Chinese New Year Reunion, Buffet and Steamboat Promotion
2022 at Eastern & Oriental Hotel Penang

on January 03, 2022

Chinese New Year Promotions 2022 at Eastern
& Oriental Hotel Penang
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E&O Hotel Penang is all set to welcome you over for your Chinese New Year 2022 celebration. They have buffets,
steamboat, afternoon teas, course meals and a delicious selection of takeaway for you to choose from. Whether
you're at the hotel celebrating the auspicious celebration or at home celebrating, E&O Hotel has got it covered for

you. All you need to do is, order and place your booking :D

Celebrate Chinese New Year 2022 at E&O Hotel Penang

If you're planning for a banquet dining with family, friends, or among fellow colleagues, you can opt for their
Chinese New Year Set Menus. Available from 15 January to 15 February 2022, with 3 tantalising menus ranging

from RM188++ per person, RM288++ per person and RM388++ per person.


https://www.barryboi.com/2022/01/chinese-new-year-eo-hotel-2022.html
https://blogger.googleusercontent.com/img/a/AVvXsEhPXAXkgfwc7wvZ5gDYoKqjmKaXI3082DZZBUxXnAkPWYcrkQppZwdeIP1I_06sEmQnW6EX1TzZpB_Ceu2qZyLL1DesiohWRPLBcr9W4RUPpJ93EZ7FRGyZ7VuRJOY_kJd8DExllQJAzHX7qKh_Sijb4B-r6LNMxkZfORvFcnAwxr1P3AAw93ygAOJv=s5120

Here's a sneak peek of some of the highlights from their Chinese New Year set menu as well as their Chinese New

Year Festive Treats Takeaway.

Chinese New Year Abundance Menu
RM288++ per person
Min 12 person
10 days advance booking required
Subject to availability

For enquiries, please email paiksee.toh@eohotels.com



CHINESE NEW YEAR
SET MENUS

Available from
15 January — 15 February 2022



https://blogger.googleusercontent.com/img/a/AVvXsEgVhiwjj9cOOvonDgbZlmH1eXo5D-lqQzzVPwp5RvSbEVIWMK1MH_wnhdBvlz0AyEYPo9YiZZhWvsfYMPUBwWTZ0ZfFeoOmWOmXpQkxzUIxQ1IMLUZzabrTB2WsS_6pt9RUUhwHqSxKEZYLoafz74JntIUJgk_BoxqbOpbuqukBgTDnnyBYG0R_2MHD=s1969

EASTERMN & ORIENTAL

CHINESE NEW YEAR
HAPPINESS MENU

AM188++ PER PERSON

Fresh Salmen Yes Sang

Braised Sea Treasure Soup
Fish maw, fish lips, crab meat and sea cucumber

Golden Crispy Reasted Chicken

Served with fresh mango salsa

Steamed Red Malabar Snapper
With premium soya sauce

Braised Sea Cucumber, Pacific Clam, Chinese Mushreom
Witk fatt choy and oyster sauce

Waok Fried Golden King Prawn

“Chel Ma Xiang" sauce

Letus Leaf Fried Rice
Chicken, rmushroom and dried shrimps

)
Red Bean Paste with Dried Longan

g required | Minimum 12 persons | Subj

For engui please email paiksee.toh@echotels.co


https://blogger.googleusercontent.com/img/a/AVvXsEjHfb2G48HO33HBSjGOWBbRyo6VJtv7dps21yUp-mbI2mBrXaldIhYjI2O0bSw2tt5JPpUxJFkpjcl-5XZ8Df5EEQqXZrQGkaea1FZTfYdrDuv-xxQn3nx0mAT2rJ9mfQQ5r0pPgustTglGtFcoVyUj3oeKMNPYk61RqY17xqlna0q34WK3hf9ISAxq=s1969

