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Abundance-9 Course Set Menu
Bk MR =g

Prosperity Norwegian Salmon Fish Yu Sheng with Assorted Pickled Vegetable
and shredded Fresh Fruits served with Traditional Plum Sauce

T 2R S BN m S
Braised Thick Soup with Fish Maw , shredded Sea Cucumber and Crab Meat

EASIRE EEERIREERY

Roasted Corn Fed Chicken served with Spicy Onion Sauce

RIGIFTT W & W
Braised Sun Dried Oyster with Sea Cucumber ,Sea Moss and Garden Greens

FIRAR LRABIFFLTEA
Steamed Red Grouper with Minced Ginger and Roasted Garlic

MWENGT M B R &
Wok fried Fresh Scallop and shrimps with Sweet Bean and Macadamia Nuts

F DU RS REIR R B G
Braised Fragrant Rice with Minced Chicken, Mushroom
and Sun Dried Scallop In Abalone Sauce

Pan-fried Traditional Chinese New Year Cake

THEEE BSE ML
Chilled Herbal Jelly with Sea Coconut and Lychee

%
Chinese Tea

RM1788 Nett For Table of 10 person
This Set Menu is come with a complementary bottle of Sommelier’s Wine

All prices are inclusive of 10% service charge and 6% goods and services tax (GST)



R EEE

Fortune-9 Course Set Menu

IS o o ks
Prosperity Norwegian Salmon Fish Yu Sheng with Assorted Pickled Vegetable
and shredded Fresh Fruits Served in Traditional Plum Sauce

V== DU s
Braised Broth with Fish Lips, Honey Barbequed Chicken
Shredded Mushroom and Sea Cucumber

EASIRE EEERIREERY

Roasted Corn Fed Chicken served with Spicy Onion Sauce

HUEAE E S\
Braised Top Shell Meat with Scallop, Black mushroom and broccoli

FIRAR LRABFFATEE
Steamed Red Grouper with Minced Ginger and Roasted Garlic

WEIR RS T H R s IO AR Bk

Wok-fried Prawn with Angle Luffa Melon, Flower Fungus and Shemeiji Mushroom

Tkt Al G 22 10 A T
Wok-Fried Egg Noodle with shredded Chicken and Spring Onion in Special Soy broth Sauce

LibmTt AR

Pan-fried Traditional Chinese New Year Cake

SRR E TR
Sweetened Red Bean Soup with Lotus Seed and Glutinous Rice Ball

o E 5
Chinese Tea

RM1888 Nett For Table of 10 person
This Set Menu is come with a complementary bottle of Sommelier’s Wine

All prices are inclusive of 10% service charge and 6% goods and services tax (GST)



WEHE BR

Auspicious-9 Course Set Menu

BRERY e ERMER e T AL
Yu Shang with Crispy Soft Shell Crab and Snow Pear Served with Spicy Mango Plum Sauce

—EIEIT] kR R R 3
Braised Superior Broth with Shredded Abalone ,Fish Maw and Scallop

BT MR
Roasted Signature Crispy Duck with Five Spice and Rock Sea Salt

O A LS
Braised Sun Dried Oyster Sea Cucumber ,Black Sea Moss and Garden Green

SRR Wy KR E M
Steamed White Pomfret with Shredded Chicken, Celery, Mushroom In Supreme Stock

WIS OC A 2T RURAR

Pan-fried Tiger King Prawn In Superior Soy Sauce

b o Y o eV T

Celestial Court Fragrant Fried Rice with Seafood in Spicy Sauce

Pan-fried Traditional Chinese New Year Cake

FE S ST AT A
Double-boiled China Pear with Red Date, Snow Fungus and Kumquat

SREEPES
Chinese Tea
RM2088 Nett For Table of 10 person

This Set Menu is come with a complementary bottle of Sommelier’s Wine

All prices are inclusive of 10% service charge and 6% goods and services tax (GST)
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Luxurious-9 Course Set Menu

RERRIT 8 =St

Yu Sheng with Slices Abalone and Norwegian Salmon Fish Served Traditional Plum Sauce

