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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 RZIAFH T EZL—, FNFALE BHFNR HFOR RS HH T4, 5 EQ R
MHE S, RAREET R R, A AS LR 5,

FIRST DAY LION DANCE CHAP GOH MEI
17 February 2026 | T0AM 3 March 2026 | 6PM
4 B FENRE TH Y
202642 A178 | L4108 42 202643 H 30 | 860t
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Golden Phoenix Pop-up Restaurant

27 JANUARY - 3 MARCH 2026 | 12PM - 3PM | 6PM - 11PM | LEVEL 1
202617278 - 3A38 | #1112 - 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. -

RALE, 2RERHRAETHE XNEE EQ, Z#Rakéill 50 F 1 E44
KEHAGHERGHLE L, BETREENS L, LRELNRE,
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FOR RESERVATIONS
DB 0 2Rk, BATRAORERER
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Peaceful Seasons

@ %k EEwHs | TR EHEEHE
Norwegian salmon and jellyfish yee sang

REYRXEERAE | Lk FEion & Bk i
Braised cordyceps flowers with assorted dried
seafood and abalone soup

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

— IR E LK | MK FFH TR
Fried rice with chicken, dried shrimp, yam and
mushrooms wrapped in lotus leaf

Bz s rmm LESE | kL el | £571
Golden Phoenix rice cake
Snow skin mandarin orange
Hot ginger tea with glutinous rice ball

RM178 per person | Minimum four persons
1784 % A4s | RAK AL AT

Available for lunch only
RER T 55

Golden Phoenix

A FHETE
Rich Fortune

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

o7 A B AR | BRI T Nk
Double-boiled chicken soup with sea coconut
and fish maw

@ & 5 A AT ER | Nk REHALEE
Steamed Szechuan-style golden pomfret
with vegetables

FREAMIEIE | Nk THESEKE @
Braised seafood with longevity noodles,
eggplant and ‘topa’ sauce

@ s faa L5 | ALER | £520
Golden Phoenix rice cake
Snow skin mandarin orange
Hot ginger tea with glutinous rice ball

RM198 per person | Minimum four persons
1984 F &4 | RAKWLALIT

Available for lunch only
RER T FH

£ R A M4 & % Golden Phoenix signature dish
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Happy Reunion

@k k& E0HE | MAE L& BEHE
Norwegian salmon and jellyfish yee sang

REREERE | Lk s ikt
Braised cordyceps flowers with assorted dried
seafood and abalone soup

GERS PN VENNIPEE T TS 3
Steamed Szechuan-style golden pomfret
with vegetables

RUEE TTE TR | ARam ZE s A, oA
Smoked chicken roulade with spicy vinegar
sauce and mixed mesclun greens

ol — WLAF FUIR | 5 X4 208 R 3T 5k
Deep-fried prawns in butter with curry leaves
and egg floss
BT BT | ik, BENEELM, BR
Braised spinach bean curd with dried oysters
in a crab meat sauce

BRI EAEFR I | £ EHEEL HIR
Fried rice with seafood, vegetables and
salted egg yolk

A E R AR
@ x5k | kEEE | 2591
Golden Phoenix rice cake
Snow skin mandarin orange
Hot ginger tea with glutinous rice ball

RM298 per person | Minimum four persons
2984 F AL | JTAKWAL AT

THEET R
Bright Auspicious

QT FTMRHFY | ThtnsHAE
Ten-head abalone yee sang

47 A | & | R R T R kA8
Double-boiled chicken soup with sea coconut
and fish maw

BRZR S wH A | MFRFRAELRH
Steamed tiger grouper with cordyceps
flowers, black fungus and white fungus

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

CELSES S LR ES TS 3 S X0
Wok-fried tiger prawns with kam heong paste
and cashews

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

SRR E AR R | T AR KR
Steamed glutinous rice with dried oysters
wrapped in a lotus leaf

0 Fdo 5 S E AR
TLESME | KA | AATEILRRT
Golden Phoenix rice cake
Snow skin mandarin orange
Chilled peach with white fungus and red dates

RM398 per person | Minimum four persons
3984 % A% | RAKWALAL T

£ R BB M4 6 % Golden Phoenix signature dish

P8 35 K W
Wealth Treasures

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

BAR I RF A | RFRT NI MG
Double-boiled fish maw soup with cordyceps
flowers and dried scallops

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

RAEBMA K | L IRR R B
Barbecued whole crispy roast duck with
braised peanuts

FRRFEE DD | Fh 2B KAES
Wok-fried river prawns in dark soya sauce

B 25 H T | A ERAF B ST S
Braised sea cucumber with dried oysters,
abalone and mushrooms in clay pot

EREQCMIERE | N3kt FES KA B
Braised seafood with longevity noodles
and eggplant with ‘topa’ sauce

