CHINESE NEW YEAR
CELEBRATIONS
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b//, REUNION BUFFET DINNER
16 February 2026
/ 1 L% 7.00pm - lg.30pm

RM 188+ RM 138+

ADULT SENIOR CITIZEN
& CHILDREN

Add RM 99+ for free flow beer & house wines.
Early bird 10% with full payment before 6 February 2026,
applicable for adult pricing only.

Prices are subject to 6% SST.
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CHINESE NEW YEAR |
BUFFET LUNCH WAN
18 - 19 February 2026

A
12.00pm - 2.30pm '

RM 68+

ADULT

Prices are subject to 6% SST. ?ﬁ/
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CHINESE NEW YEAR
COURSE DINNER

7.00pm - 10.30pm
Minimum number of persons 20 persons.

RM 168+

ADULT

Prices are subject to 8% SST.
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FESTIVE PROSPERITY GIFT SET
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26 January - 3 March 2026
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RM 168+

PER SET

z 9,

ondeh-ondeh balls (& & 7% %) . ong lai tarts (% &t %) .

lucky peanuts (45 % # 4 ) . fortune mandarin cookies (% # %) .

mandarin orange . red packets

Pre-order 3 days in advance.

Early bird 10% with full payment before 6 February 2026.

Prices are subject to 6% SST.
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PROSPERITY YEE SANG sg’
DINE IN & TAKE AWAY

26 January - 3 March 2026

ORANGE-GLAZED
CHICKEN YEE SANG

RM 128+

PER SET

orange grilled herb chicken strips . orange segments . romaine lettuce .
carrot shreds . purple cabbage . beetroot shreds . avocado .
parmesan shavings . cherry tomatoes . black olives .
garlic crouton crumbles . caesar dressing . honey

TERIYAKI MUSHROOM
FOREST YEE SANG

RM 88+ SE;‘!

PER SET

king oyster mushroom slices . shiitake strips . lotus root chips .
purple cabbage . baby spinach . edamame . pickled ginger .
soba noodles . teriyaki . goma dressing . black & white sesame seeds

Pre-order 3 days in advance.

Early bird 10% with full payment before 6 February 2026.

Prices are subject to 6% SST.
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COCKTAILS

26 January - 3 March 2026

RM 38+

PER GLASS
SPRING LILY - & 4% 4 INDIGO HARMONY - E # £ &
a delicate floral expression featuring a refreshing highball of butterfly
lily gin, Baijiu, rose wine syrup, pea gin, rose wine syrup, jasmine
fresh lemon and a whisper of orange bitters tea and soda - floral, vibrant
- light, fragrant and uplifting. and perfectly balanced.
GOLDEN PROSPERITY - 445 # % MANDARIN FORTUNE - ##% 73
rich and savory with a modern twist. bright and uplifting, this spritz combines Baijiu,
Bakkwa fat-washed Baiju fresh mandarin juice, honey and soda
meets ginger whiskey, red date syrup, and - a toast to auspicious beginnings.

Angostura bitters for a bold,
celebratory indulgence.

DRAGON'S BLESSING - # ##8:%

a refined, spirit-forward cocktail of Baijiu,
Campari, Martini Rosso and longan syrup
- deep, complex and symbolic of abundance.

Prices are subject to 8% SST.







| APPETIZER

pan-seared gyoza
crispy money bags
fried chicken rolls
salt & pepper soft shell crab bites

SALAD

black vinegar spicy szechuan chicken salad
pomelo, prawn & dragon fruit salad
roasted sesame beef tataki salad
silken tofu with century egg
garden green salad with condiment & dressing

PROSPERITY PALETTE

char siew chicken
chinese chicken sausage
smoked salmon
thai-style spicy abalone salad
chicken slices
assorted cheese platter with dried fruits

ASSORTED DIM SUM COUNTER

chicken dim sum
otak-otak siew mai
tom yam siew mai
black gold salted egg lava pau
crystal prawn dumpling with tobiko
chicken lo mai gai

SOUP

cordyceps flower chicken soup
double-boiled fish maw soup
with chinese cabbage
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CHINESE NEW YEAR EVE
REUNION BUFFET DINNER

NOODLE STATION

herbal chicken mee sua
with condiments

ACTION COUNTER

crispy roast duck with chinese
pancakes & condiments

MAIN DISH

black pepper lamb with bell peppers
honey black garlic beef
stir-fried chicken with dried chili (kung pao style)
braised broccoli with abalone slices
steamed seabass with ginger soy broth
golden pumpkin prawns
xo seafood fried rice
spicy kam heong clams
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fried nian gao
fortune cookies
fruits borchetta
pineapple cheese tart
coconut jelly with longan
dragon fruit sago dessert
mandarin orange panna cotta
black sesame glutinous rice soup
chrysanthemum osmanthus cake
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CHINESE NEW YEAR
COURSE DINNER

BLESSING STARTER
Crispy Money Bags

filo parcel filled with mushroom
& duck mince, served with a
sweet plum-ginger dip

FORTUNE BITE
Golden Dragon Tartlet

buttery tart shell with shredded
roasted chicken, marmalade soy glaze,
pickled daikon, and micro coriander.

HARMONY SOUP

Golden Pumpkin & Crab Bisque

silky pumpkin crab broth
with chili oil droplets,

topped with crispy soft shell crab bites.

ENTREE
Prosperity Catch Fish Course

steamed barramundi “ya sheng” style
with ginger scallion dressing,
mandarin segments,
lotus root chips & coriander oil.

Longevity Feast Chicken Course

ginseng herbal roast chicken supreme

served with wolfberry jus, sautéed nai pak,

& black sesame potato mash.

Golden Fortune Prawns

butter milk prawns
with curry leaf foam
served with crispy mantou coins
& pickled young papaya

DESSERT

Golden Sweetness

pineapple prosperity panna cotta
fragrant pineapple-lemongrass panna
cotta with gold-dust crumble
and mandarin sorbet.




BE OUR GUEST!

Call us & book your seat at
+604 217 5888 or +6012 488 9913 or
you may visit official website
at www.theprestige.my for more details!