M2 B B+ Dl hfsE
Braised Seafood Broth with Dried Scallop, Crab Roe and Crab Meat

KRBT Fos) T XS
Crispy Roasted Corn Fed Chicken with Golden Garlic

FAEAR RERAAR}E
Steamed White Pomfret with Cordyceps Bulb and Red Dates

ff fi 2% 25 B A R Y 22 40
Braised Abalone with Fish Maw and Japanese Mushroom In Dried Scallop Sauce

& RIE G i
Fragrant Golden Jin Sha Style Spicy Slipper Lobster

VUSRI ARG S

Stir-fried Ramen with Assorted Seafood in Black Pepper

BOURIE ERUFREIHRIERE

Combination of Traditional Chinese New Year Cake with Sweetened Cotton Cake

FULEE RS A ST AL

Double-Boiled Chilled Hasma with American Ginseng, Snow Pear and Red Dates

o E 5
Chinese Tea

RM2488 Nett For Table of 10 person
This Set Menu is come with a complementary bottle of Sommelier’s Wine

All prices are inclusive of 10% service charge and 6% goods and services tax (GST)
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Chinese New Year A la Carte Menu

AR
Yu Sheng Selection

KRR B =i
Yu Sheng with Sliced Abalone and Norwegian Salmon Fish served in traditional Plum Sauce
RM188 (Half Portion) RM 376 (Full Portion)

V= < S o P e e

Yu Sheng with Norwegian Salmon Fish with Assorted Pickled Vegetable
and Shredded Fresh Fruit Plum Sauce

RM98 (Half Portion) RM196 (Full Portion)

BHERIE . IRIEER e B 5 AL A
Yu Sheng with crispy Soft Shell Crab and Snow pear In Spicy Mango Plum Sauce
RM98 (Half Portion) RM196 (Full Portion)

FREH A
Yu Sheng with Jelly Fish served with Traditional Plum Sauce
RM88 (Half Portion) RM176(Full Portion)

BB A R
Yu Sheng with Fresh Fruit and Assorted Vegetable served with Roasted Sesame Dressing
RM88 (Half Portion) RM176(Full Portion)
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E BN
Soup & Broth

KE KRB AR RS
Braised Sea Treasure Broth with American Ginseng and Chinese Herbs
RM168 Per person

REWGHE /Nl 5%
Double-Boiled Baby Abalone Soup with Morel Mushrooms
RM88 per person

JR#E K B M 23
Braised Thick Broth with Shredded Fish Maw, Sea Cucumber and Crab Meat
RM58 Per person

T EERE BT U
Braised Seafood Broth with Dried Scallop Crab Meat and Roe
RM60 Per Person

A I AW =¥ 427 DA o
Superior Broth with Shredded Abalone, Fish Maw and Scallop
RM60 Per Person

Je il RN 7
Double-Boiled Chicken Fillet Soup with Cordyceps Flower and Mushrooms
RM58 Per Person
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Abalone and Dried Seafood

BB A RS\ 5
Braised Slices Abalone ,Sea Cucumber and Chinese Mushroom with Asparagus
RM188 (S) RM282(M) RM376(L)

Futgim ] kit R DITERR
Braised 5 Heads Whole Abalone with Fish Maw, Dried Scallop ,Sea Moos with Garden Greens
RM188 Per Person

TRt 6 iy {2 o A il £ 52
Braised Abalone with Baked Fish Maw , Japanese Mushroom In Dried Scallop Sauce
RM188 (S) RM282(M) RM376(L)

TiAE B4E NEMEE RIES I A1
Baby Abalone Braised with Sea cucumber, Dried Oyster ,Sea Moss and Broccoli
RM188(S) RM282(M) RM376(L)

AW ESE XU BRAE I R
Duo Mushroom and Seasonal Garden Green Topped with Dried Scallop Sauce
RM118(S) RM177 (M) RM236 (L)

OABEERY S IE R
Braised Sea Cucumber with Dried Oyster, Sea Moss and Garden Greens
RM118(S) RM177(M) RM236(L)

B IR\ E
Braised Abalone Top Shell Meat with Scallop and Black Mushroom In Supreme Oyster Sauce
RM118(S) RM177(M) RM236(L)

