E&O Hotel Penang is celebrating the coming Tiger year with banquet dining and
takeaway menu, which includes festive cookies, dishes and Yea Sang, just perfect for

those who celebrating the Chinese New Year at home or at the hotel.

As for the banquet dining, they are offering 3 option for the Chinese New Year Set
Menus:


https://blogger.googleusercontent.com/img/a/AVvXsEht5-dOcL-VByyiRn4uZvv8PCVj8OoFpd6ESYizWFy55VfE_QcoMGNiU_yLs2v42l87d0kErDSVjgiVJmOi_CXhf1FyfKcf3uYAue6RNIx9vbypsmaPyzz-X-hdcECvtcmKFHFJDLc-eOM_2eWiHEUS51sYbCpAidWokCNIUmMIeOqHw4KaRkNzoyal

Happiness Menu / RM188++ per person
Abundance Menu / RM288++ per person
Prosperity Menu / RM388++ per person

EASTERN & ORIENTAL

HOTEL

CHINESE NEW YEAR
HAPPINESS MENU

RM188++ PER PERSON

Fresh Salmon Yee Sang

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

Golden Crispy Roasted Chicken
Served with fresh mango salsa

Steamed Red Malabar Snapper
With premium soya sauce

Braised Sea Cucumber, Pacific Clam, Chinese Mushroom
With fatt choy and oyster sauce

Wok Fried Golden King Prawn
"Chef Ma Xiang” sauce

Lotus Leaf Fried Rice
Chicken, mushroom and dried shrimps

Red Bean Paste with Dried Longan

10 days advance booking required | Minimum 12 persons | Subject to availability

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



https://blogger.googleusercontent.com/img/a/AVvXsEjukp3zuffGMy-BnFszmtauUys3xq5gpxMgPkO0BVNoMglLpkRSiQyPJTvb4IhAH0pmQ_4cIR_Z6vwQaVbxi0IB_Qa3ktvS7B8KIcKBfY2RfMjnbE86xd4desQmH-k5lw-7PXNeQ-O3uEDJLpOGTMyenNzTK_xnwQT5urwXnBvlWM6gjONOpK9SDTXb

EASTERN & ORIENTAL

HOTEL

CHINESE NEW YEAR
ABUNDANCE MENU

RMZ288++ PER PERSON

Fresh Salmon and Sliced Abalone Yee Sang

Double Boiled Sea Treasure Herbal Soup
Dried scallop, fish maw, sea cucumber and chinese cabbage

E&O Signature Roasted Duck
Served with duck sauce

Steamed Garoupa Fish
With premium soya sauce and garden greens

Wok Fried Broccoli with Hericum Mushroom
Fatt choy, sea cucumber and sea asparagus

Golden Fried King Prawns
Salted eggs and curry leaf

“Hong Kong'’ Style Ee Fu Noodles
Prawn, sea cucumber and crab meat gravy

Special Home Made Cendol Cake
Served with coconut cream and brown sugar

10 days advance booking required | Minimum 12 persons | Subject to availability

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


https://blogger.googleusercontent.com/img/a/AVvXsEh0JJi8QfyOFR9z395p2OyfN87SvAvKWGqA7s_kb-kvZSaGfe0RR1nytDNMe7SwwA8DnZb0qM55GxhqGFsGwaTu_qSS5Ir0dX8NTbBqrLd7BH5BF41x5VHBDhSbf4-Vq0tpqxLb34MJu3lyTW5cpWU5ex2b89VjDpzfUX-RSr7NKkcijaIX0xb25oTF
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EASTERN & ORIENTAL

HOTEL

CHINESE NEW YEAR
PROSPERITY MENU

RM388++ PER PERSON

Thai Style Yee Sang
With fresh salmon and lobster meat

Double Boiled Ginseng Soup
Baby abalone, cubed chicken and dried scallop

Pan Fried Australian Lamb Chop
Served with mongolian sauce, capsicum and onion

Crispy Fried Cod Fish
With garlic, shallots and oyster sauce

Saute Jumbo Green Asparagus and Broccoli
Fresh scallop, sea cucumber and fatt choy

Wok Fried King Prawn
Spicy dried scallop sauce

New Year “Longevity” Noodles
Black mushroom, chinese cabbage, prawn,
sea cucumber, crab meat gravy

Chilled Mango Sago with Pomelo and Mixed Fruits

10 days advance booking required | Minimum 12 persons | Subject to availability

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

10days advance booking and Minimum 12 persons are basic requirement for banquet
dining, which is available from 15 January to 15 February 2022 and for enquires, you
can email paiksee.toh@eohotels.com for more information.

