prosperity begins with
peace of mind ~

This Year of the Horse, we invite you to experience a Lunar New Year
celebration marked by ease and quiet elegance. From exquisite festive
menus to auspicious décor, every detail is thoughtfully attended to.

Whether an intimate reunion or a corporate occasion, each celebration
is crafted with care to feel personal and memorable, creating moments
where your guests feel warmly welcomed and inspired for the year
ahead.

FOR ENQUIRIES, PLEASE CONTACT OUR CATERING SPECIALISTS
AT CATERING@KUL.EQUATORIAL.COM.
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EQUATORIAL PLAZA
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2R A B 5
Happy Reunion

Rk EERHE| TEZ LG BEHE
Norwegian salmon and jellyfish yee sang

REXEEBR | s RFIEF NG
Double-boiled chicken soup with cordyceps,
abalone and dried scallops

SEFABRE | REAHKEBE
Steamed golden pomfret fish with
black fungus and soya sauce

RUREEPI &R IR | A+ IR Z b2
Roasted sesame chicken with fragrant garlic
and spicy vinegar sauce

s — WUF FUIR | & X & K 9B R ST AR
Deep-fried prawns in butter with curry leaves
and crispy oatmeal

BT RMFR | AL ENEXER
Braised spinach tofu with dried oysters
in a crab meat sauce

*%%ﬁ%%%|ﬁ%%%§ﬁﬁﬁ
Steamed glutinous rice with dried shrimp,
yam and mushrooms wrapped in a lotus leaf

HHE F R Rk
FEMFHER | FHELAN | EXHR
Deep-fried rice cake
Snow pumpkin dumpling
Hot ginger tea with glutinous rice ball

RM3,288 per table of ten persons

(

T TR
Bright Auspicious

ST TREMY | ThsE A
Ten-piece abalone yee sang

AT A B E | LBAEAFE T NG G
Double-boiled chicken soup with matsutake
mushrooms and fish maw

MERSUEA | THERI AL R
Steamed tiger grouper with cordyceps flowers
and red dates

WM AARRRT | RAKEBERESGAR A, BREEX
Apple wood-smoked chicken roulade with
mesclun greens and barbecue sauce

ool — WUEF IR | &3 0k R 5T
Wok-fried tiger prawns with dried shrimp
and curry leaves

BHRABIEH T | FRRAREIANTL, AR
Braised sea cucumber and oyster king pipa tofu
with mushrooms in scallop sauce

EHRREMB I | &K HFEN FIR
Rice fried in salted egg yolk with seafood
and vegetables

W Ade TR F A
HAVEFRER | KRR BFEMA | AERT R RET
Deep-fried rice cake
Snow pandan coconut dumpling
Chilled Korean peach with white fungus
and red dates

RM4,288 per table of ten persons

All prices are in Ringgit Malaysia and are subject to prevailing taxes.




FFARITEF | REAH K8 E
Steamed golden pomfret fish with black fungus and soy sauce



P8 IE K
Wealth Treasures

W THERHS | RTH—%, 5 NEE
Prosperity fruits, red dragon fruit,
Hokkaido scallops and jellyfish yee sang

HoAR RN | Bk IR 7
Double-boiled dried conch soup
with dried scallops and fish maw

Q%Aﬁﬁiﬂ|ﬁ%%iﬁﬁﬁ
Hong Kong-style steamed cod fish
with superior soya sauce

FAWA KT | WA MR R RekE
Barbecued whole crispy roast duck
with mixed mesclun greens

FREE LA | HFAHE KL
Steamed river prawns with garlic
and vermicelli noodles

WELEME R | FHMHL LSBT AN
Braised sea cucumber with abalone, fish maw,
black moss and dried oysters

SRR EHHN | ZHENF BT T
Braised Hong Kong e-fu noodles with seafood
in a crab meat sauce

KR | FEHFHAE | AT BME
Snow pineapple dumplings
Deep-fried rice cake
Warm Six Treasure with snow nest
and peach gum

RM5,288 per table of ten persons

i@de R E S
Vegetarian Feast

B A | Hi il RARFH A

Deluxe fruit and vegetable yee sang

BIFMARA —A | B D IR G
Double-boiled baby cabbage soup
with water chestnuts and mushrooms

Y REEBR | RALBAERS 5

Sweet and sour fish with pineapple and longan

WM B RRKT | hRFEFA LS
Braised vegetarian lamb curry
with potatoes and curry leaves

bk R RBE | Bk L KN BT
Deep-fried crispy prawns with oatmeal
and pandan leaf

K ek A R | BRIE LR
Braised Chinese mushrooms,
golden money bags and garden greens

BT BMFR | FA AR RIR
Steamed glutinous rice in lotus leaf
and vegetarian goose

HHE E R
HFHEEHR | RO EHER | 2E9E
Deep-fried rice cake
Snow pumpkin dumpling
Hot ginger tea with glutinous rice ball

RM198 per person

All prices are in Ringgit Malaysia and are subject to prevailing taxes.




FF LI E R

oysters
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