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Imperial Garden, PJ
Martell Gala Dinner 7* June 2012
MENU
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IMPERIAL GARDEN Lobster Combination
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Double-boiled Chicken Soup with Dried Scallop T Herbs
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Two Varieties of Village Chicken
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Steamed Fresh River Fish with Minced Ginger eI Orange Peel
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Braised Varieties of Fresh Mushrooms with Beancurd
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Chef’s Recommend Mixed Grain Rice
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Steamed PumpKin Layer Cake
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Double-boiled Pear with Honey Dates el Seaweed

RM1388.00nett per table of 10 persons