EASTERMN & ORIENTAL

CHINESE NEW YEAR
ABUNDANCE MENU

AM288++ PER PERSON

Fresh Salmen and Sliced Abalone Yee Sang

Double Boiled Sea Treasure Herbal Soup

Dried scallop, fish maw, sea cucumber and chiness cabbage

EEO Signature Roasted Duck

Served with duck sauce

Stearmed Garoupa Fish
\With gremium soya sauce and garden greens

Wok Fried Broccoli with Hericum Mushroom

Fatt chey, sea cucumber and sea asparapus

Golden Fried king Prawns
Salted epps and curry leaf

Heng Keng' Style Ee Fu Noodles

Prawn, =

ucurmber and crab meat Eravy

special Home Made Cendol Cake £

Served with cocanut cream and brown sUgar

ing requiired | Minimum 12 persons | Subj

For engui please email paiksee.toh@echotels.com


https://blogger.googleusercontent.com/img/a/AVvXsEhiRD9r20PO5h1G16N5HOD13ck36f1GATp4cibjqhQG3GGYbZ-bc_poiTebnJ8jAnDxgfz6sINcxdpTRq4nkZrsg4f5V5f7GREYIdx6WtwTqMmccxwc8Jte_6N0FRHYmmQqEAYVpzDeiGjbea2O1pWRPzekU5C1-DtLSuzmM8nh9Sws0HUgOjgr8ta3=s1969

EASTERMN & ORIENTAL

CHINESE NEW YEAR
PROSPERITY MENU

AM388++ PER PERSON

Thai Style Yee Sang

‘With fresh salmon and lobster meat

Double Boiled Ginsang Soup
Baby abalane, cubed chicken and dried scallop

Pan Fried Australian Lamb Chop
Served with mengolian sauce, capsicum and anion

Crispy Fried Cod Fish
With garlic, shallots and oyster savce

Saute [umbe Creen Asparagus and Broccoli
Fresh scallop, sea cucumber and fatt choy

Wak Fried King Prawn
Spicy dried scallop sawce
Mew Year “Longevity" Moodles

Black mushroom, chinese cabbage, prawn,
S€3 CUCUMDBer, Ccrad meat g ravyY

Chilled Mango Sago with Pomelo and Mixed Fruits

wired | Minimum 12 persons | Subject to ava
For engu please email paiksee.toh@echotels.com

Fresh Salmon & Sliced Abalone Yee Sang
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Double Boiled Sea Treasure Herbal Soup

Dried Scallop, fish maw, sea cucumber, Chinese cabbage

A combination of ingredients that offers a hearty rich flavour on every sip.


https://blogger.googleusercontent.com/img/a/AVvXsEgpYgMfZ8L_PSXj0dnH_Nfz2s1w5BgiQg6kVg2qxY7x3mTcbP0VObXQ13mDj_MV5H1z5DT6W8s6Az2b7HxIDvZc2pl9aijU32TjqWY2ARp_di-Nvrt9q1T6xs9p73wUrVkAIWcMNTMaY2xQYDRUOJYrKClsYFDMmXJTZumcHfQrQARDoSizTFbQBVDA=s1969

E&O Signature Roasted Duck

Served with duck sauce

When it comes to roasted duck, E&O Hotel's roasted duck never fails to pamper the palate. The roasted duck was

juicy and tender. With the accompanying duck sauce, it was simply gorgeous.


https://blogger.googleusercontent.com/img/a/AVvXsEgcl2yWci8oQIL2nHuZLob_GcOxZeR8ZdDw3JUK_qg75NTun-_m0XhkzAqG35K75--SqQNj7bWIlPz7p5PRlyYcm1i-Ro4PTKvaNx00BrcAH6Br60fRKdjjWARU3AZSpCQuVdTRkj3Qg4h40UAE3Xhok1qAr6yYlN00HqTsuur8EbgHwhvQPtEwGCnd=s3456

Steamed Garoupa Fish

with premium soya sauce and garden greens

It was surely as good as it looked. The fish was fresh and the premium sauce truly elevates the overall fish taste.


https://blogger.googleusercontent.com/img/a/AVvXsEhgX1YINwxPtvi_qIlxoe1l7oCena2HOaIqOpqZBHINPERRpPz3kqyWkolZJgKMzEgyFiGfNSTJklGpmQD9e82KAyl1xjPc5ZAFi60UlIPM03S1K6cupL71Xlw_tVeIMOANKg0hL4lK7OObwLKX8w_pcHkc28bpzbmGpVV3BzjeFxeH1r2GzHWWMJ1b=s3456

Wok Fried Broccoli with Hericum Mushroom

Fatt choy, sea cucumber, sea asparagus

Richness in every scoop.

