PRE CNY GATHER[NG
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LUNCH & DINNER
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Qing Palace Special Yee Sang (Salmon)

BERad
Braised Shark’s Fin Soup with Crabmeat

J5% 3G
Deep Fried Chicken Breast with BBQ Sauce

BREEN
Steamed Tiger Grouper Fish in “Hong Kong” Style
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Fried Tiger Prawn with Golden Cereal

K3k B EEEY R
Braised Fish Maw with Black Mushroom & Greens
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Qing Palace Fried Noodles
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Honey Dew with Sago

RM1,188+ 10filper table (10 pax

prices are subject to 6% SST
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o ,‘&' Qing Palace Special Yee Sang (Smoked Duck)
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S —} Braised Shark’s Fin Soup with Dried Seafood & Crab Meat
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Szechuan Roasted Duck

BATENR
Steamed Leopard Coral Grouper “Hong Kong” Style

ERKEZD12YS 2 4FIK
Fried Prawn Salted Egg Yolk with Salad & Fresh Fruit

HFAOXOE
Stir Fried Fresh Scallops with XO Sauce
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Fried Rice with Chinese Chicken Sausage

BRNEREAME

Deep Fried Durian

 RM1,388+ 10{iiper table (10 pax):

prices are subject to 6% SST



