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Grand Imperial Three Combination

a) il 1 6 ]

Deep Fried Japanese Ayu Fish

b) Pl 1k K 5 & F

Deep Fried Cuttlefish Paste Stuffed with Lemon Grass Stick

c) VAFHFAVHEEH TR

Deep Fried Stuffed Scallop with Yam Topped with Wasabi Mayonnaise

iR R g
Braised Shark’s Fin with Crab Meat,
Shredded Fish Maw and Yeong Spinach

NGRLR R R R

Steamed Village Chicken Topped with Fried Onion

MAZMMERSTEhHE

Steamed Jade Perch with Minced Tomato and Preserved Bean

HEIWM KA T R W
Fried Tiger Prawn with Salted Egg Yolk
accompanied with Deep Fried Abalone

sHNFELELTEAR

Sauteed Lily Bulb, Black Fungus, Chinese Yam and Shrimps Roe

T 7 00 22 5047 iy |
Stewed Ee Fu Noodle with Shredded Smoked Duck Meat
in Bamboo Basket
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Grand Imperial Dessert of the Day

EEFHMXRA

Two Varieties of Chinese Pastries

\

(For 10 Pax/+ fi & )

GRAND IMPERIAL RESTAURANT @BANGSAR SHOPPING CENTRE

RM1388.00++ -
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GRAND IMPERIAL RESTAURANT
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Grand Imperial
Special Individual
Set Menu for
10 Pax
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S3DN10%BRS5 2R 6 % EFIIRSS
Subject to 10% service charge & 6% SST.

B % 06 0T B B 0O 2 F 0 W \
Deep Fried Scallop Coated with

Foie Gras Sauce accompanied with
Sauteed Diced Scallop with Truffle in Crispy Cup

HAmmeElrsyH
“ Teow Chew Style”” Golden Coin Shark’s Fin
with Crab Meat
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Chicken and Duck Combination

a) M5 9 i M K b 18

Roasted Crispy Duck with Plum Sauce
b)m A ABEEHE &

Cold Sliced Chicken with Jelly Fish

WANEZARBKE @
Steamed Orange Roughly Fish with
Olive and Minced Ginger

TR EAES R
Braised Whole Abalone with
Sea Cucumber and Mushroom

EEHRAREHE XEM

Claypot Rice with Iberico Spare Ribs and Dried Scallop
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Grand Imperial Dessert of the Day

2EFHNXA

Two Varieties of Chinese Pastries
RM1588.00++ —_—

(For 10 Pax/+ fi & )

TEL: +6(03) 2283 1118

© Grand Imperial Group E&E;E#£FER www.grandimperial.com.my
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Grand Imperial Four Varieties Appetizer

a) M % B D K &

Century Egg with Japanese Ginger

b)X.O # &t 5 H i 11 i

Chilled Beancurd Stick and Black Fungus with X.O Chilli Sauce

c.) Wik A fa

Deep Fried Silver Bait with Salt and Pepper
d) 2 W RN A &

Deep Fried Australian Squid with Salted Egg Yolk

Fhudne s
Double Boiled Golden Coin Shark’s Fin
with Morel Mushroom

LRI AN Tl
Stewed (6 head) South Africa Whole Abalone
with Goose Web in Abalone Sauce

BRI F R E R K3

Grilled Iberico Spare Ribs with Honey and Pepper

TR BT = AR WA

Fried Fresh Water King Prawn with Teriyaki Sauce

From oA 2 M
Braised Egg Noodle Topped with Stewed
Giant Grouper with Bitter Gourd and Roast Pork

oK O b ke o X B

Chilled Mango Puree with Pomelo and Sago

SEFHMXR

Two Varieties of Chinese Pastries
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RM1988.00++
(For 10 Pax/+ fi & )
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Grand Imperial Two Combination

a) M 16 48 ¥ B 3T R P %
Deep Fried Prawn Coasted with Mayonnaise Topped
with Sakura Shrimps

b) Bk &3t K 2 9

Deep Fried Crab Claw Stuffed with Cuttlefish Paste

ERIE B INEE FUPS F:
Double Boiled South Africa (4 head)
Whole Abalone with Chinese Cabbage
and Mushroom

AEAMERAY

Smoked London Duck with Tea Leaf

HREBREH KD
Steamed Turbot Fish Fillet with
Shredded Ginger and Spring Onion

HAH®REHBEZS G
Braised Chinese Cabbage with
Stuffed Mushroom and Dried Scallop

XO BENBEFEMAK

Stir Fried Vermicelli and Glass Vermicelli with
Seafood and X.O Chilli Sauce

ERAp g
Double Boiled Hasma with White Fungus

Q XM mamsntyZmH
Steamed Piglet Yam Bun accompanied
with Chinese Pan cake

RM2488.00++
(For 10 Pax/+ fi & )

GRAND IMPERIAL RESTAURANT @BANGSAR SHOPPING CENTRE
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Pan Fried Iberico Pork Fillet with Spices

ORGP N

Braised Superior Shark’s Fin
with Fresh Crab Meat

oSN ARBIERER
Steamed Giant Grouper with Mandarin
Orange Skin and Beancurd Stick

“KEWM AR FRE
Braised 3 Head Australian Abalone (half)
with Stuffed Morel Mushroom
in Abalone Sauce

i X 5% ERE O U L WEBE P
Fried Boston Lobster with Carrot Cake
and Spicy Chilli Sauce

RN R RN
Steamed Rice with Minced Meat
and Salted Fish in Casserole

TREEERLCR

Homemade Hot Almond Tea

& 2 B E O R

Deep Fried Yam Puff accompanied
with Homemade Chilled Jelly

RM3488.00++
(For 10 Pax/+ fI & H)

TEL: +6(03) 2283 1118