Golden Fried King Prawns

Salted eggs and curry leaves


https://blogger.googleusercontent.com/img/a/AVvXsEjquwDXHyT3yjVxaVCwjXq1JpQqWLLJlgHBNM6BYvPf1afCJAOAPO4zSBLvVq8AEybhKkkZsdSITwLgoARGR8emV3RoyRUNKRRktwUZn0LHP2SmPoHjNvfsbkuYw3xwPB0eq0MIDrGlaOjL_Z2cwmggrYAPVdeB34QCWqtBYecgtUd-LryUphtk5H4O=s3456
https://blogger.googleusercontent.com/img/a/AVvXsEhl75vQ75GGPgw_jZP4uBUZiQrPnyfc2kZm-K2ctqc0_CzYu9DjqXUKqEL9nU5vLC8A61SP9Gg7IPbXHJfegdFVKZGxJF1Gez5HNr_1CBMG0qxn1tHPIypoUZZoHURMgHNAeckUJ692NWw7ea9dojMQb9MnykfV6Xllgx4-wv_GGSsbEC_kAGNFFV1t=s3456

Huge fragrant succulent prawns to satisfy that craving. Salted eggs coated prawns are always a favourite.
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Hong Kong Style Ee Fu Noodles

prawns, sea cucumber, crab meat gravy

The vibrant appetising appearance of the noodles sure gets you drooling for more. The crab meat gravy was

flavour-packed.



https://blogger.googleusercontent.com/img/a/AVvXsEjlGASG6ugTjxAK_2lPG6K0oL57NrHBvkHYih4aDaJERlst_Olumb8CUK6NX-hvo_lso_cf0hH1j6HC-lXqPJcwlvoYpu8CvyGyKHatUwaK0H6L8H4spgXLsq8fymk6YaOBvFGpM7KoqbwpHNnNEKzV_tNReG0u5OnBlJrfkEH2VHAAiNctqQDqThhI=s3456
https://blogger.googleusercontent.com/img/a/AVvXsEibbPQR9R8_6VqmDeXrGMr6jiTCKSvN-VqgKbxb_MSzn3GfS9YYoDsXW7uPWpUYZFIh5d59qoullZ2_TAa3xH7r76TwOOfx2ImOaq0VdDHqBZ2b56RMHJa5vYxlQ-pAMc4Tvd54ALTRwVJJmEBHkyu7EIx8pR2GaYuHC_45RGVrhhwORaFAXYQPhEi8=s3456

Special Home Made Cendol Cake

served with coconut cream and brown sugar

How about a twist to your favourite local dessert - Cendol? Layers of sponge with green cendol pieces, with kidney

beans on top. A unique dessert to end the meal with.



https://blogger.googleusercontent.com/img/a/AVvXsEiMaqPmjmupaUK7TlRZ9oTAcDEK0Nxsc5onmkzGMNce2fHnRlC-eNazzlD563ghTTgTvhzp-7PB2DGovfnsqoo-EZ2GdZU4ZE-nlM_tDrMFS7WHbtbnC4vR66qTisW7DsoxSOdiVep7tB2BybT-HJR-OSH5GsGMjusJ1RL6_PkPHyol2jq9rwdYbZXk=s3456
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EASTERM & ORIEMTAL

HWOTEL

CHINESE NEW YEAR FESTIVE TREATS
TAKEAWAY MENU

15 |[AMLUARY — 15 FEBRLUARY 2022
3 dwys pre-order reguied,

CHIMESE MEW YEAR COODIES

Pineapgle Tart 00g RM 38
Peanut Butter Cookies J00g RM 48
Almond Cookies 300g HK 48
Cashew Mut Cookies i00g RM 48
Mandarin Orange Macaroons Ipcs EM 48
Wandarin Grange Butter Cake Thg R 188
Langan Cake Thg RM 188
Lyches Kose Cake kg R 158
Wandarin Orange Crérme Brilée 100g each RM 28
- PROSPERITY YEE SANG
With Condiments AM 28
With Smoked Salmon and Condiments BM 138
With Merwegian Salmon Sashimi and Condiments RM 138
With Sliced Abalone and Candiments AM 238

FESTIVE ROASTS

Roasted Pei Fa Duck RM 118
Served with covidirments
Herbal Chicken with Cinseng RK 138

