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New Beginnings

The Year of the Horse symbolises momentum, confidence and
forward progress with values that resonate deeply with us at EQ.
As Kuala Lumpur’s No. 1 Hotel by Travel + Leisure for four
consecutive years, we understand the importance of beginning the
year well, surrounded by meaningful moments and sincere
hospitality.

This Lunar New Year, it is my pleasure to invite you to celebrate
with us through experiences inspired by tradition and crafted with
thoughtful detail. From the much-anticipated return of the

Golden Phoenix pop-up restaurant and our carefully prepared

yee sang selections, to indulgent poon choy, festive set menus and
time-honoured Cantonese and Szechuan specialities, each offering
is created to bring families and friends together in a spirit of
abundance and joy. For celebrations beyond our doors,

EQ Beyond allows you to enjoy the same thoughtful cuisine

and service at your home or chosen venue.

Complementing the festivities is our Lunar New Year catalogue,

featuring auspicious gifts, celebratory dining and seasonal highlights,

perfect for sharing with family, friends and business associates.

On behalf of my team, | wish you a Lunar New Year filled with good
health, happiness and continued success. We truly look forward to
welcoming you to EQ and celebrating the season together.
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Lunar New Year Happenings
R AT IRBE D)

THE LIONS ARE COMING! & % #E ¥ |
A cherished highlight of the Lunar New Year, lion'dances usher in prosperity, good health,
and new beginnings. Celebrate both the opening-and closing of the season with vibrant,
festive performances at EQ.
YA RBHAFIRE T R EZL—, FNFALE BHFNR HFOR RS HH T4, 5 EQ R
MHE S, RAREETE R, A AS LR 5,

FIRST DAY LION DANCE CHAP GOH MEI
17 February 2026 | T0AM 3 March 2026 | 6PM
4 8 FNRE TH Y
202642 A178 | L5108 42 202643 H 30 | 860



& REAT F BE A
Golden Phoenix Pop-up Restaurant

27 JANUARY - 3 MARCH 2026 | 12PM - 3PM | 6PM - 11PM | LEVEL 1
202617278 -3A38 | F112 - 38 | 8. L6 - 118F

This Year of the Horse, Golden Phoenix returns to EQ as a special

pop-up restaurant, featuring a menu that blends over 50 years of

culinary heritage with new dishes for Lunar New Year. Enjoy a variety !
of yee sang, premium poon choy, and set menus to please every palate. 'z,

BG4, @REMRERAZTY XNEE EQ, ZKEkb@ 50 F 314
AREFACUHRXGHERXE, BETREFAS R EL, WRFLHEX, FOR RESERVATIONS
ABAESE T ER LT, BREAFRATREREET R, 12T
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Peaceful Seasons

B vhEEnHE | R HEHAE
Norwegian salmon and jellyfish yee sang

KERBEEBE | op R F s s ok
Braised cordyceps flowers with assorted dried
seafood and abalone soup

el — WLIF KUIR | 75 X4 2208 R 3F 3k
Deep-fried prawns in butter with curry leaves
and egg floss

— IR E LK | A F AR
Fried rice with chicken, dried shrimp, yam and
mushrooms wrapped in lotus leaf

B %% Rakak LESHE | KA K | £X5E
Golden Phoenix rice cake
Snow skin mandarin orange
Hot ginger tea with glutinous rice ball

RM178 per person | Minimum four persons
1784 % 45 | RAKmALA T

Available for lunch only
AE R TR

Golden Phoenix

A FEHETE
Rich Fortune

@egr MR | +xbeir
Ten-head abalone yee sang

T A R AR | BRI T NS
Double-boiled chicken soup with sea coconut
and fish maw

@ 5 5 Al R |k R EHALEE
Steamed Szechuan-style golden pomfret
with vegetables

FREALMIELE | Rt TFHEERET
Braised seafood with longevity noodles,
eggplant and ‘topa’ sauce

EmaE T faak LESE | KR | 250 H
Golden Phoenix rice cake
Snow skin mandarin orange
Hot ginger tea with glutinous rice ball