The following dishes are those to serve in Abundance Menu.

Fresh Salmon and sliced Abalone Yee Sang


https://blogger.googleusercontent.com/img/a/AVvXsEgjXQquCHh7OPKse0hbaE5fIFzQj2pnwo6bMJKrkvQ7AEHdCxgn4Yq8R3P0Wx0yEjif_SSnS0pUTIBRPkPWwSA5vgB44yINmaxzjRjMgvrXy5drclQcReGzkaV4PMH-jt5VxOeRnHY1tP9UuHE_5x6cY88VkqQzCcdGDrRaaTlsfdOnwykdcZ3SgvtU

Double Boiled Sea Treasure Herbal Soup
Dried Scallop, fish maw, sea cucumber, Chinese cabbage


https://blogger.googleusercontent.com/img/a/AVvXsEj31DJyUTAkCEui6bBakMRqA9i46YIvs0IB6VLKyUajNv3eEunLkoS4wjifPAmIiRZVn3omNLomJionvPwf2s5TdHfhxv_0UdgISRnJyHG7HZc2ZaIpibbebvnGrUNyZ-W9vb7aZxlZH1SGVtZALAf4ESk1pD3QhbHxSi-v6S_uDbVufr3VYM9iiuBB

E&O Signature Roasted Duck
Served with duck sauce


https://blogger.googleusercontent.com/img/a/AVvXsEjw8C9CVrZeKcgLh35voPMdfy0YMkyP_kKbrsAJ4XSOFcdJEClMdRcW_Oe8Bq1C_k-aHPt5ZHNxW2M08J_-4OU7pm20XXtrCQheMwCz4MHPi5Xyt0AEjtrGtikdOqvbMxlx_qLz90LHGtlfsyj5E7eCsQe84RzWpjI5Lov3Oq0qYjYt4dQHcnOJefvh
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Steamed Garoupa Fish
with premium soya sauce and garden greens


https://blogger.googleusercontent.com/img/a/AVvXsEjNMnHlYVq1hQrRECmllklVEYMd9GpFJddldPGS85ddgELdjZK0vljylpQDWWXX86H9ZoXXHZV8hq7hqWhAz0qOVCYn6aEqh-H09Bbzfo2PUgjVlgmbzOTGDkU0Vj4TT31xOToq_kWoIVFbqiGgYNL5f0F0Soiba-iJ_LJHKmGxV7_v4sYAu-5zn44U
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Wok Fried Broccoli with Hericum Mushroom
Fatt choy, sea cucumber, sea asparagus


https://blogger.googleusercontent.com/img/a/AVvXsEgfh3w8soD4L29hATWZBTz68Kt27SQXiwaJrId4iRdkjPLwkgnrwL3yeuiF2GBNI0CxWjM_ozlhInATnc7vF2pmhSzGulnT4xI7yCN64Nv6boKVvnUE19HkjHkSHXugb9LXpwHmd1g68YZ6F2LS6MORoZwBiWf9k8_RFS82ZWw4BZoSrk4CmRibNWuR
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Golden Fried King Prawns
Salted eggs and curry leaves
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https://blogger.googleusercontent.com/img/a/AVvXsEiua5gpS4yyvcvV-krH1igZYorPC26BK5-9UWrbSSiXKZ4Q6HTdGZQTzranIPc2PyRuydr0l8LrI4Jt8rOBgeKN9HhX-cWcqxLPTP20j0BKsfMzfQXPaLjaGsRirnsX6CbZrH4l78_NDt0aYu7rI5bFPiC1yiUa-q-PS6Ky-5R0RgZFFVljRRVQkiWM
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Hong Kong Style Ee Fu Noodles
prawns, sea cucumber, crab meat gravy


https://blogger.googleusercontent.com/img/a/AVvXsEjXwUx9P76GX4AQDyAs6ZYc3dH_LSxYxWg7wdvG-3uKtrxO3bxghjQuHA7hKV6cZcMT5m_oH98FsafMglwx6axDbGYAeS-yzj8cpU6g-0jB8AlzraHAEnbM65CE9f4x-Hzb17hsY4ktXBbN2pf4_pb_ZgE-ZyQRl6giSPyNC-wq0343IkohcT77ck6o

