Chinese New Year, also known as Lunar New Year or Spring
Festival, is the most important celebration in Chinese culture.
It marks the beginning of the lunar calendar year, typically
falling between January 21 and February 20. The festival lasts
for 15 days, culminating in the Lantern Festival.

Traditionally, Chinese New Year involves various customs and

rituals, including family reunions, feasts, and the giving of red

envelopes (hongbao) containing money as a sign of good luck.

Each year is associated with one of the 12 animals in the Chi-

nese zodiac, which influences the characteristics and fortunes
of individuals born in that year.

Celebrations include decorating homes with red lanterns and
banners, dragon and lion dances, fireworks, and special dishes
that symbolize prosperity and happiness. The festival is an
essential time for family gatherings and paying respects to

ancestors.
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Imperial Jade
RMS888 per set (4 person)

s H AR A

Snow Pear with Vegetable Fruits Yee Sang

TR Py ST
Braised Dried Seafood Soup, Crab Meat and Shark’s Fin
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Smoky Cherry Wood Roasted Irish Duck with Chef Homemade Sauce
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Star Grouper Deep Fried with Fragrant Spicy Coating and Soy Sauce
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Grilled Half Cut Flower Lobster Platter with Garlic Sauce and Vegetables
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Lotus leaf wrapped Rice with Foie Gras Sausage and Waxed Meat
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Chilled Collagen Peach Jelly with Dried Longan and Snow Fungus
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Deep Fried ‘Nian Gao’ with Yam and Sweet Potato
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Royal Pearl
RM1688 5person
RM2388 10person
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Norwegian Smoked Salmon Fish Yee Sang
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Double Boiled Premium Fish Maw Chicken Soup with Dried Scallop
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48 Hours Air Dry Signature Irish Duck in Pekin Style
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Steamed Coral Leopard with Crispy Ginger and King Soy Sauce
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Wok Fried Rainbow Lobster with Butter and Nestum
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Braised 6 Head Abalone, Flower Mushroom with Sea Cucumber and Broccoli
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Claypot Fragrant Rice Infused with Chinese Wax Meat and Foie Gras Sausage
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Chilled Mango Puree with Ice Cream and Pomelo
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Deep Fried ‘Nian Gao’ with Yam and Sweet Potato
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Emperor Gold
RM3888 10person
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Premium Norwegian Smoked Salmon Fortune Yee Sang
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Double Boiled ‘Maca’ Ginseng Chicken Soup with Dried Scallop
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Alaska King Crab Wok Fried with Signature XO Sauce
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“The Qing’ Signature Pekin Duck Treasure Box
B B 28 £ Pekin Duck wrapped in Momo Skin

(served with cucumber, spring onion and homemade chef sauce)

A% i B A e B2 221 Pekin Duck Skin in Crispy Toast Topped with

Ossetra Black Caviar
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River Fresh Sultan King Steamed with King Soy Sauce and Coriander
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Char Grilled Irish Lamb Rack with Jumbo Asparagus and Oriental BBQ Jus
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Braised Giant Grouper Fish Maw, Abalone with Dried Seafood ‘Poon Choi’
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Black Truffle Egg Fried Rice with Roasted Irish Duck Meat and Truffle
Olive Oil
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Chilled Avocado Cream Puree with Bird’s Nest
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Deep Fried Happiness ‘Nian Gao’ Glutinous Ball



