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New Chinese
Beginnings New Year
N Happenings
R AR AE S

The Year of the Snake is believed to be a time of The Lions Are Coming!
transformation and unprecedented growth. As the gﬁﬁ—)jﬁl
Number 1 Hotel in Kuala Lumpur for three consecutive S

years, EQ knows a thing or two about good

impressions. That is why this year’s Lunar celebration

offers the best of everything. From the elegant dining

experience of the Golden Phoenix pop-up restaurant,

innovative yee sang options, ultra-luxurious poon

choy, perfectly-designed set menus and unrivalled

Cantonese and Szechuan cuisine, goodwill and

prosperity are bound to be guests at every table.

Together with our impressive collection of Chinese

New Year gifts and the RM200 dining credits which

come with our special room promotions (more about

this on our website), we have done everything B ST DA ON DANCE

possible to make sure abundance is yours this year. e Wit S

1ce performance on the
inese New Year.
A i wl 6 1’;{7}%% %%3"}@,
AANABAZ S SR A A LA ) AR 49 K 1 A % 4 = A T ¥ 3 A0 5 3,
THERFE AR IEE, 5 FH KRG ETE, LEA
¥ 2 AT A T BT 5. B 4 RBP4 29 JANUARY 2025 | 10AM - 11AM
B s % it G £ VAR & ok T 5T B 69 8 3K )1 3K £ vk
FRBERIH B S F o TG ETFRE,

On behalf of my team, | wish you the most auspicious
of years, and look forward to welcoming you to EQ

CHAP GOH MEI
The lions will dance again on the Chinese
equivalent of Valentine’s Day to bring the
festivities to an auspicious end.
EFAtTETLER, METFTFPEBATH B F,
PR A R 3 LB w6 a5,
12 FEBRUARY 2025 | 6PM - 7PM
2025452 A12 8 | #¥.6-7 8

BSh A AR RR A AT R FIALS, AR ANAE F S B T R
200 4 F &R IT i RN #6455 7 BALE GFiTFE M
RIGE) |, MASN ABRRHEGFERGRE,

RERARGERAEH AT HFE, PHELELE EQ,

GERARD WALKER
General Manager & 43

Golden Phoenix Pop-up Restaurant
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14 JANUARY - 12 FEBRUARY 2025 | 12PM - 3PM | 6PM - 11PM | LEVEL 1
2025%1H148 - 24128 | FE12-35 | B2 E6-118F

This Year of the Snake, Golden Phoenix will make a return to EQ as

a special pop-up restaurant which will serve a menu which draws
from its 50-year-old culinary heritage, as well as debuting new dishes
for Chinese New Year. Enjoy a variety of yee sang, magnificent

poon choy, and set menus to please every palate.

Book now for reservations.

RFAYEE, 2RAFETERBETFEDR, 2 ELBS0FH LGB RELEAR
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FOR RESERVATIONS
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»g& ty« . N \' Yee Sang 4-6 1% persons 8-10 1% persons
\' Q L 'l . .
H @ =E=X &4 R 3k E B
Golden Phoenix \ BEL S BEHE | Rk EERHE 168 268

Norwegian salmon and jellyfish yee sang

RTH—3 | A3kt 128 228
Fabulous fruit, red dragonfruit sauce yee sang

@10k et | QEZAEME 228 328
10-head abalone yee sang

mERERHHE | BHENBE A 388 488
Fresh Canadian geoduck yee sang
(Two days advance order)

@ o T | Sk ke 3) 488 668
Fresh Australian lobster yee sang
(Two days advance order)

ADD-ON 'l‘egﬁﬂ %% % per 100 gram
M KA £ ¥F Australian lobster 118
 #%& L # £ 9T Boston lobster ~ 98

E 4 per portion

10k%% (10R) 10-head abalone (ten pieces) 138
i N (3 R) Three Hokkaido scallops 68
=X # Salmon 48
#4 Jellyfish 48
W44t & Whitebait 38
% Crispy fritters 8

An additional charge of RMI15 per order is applicable for takeaway yee sang
& kSRR A AFT5A S,

MO RIT A A | A& S ke 4 F)
Fresh Australian lobster yee sang

@) Golden Phoenix signature dish £ RUA#8 i 45 & 5%
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Golden Phoenix

dried scallops and fish"maw

A& ke R B
Vegetarian Feast

BEMAAE—R | BEFRARFSE
Deluxe fruit and vegetable yee sang

SR L F I | $F2E D Sk KM
Double-boiled baby cabbage soup
with water chestnuts and mushrooms