With fried rice wropged in lodus leal

Please comtact +604 7232 2151 or
erriall fbeentralresvgfeahetels.com
or scan QR Code to place order.
Ruter pre subject o prevaiVieg tnses
Terms of Conditions agniy



https://blogger.googleusercontent.com/img/a/AVvXsEhp9xOiGTCbSGik8AcjWLR8_7WvPrrNSP34O_gz3L7F0awoZ2ShAtAd84XXbR-Yp05w_wjhGEjjFYYDAGPt0IjYbSc18_lSsH1wVWnl1OAsqCso8mshtRoqdZry1ltYaFNzzv2c-kMPKtXtuZOM3Yed_ZZje-sIPWJFp7ZZ50z7BKv33RF8RsG1t9gW=s2067
https://blogger.googleusercontent.com/img/a/AVvXsEjbv7vAPtkHIp6wpEfwabNpX9Z8BSmkpUXxJGm_IKvLM0cCoPXlph1uPe61qGn6jRTFEJbrF0ZQ7DU1rwPdBcS8wFc-dt2gKYzroib10V-WZKJ_HwTDVA7x1vokqqXD0Z8yLMS31ubz6eG15umX9CtloLj3Xqavx_K8ugOCbDzWu54ay6eK1YLWBPvU=s3456

Prosperity Yee Sang with Condiments


https://blogger.googleusercontent.com/img/a/AVvXsEiHYqH4cIB6BYKyqU8N0pyoDVOQfIh8EcR7adXGUtNXhvNB5yTewRlgWRV_JqeNt6MCw4nLGWIbPNn2cZEOQrC0xh5yM71xb7h_NyHFRfFUz-BE-Ry6JcxmKRhQXYharlDm25sBSY7_BmH4O3IvYJRcABAUByJ2blTp6WH3N1SADNazjoXueDd9zR6s=s3456

Prosperity Yee Sang with Sliced Abalone and Condiments


https://blogger.googleusercontent.com/img/a/AVvXsEhR9ysE3K4cFujP1A3QH1vfii-cv4TQzCW-ga65PVY45ZZUZeMwdN_S_ZT1gOIQw08caY6wnXdBMipHhu-UMVScKuOQzuXaxIr8k2dLnu6NsUjzPhc_Snm10n0fxwuhJ-THAt_hfzFpFb_2GhaHJLn6r34inJRlFrp4pho1TxPMM3xi0feYR761Awgb=s3456

Prosperity Yee Sang with Norwegian Salmon Sashimi and Condiments


https://blogger.googleusercontent.com/img/a/AVvXsEiGAUdn1FtQ0HLTfMBAu-QmThFyH75tVmmVSnLmGSNKyDqNeOFtObToYflbNkjqPgJydiV50uR2krqJ-hPJtCLbVgzw2gqj1qyq1922OchyewnVv8RV14pa1NnzTjUIMPd0l60es093AlCNBBwHTwjCtZJlSzFW8LE8s80JsKSfCjEpXRurFB5GIIbn=s3456

Prosperity Yee Sang with Smoked Salmon and Condiments


https://blogger.googleusercontent.com/img/a/AVvXsEjmbLVcNO7jeIXy1SUDGFoQXxpObweDa2sIpBjWaxTJwAl4uN9NedzRU_yxZIdFYhswX6EfUhcSIJ5dys9B9yway3YfXbquFNwaDJIRspMnfoOSiCYeH2mdrWriFms4wJywsYnzpBE3kxpoFrDiSAkQvIXKvei5-1RGuxR8fGXbtAruDvw5KrhZOiOv=s3456

Chinese New Year Goodies by Eastern & Oriental Hotel Penang

The sweet treats to have at home or as a lovely surprise for your family and friends as a Chinese New Year gift!

One bite and you'll be wanting more :p

From my all-time favourite peanut butter cookies, pineapple tarts, cashew nut cookies to delicious bakes like

mandarin orange macaroons, mandarin orange butter cake, lychee rose cake and many more.