WIRF ] BEL IS MR
Stewed Sea Cucumber , Baked Fish Maw and Black Mushroom with Yam In Clay pot
RM118(S) RM177(M) RM236(L)



TR
Seafood

GRS A 2 RULT RIR
Pan-Fried Tiger King Prawn with Superior Soy Sauce
RM120(S) RM180 (M) RM240 (L)

ot SR e -2
Fragrant Golden Jin Sha Style Spicy Slipper Lobster
RM150(S) RM225(M) RM300(L)

FWMTR FrEEME w1
Sautéed Fresh Scallop with Fresh Lily Blub In Homemade Spicy XO Sauce
RM128(S) RM192(M) RM258(L)

PHEBOT  JT SRR ER
Wok-fried Prawn with Angle Luffa Melon, Flower Fungus and Shemeiji Mushroom
RM120(S) RM180(M) RM240(L)

T E R W SR\ S R R

Seasonal Vegetable with Morel Mushroom Topped with Diced Seafood
and Crab Meat Roe Sauce

RMS80(S) RM120(M) RM160(L)

MR B REEIRER
Stir-Fried Spicy Prawn Ball Coated with Golden Pumpkin Sauce
RM120(S) RM180(M) RM240(L)

W] iy B GO
Wok-fried Fresh Scallop and Shrimps with Macadamia Nuts and Sweet Bean
RM128(S) RM192(M) RM258(L)

HIRAR ZEMRER
Deep-Fried Crispy Grouper Fillet with Nestum and Curry Leave

RM60(S) RM90(M) RM120(L)
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Vegetable

HHEAE MEERERD
Clear Soup with Morel Mushroom, Bamboo Pith and Chinese Cabbage
RM48 Per Person

VORI DY <l BT H UOUER
Braised Duo Vegetable Topped with Golden Mushroom and Dried Scallop Sauce
RM52(S) RM78(M) RM104(L)

SRV FE SR ER H 5
Poached Seasonal Vegetable with Century Egg Served In Superior Stock
RM52(S) RM78(M) RM104(L)

AHENE ME Rk L

Stewed Assorted Mushroom with Yu Fungus and Sea Moss with Preserved Bean Curd Sauce
RM52(S) RM78(M) RM104(L)

ARSI B 5
Sautéed Fresh Mushroom with Asparagus In Spicy Sichuan Pepper
RM52(S) RM78(M) RM104(L)

Bo eI B\ 22
Braised Broccoli and Shemeiji Mushroom topped with Crab Meat and Roe Sauce
RM52(S) RM78(M) RM104(L)
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Barbeque

BHRT fH R
Roasted Signature Crispy Duck with Five Spice and Rock Sea Salt
RMO96 (Half Bird) RM195 (Whole Bird)

KRB B AR
Roasted Corn Fed Chicken served with Spicy Onion Sauce
RM69(Half Bird) RM135(Whole Bird)

INE B E RELRE

Celestial Court Barbecued Trio Combination

RM48(S) RM72(M) RM96(L)

SRR E RFE AT

Poached Corn Fed Chicken with Whole Garlic and Garden Green in Superior Soy Sauce
RM69(Half Bird) RM135(Whole Bird)



ES
Rice & Noodle

SR S8 LTI
Fried Rice with Diced Scallop, Asparagus and Golden Garlic
RM62(S) RM92(M) RM123(L)

I R PRI SR
Celestial Court Fragrant Fried Rice with Seafood in Spicy Sauce
RM62(S) RM92(M) RM123(L)

WPEG BT XS RLA k57 R

Braised Fragrant Rice with Minced Chicken, Mushroom and Sun Dried Scallop
In Abalone Sauce

RM52(S) RM78(M) RM104(L)

VUi 24 1 SR o i
Stir-Fried Seaweed Fish Noodle with Diced Chicken Mushroom In Sichuan Sauce
RM60(S) RM90(M) RM120(L)

R TI BT 2L BE RG22
Braised Rice Vermicelli with Crab Meat and Shredded Chicken and Vegetable
RM48(S) RM72(M) RM96(L)

