
2nd January 2023 - 12th February 2023

From

RM1,988nett
onwards



鸿运当头宴
Ruby Prosperi�

Set A
RM 1,988

(顺风顺水齐捞起) 三文鱼雪莉捞生
Yee Sang with Salmon Fillet & Pear

 (大鹏展翅成伟业) 瑶柱八珍海味羹
Braised Dried Scallop Soup with Eight Treasures Dried Seafood 

(凤凰齐鸣报佳音) 香辣薯仔烧鸡
Roasted Chicken with Fried Wedges & Peri Peri Sauce 

(包你发财又安康) 杞子姜丝蒸红鸡鱼
Steamed Red Snapper with Shredded Ginger & Wolf Berries Supreme Soya Sauce 

(袋袋平安庆新年) 麦片爆草虾
Wok Fried “Live” Grass Prawns with Butter Oat 

(升官发财好事连) 发菜蚝士冬菇鲍鱼时疏
Braised Dry Oyster, Mushroom, Abalone & Sea Moss with Vegetable

(老少齐聚合家欢) 韩式紫菜鱼籽海鲜炒饭
Fried Rice with Seafood, Red Tobikko & Crispy Seaweed 

(步步高升身力健) 古早味椰丝蒸年糕
Steamed Traditional “Nian Gao” with Shredded Coconut 

 
（一家团圆好事来) 豆浆雪耳汤圆

Hot Soya Milk with White Fungus & Glutinous Rice Ball 

钻苑红酒
Menu Inclusive of a Bottle of Standard House Wine



顺风顺水宴
Sapphire Prosperi�

Set B
RM 2,288

(顺风顺水齐捞起) 鱼皮白饭鱼捞生
 Yee Sang with Crispy Salmon Skin & White Baits 

(四方兴隆齐报喜)  黑松露带子蟹肉海味羹
Braised Superior Soup with Dried Seafood, Scallop & Black Truffle

（星光熠熠满华堂）橙花麒麟鸭
Roasted Duck with Honey Mandarin Orange Sauce

(风生水起庆吉祥) 剁姜云耳松菇蒸游水龙虎斑
Steamed “Live” Dragon Grouper Fish with Minced Ginger & Duo Fungus Supreme Soya Sauce

（吉祥旺财又进宝) 脆米咸蛋芝士爆草虾
Wok Fried “Live” Grass Prawns with Salted Egg Yolk, Cheese Sauce & Crispy Rice

(升官发财好事连) 发菜蚝士鲍鱼鱼鳔时蔬
Braised Abalone, Fish Maw, Dried Oyster & Sea Moss with Garden Green 

(五谷丰收迎新岁) 日本柴鱼丝芋头鸡粒腊肠野米饭
Wok Fried Fragrant Wild Rice with Yam, Chicken Sausage & Bonito Flakes

(步步高升身力健) 古早味椰丝蒸年糕
Steamed Traditional “Nian Gao” with Shredded Coconut 

 
(黑兔贺岁庆团圆) 有机红糖红枣姜茶汤圆

Double Boiled Ginger Tea with Organic Brown Sugar, Red Dates & Glutinous Rice Ball

钻苑红酒
Menu Inclusive of a Bottle of Standard House Wine



大富大贵宴
Emerald Prosperi�

Set C
RM 2,688

(顺风顺水齐捞起) 金箔海胆金枪鱼捞生
 Yee Sang with Tuna Fish Fillet, Sea Urchin & Gold Leaf

 (大鹏展翅成伟业) 洋肚菌虫草花花胶炖马来鸡汤
Double Boiled Healthy Village Chicken Soup with Fish Maw, Morel Mushroom & Dried Conch

(凤凰报喜富贵來) 瑶柱汁玉兰菜园鸡
Steamed Village Chicken with Kailan & Dry Scallop Sauce

(风调雨顺有盛余) 鲜竹云耳红枣篜雪鱼
Steamed Cod Fish Fillet with Yun Fungus, Red Dates & Fresh Bean Curd 

(喜哈洋洋合家圆)日本毛豆虾籽海参鲍鱼狮子头煲
Braised Sea Cucumber, Abalone, Dumpling, Dried Shrimps & Edamame served in Clay Pot 

(升官发财好事连) 夏果榆耳带子伴澳州芦笋
Wok Fried Scallop, Yun Fungus with Australian Asparagus & Macadamia Nuts

 
(一本万利堆金银) 金银蒜粉丝蒸生虾 

Steamed Fresh Water Prawns with Glass Noodles & Golden Garlic Sauce 

(步步高升身力健) 脆炸春卷芋头蕃薯年糕
Deep Fried Lavish Homemade “Nian Gao” Wrapped in Yam & Sweet Potato with Popiah Skin 

(黑兔贺岁庆团圆) 生蘑杏仁茶桃树胶汤圆
Double Boiled Almond Puree with Peach Gum & Glutinous Rice Ball 

钻苑红酒
Menu Inclusive of a Bottle of Standard House Wine



精选素菜
Vegetarian Set

RM 1,488

Prices are quoted in Ringgit Malaysia (RM) and inclusive of 10% service charge and prevailing government tax.

万紫千红捞生  (芝麻酱鲜果杏脯麦片捞生)
Yee Sang with Seasonal Fruits, Dried Apricot, Cereals & Chef Signature Sauce

法海金身 (味噌海带豆腐松菇汤)
Double Boiled Miso Soup with Bean Curd, Shimeiji Mushroom & Seaweed

(黄金万两堆满屋) 发菜黑松露什菌金钱袋
Steamed Mix Mushrooms with Truffle Paste Stuffed in Money Bag

(包你发财又安康) 糖醋斋鱼片
Sweet & Sour Sauce Vegetarian Fish Fillet 

（吉祥旺财又进宝) 麦片爆斋虾
Wok Fried Vegetarian Prawns with Butter Oat 

（大地回春迎新岁) 夏果水芹香
Sautéed Assorted Vegetable with Macadamia Nuts

（绿意盎然) 松子客家擂茶肉碎炒饭
Greenery Fried Rice with Carrot, Vegan Meat, Vegetable with Homemade Pesto Sauce 

(步步高升身力健) 脆炸春卷芋头蕃薯年糕
Deep Fried Lavish Homemade “Nian Gao” Wrapped in Yam & Sweet Potato with Popiah Skin 

(黑兔贺岁庆团圆) 有机红糖红枣姜茶汤圆
Double Boiled Ginger Tea with Organic Brown Sugar, Red Dates & Glutinous Rice Ball