https://blogger.googleusercontent.com/img/a/AVvXsEhV3STlR3_L06bUDWChSEOGcZKxLjhrAdl5GQoJt3O9sGAFyp5dhX84Xj7W5iGzAi56Z6FLiKQVm5km7SZ6boc1Q22uLh_Bjpv7Iw1fJNYBwK_nUY-ZWEvbbh83OjA_C_lRP-9OQY_P4_-DTfMlz6UkNca5btdQJotwCBI18dBZwuYr6kcHQ1Wd4xxP=s3456
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https://blogger.googleusercontent.com/img/a/AVvXsEjxRBh6zW6cCO3A611WEowOTIcTgBDGpbtsC578OYJaY7frCSIIyBmgcSkPvxv9I02GzDoIn-xQK1Jm8UM4y3uotxLbQ1kFJKbS-3Um93myHr1vAQrlQWdbbqewF3hhEYaOvyPSMBlULZscHyAsqJiEh04BaGju6i_dok5BAgxSVd72z2RNeTTf3zmR=s3456
https://blogger.googleusercontent.com/img/a/AVvXsEjPScEbh0BLitJPvFSvjpCjUaxKqVeaKWrAmYMpa97xKIOPURRggd0sqHZD5jHWT6QAaDMtwRAJvZUccjSjfOUWlapSev3RWgfnC6axFRI5xmev5ADinuvm9O6w_PmaRQorK8hOYA4SfPH-0pQ6FDPnsaksfVySGhjXLkfRFKQhbEhVIjnB-7yqdsNL=s3456

The Lychee Rose Cake was so good! Our dear friend, CK of what2seeonline.com passed her lucky draw prize to us
and we tried the cake and it was an absolute delicious treat. Layed with sponge and kind of like custard filling, it

was fragrant and the lychee taste was so refreshing.


https://blogger.googleusercontent.com/img/a/AVvXsEgnckPTrLiULE-Lmk-sC5nTKW3hymSeQeOwn4_7XTlTiWMZUMTJDSjjqF34COIBfCl-uMnGbrqIDAfPVBxW3J7qoId25rZEFhtCuR2pvJ1_Wj7AJxshqIRDbAuldH1s2uKKMLqAsxgITfd4GjTquFIv19lgF2FXkzwe8knCCg-ieiSs-e-CFTD_vL3L=s3456
http://what2seeonline.com/
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https://blogger.googleusercontent.com/img/a/AVvXsEjpNiGwbHcanxU6quk8_xT9tLbcDZaBo3GbhctYEpQfSmCN4hrcy_Rd8rjBbU2yxO8o5ppjJJGi1DxMVtkrVZs_X1cjGGLM85hGdWhX1Gv21Uc8_qXucXjSKPcYQ1VlCdBBdpjkjKtqIAnu0wcLodgH_2LNnTFFPk_K6Y-IR162ENAgE8DVvuYjrxrK=s2580



https://blogger.googleusercontent.com/img/a/AVvXsEgiGkm0xbvKEL7FdBe1xp5Rur2oDt0AF7duko2u4FGC-fTvsDRxnz9UnqxXeUo4Qw_z5u9YTURhTmAO-8YS9Rk2tq9GsimYByhCEeIc6xX4c1LDStVZ38uVypDU9MIZDW_tKiQ11TgnOMhzqM8bBWBP7LrrLtT8_v9ff7SOSuh5j1usRX26OTOSZnEk=s3456
https://blogger.googleusercontent.com/img/a/AVvXsEjBsxtuxLgBCDgmMFFRwcvf0m2t4tFgcNDk5MYyNMh2rozDnyAyiIEsW31HuMIQl5KP47svFk6VhDjZsXSxO0U78pvex8giURI1dU8yrdFJNwWVmZPBAp2uxNFPx84J0KEgqChAuB8BhD6FHfFBBiMmP9ax8Sy1XT1pn_k_fqYqDSgGLVBhELcMLdoK=s3456



https://blogger.googleusercontent.com/img/a/AVvXsEhxEB2ywg1vpYl17L07tnPssnBAyHbETB36yiwk4dL5zhh-nAVtgJ3-2aIunLyrYfquIkUjk-tPOoFwyOsLRcfong5FH5kjfrZvoMxFjFviBTjisOOhClJustunOeChjPz6M6YVHgXubDM0REA4LlQS_uaOzb9T6_WxYZWsZ9wmSreO9nZEvZ6KEkvZ=s2784