Special Home Made Cendol Cake
served with coconut cream and brown sugar


https://blogger.googleusercontent.com/img/a/AVvXsEjyOqlnNotUa6z7qeuAOsHDXVh02x1KRPL8Y4EACgAPAf9t9sAYk5OGwAPXMlkdNIBW5o48Jqb4PBi6PLWo61KOuVtR1G9lZ-BlA9MScLvWuxK9pS5sZIpEPMikTTQIatYosqiTXCvFWlSISrYSZbw5V4AYhe1Qz8_dEpWpOnaZKiUl71R-X3haO2d6
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The festive cookies, dishes and Yea Sang are available from 15 January to 15
February 2022, but 3days advance booking is required, which you can call +604 222
2151 or email fbcentral.resv@eohotels.com for booking.


https://blogger.googleusercontent.com/img/a/AVvXsEgxF-363iFJT9NUhM4Fuh9yhj-WaErsheZmqr9ABU3JDSSEzituhGReYQm1kFckfTJ3UOj8PMKPRFgRNEY7yuLwg27DrFQy_hLlCV8PoQiJojONQcL5vHz31nQfGSW0X6c3f1EAvwW1CP5jSClz7FVkRXgvdsAF2wKpt_31coAy_B5hyuC-vLosTYrN

EST 1885

EASTERN & ORIENTAL

HOTEL

CHINESE NEW YEAR FESTIVE TREATS

TAKEAWAY MENU

15 JANUARY — 15 FEBRUARY 2022
3 days pre-order required.

CHINESE NEW YEAR GOODIES

Pineapple Tart 300g
Peanut Butter Cookies 300g
Almond Cookies 300g
Cashew Nut Cookies 300g
Mandarin Orange Macaroons 2pcs
Mandarin Orange Butter Cake Tkg
Longan Cake Tkg
Lychee Rose Cake Tkg

Mandarin Orange Créme Brilée 100g each

PROSPERITY YEE SANG
With Condiments
With Smoked Salmon and Condiments
With Norwegian Salmon Sashimi and Condiments
With Sliced Abalone and Condiments

FESTIVE ROASTS

Roasted Pei Pa Duck
Served with condiments

Herbal Chicken with Ginseng
With fried rice wrapped in lotus leaf

or scan QR Code to place order.

Rates are subject to prevailing taxes.
Terms & Conditions apply.

RM
RM
RM
RM
RM

33
43
43
43
43

RM 188
RM 188
RM 198

RM

RM

28

88

RM 138
RM 138
RM 233

RM118

RM 138

Please contact +604 222 2151 or
email fbcentral.resv@echotels.com



https://blogger.googleusercontent.com/img/a/AVvXsEhoQLE6215IwzSEt4FJgLzgHJMdcq5je6K772rVdxzZ-dHnRIgNflzWSRBi3Xf7XHOouaBnEXfR4Y7RpPRuEiY2i04se3TORgZ01WD6_DGjOdOtjqapo_fKdIA-d2O2J8n316lMjTYOirm5OozGtA5ZhltEifrMTfKfEJOVxEJR6kh_9ryfsWHKSRsa

S = -

VORI AR y __LI_IL

Pineapple Tart 300g RM38


https://blogger.googleusercontent.com/img/a/AVvXsEi5UjUJRFW8crU2r6wPLKMwyDx18wLhSK59Zq2NY46ZY9Ikb69dPgSo5mw0pQXY6IahndpyoiILhrvev7lXUMvS6l98ZeZH5hfrEg9hLPF0to0vUqPJLNZbo4WF5H8_arfrtwSoQymHr4_g5AcZAWK8in3XsrF6YX_PjK2vMeSy4SuWvKGjPMcH2MiP

