House of Tang

‘\'P{NG' +(603) - 22821111

Chinese New Year Prosperity Set 01
TR &

(please choose one choice of Yee Sang selections)

Snow Pear Yee Sang with Crispy Shredded Treasures
in Plum Dressing

Or

Salmon Yee Sang with Crispy Shredded Treasures

in Plum Dressing

ERWBE AR AR
Sharks Fin Soup with Crab Meat in Superior Broth

Wi aRE BREAEMERER
Braised Dried Oysters with Fatt Choy, Black Mushrooms,
Shell Fish and Wok Fried Greens

ARG XA ENEE BE
Deep Fried Garoupa Fish with Minced Meat “Thai Style’

Bibime wEEAER
Steamed Prawns with Minced Garlic and Egg White

BRAME LMK
Crispy Roasted Sesame Chicken with Plum Sauce and
Fragrant Salt

—EEAR HARYER
‘Wok Fried Rice with Assorted Waxed Meat

ARFEE R
Glutinous Rice Dumplings with Sea Coconut in Iced
Lemon Syrup

FEEIE  EEEA
Crisp Fried Chinese Brown Sugar Cake

v 488+
per table of 10 persons

One Bangsar, No: 63B, Jalan Ara, B

angsar Baru, 59100 Kuala Lumpur.

Chinese New Year Prosperity Set02“
AT &

(please choose one choice of Yee Sang selections)

Snow Pear Yee Sang with Crispy Shredded Treasures
in Plum Dressing

Or

Salmon Yee Sang with Crispy Shredded Treasures

in Plum Dressing

ngjﬁiﬁlb\ ;F/E\%F}\ngi
Shark’s Fin Soup with Crab Meat and Dried Scallop in
Winter Melon

HRARE BEAHEEZRX
Braised Dried Oysters with Fatt Choy, Sea Cucumber and
Wok Fried Greens

FEHAR XFRREAL
Steamed Cod Fish with Pickled Radish and Garlic in
Supreme Soya Sauce

REHR  EAOR SR

‘Wok Fried Prawns Chili Marmite Sauce

REXER ABETLH

House of Tang Braised Pork Trotter

SHREHE  TERERK

Steamed Rice with Waxed Meat in Lotus Leaf

ROXEE FHETFGZA
Double Boiled Snow Fungus with Lotus Seeds and
Glutinous Rice Dumplings

FH B FEEH
Crisp Fried Chinese Brown Sugar Cake

rn 688+
per table of 10 persons
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(please choose one choice of Yee Sang selectiorts)

Snow Pear Yee Sang with Crispy Shredded Treasures

in Plum Dressing -

Or ©
Salmon Yee Sang with Crlspy Shredded T;eas.ures
in Plum Dressing RN 3 | “,
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J%%i J:/%EH'EK : By
Double Boiled Shark’s Fin Soup with Dried Seafoodand “
Baby Cabbage S -
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WERFT BLELHBRE
Braised Dried Oysters with Fatt Choy, Top ShelI ,Sea <
Cucumber and Wok Fried Greens

o

'v EX TR

S
- ) .
¢ @ i

fl

HekwmE SHEELRE L S

Steamed Pomfret Fish with Crisp Fried Shredded Ginger in
Supreme Soya Sauce

CREFFE AFLVE

Stir-fried Prawns with Oats and Fragrant Salted Eggs

REM BT AN TF

Braised Pork Knuckle with Red Rice Prosperous Sauce

HeTEE TEMKK

Steamed Rice with Waxed Meat in Lotus Leaf

RQOXEE  ATRE S B A
Double-boiled Hasma with Red Dates and Glutinous Rice
Dumplings

HIHFER BFEEEH

Battered Chinese Brown Sugar Cake Layered with Yam

rv 888+
per table of 10 persons




