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Grand Harbour Restaurant & Banquet
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Grand Harbour specialises in classic Cantonese Cuisine with a choice of
special delicacies infused with local flavours. Establishes in 2012,
the restaurant retains the authentic and traditional cooking preparation to
give our classic dishes the familiar and comforting taste, yet delicate and
exquisite with the use of premium ingredients.




Your
- Best

Memories

EMAEESTIULESERENZZ—FRBSEMHNES.
IEHM—E T HIREZEMEIZ.

Dk B0 AL 5 %I A 8 h 16

—WHANLEXE. S—WUHARFRE - EFHHNREL,
5, BigE, 2ERENEZE.

FEE—METE5EXR, UERINABRIN—FEEXZFNIEE
n elegant and sophisticated setting, Grand Harbour ballroom offers state-of-the-art
es to cater to your special event. Our team of event and wedding specialists is dedicated
sating an unforgettable celebration that is uniquely yours. Grand Harbour’s spacious
v ballroom is suitable for various lifestyle events. be it for Engagements, Wedding Receptions,
Anniversaries, Full Moon Parties, Birthday Celebrations, Themed Events or Corporate _ Wi o
Events.Celebrate your unforgettable moments at Grand Harbour Restaurant & Banquet. ' 3 :
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Facilities
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Facilities Fahrenheit 88 Pavilion Bukit Jalil Da Men Mall
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Total Venue 320 680 400
Capacity (pax)
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Our Grand Ballroom is located at Pavilion Bukit Jalil Mall. The spacious
and bright Grand Ballroom can accommodate up to 680 pax capacity,
suitable for holding grand banquets including all life celebrations and
corporate events. Our restaurant also has 7 private dining room equipped
with karaoke facilities and private restrooms, that can accommodate _
10 to 40 pax capacity for private dining with friends and family. 1 3B 1H A4 Venue Capacity
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Lot 5.86.00, Level 5, Pavilion Bukit Jalil, No 2, Persiaran Jalil 8 zfﬁ Main Dining Hall - 200 A/pax ' Karaoke "+ LED Sercen 2 Follow Spot
Bandar, Bukit Jalil, 57000 Kuala Lumpur. = Banquet Hall 680 A/pax o )
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General Number : 03 9766 5663 A Private Room 7i8]/rooms - - ﬁojﬁtﬁ?ﬂe&n [‘ fudfgé%d System |1 %\éﬂ?j{bﬂm

Mobile Number ;: 011 1126 8832
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Wedding Set Menu
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Lovely Wedding Four Season Platter
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Spicy Chilled Chuka Hotate Pickled with Black Fungus & Jelly Fish/

Steamed Dried Osyter with Abalone Sauce/
Crispy Layer Fish Stuffed/
Fried Bacon Roll with Mango Salad Sauce
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Braised Shark's Fin Soup with Dried Seafood
in Supreme of Sweet Pumpkin
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Charcoal Crispy Roasted Village Duck
with Dried Tangerine Peels
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Steamed Giant King Grouper Fish with
Black Fungus and Beancurd Skin
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Wok-Fried Prawns with Brown Sauce,
Served with Fried Spring Onions
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Braised 1() Head Abalone With Mushrooms and
Roasted Pork & Assorted Vegetables
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Fried Glutinous Rice with Assorted Waxed Meat
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Chilled Honeydew Sago with Mango
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Sweetened Dual Chinese Pastry

Exclusively At
Pavilion Bukit Jalil
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Lovely Wedding Four Season Platter
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Chilled Jelly Fish & Slice Chicken with Sesame Oil/
Steamed Dried Scallop with Golden Sauce/
Crispy Otak-Otak Treasure Roll/
‘Wok-Fried Shark's Fin with Scambled Egg
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Double-Boiled Pork Ribs Soup with
Chanterelle Mushroom and 'Shashen' and "Yuzhu'
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Barbecue Spanish Iberico Pork Ribs with Carry Flavour,

served with Chilled Iceberg Lettuce
with Lemonade Dressing
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Steamed King Grouper Fish with Fragrant Fried Garlic
& Black Bean in Supreme Soy Sauce
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Siam Style Wok-Fried Sea White Prawns with
Shredded Mango & Onion Dressing
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Braised 10) Head Abalone with Seacucumber and
Mix Mushroom with Assorted Vegetables
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Signature Steamed Glutinous Rice with
Assorted Barbecue Meats & Mushrooms
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Double-boiled Snow Fungus with
Lily Bulb Lotus Seed & Peach Resin
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Sweetened Dual Chinese Pastry
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Happiness Deluxe Four Season Platter Lovely Wedding Four Season Platter
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Chilled Abalone Slice and Sesame Jelly Fish with Thai Sauce/ Chilled Japanese Chuka Idako & Ice Vegetables with Siam Style/
Steamed Fiah Maw Stuffed Swim Bladder with Golden Sauce/ Steamed Fukubukuro Dried Oyster with Brown Sauce/