RM198 per person | Minimum four persons
1984 & &4 | R AT

Available for lunch only
ER T F A&

£ R M4 & % Golden Phoenix signature dish
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Happy Reunion

@ k& B | MAZ L8 HLH A
Norwegian salmon and jellyfish yee sang

KEREERE | ks ikt
Braised cordyceps flowers with assorted dried
seafood and abalone soup

B 5H hlstEg | Nk XERKLESE
Steamed Szechuan-style golden pomfret
with vegetables

RUEE TTE TR | ARaom ZE s A, REeE R
Smoked chicken roulade with spicy vinegar
sauce and mixed mesclun greens

wE o — WL RUIR | 3 KA 2248 R 3T 5k

Deep-fried prawns in butter with curry leaves

and egg floss

BT % | sk, BENKELR, B

Braised spinach bean curd with dried oysters

in a crab meat sauce

ERIREAFRI | £ EHEEL HIR
Fried rice with seafood, vegetables and
salted egg yolk

A E R AR
@ x5k | kEEE | 2590
Golden Phoenix rice cake
Snow skin mandarin orange
Hot ginger tea with glutinous rice ball

RM298 per person | Minimum four persons

2984 % A4 | RAKWEAIT

THEET R
Bright Auspicious

QT ZTMRHY | ThensHAE
Ten-head abalone yee sang

47 A & | R T N kA
Double-boiled chicken soup with sea coconut
and fish maw

B RR G FH A | NFkERAEL R
Steamed tiger grouper with cordyceps
flowers, black fungus and white fungus

@snr 2t ha | EHTHRRRSD, %
Traditional stewed whole chicken in
Chinese herbs and ‘yu tiao’

OEVS TS S LIN ST T 3 S
Wok-fried tiger prawns with kam heong paste
and cashews

BHAILH T | AREBREERR FE
Braised fish-maw with conch slices, pipa tofu,
mushrooms and sea moss

B ARIRE A I | ST T AR KR
Steamed glutinous rice with dried oysters
wrapped in a lotus leaf

Lﬁi‘ﬁu <3 }71\ =3 Z%
@ TEFHE | hE A | AT RRT
Golden Phoenix rice cake
Snow skin mandarin orange
Chilled peach with white fungus and red dates

RM398 per person | Minimum four persons
3984 F A1 | RAKWALALIT

£ R BB M4 6 % Golden Phoenix signature dish

oI5 K W
Wealth Treasures

BEMAEL —A | LEE R N BEEHE
Hokkaido scallops and jellyfish yee sang

B RE T | RELT R 7
Double-boiled fish maw soup with cordyceps
flowers and dried scallops

D) RARIRER 4 | BXEAFEF L
Hong Kong-style steamed marble goby with
superior soy sauce

RAEBM A K | A IRR R B
Barbecued whole crispy roast duck with
braised peanuts

FRRFEE D | b 2B KAER
Wok-fried river prawns in dark soya sauce

@ 2umrein TH | AERBFHERLITH
Braised sea cucumber with dried oysters,
abalone and mushrooms in clay pot

FRERMIEIE | N #h T # 8 K5 &
Braised seafood with longevity noodles
and eggplant with ‘topa’ sauce

SUHE HE BB AL E B
@ az s | kR | AHE SR %
Golden Phoenix rice cake
Snow skin mandarin orange
Chilled lychee tea with peach gum and
aloe vera

RM498 per person | Minimum four persons
4984 % Hix | FAKW AL AT

KA KA
Great Prosperity

ATEAGEL 5 | RTH 4, Ro#, 6 T 5 FH
Prosperity fruits, soft shell crab, tobiko with
truffle oil yee sang

BT REET | KRB LB ERD
Double-boiled fish bone soup with fish maw,
black morels and dried scallops

@ e NFZEM | BB XEE S
Steamed cod fish with superior soya sauce
and garlic

@ABATHBR | FRMRANTS
Eight Treasures traditional stewed whole
chicken with Chinese herbs

FRERM I | #EX H FEEG T/ I
Sautéed egg whites with scallops in
shrimp sauce and broccoli

FLERERFTT | 45, AERB AN K08
Braised ‘lia sum’ with dried king oyster,
six-head abalone and sea moss