Peanut Butter Cookies 300g RM48


https://blogger.googleusercontent.com/img/a/AVvXsEhm-zso1nswk3_805k1z3KEa2256BFA8JMD9sc2Qt15Kn8fKz3KhZ9v1gezoklXZaxWyXURCFiXgt_mQc3X8jzPzA-aJpge32xTpln20rLD1Gk7gHv--7XVk-g72FH1EEoO_9NDRBPDSzFIg5Ry63yW0TF-DYf4_3Xa4-11w9tcQiOTLm6Pk0PL8OCh
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Almond Cookies 300g RM48


https://blogger.googleusercontent.com/img/a/AVvXsEhQ_8Rv9JuPghrDXD_XC6P8z3NMXlems0MOP_7Vjkn_wmPvif7tJ4RxuIyj26CLC-WjI-UAtUwfuyXSYtholHDnJcPUgqbKdxnnNSxBVP6uU6VpJ-uOdBNGTHMifRqVp4Xl_Dok9MTNzW5pxmjCiIFXiia803c1HAf7cFSyc-GtnGpNfhFaQabwsd3g

Cashew Nut Cookies 300g RM48


https://blogger.googleusercontent.com/img/a/AVvXsEgjAkpENwxFRpfqA7DOu1kJbiP5bSHVUsVYsz92kAZw84vl8RtzyNDYrmvSQ-aNBhu0haF1rlx21B_5d8a9kYytt3SOqANo1YzdJ_pKMP5ylwcus4rTU2retamDDsKBDnPIsK85mVAIC9-wDO-HXETZE1Y3tjVCb2IMhdzMB9aG-0A4pQP78O_oIE21
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Mandarin Orange Macaroon 2pcs RM48


https://blogger.googleusercontent.com/img/a/AVvXsEirNd32x5FMJhi02jaiV_n-a4q1st7858hoW6joRtKiPTv2boJWByYSdhU4x0Uda1R1Y6V3rzURzo_bf_IyYJ7hAxCUlTxcaWGaGPBJHlpJFZG2KPnghnNy-HgizNuDVu0LNrT6K0aFc6utW0o9vInyusl9t5AGHoPy66vUmA1hXYlHBdzyQm4Nwo9W

Mandarin Orange Butter Cake 1kg RM188


https://blogger.googleusercontent.com/img/a/AVvXsEi-EOjvbIf0LivFAx-uHbHjk74PhiIC7b2xjaErsrJoxsJjRlBoJndC5UJx1YsrqqCNiA2sbiIc0Zxr-9yThnZt2-BvhNvemU0o3C4T_eNgm9vBTlK6xk4EPJ6iKeogBpkr37zmhQKzHDEVVMxxfpY5CC4FIOHOFW9Uv_3i9AoQKeO1AXBqzrgLnHx1

Longan Cake 1kg RM188



https://blogger.googleusercontent.com/img/a/AVvXsEj-m2DcNM0ZC6h4wDW-RsakmM7wpKXVrxQm-36EnWRkyBj87PkkywyjTgNc97ffMdt21NPEmIBZSnqJVQr1FteAG8KPxwZlV2vIckT17KB7nnPS8YWxkawpNJHpiuxXffjtqX2WefFwa9RVlQqB6S0SrTc6qtPcHJHpF0Wzw9_Fc5srA4ZUw82lWI35
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Lychee Rose Cake 1kg RM198


https://blogger.googleusercontent.com/img/a/AVvXsEjv5X4KRQdR6cJxYYD4XHPKx_Xz1PcA9h1OEWcuSx4PFbB18GP75qtH2ZcvSAZ26_-o9_UGsDpGymqHBAT-47wD14V_xN7RSugDPNKwx4iSNEJK3S5BONFk8BYkzBSrA9_fF7qkdvqV0U5JxkTyZo9ZvDLm-lzGWKx8VORWBkW0nu7DcrEbHMEA6f_9
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Mandarin Orange Creme Brilée 100g RM28


https://blogger.googleusercontent.com/img/a/AVvXsEj9TVCbbiv5FrprZ2U-PeYClvFFjCq788cF7-6XxDE37MCrN0Zu68cfz7q3HxbmauTK_8l_rZM4w8VKTWUwsXcKu1HkK0LKFT8sIZco-fMZlrAFU7G4PDiluR7UjzRz7g9KrRBEASnjYXCoF0Hex-hNqeQjuLBQ7eTSawR0FIijfYsZo4Cpd8Ax7dIw
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Prosperity Yee Sang with Condiments RM88


