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GRAND IMPERIAL GROUP
Pavilion Kuala Lumpur
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Set Menu
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Truffle Trio Combination
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Fried Prawn Roll with Bacon & Truffle Cream Sauce
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Fried Handmade Prawn Ball with Truffle & Pepper Salt
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Fried Yam Puff Stuffed with Scallop & Black Truffle
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Braised Shark’s Fin Soup with Crab Meat & Fish Maw
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Roasted London Duck with Jellyfish &
Drunken Chicken Roll
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Steamed Orange Roughy with Pickled Chili,
Minced Ginger & Beancurd Skin
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Sautéed Sea Prawns with Black
Pepper in Stone Pot
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Steamed Rice with Minced Pork &
Abalone in Spinach Sauce

B M H-
A
Chilled Sweet Purple Orchid Jelly
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Two Varieties of Pastries

RM 1,688++
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Grand Imperial Three Combination
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Chilled Abalone
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Fried Prawn Wrapped with Lemon Grass
& Almond Crust
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Fried Prawn Ball with Lychee & Crispy Coating
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Double-Boiled Golden Coin Shark’s Fin with
Chicken Stock, Abalone & Mushrooms
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Grilled Iberico Spare Ribs with Honey
& Pepper Glaze
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Steamed Dragon Grouper with Spanish
Chili & Minced Garlic
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Fried Chinese Yam with Silver Fish &
Garden Vegetables
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Stewed Hong Kong Egg Noodle with
Sea Prawns in Teriyaki Sauce
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Chilled Sweetened Lemon Grass &
Peach Gum Jelly
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Two Varieties of Pastries

RM 1,988++
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Grand Imperial Three Combination
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Fried Prawn Roll Wrapped with-Bacon
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Fried Prawn Heads with Seven Spices
& Pepper Powder
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Salad Prawn Balls with Thousand Island Sauce
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Double-Boiled Monk Jump Over The Wall
with Abalone Soup
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Grilled Iberico Spare Ribs with White
Pepper Glaze
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Steamed Dragon Grouper Fillet with Mushroom,
Carrot & Cuttlefish Balls
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Braised Meat Balls with Shark’s Fin, Goose
Web & Homemade Beancurd
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Steamed Rice with Sakura Shrimp
Wrapped in Lotus Leaf

b H X B

Chilled Pomelo Sago with Mango Puree
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Two Varieties of Pastries

RM 2,588 ++
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Lot 6.39.00, Level 6 Pavilion Shopping Mall,

5 M10% fk 55 % R6%3#H & 5 Ik 5 B
168 Jalan Bukit Bintang, 55100 Kuala Lumpur.

Subject to 10% service charge and 6% Sales and Service Tax (SST)



=3 b A~

== REE

GRAND IMPERIAL GROUP
Pavilion Kuala Lumpur

10 Pax
Set Menu

e 1k % B2 0 4R X
il 5 Wl & 08 4 K

Deep-Fried Prawn Ball with Lychee & Cheese,
Accompanied by Deep-Fried Oyster with Pepper Salt
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Double-Boiled Shark’s Fin Soup with Black Garlic Broth
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Steamed Soon Hock Fish with Minced Fried Ginger
& Superior Soy Sauce
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Roasted Suckling Pig with Foie Gras Sauce
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Grilled King Prawns with XO Sauce
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Hakka Noodle with Minced Meat,
Abalone & Mushrooms

BT WX
Double-Boiled Hasma with Snow Fungus
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Steamed Handmade Panda Buns

RM 3,288 ++
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Mix Fruit & VVegetable Salad with Boston Lobster
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Braised Superior Shark’s Fin with Crab Meat
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Coral Trout Poached in Sunflower Qil
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Roasted Suckling Pig with Black Truffle Glaze
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Braised Whole 5-Head Abalone with Goose Web
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Second Serving: Braised Rice with Coral Trout
Fish Head & Crispy Rice in Fish Soup
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Herbal Black Jelly (Gui Ling Gao)
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Chocolate Cigar with Q-Mai Pork Bun

RM 4,288+ +

10 A\ = H /For 10 Pax
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Lot 6.39.00, Level 6 Pavilion Shopping Mall,

5 M10% fk 55 % R6%3#H & 5 Ik 5 B
168 Jalan Bukit Bintang, 55100 Kuala Lumpur.

Subject to 10% service charge and 6% Sales and Service Tax (SST)