— B iE % Sk | Ok AR AR RIS 7 AR
Boston lobster with rice in superior soup
and crispy rice

li’h»‘i%frf»%’ﬂ“y K
@z 54 | kEeHR | AT R
Golden Phoenix rice cake
Snow skin mandarin orange
Warm Six Treasures with snow nest
and peach gum

RM698 per person | Minimum four persons
6984 F Hi | RAKWALAIT
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Golden Phoenix

1

i@de R EE S
Vegetarian Feast

BHERBE—R | BB ERREH
Deluxe fruit and vegetable yee sang

BEARE—R | D I E G
Double-boiled baby cabbage soup with
water chestnuts and mushrooms

WEREZBE | RELRAEEF &
Sweet and sour vegetarian fish with
pineapple and longan

Y ARERT | wEFFLLE
Braised curried vegetarian lamb with
potatoes

AR AR BT | HFME L LA BT
Deep-fried crispy vegetarian prawns with
oatmeal and pandan leaves

waim A A | B eRR
Braised Chinese mushrooms, golden money
bags, garden greens

EW FBAFE | FHGF A RR
Steamed glutinous rice and vegetarian
goose in lotus leaf

HAE
@rLEsE| ket | 2570
Golden Phoenix rice cake
Snow skin mandarin orange
Hot ginger tea with glutinous rice ball

RM198 per person | Minimum four persons
1984 & f4% | AR w4 A T

AT AN & A
Yee Sang

& A EXED F3) | kEWATHA
Fresh Boston lobster yee sang

D OFFRMEE |tk
Ten-head abalone yee sang

BEMNARE—A | HEE R NG E
Hokkaido scallops and tobiko yee sang

) KR EEWHF | MR L FEHE
Norwegian salmon and jellyfish yee sang

A ERER | FERTH—%H
Prosperity fruit, red dragon fruit yee sang

3% s ADD-ON
JK X4 %, #F Boston lobster

+ks% (10R) Ten-head abalone (ten pieces)
b B N (3R) Three Hokkaido scallops
=X % Norwegian salmon

% Soft shell crab

#4 Jellyfish

[ e Crispy fritters

An additional charge of RMI15 per order is applicable for takeaway yee sang

@S RA BRI EAISE S,

@) £ R A 14 % Golden Phoenix signature dish

4-6 1% persons

468

268

238

188

138

8-10 1% persons

668

368

338

288

238

#8 % Per 100 g

18

44 Per portion

168
108
68
68
48
8



R K (Fr)
Traditional Roast Duck

(TWO WAYS OF SERVING)

RM288 per bird | 2884 % # R

e R B BA R ENL, HEh L, #am¥
Sliced crispy duck skin wrapped in crépes, with cucumber, spring onions,
and sweet bean sauce

HLFLEE R EME Your choice of cooking style for the duck meat:
X% % ¥k Sautéed with spring onions and ginger in oyster sauce
Xr s A 3 £ Wok-fried minced duck meat with assorted vegetables

Y48 R ¥ @ Fried rice or fried noodles

LA BNE AE
Premium
Poon Choy

RM688 per portion for 8 persons
6884 F 4812 ¥ A

tkens, KA, BARFR, B, BE, G,
¥, BB EBIMA Bh AR #HEX
4%, a¥ b, 58, S, Fh, BR
Ten-head abalone, sea cucumber,
Japanese dried scallops, tiger prawns,
roast 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.

Available for takeaway at RM788
7884 = R4k A




BT )P 45 7 3 5 #7 SF R
A La Carte Menu

1 Soup

D K% &R ARG
Double-boiled fish bone soup with fish maw and dried scallops
A R -
Braised cordyceps flowers with dried seafood and abalone

W% &0, % B F £ Abalone and Dried Seafood
I8 ok — S

Braised Treasures dried seafood with superior stock in clay pot
@ 2T RBms (k)
Braised whole sea cucumber and six-head sea moss abalone

