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BANGSAR SOUTH
GRAND FORTUNE ON A NOBLE HORSE
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GALLOPING HORSES JOYOUS FEAST PER TABLE OF 10PAX
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YEE SANG TOSS WITH JELLYFISH
Mix of Carrots, Green Radish, Cucumber, Pickled Ginger, Purple Cabbage, Papaya, Leek,
Peanuts, Sesame Seeds, Crackers, Five Spice Powder, Pepper, Oil and Plum Sauce with Jelly Fish

R B HLF
THICK SEAFOOD BROTH WITH FISH LIPS
Seafood Broth with Fish Lips, Black Fungus, Cordyceps, Crab Meat,
Dried Scallop and Sea Cucumber

B HRBAFEILK
ROASTED CHICKEN WITH CRISPY PRAWN CRACKERS
Roasted Whole Chicken Served with Five Spice and Sesame Salt Powder

FHEA RRPIK
DEEP FRIED SEABASS WITH SUPERIOR CHILI SAUCE
Deep Fried Seabass with Mild Spicy Level Superior Chili Sauce with Spring Onion, Tomato and Coriander
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STIR FRIED PRAWN WITH ARROWHEAD

Stir Fried Deshelled Prawn with Arrowhead, Water Chestnut, Celery, Capsicum and Almond Flake
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BRAISED MUSHROOM WITH VEGETARIAN POT
Braised Mushroom with Money Bag, Broccoli and Taukan - Wet Bean Curd Block in Vegetarian Oyster Sauce

BEBFIRERK
SMOKED DUCK YAM RICE
Fried Yam Rice with Smoked Duck, Mushroom, Chicken Floss Top with Fry Shallot and Spring Onion
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DESSERT OF THE YEAR
Chilled Lemongrass Water with Orange Jelly, Pomelo, Longan and Goji Berry Salted Lotus Pancake

For reservations or enquiries, please call 03 2246 2888 or email dine@vehotel.com
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BANGSAR SOUTH
GRAND FORTUNE ON A NOBLE HORSE
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MAJESTIC HORSES AUSPICIOUS FEAST PER TABLE OF 10PAX
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YEE SANG TOSS WITH SALMON AND JELLY FISH
Mix of Carrots, Green Radish, Cucumber, Pickled Ginger, Purple Cabbage, Papaya, Leek, Peanuts, Sesame Seeds,
Crackers, Five Spice Powder, Pepper, Oil and Plum Sauce with Salmon and Jelly Fish
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SNOW PEAR HERBAL CHICKEN SOUP
Double-boiled Chicken Soup with Snow Pear, Dried Scallop, Red Dates and Yuzhu

AABMWE AT R
STEW CHICKEN WITH CHESTNUT
Stewed Whole Stuffed Chicken with Mushroom, Carrot, Chestnut and Lotus Seed with Five Spice

EHRRITRRE
STEAMED TIGER GAROUPA
Steamed Garoupa with Red Dates, Shimeji Mushroom, Goji Berry and Ginger
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TIGER PRAWN WITH HERBAL SAUCE
Poached Tiger Prawn with Donguay and Goji Berry
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YAM RING WITH MUSHROOM MIXED VEGE
Wok Fried Mushroom with Arrowhead, Water Chestnut, Sweet Pea, Baby Corn, Carrot and Cashew Nut

FRERRHE
GOLDEN FRIED RICE WITH CHICKEN CUBE
Fried Rice with Chicken Cube, Mushroom, Carrot, Spring Onion and Chicken Floss Topping
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DESSERT OF THE YEAR
Chilled Lemongrass Water with Orange Jelly, Pomelo, Longan and Goji Berry Salted Lotus Pancake

For reservations or enquiries, please call 03 2246 2888 or email dine@vehotel.com
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BANGSAR SOUTH
GRAND FORTUNE ON A NOBLE HORSE
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NOBLE HORSES GRAND FEAST PER TABLE OF 10PAX
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YEE SANG TOSS WITH ABALONE AND JELLYFISH
Mix of Carrots, Green Radish, Cucumber, Pickled Ginger, Purple Cabbage, Papaya, Leek, Peanuts, Sesame Seeds,
Crackers, Five Spice Powder, Pepper, Oil and Plum Sauce with 10 Head Abalone and Jelly Fish

KRB R #HiE
SNOW PEAR HERBAL CHICKEN SOUP
Double-boiled Chicken Soup with Snow Pear, Dried Scallop, Red Dates and Yuzhu

H AR B AT R
OVEN BAKED BONELESS CHICKEN WITH YUZU SAUCE
Oven Baked Boneless Chicken with Tomato, Pineapple Serve with Yuzu Sauce
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STEAMED COD FISH
Steamed Cod Fish with Superior Soy Sauce Top with Spring Onion, Ginger and Coriander
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LOBSTER TAIL WITH PORTUGUESE SAUCE

Fried Lobster Tail Coated with Portuguese Sauce
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BRAISED SEA CUCUMBER WITH STUFFED FISH MAW
Braised Sea Cucumber, Scallop, Mushroom, Stuffed Fish Maw and Broccoli in Oyster Sauce
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FRIED YAM RICE WITH PHEONIX PRAWN

Yam Rice with Prawn, Mushroom, Chicken Floss, Spring Onion and Fried Shallot
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DESSERT OF THE YEAR
Chilled Lemongrass Water with Orange Jelly, Pomelo, Longan and Goji Berry Salted Lotus Pancake

For reservations or enquiries, please call 03 2246 2888 or email dine@vehotel.com



