
 
 

Group Dinner Menus  

MENU I 

Malaysian Crab Spring Rolls 
Spicy Tamarind Peanut dipping Sauce 

OR 

Hong Kong Steamed Shrimp Dumplings 
Black Bean Sauce 

~~~ 

Cantonese Hoisin Marinated Free Range Half Chicken 
Wok-Fried Vegetables & Steamed Rice 

OR 

Japanese Sake Marinated Teriyaki Salmon 
Wok-Fried Vegetables & Steamed Rice 

~~~ 

Thai Pumpkin Custard 
Green Tea Ice Cream  

 

$42.75 per person 
Plus Gratuity 
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MENU II 

Sushi Sampler 
Chef's selection of Nigiri, Norimaki and Sashimi 

(placed on the table for the entire group) 
OR 

Peking Duck Rolls 
Cucumber, Scallions & Hoisin Sauce 

~ ~ ~ 

Thai Beef Curry 
Strips of Beef, Thai Chili Paste, Coconut Milk, Straw Mushrooms, Broccoli,             

Lime leaves & steamed White Rice 
OR 

Teppanyaki Chicken & Shrimp Combination 
 Teppanyaki Vegetables & Fried Rice 

~ ~ ~ 

L’Oriental Banana Crispy Fritter 
Vanilla Ice Cream & drizzled with Chocolate Sauce 

 

$47.75 per person 
Plus Gratuity 
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MENU III 

Spring Rolls, Dumplings, Vegetable & Shrimp Tempura 

(served Family Style with sauces) 
~ ~ ~ 

Miso Soup 
A flavorful balance of Bean Curd and Soya Bean Paste with Tofu & Scallions 

~ ~ ~ 

Teppanyaki Shrimp 
 Teppanyaki Vegetables & Fried Rice 

OR  
Fillet of Sea Bass with Crispy Skin 

Japanese Horseradish Cream over baked Half-Tomatoes & fried Leeks 
OR  

Szechuan Beef 
Strips of Beef, Carrots, Peppers & Chili Bean Sauce 

Steamed White Rice 
~ ~ ~ 

Rich Chocolate Cake 
Drizzled with Chocolate Sauce 

OR  
Green Tea Mousse 

Sake-marinated dark Cherries and Honey Sesame Tuilles  
 
 

$52.75 per person 
Plus Gratuity 
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MENU IV 

AUTHENTIC ORIENTAL-STYLE SET MENU 
minimum 30 people with sittings of ten per table. 

Food will be placed on the table or served 

“Hong Kong” 
Cold dish combinations 

Jelly Octopus, marinated Chicken, stuffed Bean Curd, barbecued Pork, fried Wonton 

“Vietnamese” 
Crab meat & Egg Drop Soup with Sweet Corn 

“Chinese” 
Deep-fried crispy Chicken with minted Garlic Sauce 

“Thai” 
Wok-fried sweet Peas, Asparagus and Bamboo Shoots, 

Water Chestnuts & Napa Cabbage with a touch of fresh Chili 

“Malaysian” 
Steamed jumbo Shrimp with supreme Soya Sauce 

“Singapore” 
Wok-fried noodles, L’Oriental style 

Fresh fruit platter 
OR 

Ice-cold Lychee with almond bean curd 
 

$55.75 per person 
Plus Gratuity 

 