K ¥F Prawns
ok 2R KT

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

T X A 9B 5

Deep-fried prawns in butter with curry leaves and egg floss

o= .
# @ Fish
T AT S
Steamed cod fish with black bean sauce and garlic
O BXARBE
Steamed cod fish in superior soya sauce
HFRBETALRIR
Steamed tiger grouper fillet with black bean sauce and garlic (200 g)

IE R ALK H R R
Steamed tiger grouper fillet with cordyceps flowers and fungus (200 g)

@ £ R A48 4 &% Golden Phoenix signature dish

443 Per person

188

138

1 Per portion

288

238

198

88

5 % Per 100 g

88

88

68

68
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Z & Poultry

JRIRIE B A P K, R R

Smoked chicken roulade with spicy mesclun greens (two pieces)

N Y G e ) ¥ 2 Half

Traditional crispy roast duck with plum sauce 108

3% % 2 )& Vegetables and Bean Curd
BER BEFEINE E 2B

Spinach tofu with crab meat and assorted mushrooms
RS ]

Braised spinach tofu with seafood and oyster sauce in clay pot
VS-S N

Wok-fried seasonal vegetable with conch slices and sea moss

K 4R B & 4~ Rice and Noodles

TS RKEG

Szechuan-style braised seafood with longevity noodles and eggplant
BN S AR

Fried rice with seafood, vegetables and salted egg yolk

BE ST PR KR (142)

Steamed glutinous rice with dried oysters in lotus leaf (one piece)

5 5. Dessert

L AR N N

Chilled lychee tea, white fungus with peach gum and aloe vera
Golden Phoenix rice cake

KE A

Snow skin mandarin orange

ZXHR

Hot ginger tea with glutinous rice ball

Fi ot kB @

ichllan-style braised seafood with longevity noodlesand e lant
o 4 4 L 2 R BB 4 & % Golden Phoenix signature dish

A4 Per portion
98

# 2 Whole

188

%4 Per portion

88

88

68

88

68

38



.

n ese tea, EQ special edition ang pow packets.
%%, EQAz 2 # A Z3,

; < B 2~ N « .

@ m ZF F 74L& Seasons Auspicious | rm2ss
2 x festive cookies, red dates, zodiac cookie, 3 x 5 g premium Chinese tea, chopstick set,
EQ special edition ang pow packets.

2 RS, LR, AR WA, 3H 5 AMBFTEER KTER EQ BRI ZHARH,

G4 LR AL E Géiﬁ%eous Blossom | rm3ss

Premiuﬁ{lio_—.l'\ead abalon ',stive cookies, red dates, zodiac cookie,
3 x 5 g premium Chinese tea, c Q'pstick set, EQ special edition ang pow packets.

10 kohd, 2 RMAH, LR AKBF. 3H5AHRTEER RTER
LR : s

B A s

(@) 7.4 & 14L& Brilliant Blessings | rmass
Premium 10-head abalone, festive cookie, zodiac cookie, red dates, 3 x 5 g premium Chinese tea,
kam heong sauce, dried shrimp belacan sauce, zodiac tassel, EQ special edition ang pow packets.
TAA N0 kées, FARMITH, AHBH, 4R 3K 5L PEAEER £F5%. FHLEAEE
£ H HM. EQ FRE 2 H A 24,

(5 M iR ;- #t 4L & Plentiful Fortunes | From rRM758

Hennessy V.S.0.P, premium 10-head abalone, festive cookies, premium nuts, red dates,
zodiac cookies, premium Chinese tea, chopstick set, zodiac tassel,

EQ special edition ang pow packets.

R VS.OP, A0 kéns, FRGFH, HLBR, ak, A EF, HFPEER

BFERE., AF#EM. EQ RZ TH A2,




DRt

EXPLORE LUNAR NEW YEAR GIFTS # % & Ji # % 1L % _qg',,r;ﬁ‘l;,_.
A e N T

For enquiries and orders &4 & 3T 4: 'lhEO:l}

@ dineategkl@kul.equatorial.com, or

WhatsApp +60 12 583 5319 kT
Sian e

Scallop Sauce
Kam Heong Sauce,
Dried Shrimp Belacan Sauce

Baked Peony Lotus Seed Paste 0, 4‘—»\’23?%‘4\3 8—T'ﬂfF L%
dEAHE BB | 8 s
RM88 | 8 pieces Tl

