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I'mperial Palace, Puchong
Martell Gala Dinner 4th May 2012

MENU
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Special Cold T Hot Combination
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Double-boiled Shark’s Fin Soup with Ribs
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I'mperial Palace Stewed Duck with Vegetable
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Stir-fried Turbot Fish Fillet

o 18 Ay B

Baked Prawns with Chef s Special Chilli Sauce
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Braised Small Cabbage with Vegetarian Goose & Mushrooms
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Steamed Glutinous Rice Wrapped in Lotus Leaf
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Sweetened Water Chestnut with Coconut Milk,

RM1588.00 nett per table of 10 persons