B RAITHEE X | B R RAE B &
Sweet and sour bean curd,
pineapple and longan

L REFRAR | W EREE
Stir-fried bean curd in
Szechuan-style

MR TARR | BEKEEBE
Braised assorted mushrooms
with money bags

WAL B TR | AN KFT
Braised noodles with
white fungus in pumpkin

ﬁfﬁfﬁ 5 ‘1" 2 ek
Sin A | EERE | EXHD
Golden Phoenix rice cake
Baked peony lotus seed paste
Hot ginger tea with glutinous rice ball

RM188 per person | Minimum four persons
1884 % 4% | RAKWALA T

s B B
Peaceful Seasons

RREELHF | REZXLSBHHE
Norwegian salmon and jellyfish yee sang

KHW kL | sabh RFLF NI FH
Double-boiled chicken soup
with cordyceps, abalone, and fish maw

297 2R RAT | Siib 252 R ST
Wok-fried tiger prawns with
dark soy sauce

EHRBRBHE | Z8MKAER
Braised seafood with noodles
and crab meat sauce

HAE E Rk B | EERAE | L2 U5

Golden Phoenix rice cake
Baked peony lotus seed paste
Hot red bean with glutinous rice ball

RM168 per person | Minimum four persons
1684 & 1% | RAKW AL T

Available for lunch only

ER T FR

ST TR
Rich Fortune

BF T FMAL | HHise s A
Ten-head abalone yee sang

ERFREDE | LWLk k
Braised superior sea treasures
with supreme chicken broth

BERFuHA | FHRI XNALRA
Steamed tiger grouper with
cordyceps flower and red dates

—# B E E gk | BAERTF TR
Fried rice with chicken, dried shrimp,
yam and mushrooms wrapped
in lotus leaf

HHE F Ak
Mo | ERASE | ZFHE
Golden Phoenix rice cake
Baked peony lotus seed paste
Hot ginger tea with glutinous rice ball

RM198 per person | Minimum four persons
1984+ ffx | RAKWALALIT

Available for lunch only
RE R T F A



EREAEZ
Happy Reunion

KREERHF | REZ LS HEHE
Norwegian salmon and jellyfish yee sang

KERHERE | LREIRS EiRARE
Braised dried assorted seafood soup
with fish maw

EEABBHE | REXKLAE
Steamed red snapper with pickled cabbage
and minced chicken

D B REEPT E BT | A3 AR AR
Roasted sesame chicken with fragrant garlic
and spicy vinegar sauce

SEMMHELR | KL RAERK
Deep-fried prawns with salted egg yolk
and sweet corn

@ AMF TR | HBAAEMBFRLE
Braised assorted mushrooms, sea moss,
and abalone with dried oyster

SRR A B | ME =S FIR
Fried rice with seafood, vegetables
and X.O sauce

HHEE SRR G | EERAEK | 259 E
Golden Phoenix rice cake
Baked peony lotus seed paste
Hot ginger tea with glutinous rice ball

RM288 per person | Minimum four persons
2884 F A1 | RAKWALAIT

@ Golden Phoenix signature dish &R 45 & %

THEET R
Bright Auspicious

BFEMAHS | THeE A
Ten-head abalone yee sang

A7 A B R F | IRAN T RS
Double-boiled chicken soup with matsutake
mushroom and fish maw

BHUHEBY | FHERIXALRER
Steamed tiger grouper with cordyceps flower
and red dates

AT A ARR | RAMKIEE E AN AL X
Apple wood-smoked chicken roulade with
barbecue sauce, mixed mesclun lettuce

AT BIRRAT | 8 2 MR ]
Wok-fried tiger prawns with dark soya sauce

BHAFILH IV | KRB LN E LB R
Braised whole sea cucumber with dried oyster
and sea moss

ZHMEESK | ZHENKES
Braised seafood with noodles and
crab meat sauce

W Ade E R E A AR AR | OS4SR ER
bk T AL RARF
Golden Phoenix rice cake
Baked peony lotus seed paste
Chilled peach with white fungus and red dates

RM388 per person | Minimum four persons
3884 % 1% | mRAKWALAIT

PR 35 R W
Wealth Treasures
BENBE—R | RTH—% B NEHE

Seasonal fruits, red dragon fruit,
Hokkaido scallops, jellyfish yee sang

Bl RIBHES | KT NI
Double-boiled dried conch soup with
dried scallops and fish maw

SN B LR | BB RAT E
Hong Kong-style steamed cod fish with
superior soya sauce

FeiBi L | SRS
Barbecued whole crispy roast duck

o A% HAERE VY 7 | R 4% 35 09 IR X R A 3T
Stewed Boston lobster in supreme
oyster sauce Shunde-style

FFEAL G | RBEAEIHL B LS
Braised sea cucumber with moss,
dried oyster and five-head abalone

