Gallop into the Year of the Fire Horse with Us !
Immerse yourself ma celebration of grandeur and tradition as we welcome the Year of the
Horse. Savour exquisite culinary classics, crafted with finesse, and share a sumptuous

reunion feast with your cherished loved ones-setting the tone-for a year of prosperity,
' _(vigour, and boundless joy. Let the spirit of the Horse-inspire-high ambitions, galloping

A ( achievements, and radiant health. Experience the pinnacle of festive elegance, only at Ti Chen.
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Ti Chen is open daily throughout this auspicious season (Closed on 17 February 2026)
For enquires or reservations, please contact

012 203 8132 or tichen@thesaujana.com



Kuala Lumpur, | wish each of you a season filled with abundance harmony, and flourishing prosperity.
The Horse, in Chinese culture, symbolises strength, vitality, ambition and noble spirit. It gallops forward

with purpose, confidence, and unwavering determination. As we enter this auspicious year, may its spirited Eies

energy inspire us to envision boldly, strive courageously, and pursue our goals with renewed vigour.

Here at The Saujana, we begin this Lunar New Year with a clear and united vision, one of
excellence, innovation, and continuous elevation. With achievable milestones and a shared
commitment to growth, we look ahead with optimism and determination, ready to rise
to new heights in service, hospitality, and guest experience.

This festive season also reminds us to cherish the blessings around us, our health,
happiness, and meaningful connections. As we welcome another year of opportunity,
may good fortune shine upon you, may your endeavours be rewarded, and may the
months ahead be filled with success, wealth, and well-being.

Thank you for celebrating with us.
May the Year of the Horse bring you swift victories, soaring achievements,
and limitless prosperity.

Gong Xi Fa Cai!
Wishing everyone a magnificent and
prosperous Lunar New Year.

Ms Jasmine Ong Li T N
General Manager Sgale Tera g

The Saujana Hotel Kuala Lumpur ,*




[ON DANCE &
YEE SANG
TOSSING

LEBRATION

Lunar New Year in true five-star style at
ana Hotel Kuala Lumpur, as we present a
tradition and elegance through our Lion
» Performance and Yee Sang Celebration.
‘the thunderous drums, vibrant acrobatics,
)us energy of the Lion Dance, live at the
on 3 March at 10am, symbolising the
sperity, harmony and renewed fortune.
llowing the performance, hotel guests,
and Saujana Community members are
gather for a traditional Yee Sang tossing,
oment of unity to usher in abundance and
shared success for the year ahead.
e welcome new beginnings with timeless
getherness, and the signature elegance of
The Saujana Hotel.




Half Portion Whole Portion
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Australian Abalone 2 Head Yee Sang 208 398
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Four Seasons Prosperity ng 118 228

(Smoked Salmon, Hokkigai, us, Tsubugai)

O it Crab Yee Sang 108 188
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Korean Snow Pear Yee Sang with
Crispy Shredded Treasures and
Blackcurrant and Plum Dressing

o N\ E B R &
Braised Crab Meat Soup with
Eight Treasures

41 R )2 K ) 28,
Baked Village Chicken with
Red Dates and Angelica Sinensis Sauce
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Steamed White Whisker Carp with
Traditional Typhoon Shelter Sauce
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Wok Fried Sea Prawns with
Garlic Dressing and Seasonal Salt
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Braised 8 Head Abalone, Top Shell Slice,
Sun-Dried Shiitake Mushroom,
Fatt Choy, “Shang Kan” Dumpling with
Fish Paste, and Dried Scallop Sauce
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Fried Rice with Chinese Preserved Meat

BAE R AG T
Chilled “Ong Lai"” Pineapple Stuffed
Rambutan with Sea Coconut and

Citrus Japonica Thunb

5 F 5 I e UE
Chilled Mango Mochi and
Fried Chinese New Year Cake

Mini Glutinous Rice Fragrant
Cooked Pu-Erh Tea



per person

Minimum of 2 pEson ,

Je# & R T2
Korean Snow Pear Yee Sang with Crispy
Shredded Treasures
and Blackcurrant Plum Dressing

505 T NI 7
Double Boiled 8 Head Abalone, Dried

Scallop, Cordyceps Flower
and Chicken Soup

8 6 = R AT A
House Specialty Smoked Duck Breast
and Smoked Chicken Roll
with Homemade Green Chilli Sauce
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Steamed Dragon Tiger Grouper Fillet
with Mushroom,

