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SET MENU FOR 10 PAX

EHEANER

Red Wine Set Menu A
RM 1488+

A B S bt
Signature Four Season Combination Platter
FRER G E M T8
Spicy Chilled Chuka Hotate Pickled with
Black Fungus & Jelly Fish

ERITEHERS
Steamed Phoenix Egg Skin Roll with Egg Sauce
EERE ST EH
Crispy Layer Fish Stuffed

BT ERAE

Delicacy Bacon Roll with Mango Salad Dressing

BEHZERET T (LL)
Braised Shark's Fin Soup with
Dried Scallops in Supreme of Sweet Pumpkin

ZRAEBZHBES

Sesame Roasted Chicken and
Thai Style Shredded Chicken

Teo Chew Style Steamed Klng Grouper Fish with
Preserved Vegetables

MR T IR M 22 IR A B2
Boiled Sea Prawns with Vermicelli & Ridge Gourd
in Chinese Wine

RR+ZLBEFENERR
Braised 12 Head Abalone with
Mushrooms & Assorted Vegetables

AL /R IA L ks
Jiangnan Style Crispy Noodles with Century Egg

FRREHAKE
Chilled Sweet Sago Kiwi Puree with
Vanilla Ice-cream

BRLFUER
Sweet Chinese Pastry

1ZIRER G = Bieiets
Walnut Crisp Biscuit/ Malay Style Pumpkin Cake

NON-HALAL

EHEANER

Red Wine Set Menu B
RM 1988++

RBEETULHH
Signature Four Season Combination Platter
IR HGES TG
Chilled Jelly Fish & Chicken Slices with
Sesame Oil

it oRaE T

Steamed Dried Osyter with Abalone Sauce

ERIEBIA I E
Crispy Otak-Otak Treasure Roll
HFERERET
Wok-Fried Chicken Fillet with
Cashew Nuts & Dried Chilli

HERREELZ (L)
Double-Boiled Fish Head Soup with
Tian Ma Herbs

B BRI 2 EE K HHEGFER S
Signature Spanish Iberico Pork Ribs with
Japanese Teriyaki Sauce, served with
Green Iceberg Lettuce in Lemonade Dressing

KB 2R B 2R 2 BT
Steamed Deep-Sea Coral Garoupa Fish with
Supreme Soy Sauce

EAEE LKA RUEAR
Baked Sea King Prawns with Black Truffle
in Superior Broth

FER+ LB EF LR
Braised 10 Head Abalone with
Goose Web and Bean Curd

R PEE & BEIEIR
Fried Rice with Salted Egg Yolk &
Assorted Seafood

[if SEEANER LS

Red Bean Soup with Sago & Tangerine Skin
RITFERER

Svygg’g Chinese Pastry
ER R A TR/ W0t E&Em #&
Lotus Chinese Pancake/
Chesnut Cake with Coconut Milk

MBEBMAERANTLE—X., *EENBRREZ6%RSHAN0%RSE, *U LEBEFELORSTIEA,

*Complimentary a bottle of Spanish Red Wine for each set menu. *All prices are subject to 6% SST & 10% Service Charge. *Menu is subject to change without prior notice.

GRAND HARBOUR RESTAURANT & BANQUET

¥miTig343T / Call for Reservations
PAVILION BUKIT JALIL 03-9766 5663 | 014-353 6819 DA MEN MALL 03-8011 7172 | 017-958 7571
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SET MENU FOR 10 PAX

EHEANER

Red Wine Set Menu C
RM 2688+

REFERSHB

Signature Four Season Combination Platter
IR SR EEHR

Chilled Shrimp Slices with Fruits Salad

B RIREE
Steamed Fish Maw Stuffed Swim Bladder with
Golden Sauce

LRSS
Fried Stuffed Dried Oyster Ball with
Salted Egg & Shrimp

BIFEETE K B
Wok-Fried Shark's Fin with Scambled Egg

RREFEEA (IL)
Thai Style Braised Shark’s Fin Soup with
Fresh Scallop & Mushrooms

BEEERIEOITEEEAHFEFERE
Signature Spanish Iberico Pork Ribs with
Italian Herbs Paste, served with Green Iceberg Lettuce
in Lemonade Dressing

EBREEEHRIEHEIK
Stir-Fried Pomfret Fish with Crispy Bone

R 2 AR K B AR

Baked Sea White Prawns with Butter Sauce & Minced Garlic

FER/\LtHEftiE g5 aiEn
Braised 8 Head Abalone with
Sea Cucumber, Mushrooms & Fish Maw with Vegetables

LT BN PR AR KA

Braised Pork Belly with Rice Noodles

EEERBCE (L)

Sweet Almond Tea W|th Egg White
BRIFNER

Sweet Chinese Pastry
EXZTRY BZRECHE
Lotus Pie with Thousand Sesame/
Black Sesame with Aimond Cake

NON-HALAL

EHEANER

Red Wine Set Menu D
RM 3888+

ZEESMNSHRE
Signature Four Blessings Combination Platter
EREKRE AR ESTF
Siam Style Japanese Chuka Idako &

Ice Vegetables

BTRERELER
Steamed Fukubukuro Dried Oyster with
Brown Sauce

BEEREEILIR
Fried Stuffed Dried Oyster Ball with
Salted Egg & Shrimp

EHXOBWHT
Stir-Fried Scallops with XO Sauce
R R ARG BE (LL)
Macau-Style Mini Buddha Jumps Over The Wall
in Rich Broth

KRB R E
Grand Harbour Roasted Suckling Pig
BRLIMEFEINT &
Hong Kong Style Steamed Bamboo Fish with
Supreme Soy Sauce

TR L2 A AT
Steamed Freshwater Prawns with
Vermicelli & Minced Garlic

BRAEREMEREIINALigE
Braised 5 Head Abalone with
Goose Web & Stuffed Morel Mushrooms

YN S R

Seafood Frled Rice with Black Truffle

BEb&EsE (L)
Chilled Sweet Mango Sago with
Pomelo

BRIGFNER
Sweet Chinese Pastry
WE=Z AR R ETEE
Pandan Pie with Thousand Sesame/
Osmanthus Jelly with Green Tea

MEEBMA R RANTOE—X., *EENBRREZ6%RSHAN0%RSEH, *U LEBEFELORSTIEA,

*Complimentary a bottle of Spanish Red Wine for each set menu. *All prices are subject to 6% SST & 10% Service Charge. *Menu is subject to change without prior notice.

GRAND HARBOUR RESTAURANT & BANQUET

PAVILION BUKIT JALIL 03-9766 5663 | 014-353 6819

¥niTi5343T / Call for Reservations

DA MEN MALL 03-80117172 | 017-958 7571