FRERM XL | SEARIE M @ B iR
EQ signature boiled chicken rice
with condiments

SAEBE BB EAD 4o AR | E BRI | STk BbR
Golden Phoenix rice cake
Baked peony lotus seed paste
Double-boiled six treasures with peach gum

RM488 per person | Minimum four persons
4884 % Hfx | HAKw9LALIT

N A K AT 52
Great Prosperity

AFXERFA | ZRHFHE

& 7N

Fresh geoduck yee sang

AR E AR R | R A F R Bk
Stewed assorted dry seafood in
supreme oyster sauce Shunde-style

D RAMIRESIR | BXALREZHE
Steamed star grouper with superior soya sauce

EBRAERBE | EMFTHEHRRRB
Traditional stewed whole duck
in Chinese herbs

SR E RIS NE | 2 LR B0 & F
Wok-fried butter cream Australian lobster
with egg yolk floss and deep-fried buns

FLRERET | EAF P BERLBRIEA KRS
Braised white radish with sundried scallops,
fish maw and five-head abalone

— R EE k| R RN A B |
Braised Australian lobster head with
Hong Kong e-fu noodles and crab meat

HAEAEFREZTR sl | EXHTFE | ZE2REF &
Golden Phoenix rice cake
Baked peony lotus seed paste
Sweetened chilled lemongrass jelly
and lime juice

RM688 per person | Minimum four persons
6884 % A1 | RAKW A2 AIT



TR ZH (L)

Lol A ek . | Traditional Roast Duck
\" o | L e Y (TWO WAYS OF SERVING)
: : RM288 per bird | RM2884 % & R

ME B BvE B B N L, BB, ik,
Sliced crispy duck skin wrapped in crepes,
with cucumber, spring onions, and sweet bean sauce

Sautéed with spring onions and ginger in oyster sauce

} w R
Wok-fried minced duck meat with assorted vegetables
DAl =g

St|r—fr|ed kung poh sauce Szechuan-style served
with fried buns

¥R kb &
Fried rice or fried noodles

FERARMS & X

Premium Poon Cho Y

10ké0 & A H?TK%J A PR =R b
g5 }1 }im %iit_/ﬁ, ?ﬁu I‘. _L./t’, *‘”L
Ten-head abalone, sea cucumber Japanese drled scallops,
king prawns, roasted duck, steamed chicken, sea moss,
pipa tofu, dried oysters, fish maw, top shell slices, baby
cabbage, mushrooms, white radish, Japanese tofu puffs,
oyster mushrooms, yam, money bags.
ES Y ELEN 54

Available for takeaway at RM688 | 6884 & #2441 47 Premium poon choy
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A 2207 3 LN 3T, YE &

Wok-fried Australian lobster, oss and buns

A
- -

BT )T 45 B A 75 A S R
Ala Carte Menu

71 Soup
b, % 48 Wb R AL 2 37

Double-boiled chicken soup with cordyceps, abalone, fish maw

HEBEREF TR

Braised dried scallop soup, assorted seafood with scallop balls

o 88, .
B 2B R 606 0 K (5K)

Braised whole five-head abalone, sea cucumber and sea-moss

SRR ST
Stewed fish maw and sea cucumber in superior stock

- BN XIT A Scallops, Prawns and Lobster

4= 227 e L T, ME LT
ok-fried Australian lobster, egg yolk floss and buns
(TV\s days advance order)

‘Nsymﬁ%mﬁkﬁmﬁ

tewed Boston lobster in supreme oyster sauce Shunde-style

ok 2 B AR

Wok\-fried river prawns with dark soya sauce (3 pieces)
-

& R RERIT

Deep-fried prawns with salted egg yolk and sweet corn

@ Golden Phoenix signature dish & R i 45 & %

+ %£ Abalone and Dried Seafood

#1% Per person

108

88

228

188

78 % Per 100 gram

68

48
%4 Per portion

188

88



HRRFEFA| & 4 XAX R
Steamed tiger grouper with cordyceps flower and red dates

‘\/.' . .

