16 February 2026
6.30 pm - 10:30 pm
Beast & Butterflies, Level 8
Adult: RM 198 nett
Senior/Child: RM 99 nett

(Senior: 60+ years old | Child: 5 — 12 years old)

CNY Reunion: Buffet Dinner Menu

YEE SANG ON ROUND TABLE
tERGHEE
Fresh Salmon Fillet, Fish Skin, Wakame, Chuka Hotate, White Radish, Carrot
Ice Plate, Red Cabbage, Pickled Ginger, Pickled Red Ginger, Pickled Cucumber
Pickled Papaya, Pickled Shallot, Pomelo, Roasted Peanut, Roasted Sesame,
Lime, Yee Sang Sauce, Sesame Oil, White Pepper Powder, Five-Spice Powder

COLD APPETIZER
MERE
Mala Black Fungus, Fruit Salad, Prawn Lemon Salad, Cucumber in Garlic
Vinegar, Corn Salad, Chicken Salami Salad, Crab Surimi Salad

GREEN SALAD BAR
FEHE
Frisee, Green and Red Lollo Rossa, Cucumber, Carrot Slices
White Onion, Corn, Cherry Tomato, Capsicum
Assorted Cheese on Board with Grapefruit and Cheese Crackers
Assorted Nuts, Assorted Dried Fruits




CHINESE SOUP
k= b
Braised Fish Maw Soup with Crab Meat & Dried Scallop
Pickled Green Chilli, Black Vinegar, Vegetarian Shark Fin

MAIN COURSE
P/RELM
Braised Shanghai-style Duck with Chinese Herbs
Roasted BBQ Golden Chicken
Stir-Fried Prawns in Tomato Chilli Red Sauce
Lamb Shoulder with Black Pepper Lemon Glaze
Braised Fish Maw with Bean Curd Stick and Dried Oyster
Braised Mushroom with Sea Cucumber and Fat Choy
Stir-Fried Teow Chew Noodles with Honey-Glazed Chicken
Chinese Golden Yam Rice with Sakura Prawn
White Rice

SEAFOOD ON THE ICE
kiR
Fresh Qyster, Lobster Yabbie, New Zealand Green Shell Mussels, TigepPrawn
Golden Shell Scallop, Spanner Crab, Flower Blue Crab
Cocktail Dressing and Lemon Wedges, Tabasco

STATION 1
m ERE
Chicken Soup with Seaweed and Egg Flower
Prawn Wanton, Lobster Ball, Cheese Ball, Teow Chew Fish Ball, Golden Ebiko
Money Bag, Spring Onion, Golden Garlic, Sakura Shrimp

STATION 2

MY
Assorted Fritters
Deep-Fried Nian Gao Ball, Oyster Dumpling, Chicken Loh Bak, Money Bag
Dumpling, Sauces: Chilli Sauce, Tomato Sauce, Thai Chilli Sauce




STATION 3
#ZEBLE
Steamed Chinese Cake with Shredded Coconut, Steamed Chicken Lo Mai Kai

STATION 4
Z kT
Grilled Whole Seabass Fillet with Hot Chilli Bean Paste

STATION 5
THEHEE
Double-Boiled Longan with White Fungus, Red Bean Soup
Dried Longan, White Fungus, Red Dates, Ginkgo Nut, Red Bean

STATION 6
RGBT
Tanjung Bungah Ais Kacang
Condiments, Ice Cream, Rose Sugar Syrup, Brown Sugar Syrup, Evaporated Milk

DESSERT
EEHE
Assorted Chinese Cookies, Chocolate Brownies, Fruit Tartlets, Chinese Pancake,
1@{ Assorted French Pastries, Cheesecake, Cream Caramel, Assorted Pudding,
£l Assorted Nyonya Kuih, Gold Coin Chocolate, Assorted Fruits Plated
BEVERAGES

Coffee and Tea
Soya Bean Milk
Chrysanthemum Tea
Chill Juices




17 February 2026
12.00 pm - 3:00 pm
Beast & Butterflies, Level 8
Adult: RM 138 nett

Senior/Child: RM 69 nett
(Senior: 60+ years old | Child: 5 — 12 years old)

CNY Day 1: Buffet Lunch Menu

YEE SANG ON ROUND TABLE
tEERHBE
Fresh Salmon Fillet, Fish Skin, Wakame, Chuka Hotate, White Radish, Carrot
Ice Plate, Red Cabbage, Pickled Ginger, Pickled Red Ginger, Pickled Cucumber
led Papaya, Pickled Shallot, Pomelo, Roasted Peanut, Roasted Sesa
ime, Yee Sang Sauce, Sesame Oil, White Pepper Powder, Five-Spice Powde

CNY COLD APPETIZER
MEHRE
Mala Black Fungus, Fruit Salad, Prawn Lemon Salad, Cucumber in Garli
Vinegar, Corn Salad, Chicken Salami Salad, Crab Surimi Salad