AR BB AL F &
B x5k | kE AR | AHMIEREKE S
Golden Phoenix rice cake
Snow skin mandarin orange
Chilled lychee tea with peach gum and
aloe vera

RM498 per person | Minimum four persons
4984 F Hix | RAKWALAIT

N A K AT 52
Great Prosperity

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

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

G e NFH LM | A B XKL
Steamed cod fish with superior soya sauce
and garlic

@ ArBoEhBL | FHRRANTS
Eight Treasures traditional stewed whole
chicken with Chinese herbs

FRERLMILIE | MEWNFFEGH 2
Sautéed egg whites with scallops in
shrimp sauce and broccoli

FERERTH | D45, RERF I KE
Braised ‘lia sum’ with dried king oyster,
six-head abalone and sea moss

— R E Y k| O R R R IR 7 AR
Boston lobster with rice in superior soup
and crispy rice

IR BB AME R
G L EHAE | REAR | kT 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 i | RAKWALAIT



I e NE
‘&}Lﬁg

Golden Phoenix

iy

iEde R EE S
Vegetarian Feast

BHERBE—R | BLBFREAREIHE
Deluxe fruit and vegetable yee sang

BERARE—R | S D A E
Double-boiled baby cabbage soup with
water chestnuts and mushrooms

WEREZBZE | R LBRAEEF &
Sweet and sour vegetarian fish with
pineapple and longan

MY ARERT | wEFFHLE
Braised curried vegetarian lamb with
potatoes

bk R R E | AN A KN IR
Deep-fried crispy vegetarian prawns with
oatmeal and pandan leaves

FeBM ALY | BRAEREEHR
Braised Chinese mushrooms, golden money
bags, garden greens

B FRAFR | FRE T AR R AR
Steamed glutinous rice and vegetarian
goose in lotus leaf

B E F R
@ xsa | ket | £590
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 & &
Yee Sang

@ Axxmhss | RERALTHE
Fresh Boston lobster yee sang

D OFFEMiEk | kb
Ten-head abalone yee sang

BFMNARE—A | LHEE R NG E
Hokkaido scallops and tobiko yee sang

B KR EENHF | MAZ XL FEHE
Norwegian salmon and jellyfish yee sang

@ ZHmisRtR | FERTH—%
Prosperity fruit, red dragon fruit yee sang

3% e 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

#% Jellyfish

I e Crispy fritters

4-6 1% persons 8-10 1% persons
468 668
268 368
238 338
188 288
138 238

4% % Per 100 g
18

44 Per portion
168
108
68
68
48
8

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

& SRR A R ATTI5 A S

@ & R A% K45 &% Golden Phoenix signature dish



T K (Fr)

§§§%§ - Traditional Roast Duck

WS4 e (TWO WAYS OF SERVING)

. H Ad.—f“/c{
Golden Phoéenix RM288 per bird | 2884 % %

e R B BAt 4B E N, HHh L, #wm¥
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
Xh s A 3 £ Wok-fried minced duck meat with assorted vegetables

4k R @ Fried rice or fried noodles

LAMBHSE AE
Premium
Poon Choy

RM688 per portion for 8 persons
6884 E 4812 ¥ A

tkéns, HA, BARFR, B, RBE, G,
¥, &R EEBIMA Bh. AR HEX
4%, a¥ b, 58, S, Fh, AR
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 = RS A




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

71 Soup

Ko & B LI H

Double-boiled fish bone soup with fish maw and dried scallops
PA e R -

Braised cordyceps flowers with dried seafood and abalone

% 6, % B T #% Abalone and Dried Seafood
LI ok — S B

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

K ¥F Prawns
ok 2R kKT

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

B X & LI R I 2%

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

o= .
& Fish
FHRIBT RIS
Steamed cod fish with black bean sauce and garlic
@ BXFRES
Steamed cod fish in superior soya sauce
BRI T AZ RN
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

#75 % 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

i & 2 i Vegetables and Bean Curd
B EEIEINEEER

Spinach tofu with crab meat and assorted mushrooms
Rtk X2

Braised spinach tofu with seafood and oyster sauce in clay pot
ZRFR D2

Wok-fried seasonal vegetable with conch slices and sea moss

K 4R % & 4+ Rice and Noodles

e T HSERKEG

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

Fried rice with seafood, vegetables and salted egg yolk

SEB P AR KR (142)

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

55, Dessert

L Ca R N

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

KE A

Snow skin mandarin orange

EX 7]

Hot ginger tea with glutinous rice ball

F s K AF |

ichllan-style braised seafood with longevity noodlesand e lant
% 2 4 LD ) & KR 4B 45 € % Golden Phoenix signature dish

A4 Per portion
98

# 2 Whole

188

%4 Per portion

88

88

68

88

68

38
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| sg tea EQ speC|aI edition ang pow packets.
& R ‘EQF&E E%‘Jﬂi‘ﬁo

@wm ##4L& Seasons Auspicious | rv2ss

EQ special edition ang pow packets.
2 FARMAH, Lk, A MAd. 35 AMETEER BRTFEE. EQ RZEHAZH,

345 LR EILE G%é)us Blossom | rm3ss

Premium 10-head abaloq stive cookies, red dates, zodiac cookie,
3 x 5 g premium Chinese <D‘pS]IiCk set, EQ special edition ang pow packets.

