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GRAND IMPERIAL GROUP
PAVILION KUALA LUMPUR

Set Menu
For 10 Pax
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Grand Imperial Trio of Delicacies
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| Braised Fish Paste Wrapped in
’ ' Beancurd with Garlic in Oyster Sauce
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Fried Scallop with Capsicum and Spicy Peppercorn
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Fried Chinese Yam Wrapped with Bacon
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Braised Golden Shark's Fin with Crab Meat
and Seafood in Superior Crab Roe Sauce
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Roasted Baby Duck Served with Pickled
Japanese Ginger and Century Egg
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Steamed Orange Roughy Fish with Puning
Bean Paste and Minced Ginger
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Baked Tiger Prawns with Chef's
Special Signature Sauce
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Fried Rice with Seafood, Fish Roe
and Crispy Rice
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Grand Imperial Dessert of the Day
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Two Varieties of Chinese Pastries
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Grand Imperial Signature Prawn Trio
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English-Style Prawn Toast
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Truffle Salad with Prawn
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Fried Prawn with Black Bean and Sweet Chilli
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Double Boiled Golden Shark's Fin Soup
with Dried Scallop and Chinese Cabbage
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Roasted London Duck accompanied
with Mustard Jelly Fish
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Steamed Giant Grouper with Minced
Ginger and Preserved Vegetable
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Stir Fried Morel Mushroom with
Almond Slice and Seasonal Vegetable
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Fried Japanese Noodle with Seafood
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Grand Imperial Dessert of the Day
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Two Varieties of Chinese Pastries
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Grand Imperial Special Crab Trio
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Deep Fried Soft Shell Crab with Passion Fruit Sauce

Ko 82 R AL KD B AR

Fried Egg with Crab Meat and Truffle
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Deep Fried Crab Claw with Egg Mayonnaise
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Thai-Style Braised Golden Shark's Fin with
Black Garlic, Fish Maw and Dried Scallop
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Grilled Iberico Spare Ribs with
Sweet Chilli Sauce
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Steamed Dragon Grouper with Minced Garlic,
Preserved Chilli and Vermicelli Noodle
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Braised Whole Abalone and
Goose Web with Mushroom
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Stewed Hakka Noodle with Tiger Prawn
and Minced Meat in Spicy Sauce
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Chilled Longan with Lemongrass
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Two Varieties of Chinese Pastries
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RM2,588**

Grand Imperial Restaurant @ Level 6, Pavilion Lot 6.39.00, Level 6 Pavilion Kuala Lumpur 168 Jalan Bukit Bintang 55100 Kuala Lumpur.
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o (i L ial]



B

E AT 3 WAL DL 5% il

Grand Imperial Golden Scallop Trio
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Boston Lobster Combination
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' Deep Frief(;lScaliog with Deep Fried Prawn Ball
= ah A & Truffle Sala with Cheese-Fillin
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PAVILION KUALA LUMPUR
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Fried Scallop Wrapped with
Yam Box and Fish Roe
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Steamed Japanese Scallop
with XO Sauce
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Double Boiled Golden Shark's Fin with Shark
Bone Cartilage, Fish Maw and Mushroom

Tk 5% 70 Bz 5 1 35 85 7D i vk i
Roasted Suckling Pig Served with
Tartar Sauce and Ice Plant
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Steamed Soon Hock Fish with
Spanish Ham
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Deep Fried Sea Prawn with Chef's Special
' Sauce served with Deep Fried Prawn Roll
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Braised Hong Kong Egg Noodle with Abalone,
Double Mushroom and Black Truffle
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Chilled Mango Puree
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Steamed Bun with Red Bean
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Deep Fried Seafood
Beancurd Roll
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Double Boiled Monk Jumps Over the Wall
with Shark's Fin and Whole Abalone
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Roasted Suckling Pig served with
Foie Gras Sauce
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Poached Coral Trout Fish with Olive Oil
served in Tau Fu Fah
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Braised 4-Head Abalone
with Goose Web
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Steamed Glutinous Rice with 2nd
Suckling Pig Meat & Scallop
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Double Boiled Hasma with
Snow Fungus and Red Dates
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Steamed Panda Bun
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| Grand Imperial Restaurant @ Level 6, Pavilion Lot 6.39.00, Level 6 Pavilion Kuala Lumpur 168 Jalan Bukit Bintang 55100 Kuala Lumpur.
WhatsApp: 016 219 2913 Tel: 03-2110 2913
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