GREEN SALAD BAR
FEHE
Frisee, Green and Red Lollo Rossa, Cucumber, Carrot Slices
White Onion, Corn, Cherry Tomato, Capsicum
Assorted Cheese on Board with Grapefruit and Cheese Crackers
Assorted Nuts, Assorted Dried Fruits




CHINESE SOUP
HRME
Braised Crab Meat and Mushroom Soup with Dried Scallop
Condiment: Pickled Green Chilli, Black Vinegar

MAIN COURSE
PRELWT
Stir-Fried Beef Slices with Ginger and Spring Onion
Kapitan Chicken
Stir-Fried Prawn with Salted Egg
Steamed Seabass with Lime and Garlic Sauce
Braised Fish Maw with Bean Curd Stick and Fat Choy
Braised Mushroom with Dried Oyster
Stir-Fried Seafood Bee Tai Bak
White Rice

STATION 1

B LiRTE
Chicken Soup with Seaweed and Egg Flower
anton, Lobster Ball, Cheese Ball, Teow Chew Fish Ball, Gol
Money Bag, Spring Onion, Golden Garlic, Sakura Shrimp

STATION 2
Y3
Assorted Fritters
Deep-Fried Nian Gao Ball, Oyster Dumpling, Chicken Loh Bak, Money Bag

Chilli Sauce, Tomato Sauce, Thai Chilli Sauce

STATION 3

#EBAL
Steamed Chinese Cake with Shredded Coconut, Steamed Chicken Lo Mai Kai




STATION 4
E R
Grilled Sambal Sotong (Sambal Paste)

STATION 5
HHER
Double-Boiled Longan with White Fungus, Red Bean Soup
Dried Longan, White Fungus, Red Dates, Ginkgo Nut, Red Bean

STATION 6
RGBT
Tanjung Bungah Ais Kacang
Condiments, Ice Cream, Rose Sugar Syrup, Brown Sugar Syrup, Evaporated Milk

DESSERT
EEHE
rted Chinese Cookies, Chocolate Brownies, Fruit Tartlets, Chinese Pan
ch Pastries, Cheesecake, Assorted Pudding, Assorte Kui

Gold Coin Chocolate, Assorted Fruits Plated

BEVERAGES
Coffee and Tea
Soya Bean Milk

Chrysanthemum Tea

Chilled Juices




17 February 2026
6.30 pm - 10:30 pm
Beast & Butterflies, Level 8

Adult: RM 198 nett
Senior/Child: RM 99 nett

(Senior: 60+ years old | Child: 5 — 12 years old)

CNY Day 1: Buffet Dinner Menu

YEE SANG ON ROUND TABLE
tEERHBE
Fresh Salmon Fillet, Fish Skin, Wakame, Chuka Hotate, White Radish, Carrot
Ice Plate, Red Cabbage, Pickled Ginger, Pickled Red Ginger, Pickled Cucumber
Pickled Papaya, Pickled Shallot, Pomelo, Roasted Peanut, Roasted Sesame,
Lime, Yee Sang Sauce, Sesame Oil, White Pepper Powder, Five-Spice Powder

COLD APPETIZER

WERE
» Mala Black Fungus, Fruit Salad, Prawn Lemon Salad, Cucumber in Garlic
ﬁ Vinegar, Corn Salad, Chicken Salami Salad, Crab Surimi Salad

GREEN SALAD BAR
FeHE
Frisee, Two Types of Green and Red Lollo Rossa, Cucumber, Carrot Slices
White Onion, Corn, Cherry Tomato, Capsicum
Assorted Cheese on Board with Grapefruit and Cheese Crackers
Assorted Nuts, Assorted Dried Fruits




CHINESE SOUP
HaNmE
Braised Fish Maw Soup with Crab Meat & Dried Scallop
Pickled Green Chilli, Black Vinegar, Vegetarian Shark Fin

MAIN COURSE
P/RELM
Baked Vietnamese-Style Chicken
Roasted BBQ Golden Duck
Stir-Fried Prawn with Salted Egg and Golden Nestum
Braised Lamb with Mongolian Sauce
Braised Fish Maw with Bean Curd Stick and Dried Oyster
Braised Mushroom with Sea Cucumber & Fat Choy
Stir-Fried Egg Noodle with Honey-Glazed Chicken
Chinese Golden Yam Rice with Sakura Prawn
White Rice

SEAFOOD ON THE ICE
K eaF
Fresh Oyster, Lobster Yabbie, New Zealand Green Shell Mussels, TigepPrawn
Golden Shell Scallop, Spanner Crab, Flower Blue Crab
Cocktail Dressing and Lemon Wedges, Tabasco

STATION 1
m ERE
Chicken Soup with Seaweed and Egg Flower
Prawn Wanton, Lobster Ball, Cheese Ball, Teow Chew Fish Ball, Golden Ebiko
Money Bag, Spring Onion, Golden Garlic, Sakura Shrimp