https://blogger.googleusercontent.com/img/a/AVvXsEgNr-IVg3MiIOjeoHS7SUJo6qPpsUKPWZ9Rq7E5EIfPwHnC5n3uZaQ0WD4DP-IwDboCXEYInPCIkW1tlMjFroLLcsDIcAgM8_HxbzhEgiep7PRe63C_kkbQO04AnPRDnxEgi9Lk6Jheg-lusGllIDYkHj8UfCFtByaWG8_IBfQtK6GZ7cHxBvByLvrp
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Prosperity Yee Sang with Smoked Salmon and Condiments RM138


https://blogger.googleusercontent.com/img/a/AVvXsEjFnH4ILQuMrYc9cnkFti1wCaMBiAgjuIndONUvSS5jIktbbAbKhUIQy5lh8p_9w_vwr_0AUteteAb12GikFzuoY8Q8qyP67VYaAyN9nxa_X3u4Q6DEdouFAUGPRMwwHhg5wXeljzEJwJtHra4XZ-TmNX1En20cdrN1dLxU_4BauGNSxovbfKaDJCeQ

Prosperity Yee Sang with Norwegian Salmon Sashimi and Condiments RM138


https://blogger.googleusercontent.com/img/a/AVvXsEifr3oEVl3tz46A7994xqbMqkBLG0BJQ3kV5lqyeX9gmGenNLjhFD-fmsYknUWeE6nnyDgrwsb74JHatRPYT7Zzo8_hpvxLm55NGt9_NXdM5gZV5Lx9rUcTNsnQ0yRtx-yd_qaUl3n6be6Bpt8N3S0EErTQhjRZ9fsOXy7r4t4hZZDg6DM0uqHfn1yr
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Prosperity Yee Sang with Sliced Abalone and Condiments RM238


https://blogger.googleusercontent.com/img/a/AVvXsEgyHR48YGScxkgV0WvU0VK_hlC6YTtyFBUxzZ_ea63tVF1N_DxJoGkDi2KAYVACUcTjJ-faTSM2Cmrf-YlQPfLRWOBdnbLxlRkiYmEj-V-G35wv5-tIDI57zsibJilV4GFMP_TNpNknJk0w-72GCVXwxUTcA-0_GjfVeitPEW8lzCZNGwZO_jYAwaqD
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Roasted Pei Pa Duck RM118


https://blogger.googleusercontent.com/img/a/AVvXsEirJi2dBgzIUX4-9bYvGOC3n31O1nKu6YpO52PQg8RRaRLtJpxku5f5EoLzyRveIFYp0Zq5pOfHNHHUtMx8do27ALGntAXhCc492SDbOE1Zbu_kFYwYrpWCgdCposBs1Z8g70nQrL0ViM6-OT2aqmCLOR9kl1XNHPmVDXlfJIjZonI3jmgc4_QmI6ca

Herbal Chicken with Ginseng RM138


https://blogger.googleusercontent.com/img/a/AVvXsEjKu22neZ5CgubwrwWFl55vp5m3J1OPneN-W_uOqb96KWCehK83werK_fibjmj7JmjoHShanix29qRHxPvJ_YKpE9eB4-t9DbB2epzSDIvwC2ugE2EZH9Ww3yHU3i2FFlDQ2wppd_oAW_qSk999K3WYIiFLTK2w9-G1r2Z886p-BC4ktFtzpAbglWs-
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Eastern and Oriental Hotel
Address: 10, Lebuh Farquhar, 10200 Georgetown, Penang
Contact: +604 - 222 2000


https://blogger.googleusercontent.com/img/a/AVvXsEgIIkpgGEjeegW6UpeToIBXjnB7g5sac0hHAGiQE-eCeilQkYvXy8Lbd_MUiEo9BsO3owaodQswHi-SEtKI95pHyFN1yY-Ltqcocuf7xUCO_ul9mjflkmQ5Cfud0EK3-t64F18wqBWXSYo_Xo2yy3xCiYchFaE7NVQgxmI6NoI729o8DkJssmXPD-Kn