10 kée ., 2 HFRMFHE, ok, A WF, 3%5%%@‘1’@%@‘ ﬁ%éﬂi
2 e A A, .

2 x festive cookies, red dates, zodiac cookie, 3 x 5 g premium Chinese tea, chopstick set,

(@) 7.4 I 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, FARMITE, AHWBH, 4R 345 AL PEAEE £F5%. FHIEEE
£ H HAM, EQ MFRE 2R A 24,

(5 M B ;- #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.

$FR3F VSOP, MA 10 Kéeés, FRMFH, HEER, L& £Hba, HETEEE
KT AR, £AH BN, EQ RETHFIAH,




ORAA T
EXPLORE LUNAR NEW YEAR GIFTS #§ & & 7 # £ 4L & _ﬂg’,,rsﬁ‘l:,_.
e SN0 5
For enquiries and orders i) & 3T 1: lhEQ:l

@ dineategkl@kul.equatorial.com, or :-:::::.....:!.,. ‘Efb

ST
WhatsApp +60 12 583 5319 5 .
© =]

Scallop Sauce
Kam Heong Sauce,
- Dried Shrimp Belacan Sauce
3 S Baked Peony Lotus Seed Paste FRE & %R%};*F S-S
A E R | 8 4
RM88 | 8 pieces

#—#; i -‘_.,Zes
RS "Pralines
» T E A AN AE

Mini Koi Rice Cakes
FARSE S 42 | 6 4F L
Wé“-ﬂ"f « G
I Siadca

.1_1..‘_. |
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~Prosperity Begins
Wilh Peace of Mind

27 JANUARY - 3 MARCH 2026 | 202641/ 278 - 3A3H

Celebrate'the 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! a%elebrations that feel personal and memorable.

AEDE T EQ UABE A SEERET, RNYRAHEE2ERA, FUA2m

s hk, A ESET RSN ML L F AL LG LB, KT REE, SHAF LM
SRS VAL AR S B, ATI8IR IR R & 69 R ALK IR

Prefe'r/,"tp',c}'élebrate at home or at your chosen venue? EQ Beyond brings

~the fes 'iv"ifi_\es to you, with our experienced catering team delivering
wﬁsépl ‘'menus and seamless service, tailored to your needs.

y BHBARTHALDHAEMN, EQ Beyond K H A TEEHEH D, &MNELE

4 amge@s%ﬁ% RA B RS, AR ENER,

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

R AR 499132 R4 H Pacatering@kul.equatorial.com

HI&AT +60 3 2789 7331



BOTTEGA
KAF =BT R T oA

Oriental Splendour Afternoon Tea

1 FEBRUARY - 3 MARCH 2026 | 2026-F2H18 -3H3H

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 RAHE, K34 E (Bottega) s 2 & 5 R 569 4] 37
W, REBTAK, WBAEEAGF AR, SERAZIEEHRG F BG4 LM,
AERREEH L BAZ &,

MONDAY - SATURDAY | 12PM - 2.30PM | 3PM - 5PM E 2w E]
B—ZR | |12 - 2308 | T4 3-58 Iy AR T 7k

SUNDAY | 3PM - 5PM e
A8 | FF3-58 .LEO "
3 .;.I' L*\_,

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

HL‘. >
15 994 F | AL 1984 % s Fﬁk?‘g’\
O fazlieat

Inclusive of freshly brewed illy coffee and Ronnefeldt tea ,7/9 - O R ERVATIONS

A E illy A ek A& E EMIEE S 2837




Prosperous

Exclusivity
RE b B =3

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.

BZRAVEA R RS R B3, B R A EAEE R OE, LTARAE
BT i %t 3884-F, RAME—FEAE, TR —E£+E o,

All prices are in Ringgit Malaysia and subject to prevailing government taxes.
Images are for illustration purposes only. Actual presentation may vary.
AN AL RBRAE, BFikRTHE. BAARFTRHMERBELE, £E=HTHRE B/ 2048 P A F

EQ

EQUATORIAL PLAZA

JALAN SULTAN ISMAIL

50250 KUALA LUMPUR, MALAYSIA

t +60 3 2789 7839 | e DINEATEQKL@KUL.EQUATORIAL.COM

EQUATORIAL.COM f © EQKUALALUMPUR 0 *BREQEE

FOR RESERVATIONS
1R IT

‘bu_._ P
I U T

-
e

L