https://blogger.googleusercontent.com/img/a/AVvXsEhIjlJqSqFiAufgPrhGT8CMORJ6rZfYnwcix-SJH3VQ5gqSNrEyAqiDG2-jRKcLiK8o422ZnYK1-_4L-zngGKcJUdvJMpnq2sFJUSHjB3p73qOg-eDMg2gnqSPd_8nSdL-wtl3YZCETpRKMkWx-oiU1CfoqHT813wJMwUgTV1L3bc959oF8YEEZq8gt=s3456
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https://blogger.googleusercontent.com/img/a/AVvXsEgolUk7yQeeh0aU09el3AeaJ7kkUs05cbG69OAHlZasp9BRv25bJN7UF5gjhVUJvXp0_8AQ25MX79lp5fcAP0V-ptEiY-h7Vhpum3Pmgm2PbDATED-KVN0R-zoINg4fyMm6sDkUn4HPozJSYRneP0fcBLtVUmO26HLOqEf9lp7ytCIAxhiYIUK-HLd3=s3456
https://blogger.googleusercontent.com/img/a/AVvXsEgwyDfeq8jxAMWbjve4ZtjZMd7AFALVx4ID5Ew_ISgJl5D35HGfhXTS9YE_NKQ_QXXmuauDUu2NOuHzCBs1vwTQ-2ihCe0O4s-10CxasxqMXuU0JOMIw3n-dASfZv7ejKEQ3r1PsJWQaa-AtszIMnLHZu-NANr5BwpQsM9g7e1tcy9FQ3Gmawr9floC=s3456



https://blogger.googleusercontent.com/img/a/AVvXsEitQA3Q8bdgKz-vX10yEG5FJAj4c0Dx3Zd-1-XoGXFbvihoO7ZnEnPbKSVw29eNSRwQRbadhTgMMT-1m1ePKRQgA9vEWvCCILBEE1sv4zZPUC3OphpNUPhRLOsID3oE7J2REDHtL1GcFLYJ0ZM04VjtAtqF11kOPzy-eBBU5FdmlOcoICcURastvdRe=s3456
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https://blogger.googleusercontent.com/img/a/AVvXsEhCJPh53u9WvgRtdmiqXCYAyYiidmUqo8I60ldi_GcBEZN-Rjbuk7o6kc91tIdkSVwJ_89m9VFTTbWsWSCIcjhaqBA1J0Q-J6xVfOWBs_xfMWvQu8xQ9vAVhJJh3yRJwwH2g20SvpyDk2mPXiQ9lcQDIm9_ZLYOyI00ar24drLRnYNGD_mzVyP0yB67=s3456
https://blogger.googleusercontent.com/img/a/AVvXsEjqhNz8YTRDYg4qvCT9DBaBtB3vaxaUVFJzV-xfaFO18T5AbA1oXdRlPdCWdpENOYHAGUHhA_eSS1Slv5_nVaSju6RtH723L22yh7XrL9z8Lzv5pBloUSDNsCmhVrD6h69y4CbjnTyVoV55r9z3IOuixQF69GC45JHTzc6GQp7Gn_ijoIKZnq9bT2qR=s3456

FESTIVE ROASTS

Roasted Pei Pa Duck - RM118

Herbal Chicken with Ginseng with fried rice wrapped in lotus leaf - RM138


https://blogger.googleusercontent.com/img/a/AVvXsEgl8v5IypAhAq_qcWUu3h3tMt4dxZfrmkUeKgA7aYZkK4-ELm7hzWjYJTQ0TeOhT3X0M1MlQoLqpdaYxms_Gf18o3Ohos4fMUoWM4C9RuKXBSPquvShjGzSla0tcMQUicPG8GaYu8_vH30zFwar-H2RNGPRGs39Km7KOEhXJ4c-bOrYd7K2K1vJijI7=s3456
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Roasted Pei Pa Duck - RM118


https://blogger.googleusercontent.com/img/a/AVvXsEg9SzFCdnTkEhxa7V8WGT0vemavrMVxcV_Jc9tzcp92qehriGhpWiXWK4GPX0llYAIfPpV-5snJx4uT9RhaZ3OafAchrbRwlZCZ4wpwBGYytbnB1IhnNufgGACUl_brz71xX9TY_aVkLTwkRbm0FhpfrqY0AJykhPpkU2_Hy0rpYcpV_Zi2YMFpFERU=s3456