Fresh Bean Curd Skin, Coriander and
Spring Onion
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Fried Shelled Sea Prawn with Tropical

Fruit and Mayonnaise Sauce
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EAEIF XA
Braised Fresh Scallops, Japanese
Sun-Dried Shiitake Mushroom,

“Shang Kan” Dumpling with Fish Paste

and Dried Scallop Sauce

K5 R AR AR TR
“Rich Man Fried Rice”

Fried Rice with Pumpkin, Seafood, Ito
Kezuri, Bonito Flakes and Tobiko

&R E-F 422 K

Red Bean Soup with Dried Tangerine
Peel and Lotus Seed

5 3 T B SAE
Fried Chinese New Year Cake and
Steamed “Koi Fish” New Year Cake with
Grated Coconut
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Mini Glutinous Rice Fragrant
Cooked Pu-Erh Tea
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Minimum of 5 Eersons
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Korean Snow Pear Yee Sang with
Crispy Shredded Treasures and
Blackcurrant and Plum Dressing

FEHE T Mk A 07

and Chicken Soup with
Cordyceps Flower
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House Specialty Smoked Duck
with Homemade Green Chilli Sauce
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Steamed Dragon Tiger Grouper with
Trio Mushroomand Fresh Bean Curd
Skin served with Soy Sauce

EH 5o L )aky
Poached Sea Prawn with Ginseng
Rootlets, Angelica Sinensis and

Wolfberries
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Braised S Head Abalone, Fresh Scallop

with Japanese Sun-Dried Shiitake
Mushroom, Fatt Choy and
Dried Scallop Sauce

Ji& R BRA-Fh 2-4R
Steamed Mini Glutinous Rice with
Preserved Meat

. Gk BT E AL
Double Boiled Korean Snow Pear with

Snow Lotus, Dried Longan, Peach Gum,
Red Dates and Citrus Japonica Thunb

W B I B AE
Chilled Mango Mochi and
Steamed *“Koi Fish” Chinese New Year
Cake with Grated Coconut
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Mini Glutinous Rice Fragrant n
Cooked Pu Erh Tea
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Exquisite Lunar New Year Confections

Indulge in the pinnacle of festive elegance with our handcrafted Lunar New Year deli- N » >
cacies, each a glittering emblem of prosperity, fortune, and joyous harmony. Meticu- 1 »
lously curated by our master chefs, these opulent treats are designed to dazzle the - 4

senses, delight the heart, and bestow galloping luck upon all who partake. Perfect for
gifting to cherished ones or elevating your own celebratory table, these treasures are
destined to vanish in a flurry of delight.
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e Buttery and Crumbly Peanut Cookies ... RM28nett

Golden bites of bliss, promising wealth that
multiplies and happiness that endures

e Kuih Bangkit (Tapioca Cookies) ............... RM28nett

Ethereal, melt-in-the-mouth morsels, symbolising purity, elegance,
and soaring ambition

e Crisp Almond Cookies ..o RM30nett

Fragrgnt, crisp treasures, invoking longevity, vitality and
fortuitous beginnings

 Mini Crunchy Chocolate Chip Cookies ... RM30nett
Playful indulgences, summoning joyful abundance and
cheerful prosperity

e ‘Ong Lai’ PineappleTarts ... RM3Snett

Golden jewels of delight, heralding wealth, unity, and harmonious fortunes

Celebrate the Year of the Horse in style - let every bite
usher in galloping success, radiant health, and boundless joy!




Chmese New Year'

-~ SettMenu

per table’of 10 persons
Min of 40' pax.
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Galloping into Prosperlty
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Chinese New Year 22884 R ST e
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THE SAUJANA HOTEL

KUALA LUMPUR

WISHING YO &
PROSPEROUS LUNAR NEW YEAR

As the Year of the Horse gallops into full swing, we extend our heartfelt gratitude for celebrating this auspicious season with us.
May your year be adorned with boundless prosperity, radiant health, and soaring success in every endeavour.
We look forward to welcoming you and your loved ones again soon, to create more cherished memories, share joyful feasts,
and continue the spirit of abundance, harmony, and togetherness throughout the year. Gong Xi Fa Cai !




