Hot Almond Cream with Papaya Cubes

PSR R
Osmanthus Jelly with Aloe Vera

b
Steamed Lava Custard Bun

T
Glutinous Rice Ball with Black Sesame Paste
Coated with Peanuts Crust

TEFE

Steamed Thousand Layer Cake

PR N E A7 RE T 2
Crispy Banana Fritters with pandan Lotus Paste

T
)

Celestial Court

R R

Dim Sum Brunch
BEROE (BA—0)

Luxury crafted delight (one serving per person)

fifg e it N M 5357

Double Boiled Fresh Ginseng with Abalone and Charcoal Chicken

EAIEH IR

Wok Baked Green Lobster with Chili Lemongrass Sauce

RM138Nett per person
Food and Chinese Tea Only

RM188Nett per person
With 2 Hours of Free Flow House Wines, Beer,
Soft Drinks and Juices

RM228Nett per person
With 2 Hours of Free Flow Prosecco
House Wines, Beer, Soft Drinks and Juices

RM69Nett per child
(9—-12 Years Old)

First Seating: 10am to 12pm
Second Seating: 12:30pm to 2.30pm