&P~

- Chinese Zodiac
~ Pralines
TEAHFAALE

Mini Koi Rice Cakes
AR4h 42 | 6 4
RM88 | 6 pieces
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‘Prosperity Begins

With Peace of Mind

27 JANUARY - 3 MARCH 2026 | 20261/ 278 - 3A3H

Celebratethe Year of the Horse with ease and confidence at EQ, where
Lunar New Year banquets and gatherings are thoughtfully planned to let
you focus on what matters most — time together. From festive menus to
auspicious décor and attentive service, every detail is handled with care
to'ﬂea [ elebrations that feel personal and memorable.

LEDE T EQ ANE ARSI RES, ANORAHFZAEERS, FuAsm
ek, B EHETF RSN S FAREMG LK, KFREE, SHA LA
SRS E A ARG 2, ATHRIBIR @A 09 RAL IR

Prefe’r/t/ébh\%elebrate at home or at your chosen venue? EQ Beyond brings

cu/'ifo lised menus and seamless service, tailored to your needs.

~the fé;?iv‘i‘ti(és to you, with our experienced catering team delivering

ﬁ%\‘i’éfaﬁl #HWEM, EQ Beyond FleF A g TE 2R, &NYELE
" @ﬁ%ﬁ%iﬂ% THER L ARG, SHlrik REHE R,

RESERVE NOW FOR AN ULTIMATE DINING EXPERIENCE
IHRITELEERERIRS

Connect with our specialists at catering@kul.equatorial.com or
contact us at +60 3 2789 7331

B AR 699832 R4 H Picatering@kul.equatorial.com

24T +60 3 2789 7331



BOTTEGA
L& T N e 5

Oriental Splendour Afternoon Tea

1 FEBRUARY - 3 MARCH 2026 | 202642 A1H - 34 3H

Usher in the Lunar New Year with a festive afternoon tea at Bottega,

where classic sweet and savoury treats are reimagined with seasonal flair.
Featuring delicate pastries inspired by the Year of the Horse and ingredients
traditionally associated with prosperity and abundance, this celebratory tea
is perfect for relaxed catch-ups and meaningful-moments.

AT B R R RAFHE, £3ESE (Bottega) , W Z @t & 5 R, 569637
WE, RER TRk, HWEAESAGEAHRR, SFRAZIEEHEYG £ BG4 % 2H,
RIERNREEH T AHEEZ L,

MONDAY - SATURDAY | 12PM - 2.30PM | 3PM - 5PM
BA—ZR > | Fm12 - 2.308 | T4 3-58 .
SUNDAY | 3PM - 5PM e .-:-‘: ~.'i.-.-1_
A8 | T 3- 58 J
RM99+ PER PERSON | RM198+ PER SET FOR TWO PERSONS
#5994 F | MAE 1984%

Inclusive of freshly brewed illy coffee and Ronnefeldt tea ffy @D

i

Em-.’i’é&‘

o -, e FOR RESERVATIONS
a8k illy T ook R 1EE EMEE R AT



Prosperous

Exclusivity
REM & %

Make your Lunar New Year gifting even more meaningful with our
specially designed, limited-edition ang pow packets. Exclusively
created for the season, they are yours to enjoy with a minimum
spend of RM388 at the Golden Phoenix pop-up restaurant, or with
the purchase of any of our festive retail hampers.

FF AR IR BRI O3, LB RAFFAE LR E, LT 2K
RAETIH % 3884 %, REME—TEALE, FHTRE—&+Eaad,
All prices are in Ringgit Malaysia and subject to prevailiné gové‘rnmgnt ta)ges. 4 ) L

Images are for illustration purposes only. Actua! pijesemt'gtionmay‘ NV e e
AN A DR ERAS, BEIKATAR. BRARTRARERESE, K> BTREER ZAAMTF

EQ ,
EQUATORIAL PLAZA S
UALAN:SULTANISMATE GG
50250 KUALA LUMPUR, MALAYSIA
t +60 3 2789 7839 | e DINEATEQKL@

EQUATORIALCOM  f@© EQKUALA UM