R ER ARG R R
Stir-fried Special Ramen Noodle with Assorted Seafood In Black Pepper Sauce
RM48(S) RM72(M) RM96(L)

PUARTET SR LD
Sautéed Egg Noodle with Roasted Duck Meat and preserved Vegetable

FEMC A XY 22 )b T
Wok-Fried Wanton Noodle with Shredded Chicken and Spring Onion In Special Soy Sauce
RM48(S) RM72(M) RM96(L)
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Chinese New Year Dim Sum Selection

Steamed Selection

S R it R R S S
Celestial Signature Mini Abalone “Siew Mai” with Sea Moss
RM28.80

Kok & SR EVPIMR
Premium Carrot Juice Gold Dust “Har Kao” with Bamboo Pith
RM28.80

FREEAE MR ERER/NER

Shanghainese Crab Meat Dumplings Topped With Black Caviar In Bed of Spinach
Served with Egg White Broth

RM26.80 (2 Nos)

Fetnm AERERT N2 T

Imperial “Jiao Zhi” with Sun Dried Scallop and Winter Melon Ball
served In Superior Chicken Consommé

RM27.80

A2 AR
Bean Curd Sheet “Pomegranate” Style Dumpling Served with Sea Treasure Broth
RM29.80 (2 Nos)

R AN =7 44 kA

Cod Fish and Prawn Rolls with Rainbow Egg, Asparagus topped with Spring Onion and

Ginger Puree In Vinegar Soy Dip
RM30.80 (2 Nos)

SRR R T
Stuffed scallop with Seafood Mousse Topped with Spicy Sauce on Pumpkin Puree
RM30.80 (2 Nos)
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Steamed Selection

OO AHED - DU AR 2
Braised Stuffed Sea Cucumber with Abalone and Dried Scallop Sauce
RM30.80 (2 Nos)

WZEF2z SBAN R bE T
Vegetarian Wild Mushroom and Truffle Dumpling
RM20.80

WY A EEEITEA
Bun with Honey Barbecued Chicken
RM20.80

AU TR TS Ao
Smoked Duck Breast Sticky Rice Wrapped In Lotus Leaf
RM22.80 (2 Nos)

Vo S & e e S

Congee with Sun Dried Oyster, Sea Moss and Peanuts
RM21.80 Per Portion
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Deep-Fried Selection

W ES AR5

Crispy Unagi Spring Roll served with Green Mango Salad
with Osmanthus Dressing in lettuce cup

RM30.80

ZFHRFE ZAFAIREEH
Stuffed Crab Claw Coated with Almond Flake served with “Tom Yam”-Mayo
RM30.80

Te Sk ph T 24
Crispy Stuffed Prawn Kataifi Roll with Squid Paste served with Mixed Fruits Salad
RM29.80 (2 Nos)

FUCHES 0 B A

Braised Abalone Puff Taro nest with Duck Liver and preserved olive filling
RM 48.80 (2 Nos)

FEVER R I = A PHER
Flower Pastry with Lamb and Leek in spicy Sichuan Sauce Flavor
RM28.80

A E T Sat R TP S M
Combination Stuffed Egg Plant and Radish Cake Topped with Black bean Sauce
RM26.80

s FEYENE
Prawn and Banana Rolls Served with Wasabi Mayo
RM26.80

BAMAN BRZLE LG

Bean Curd Roll with Shrimp, Cheddar Cheese and Vegetable served with Thai Sauce Dip

RM25.80
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Deep-Fried Selection

SR BT E B
Gold Ingot Chicken and Chive Pot Sticker
RM23.80

SRS EARE - BF e Ao € RS Y T
Grilled Stuffed Honey Glazed Dried Chicken Meat Served with Steamed Man Tou
RM37.80

K&ERKD: W FGRRLY M
Sautéed Radish Cake with Sea Asparagus Topped with Chicken Floss
RM42.80

JORR I 2 75 T3 <5 2 R SR AL PR
Golden Fried Black pepper Beef Bun with Sesame Seed
RM24.80

FEMB R R A F R KEFE D
Pan Seared Meat Patties with Sweet Corn and Lotus Roots
RM23.80
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