H#F @ Fish

& Cod

JE$E Sea tiger grouper

#p 8% % 3% CHOICE OF COOKING STYLE:

# X 7 A Steamed with superior soya sauce

+ %K % XA Cordyceps flower and red dates
W 2 Deep-fried with superior soya sauce

¥ & X A Pickled cabbage and minced chicken

% & Poultry
RAKBEEE N BRRSERE

Smoked chicken roulade, mixed mesclun lettuce, barbecue sauce

XD BT £ R Half
Traditional crispy roast duck with plum sauce 98
FAF R E R A £ R Half
Roasted sesame chicken with fragrant garlic and spicy vinegar sauce 78

45 % Per 100 gram

38

28

4 Per portion

78

i3
9

Whole
188

i
b

Whole
138

b

% ¥ 2 8 Vegetables and Bean Curd

7 2300 & & Bk
Sauteed egg white with prawns and broccoli

R EEFENEEZH
Pipa tofu, bean curd with crab meat and assorted mushrooms

Eguti - B2, FF, pEa X
Seasonal vegetables - broccoli, asparagus, pak choi

KR & # 4 Rice and Noodles

SLIRH A T IRAEBF G

Braised Hong Kong e-fu noodles with Alaskan crab meat and conch meat

M = B k) IR
Fried rice with seafood, vegetables and X.O sauce

¥ A e AR KRR (142)
Dried oyster glutinous rice in lotus leaf (1 piece)
& Dessert

AR E AL R
Chilled Korean peach with white fungus and red dates

48 b9 32

Golden Phoenix rice cake

#E AR
Baked peony lotus seed paste

E A

Hot ginger tea with glutinous rice ball

Golden Phoenix signature dish 4 RUE38 M4 & %

1y Per portion

88

68

38

88

68

28

28



Prosperity Begins
With Peace of Mind
NN S i

14 JANUARY - 12 FEBRUARY 2025 | 2025%1A148 - 24128

This year, tap into the wisdom of the Snake and allow yourself
the freedom to enjoy the company of your guests while leaving
the rest to us. Just tell us the number of guests and let us work
our magic. From the decor to the menu, you will be amazed at
how good we are at what we do.

WEI AL, BT T AW A AT A FIAE R EL AL,
fe—p B E XA RNITE, EREFLEFRANEANGKE, ERNER E,
MEME) EE, BN F L d R I— 2T AT EGHFL

OUTDOOR CATERING BY EQ #&£B %

If home is where you want the celebration to be, our highly
experienced team will bring the festivities to you according to
your requirements.

I REHRERERDENES, RANEZRFEOH AGRELEGFE LTRSS,
it AR TR

BOOK NOW FOR AN ULTIMATE DINING EXPERIENCE
FERITF X EERYIRS

Talk to our experts at at catering@kul.equatorial.com or contact
us at +60 3 2789 7331 today.

B A RN E 4G9 3= R4 H Ficatering@kul.equatorial.com

RAKIT +60 3 2789 7331,



BOTTEGA

Tea-off the New Year
e

14 JANUARY - 12 FEBRUARY 2025 | 2025%1/14 8 -2 12H

Savour the flavours of the Lunar New Year, Bottega-style. Tuck into an
afternoon tea for two with hand-crafted delicacies which draw on the rich
traditions of the orient, accompanied by the finest teas by Ronnefeldt,

and aromatic brews by illy.

A BB AR 49 7 KK F R AT —H Bk, FARAT AR, SBZERA
FHRLEF THH 8 5, £k ERonnefeldtiE#dF MAZE R A Killy &4 49 8%

ook,

CHINESE NEW YEAR AFTERNOON TEA RFE# AT 5%
MONDAY - SATURDAY 12PM - 2.30PM | 3PM - 5PM

BA—ZA> | 412:00 - 2:308 | T4 3:00 - 5:00 8

SUNDAY | 3PM - 5PM

B8 | T4 3:00 - 5:008F

RM99+ PER PERSON | RM198+ PER SET FOR TWO PERSONS

#12 994 F | MAE 19843

Inclusive of freshly brewed illy coffee and Ronnefeldt tea iy D
B illy EAlvm SR E EHIEE 77~

FOR RESERVATIONS
32 7 3T i



Prosperous

Exclusivity
HE b B =

Let your Lunar New Year gifting stand out ST
with our specially designed, limited Wﬂm
edition ang pow packets. Claim ;g ;
yours with spends of RM388 at
Golden Phoenix Pop-up
Restaurant or the purchase of
any of our retail hampers.
RFERN B RE TR [H) RH | A58
AR, EERE T ET H R
£ T ALIE T % it 3884 %

PP AR B [ 24

FOR RESERVATIONS
1275 9T

All prices are in Ringgit Malaysia and subject to prevailing government taxes.
Pictures shown are for illustration purpose only. Actual product may vary from picture shown.
PR AN A B kB R4S, BEKRTHE, AR ARTRATEELE, FESRTRS5E N ZAA TR

EQ

EQUATORIAL PLAZA

JALAN SULTAN ISMAIL

50250 KUALA LUMPUR, MALAYSIA

t 60 32789 7839 | e DINEATEQKL@KUL.EQUATORIAL.COM

EQUATORIAL.COM f © EQUALALUMPUR [0 + REQHE