STATION 2

MY
Assorted Fritters
Deep-Fried Nian Gao Ball, Oyster Dumpling, Chicken Loh Bak, Money Bag
Dumpling, Sauces: Chilli Sauce, Tomato Sauce, Thai Chilli Sauce




d

STATION 3

#ZEBLE
Steamed Chinese Cake with Shredded Coconut, Steamed Chicken Lo Mai Kai

STATION 4
Z kT
Grilled Whole Seabass Fillet with Hot Chilli Bean Paste

STATION 5
THEHEE
Double-Boiled Longan with White Fungus, Red Bean Soup
Dried Longan, White Fungus, Red Dates, Ginkgo Nut, Red Bean

STATION 6
RGBT
Tanjung Bungah Ais Kacang
Condiments, Ice Cream, Rose Sugar Syrup, Brown Sugar Syrup, Evaporated Milk

DESSERT
EERE
Assorted Chinese Cookies, Chocolate Brownies, Fruit Tartlets, Chinese Pancake,
Assorted French Pastries, Cheesecake, Cream Caramel, Assorted Pudding,
Assorted Nyonya Kuih, Gold Coin Chocolate, Assorted Fruits Plated

BEVERAGES
Coffee and Tea
Soya Bean Milk

Chrysanthemum Tea

Chill Juices




18 February 2026
12.00 pm - 3:00 pm
Beast & Butterflies, Level 8

Adult: RM 138 nett
Senior/Child: RM 69 nett

(Senior: 60+ years old | Child: 5 — 12 years old)

CNY Day 2: Buffet Lunch Menu

YEE SANG ON ROUND TABLE
tEERHBE
Fresh Salmon Fillet, Fish Skin, Wakame, Chuka Hotate, White Radish, Carrot
Ice Plate, Red Cabbage, Pickled Ginger, Pickled Red Ginger, Pickled Cucumber
Pickled Papaya, Pickled Shallot, Pomelo, Roasted Peanut, Roasted Sesame,
Lime, Yee Sang Sauce, Sesame Oil, White Pepper Powder, Five-Spice Powder

CNY COLD APPETIZER
MERE
Mala Black Fungus, Fruit Salad, Prawn Lemon Salad, Cucumber in Garlic
Vinegar, Corn Salad, Chicken Salami Salad, Crab Surimi Salad

GREEN SALAD BAR
FEHE
Frisee, Green and Red Lollo Rossa, Cucumber, Carrot Slices
White Onion, Corn, Cherry Tomato, Capsicum
Assorted Cheese on Board with Grapefruit and Cheese Crackers
Assorted Nuts, Assorted Dried Fruits




CHINESE SOUP

; ki g
!:_ 3
B .

mEOiE
Braised Golden Fish Lips Soup with Crab Meat and Dried Scallop
Pickled Green Chilli, Black Vinegar

MAIN COURSE
REZM
Rendang Beef
Crispy Chicken with Mango Sauce
Wok-Fried Prawn with Chinese Herbs
Seabass with Kam Heong Sauce
Braised Fish Maw with Bean Curd Stick and Fat Choy
Braised Mushroom with Dried Oyster
Braised Hong Kong Ee Fu Noodles with Crab Meat
White Rice

STATION 1
mERE
Chicken Soup with Seaweed and Egg Flower
Prawn Wanton, Lobster Ball, Cheese Ball, Teow Chew Fish Ball, Golden Ebiko
Money Bag, Spring Onion, Golden Garlic, Sakura Shrimp

STATION 2
wEmmYa
Assorted Fritters
Deep-Fried Nian Gao Ball, Oyster Dumpling, Chicken Loh Bak, Money Bag
Dumpling, Sauces: Chilli Sauce, Tomato Sauce, Thai Chilli Sauce

STATION 3

#Z#ZHLE
Steamed Chinese Cake with Shredded Coconut, Steamed Chicken Lo Mai Kai




STATION 4
E LR
Grilled Sambal Sotong
Sambal Paste

STATION 5
HiH=E=
Double-Boiled Longan with White Fungus, Red Bean Soup
Dried Longan, White Fungus, Red Dates, Ginkgo Nut, Red Bean

STATION 6
RHBF
Tanjung Bungah Ice Kacang
Condiments, Ice Cream, Rose Sugar Syrup, Brown Sugar Syrup, Evaporated Milk

DESSERT
=ERE
Assortéd Chinese Cookies, Chocolate Brownies, Fruit Tartlets, Chingse Pancake
Assorted\French Pastries, Cheesecake, Assorted Pudding, Assorted Nyenya Kuih,
Gold Coin Chocolate, Assorted Fruits Plated

BEVERAGES
Coffee and Tea
Soya Bean Milk

Chrysanthemum Tea

Chilled Juices




