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PRESS RELEASE
FOR IMMEDIATE RELEASE

Celebrate the Year of the Snake in Grandeur at
Imperial Lexis Kuala Lumpur

Post this (Instagram/Facebook): Celebrate the Year of the Snake in grandeur at @imperiallexiskl !
Indulge in lavish Imperial Spring Banquet Sets and buffets, the exclusive Emperor’s Reunion Poon
Choi, luxurious Takeaway Yee Sang options and more. Secure your festive dining experience
today via eat@imperiallexiskl.com or WhatsApp +6010 784 0176 . #ImperialLexisKL #MYLexis

KUALA LUMPUR, Malaysia, 13 January 2025 — Usher in the auspicious Year of the Snake
with an opulent celebration at Imperial Lexis Kuala Lumpur, where timeless traditions meet
modern elegance. From now until 12 February 2025, immerse yourself in a season of joy,
prosperity and togetherness with an array of luxurious dining experiences crafted to honour
the vibrant spirit of the Lunar New Year.

Three Grand Feasts to Welcome Prosperity

Gather your loved ones for a dining experience steeped in luxury with the Imperial Spring
Festival Menus. Available for dine-in at Roselle Coffee House or for banquet orders until the
12 February 2025, the set menus, which starts from RM2,688 nett, offer three distinct
gastronomic journeys, featuring a symphony of premium ingredients, traditional flavours and
culinary artistry, designed to symbolise abundance and joy.

Imperial Spring Festival Menu Set 1: RM2,688 nett

Delight in a harmonious blend of flavours with highlights such as Salmon Yee Sang with Crispy
Pumpkin and Snow Pear; Steamed Live Dragon Grouper with Duo Chili Sauce; Poached “Chen
Yuan” Chicken with Ginseng and Claypot Rice with Waxed Duck, Arrowhead, and Foie Gras
Sausage. End your meal on a sweet note with Ginger Tea with Glutinous Rice Balls and Fried “Nian
Gao” with Yam.

Imperial Spring Festival Set Menu 2 - RM 2,888 nett

This elevated menu features the luxurious Abalone Yee Sang with Assorted Vegetables, Snow Pear
and Crispy Fish Skin; paired with dishes like Double-boiled Sakura Chicken Soup with Matsutake
Mushroom and Fish Maw; Roasted Duck with Crispy Pumpkin, Pickled Vegetables and Plum Sauce;
and Wok-Fried Grass Prawns with Barbecue Sauce and Crispy Rice. A refreshing dessert of Chilled
Chia Seeds with Lotus Seeds, Longan Juice, and Steamed “Nian Gao” ensures a perfect finale.
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Imperial Spring Festival Set Menu 3 - RM 3,388 nett

The pinnacle of indulgence, Menu 3 offers a premium Lobster Yee Sang with Assorted Fruits,
Vegetables and Crispy Fish Skin complemented by showstopping dishes like Sun-dried Scallop
Broth with Matsutake Mushrooms, Yacon and Sakura Chicken; “Gwong Dung” Style Steamed Sea
Grouper; Roasted Duck with Plum Sauce, Golden Crispy Pumpkin and Pickled Vegetables; Pan-
fried Phoenix Grass Prawns with Barbecue Sauce and Braised “Sha Jing” Oysters with Dried
Scallops, Fish Maw, Black Moss, Flower Mushrooms and Broccoli.

Each menu is thoughtfully curated for tables of 10, ensuring a memorable dining
experience for family reunions, corporate gatherings and celebratory banquets. Guests
can enjoy these culinary masterpieces daily for Lunch (12:00 PM — 3:00 PM) or Dinner
(5:00 PM — 10:00 PM). Advance reservations are required, with a 48-hour notice for dine-
in at Roselle Coffee House and a 5-day lead time for banquet orders.

Royal Spring Feasts: Buffets for Every Celebration

Indulge in lavish feasts that honour cherished traditions while embracing modern elegance
at Roselle Coffee House. From the Royal Reunion Buffet Dinner on the eve of Lunar New
Year to the enchanting lunch and dinner buffets on the last day of the celebration, each
experience is a culinary symphony of prosperity and joy.

Eve of Lunar New Year

Royal Reunion Buffet Dinner

Date: 28 January 2025

Time: 6 pm to 10 pm

Price: RM228 nett (Adults) | RM138 nett (Child, 7 to 12 years old) & Senior Citizen (Above 60
Years Old)

1st Day of Lunar New Year

Buffet Lunch

Date: 29 January 2025

Time: 12 pm to 3 pm

Price: RM138 nett (Adults) | RM88 nett (Child, 7 to 12 years old) & Senior Citizen (Above 60 Years
Old)

Buffet Dinner

Date: 29 January 2025

Time: 6 pm to 10 pm

Price: RM188 nett (Adults) | RM118 nett (Child, 7 to 12 years old) & Senior Citizen (Above 60
Years Old)
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2nd Day of Lunar New Year

Buffet Lunch

Date: 30 January 2025

Time: 12 pmto 3 pm

Price: RM138 nett (Adults) | RM88 nett (Child, 7 to 12 years old) & Senior Citizen (Above 60 Years
Old)

Buffet Dinner

Date: 30 January 2025

Time: 6 pm to 10 pm

Price: RM188 nett (Adults) | RM118 nett (Child, 7 to 12 years old) & Senior Citizen (Above 60
Years Old)

