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nnual Dinner Set Menu

(10 A/ Pax)

PRIIPEFElal )

Grand Harbour Four Combination

RM1888++

NSRS 3

Braised Thick Soup with Fish Maw

8 & 3 il 2% I )FE B

Steamed King Grouper Fish with Teochew
Preserved Vegetables

fj\ (J.. Tk ﬂﬁ ﬂ

Dong Jiang Salted Free-Range Chicken

F10 0 K B SRR

Poached Tiger Prawns in Chinese Wine

1~ 3 B o g A B g > 4
Braised 10-Head Abalone with Fish Maw
and Broccoli

Omega W IH 2 4E P ¥R
Omega Egg Fried Rice with Chinese Sausage &
Waxed Meat

1% 55 PR 22 78 AR B
Steamed Chinese Nian Gao with
Shredded Coconut

Tf””’fga%ﬂé

Handcrafted Lemon with Aiyu

AP Flal ]

Grand Harbour Four Combination

RM2688++

AEIBEBE N 251 ULl ﬂéﬁ’
Double-Boiled Kampung Chicken Soup with Fish
Fresh Ginseng & Dried Scallops

- JaAE 7K Jihivs 728 Wi 5 4

Steamed Bamboo Fish with Superior Scr;r Sauce

BB BN e

with Tangerine Peel

Z3049 3 11 AR K S 71 p
Steamed King Prawns with Chinese Wine &
Egg White

B 71 10 K 7 4 B 0 08 5
Braised 10-Head Australia Abalone with
Goose Web

AE AUk 41032 ZRoRE R i

Stewed Pearl Glutinous Rice with Chinese
Sausage & Waxed Meat

1 %ﬁlifi’?ﬁikﬂ
med Chinese Nian Gao with
Shredded Coconut

HIf G IR

Double-Boiled Soya Milk with Hasma
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Annual Di r Set Menu
(10 A/ Pax)

AHEEHRA AHEEHRB

Chinese New Year Menu Set A Chinese New Year Menu Set B

RM1888++ RM2688++

HH R 1 P £ )52 <5 L4057
Prosperity Jelly Fish & Snow Pear Yee Sang Prosperity Snow Pear Yee Sang with
Teochew Crispy Fish Skin
o o mpm
ﬁ-m%ﬂm%ﬁ Braised Shark's Fin Soup with Crab Meat & Crab Roe
-amed King Grouper Fish with 1 28 T 7K i 5'e 2.
Yellow Pepper Sauce Stea'ned Bamboo Fish with Soy Sauce
Emfﬁuuﬁﬁ@ﬂfd‘ﬂk !l\?l.fkmlﬂ x‘%
Barbecue Spanish Iberico Spare Ribs \Mih Dong Jiang Salted Free-Range Chicken
Sea Salt & Bell Pepper
l ) 540 i 2K B FlR Wak—Fﬁedbhgr:ng}#lggt& Pepper
'oached Tiger Prawns in Chinese Wine ST -
] n f]L 2% 1% ol 461 iJ_Ii ﬂ: Bmia ﬁﬂn!:adﬂg‘%&%mm
Abalone with Dried S Goose Web
Mushmoms& Bmocoll
Omega 5 ALK B LSS SRR
Omega Egg Fried Rice with Chinese Sausage & C.hnese Sausage & Waxed Meat
- LR AR
1 M2 B AERE Bl feo e
Steamed Chinese Nian Gao Shredded Coconut
Shredded Coconut ‘"-F'mb : }. % _I;l.
T :H F“Fg l’: %Yﬁ DOUHE»BO!LCI%QE’Q Milk with Hasma
Handcrafted Lemon with Aiyu
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Chinese New Year Menu Set C

RM48 88++

PRAEMP — 3¢ # 0K 4571
Prosperity Salmon Yee Sang with
Sakura Shrimp & Ice Plant

UL AR B R
Double-Boiled Pork Rib Soup with
Morel Mushrooms and Fish Maw

1188 B34

Grand Harbour Suckling Pig

AR EP/3iEiY

Id White Sultan Fish with
Supenor Soy Sauce

,41.JKHJL 'fJAd!I'

Mantis Pranws with

A5 g fy T ) B

Braised MlncmAbalmemth
Eel Maw in Oyster Sauce

R GRII R R
Claypot Rice with Mixed Chinese Sausage &
Waxed Meat

N Y
Deep-Fried Chinese Nian Gao with
Sweet Potato & Yam

Double-Boiled Hasma with
Red Dates & Lotus Seeds

i

®

r Set Menu
(10 A/ Pax)
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Chinese New Year Menu Set D

M6888+

N 60 g — SC 48 K 3 195 71
Prosperity Salmon Yee Sang with
Crispy Fish Skin & lce Plant

ekemM b (k)
Teochew Style

b L0 g4 R | W
(1.5-1.

8kg)
Steamed Wild Patin Fish

with Soy Sauce

17 36 B 1 RIS

Roasted Goose with Tangerine Peel

i3 B g il 3% 0 2

raised 5-Head Abalone with
Sea Cucumber

LN T P71 0 R K TR
1.2—-1.5kg)
Fried Glutinous Rice with
Australia Lobster

TR AR RE

Deep-Fried Gl'lnﬁeNlanGaowrth
Sweet Potato & Yam

ol e 5%
Double-Boiled Bird's Nest
with Rock Sugar

<
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Chmese New Year Set Menu
(10 A/ Pax)

%ﬁ?ﬁE
Chinese New Year Menu Set E

"M8888

%&kﬂidi»léﬁi’l (1.2—1.5kg)

Fruits Yee Sang with Geoduck

k)'.: Jl rﬁﬂmﬂzﬁizgw lu:. [ )
Double-Boiled Black Chicken Soup with Premium
Dried Scallops & Shark's Fin Cartilage

VAR EDEL I (1.5—1.8kg)

Steamed Wild Patin Fish with Soy Sauce

WL 2 ) 5L - A gy = fE

Braised 2-Head Australia Abalone with Broccol

LA Do e ur
Baked Australia Lobster ith Ginger Slices, Spring Onions &
Clam Mustard Sauce

o G B Kk K 3L 388

rcoal Roasted Suckling Pig with
Stuffed Glutinous Rice

(M b

Deep-Fried Chinese Nian Gao with Sweet Potato & Yam

O 8 25 oli ke 5%

Double-Boiled Bird's Nest with American Ginseng
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Grand Harbour

+ CHINESE CUISINE « BANGLIET
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FAHRENHEIT 88
LG 2-01 & 02, Lower Ground Two, Fahrenheit 88, 172 Jalan Bukit Bintang, 55100 Kuala Lumpur.
03-2141 1660 | 013-229 8790

PAVILION BUKIT JALIL
Lot 5.86.00, Level 5, Pavilion Bukit Jalil, No. 2, Persiaran Jalil 8, Bandar Bukit Jalil, 57000 Kuala Lumpur.
03-9766 5663 | 014-353 6819

DA MEN MALL
Lot L4-15, 16,17 &18, Level 4, Damen USJ, 1, Persiaran Kewajipan, Usj 1, 47600 Subang Jaya, Selangor.
03-8011 7172 | 017-958 7571

@ www.grandharbour.com.my @ grandharbourrestaurants @ grandharbourrestaurants
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*All images are for illustration purpose only. *All prices are subject to 6% SST &10% Service Charge. *Terms & Conditions apply.