Herbal Chicken with Ginseng - RM138

with fried rice wrapped in lotus leaf


https://blogger.googleusercontent.com/img/a/AVvXsEh0OZ3PGpQiea6iuiv8fkRZXMti9tNxLuNna4ClYGKh3MDlah1h5FvIiTSz0XWfA_I2gfxXqBCu_AFsQAi55vdVtkEBLJvfd0osCahXkZzDYQCp3OpWg8-xv7BYi5e331wfYzHm0Y4GhlRa-ftGtYl2RhZU9Y8RbWc5ODKWGO5s2fxUGXx4iueLjpAr=s3456



https://blogger.googleusercontent.com/img/a/AVvXsEg-JPrVp6xHaEVLVxiEv7LhFBcSUFQCKUTVq2lcnOBO7E1wAEpSqbPaaN6hL3Yy3UUdow7Vw2fadcg4lj1wDdrxOD4Ea6emqmWmJcZiEAyOI8b8PJ6RaDoI1Aqq0XFD8x7s2SvDWvu-1Sro2ZZhKXD6QdO560x1_gqKkS_bgOwBEepx6CSNXJk1U3HD=s3456
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CHIMESE NEW YEAR REUNION DINNER
30 & 31 January 2022, Sunday & Monday

6:30 pm - 10:00 pm

RM198 nett (Adult) RM108 nett (Child/Senior Citizen)*

CHINESE NEW YEAR

1 & 2 February 2022, Tuesday & Wednesday
LUNCH | 12:00 pm - 2:30 pm

RM138 nett (Adult) RM78 nett (Child/Senior Citizen)*®
DINNER | 6:30 pm - 10:00 pm

RM188 nett (Adult) RM38 nett (Child/Senior Citizen)*

CHAP GOH MEH

15 February 2022, Tuesday

65:30 pm - 10:00 pm

RM188 nett (Adult) RM98 nett (Child/Senior Citizen)*

Add RM128 nett for free flow of wines, beers and house pouring spirits.
Add RM228 nett for free flow of Prosecco.

ry
SCANTO BOOK

For enquiries: call +604 222 2000 ext.3151
of emall fecentral resvigeahatel s.com
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"JAVA TREE

CHIMESE NEW YEAR

REUNION DINNER

3-COURSE SET MENU

30 & 31 January 2022, Sunday & Monday
6:30 pm - 11:00 pm

RM188 nett per person

Add RM388 nett for free flow of Franciacorta

CHINESE NEW YEAR DINNER
3-COURSE SET MENL

1 & 2 February 2022, Tuesday & Wednesday
6:30 pm - 11:00 pm

RM188 nett eI person

Add RM388 nett for free flow of Franciacorta

L SCANTO BOOK
ﬁ:ﬂ
call +604 222 2000 ext. 2151
niralresvipechotels.com
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CHIMNESE NEW YEAR

AFTERNOON TEA

1 & 2 February 2022

Tuesday & Wednesday

3:00 pm - 5:00 pm

RM28 nett per person

RM398 nett per person with free flow of champagne

£

I +604 222 2000 ext.3151
central.resy@echotel s.com
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STEAMBOAT REUMION DINNER
30 & 31 January 2022, Sunday & Monday
6:30 pm - 10:00 pm
RM198 nett (Adult)
RM108& nett (Child/Senior Citizen)*

CHINESE NEW YEAR

STEAMBOAT DINNER

1 & 2 February 2022, Tuesday & Wednesday
6:30 pm - 10:00 pm

RM188 nett (Adult)

RM98 nett (Child/Senior Citizen)*

CHAP GOH MEH
STEAMBOAT DINNER

15 February 2022, Tuesday
6:30 pm - 10:00 pm

RM188 nett (Adult)

RM28 nett (Child/Senicr Citizen)*

Add RM128 nett far free flow of wines,
beers and house pouring spirits.
Add RM228 nett for free flow ef Prosecco.

Far enquiries: call +604 222 2151 or
email fbcentral.resv@echotels.com

So hurry! Place your bookings now.

Have a Blessed Chinese New Year celebration.

For more info:

Eastern & Oriental Hotel
10, Lebuh Farquhar,
10200 Georgetown, Penang

Tel : +604 - 222 2000
E&O Hotel Web, E&O Hotel FB

Follow us
Facebook : Facebook.com/barryboiblog
Blog : www.barryboi.com

Instagram : instagram.com/barryboi
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YouTube : bit.ly/BarryBoiYouTube
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