Fried Stuffed Dry Oyster Ball with Salted Egg & Shrimp/ Fried Stuffed Dry Oyster Ball with Salted Egg & Shrimp/
Wok-Fried Shark's Fin with Scambled Egg Stir-Fried Scallop with XO Sauce
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Double-Boiled Soup with Fish Maw, Double-Boiled Shark Fin Soup with
Morel Mushrooms and Cordyceps Flower Ginseng and Dry Scallop

with Italian Herbs Paste, served with Roasted Suck]mg Fig Hong Kang Style
Green Iceberg Lettuce in Lemonade Dressing [=Eai| SLhh 7% i fa

Steamed Bamboo Fish with
Supreme Soy Sauce
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Steamed Bamboo Fish with
Teowchew Pickled Radish

FLIRAER G e T I IR Chilled Shrimp Slice with Fruit Salad &
Wok-Fried Sea White Prawns with Cheese Deep-Fried Prawns with
and Salt & Pepper Mango Salad Sauce
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Braised 8 head Abalone with
Fish Maw, Dry Oyster with Mushroom
and Vegetables

Steamed Glutinous Pearl Rice
in Lotus Leaf

Braised 8 Head Abalone with Sea Cucumber,
Fish Maw, Mushrooms and
Assorted Vegetables

Steamed Glutinous Pearl Rice in Lotus Leaf
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Tangerine Peels Chilled Mango Sago with Pomelo
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Sweetened Dual Chinese Pastry Sweetened Dual Chinese Pastry
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Wedding Benefits's Terms & Conditions

# A4t E Standard Benefits

208

20 Tables

30K E
30Tables
and above

50 R &L E
50 Tables
and above

ToEaTRERICKPES.
Free flow soft drinks & chinese tea.

v

V

SREREEEITEE.
Free corkage for hard hiquor & wines

SFRIUESFISEFAL.
Complimentary three (3) reserved car parks.

TS, LED FREr&EwN.
Complimentary use of in-house sound system, led screen & cordless mic.

MABRTHES.
Personalized butler service for main table.

RIERERR ARG RiE.
Dummmy cake display for cake cutting ceremony.

AR EEU L LBEER. (2%)
Champagne fountam setting with complimentary (2) bottles of sparkling juice

For toasting session.

EERIRES -
Complimentary weddmng arch & flower pedestals.

ELAIFER.
Grand wedding march with food presentation for 1* course.

ERFRAE.
Special floral arrangement for mam table.

REUEEBERBER. (BFK)
Complimentary 5 pieces of wedding mvitation cards for each table.

RRIEEALa.
Complimentary weddmg gifts for each guest.

EELRFAER L.
Complimentary pre-cinner tea break for the bridal couple.

FiUERUELEEE. (RRTHRE)
Special price for hard hquor & wines by bottle.
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SHEETRAN. (FE2FML, RRTFE)
Complimentary food tasting lunch for 10 persons.
(2 weeks advance notice required).

S0%IEERE
50% Selected Menu

TFFAFRURTITIN B 28 B HHOFE.
Live band service is available rely for customers who order Set B and above.
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Complimentary Live Band Performance Worth RM4.000

4% 3] 4t & Special Benefits

20%

20 Tables

35ERAE
35 Tables
and above

50 RELAE
50 Tables
and above
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One (1) complimentary table of ten (10) persons for every
20 paying tables for wedding event on monday to friday.

=7 AE SR (REANERE), 835 FARINELRE.
One (1) complimentary table of ten (10) persons for every 35 paying
tables for wedding event on saturday, sunday and public holidays.
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Ths special benefits not valid with wedding fair exclusive benefits or other promotions.
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Exclusive Pariner for Wedding Live Performances
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For Wedding & Event Enquiry

+6012-293 8832

@ ©

grandharbour.com.my grandharbourrestaurants grandharbourrestaurants




