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CHINESE NEW YEAR
SET MENUS
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EASTERMN & QRIENTAL

CHINESE NEW YEAR
HAPPINESS MENU

AM138++ PER PERSON

Fresh Salmeon Yee 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 premiurm soya sauce

Braised Sea Cucumber, Pacific Clam, Chinese Mushreom

With fatl ehoy and oyster sauce

Wak Fried Golden King Prawn

Chel Ma Xiang" sauce

Lotus Leaf Fried Rice
Chicken, mushreom and dried shrimps

Red Bean Paste with Dried Longan

Chinese New Year Happiness Menu

MNHE: RM188++/ A
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EASTERM & QRIENTAL

CHINESE NEW YEAR
ABUNDANCE MENU

RM238++ 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&C Signature Roasted Duck
Served with duck sauce

Steamed Garoupa Fish
"With premium sova sauce and garden greens

‘Wok Fried Broccoli with Hericum Mushroom

Fatt chey, sea eucurmber and sea asparagus

Golden Fried King Prawns
Salted epps and curry leal

"Heng Kong™ Style Ee Fu Noodles

Prawn, sea cucumber and crab meat Eravy

Special Home Made Cendol Cake

Served with cocanut cream and brown sugar

d | Minimum 12 p | Sul to ava

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

Chinese New Year Abundance Menu

NHE: RM288++/ A
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CHINESE NEW YEAR
PROSPERITY MENU

AM388++ PER PERSON

Thai Style Yee Sang
With fresh salmon and lobster rmeat

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

Pan Friad Australian Lamb Chop
Served with mangolian sauce, capsicum and anion

Crispy Fried Cod Fish
With garlic, shallots and oyster sauce

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

Wok Fried King Prawn
Spicy dried scallop savce

Mew Year “Longevity" Moodles
Black mushroom, chinese cabbage, prawn,
S03 CUCUMBEr, Cra mea t g'i'ﬁ'

Chilled Mango Sago with Pomelo and Mixed Fruits

ed | Minimum 12 persons | Subject o ava

For engu please email paiksee.toh @echotels.com

Chinese New Year Prosperity Menu

NHE: RM388++/ A
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Fresh Salmon and Sliced Abalone Yee Sang
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Double Boiled Sea Treasure Herbal Soup
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E&O Signature Roasted Duck
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Steamed Garoupa Fish
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Wok Fried Broccoli with Hericum Mushroom
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Golden Fried King Prawns
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""Hong Kong" Style Ee Fu Noodles
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Special Home Made Cendol Cake
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CHINESE NEW YEAR FESTIVE TREATS
TAKEAWAY MENU

15 JAMUARY — 15 FEBRUARY 2022
3 cloys pre.arder required.

CHINESE MEW YEAR GOODIES

Pineapgle Tart 00z AW 38
Peanut Buiter Cookies 300g EM 48
Almond Cookies 300z B 4B
Cashew Mut Cookies 300z RM 48
Mandarin Orange Macaroons ipcs Eb 48
Mandarin Orange Butter Cake Thg RM 188
Longan Cake Thg R 138
Lyches Hose Cake Tkg RM 158
Mandarin Crange Créme Brilée 100g each R 28
- PROSPERITY YEE SANG
With Condiments B 38
With Smoked Salmen and Condimaents RM 138
‘With Merwegian Salmon Sashimi and Condiments  RM 138
“With Sliced Abalane and Condiments Rk 238

FESTIVE ROASTS

Roasted Pei Pa Duck REMTIE
Served with condiments
Herbal Chicken with Ginseng R 138

With fried rice wropged in lotus leaf

Please comtact +604 227 2151 or
ermall Theentral.resvgechotels com
or sean QR Code to place arder.

Futer ore subjsct o prevailieg o
Terms of Conditions oppiy
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JEEEEENE Roasted Pei Pa Duck RM118

ASZHES + FIHHLR Herbal Chicken with Ginseng + Fried Rice Wrapped in Lotus Leaf RM138
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FTAEFREH NG Pineapple Tart, Peanut Butter Cookies, Almond Cookies,
Cashew Nut Cookies, Mandarin Orange Macaroons, Mandarin Orange Butter Cake, Longan Cake, Lychee Rose Cakef[]Mandarin
Orange Creme Brilée,

EFA[E (E&O Hotel)

tdk: 10, Lebuh Farquhar, Georgetown, 10200 Penang.
HB{E: fbeentral.resv@eohotels.com

EEiE: 04-222 2151/+016-419 8363

RBEPEm: https://www.facebook.com/eohotels/
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