15th Day of Lunar New Year

Buffet Lunch

Date: 12 February 2025

Time: 12 pm to 3 pm

Price: RM138 nett (Adults) | RM88 nett (Child, 7 to 12 years old) & Senior Citizen (Above 60 Years
Old)

Buffet Dinner

Date: 12 February 2025

Time: 6 pm to 10 pm

Price: RM188 nett (Adults) | RM118 nett (Child, 7 to 12 years old) & Senior Citizen (Above 60
Years OId)

Enhance your dining experience with luxurious beverage add-ons:

*  Enjoy a glass of Moét & Chandon for RM100 nett, perfect for a sparkling toast, or
indulge in the delicate effervescence of a glass of French Bloom 0% alcohol organic
French bubbly for the same price

e For RM150 nett, savour free-flow house-pouring red and white wines to elevate
your celebration

Paired with the regal spread of festive delights, these options add a touch of sophistication
to your Lunar New Year festivities.

The Emperor’s Reunion Poon Choi

Reunite over the majestic Emperor’s Reunion Poon Choi, a dish symbolizing abundance,
crafted for 6 to 8 guests at RM888 nett per pot. Available from 15 January to 15 February
2025 from 6 pm to 10 pm at UMI Japanese Restaurant on Level 52, this magnificent dish
features large prawns, cod fish collar, hybrid Hokkaido scallops, oysters, sea cucumbers,
fish maw, boneless chicken leg, Shiitake mushrooms, deep-fried tofu, Konjac black and
Sanuki Udon.
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Celebrate Spring with Takeaway Yee Sang
Embrace the tradition of prosperity and good fortune with the Takeaway Yee Sang
selections, available from 10 January to 12 February 2025. Delight in vibrant choices like:
*  Abalone Prosperity - RM138 nett
»  Salmon Sensation - RM108 nett
e Fruity Fortune - RM88 nett

Perfect for gatherings or as a thoughtful gift, these festive delights symbolise wealth and
unity.

Sip and Savour Lunar Elegance with the Lunar Blossom Cocktail

Toast to prosperity with the Lunar Blossom cocktail — a radiant blend of yuzu, ginger
syrup, homemade elderflower liqueur, sweet vermouth and fresh pineapple juice,
enhanced with Belvedere Pure Vodka, Angostura bitters and a touch of gold leaf. This
limited-edition creation, which is priced at RM58 nett and available from now to 12
February 2025 at Poolside Bistro from 3 pm to 11 pm and Satellite Restaurant & Bar from
5 pm to 12 am, is the epitome of sophistication for your Lunar New Year celebrations.
Don’t miss out on sharing a stunning photo of your Lunar Blossom cocktail on Instagram
with the hashtags #cny2025cocktail #ImperialLexisKL, and enjoy a 15% discount on your
second glass.

Secure Your Seats Now

Imperial Lexis Kuala Lumpur welcomes you to celebrate this festive season with grandeur,
indulgence and cherished moments. Secure your dining experience now via email at
eat@imperiallexiskl.com or WhatsApp +6010 784 0176 . Let Imperial Lexis Kuala Lumpur
make this Year of the Snake your most prosperous and joyous yet! For the latest updates
and happenings, please connect with Imperial Lexis Kuala Lumpur on Instagram,
Facebook, TikTok and RED (XiaoHongShu).

—End -

About Imperial Lexis Kuala Lumpur

Rediscover the city with a sense of belonging at Imperial Lexis Kuala Lumpur, your luxury haven amidst the
city’s pulse. Rising 53 stories above the skyline, this glass-encased skyscraper embodies sleek elegance,
featuring 275 meticulously crafted serviced rooms and suites, each graced with a private pool, and refined
two-bedroom serviced residences. Culinary excellence awaits, complemented by world-class facilities
including a 24-hour state-of-the-art gym, an in-house spa, Sky Infinity Pool and SkyDeck observation deck at
the 51st Floor and Satellite Restaurant & Bar on the 53rd Floor, which provide awe-inspiring views of the city
skyline and its surrounding landmarks, including the iconic Petronas Twin Towers, KL Tower and Merdeka
118, encapsulating a stay beyond extraordinary.

https.//www.imperiallexiskl.com/
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About Lexis Hotel Group

Lexis Hotel Group provides discerning leisure and business guests with practical and luxurious
accommodations across various properties in Malaysia. It is steadfast in offering professional management
services for hotels and resorts, and has successfully built a strong, profitable and visible premier niche brand
in the hospitality industry especially in managing award-winning unique water chalets as well as pool villas.
The brand currently manages five properties in Malaysia, namely Lexis, Grand Lexis and Lexis Hibiscus, all
located in Port Dickson, as well as Lexis Suites Penang located in Penang and its latest gem, Imperial Lexis
Kuala Lumpur, located in the vicinity of the prestigious KLCC enclave in the heart of Kuala Lumpur city. Future
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direction of the Group includes Lexis Hibiscus 2, an upcoming luxury resort in Port Dickson.

https:.//www.lexis.my

For media enquiries, please contact:

SARAH LEE

Head of Digital Optimization & Media Relations,
Lexis Hotel Group

Phone : +603 2082 0333

Fax : +603 2082 0222

E-mail : sarahlee@lexis.my

Aaron Pereira

PR Manager

Lexis Hotel Group

Phone :+603 2082 0333

Fax : +603 2082 0222
E-mail : prmanager@lexis.my
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