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Amber Chinese Set Menu
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Ruby Chinese Set Menu
RME&88+

Diamond Chinese Set Menu
AN RM1088+

DEPOSIT : RM 1000.00
non-refundable deposit to secure venue & date
Minimum payment of 50% is to be made prior to the event.
The remaining balance to be settle prior to event or immediately after the wedding banquet.

Lock The Date, Secure Your Venue

sales@meritzhotel.com
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CHINESE. SE'T WEDDING MENU

RM688+

Round Table Setup: 10 persons per table
Please select One (1) cooking method

Appetizer & %
Meritz Four qudviness Hot & Cold Platters % 5 @& 4% 14 &

Soup %
Crab Meat with Fish Lip Soup B 7y % &% / Sea Cucumber Soup with Minced
Chicken Meat 3503 & % 4% % / Spicy & Sour Sea Cucumber Soup B3k 54 %

Rice/ Noodles F 4
Yang Zhou Fried Rice % M4t / Pineapple Fried Rice % 1% /
Foo Chow Style Braised Noodle %1% % ®

Poultry & %
Roasted Chicken with Prawn Cracker Mo J& ¥E38 / Chinese Herb Braised Chicken

Lotus [eaf gt At/ Crispy Boneless Chicken with Yam Puree 428k 38

Vegetables 3# %
Stir Fried Mixed Vegetable With Chicken £+t % ik, A=y / Braised Bailing Mushroom
With Chicken ¢x#% €y % A2 #y / Assorted Mushroom with Baby Pak Choy 1t # A=~ %

Fish & 7
Seabass 4 B ¢ / Tilapia % &
Steam Hong Iamg Sauce # % / Steam Teochew Sty[e #M &/ Steam Thai Sty[e AR L/
Deep Fried Thick Soy Sauce Bk ¥ 3 i / Deep Fried Sweet & Sour 8k *E3K i /
Deep Fried Three Flavour & %k =&

Prawn &f

Buttermilk Prawn & X 4674 & / Honey Sauce Prawn with Sesame &+ % kIFIK /
Dry Butter Prawn with Eqq Floss 4B i# 47

Dessert 4 5
Seasonal Fruit Platter K B4t & / Wedding Cake $:45/%&#% / Red Bean Pancake ¢x. 5. ¥ B

Beverage 1k 4}
Free Flow of Chinese Tea & Soft Drinks ¥ B % faii K

Prices quoted are exclusive of the 8% government service tax



CHINESE. SET W¥DDING MENU

RM888+
Round Table Setup: 10 persons per table

Please select One (1) cooking method

Appetizer 3] %
Meritz Five }[qpfiness Hot & Cold Platters % % A48 0% 4 4

Soup %
Twin Crab with Cream Corn Soup 2 & E.5k % /  Crab Meat with Fish Lip Soup B ¥ & &% /
Sea Cucumber Soup with Minced Chicken %57y #-4 % / Spicy & Sour Sea Cucumber Soup Bk 44 %

Poultry & 7y

Roasted Chicken with Prawn Cracker B & ¥E38 / Chinese Herb Braised Chicken

Lotus Leaf %ot $#4 % / Crispy Boneless Chicken with Yam Puree 728k /
Crispy Boneless C}ﬁcﬁen with Onion Ring ¥ % B8k 8

Vegetables 3# %

Stir Fried Mixed Vegetable in Yam Ring ¥ B# 4+ 4% 3./
Stir Fried Mixed Vegetable with Chicken #51+ # ik fa 7y /
Braised Sea Cucumber & Bailing Mushroom ¢4 %Aty X 4 /
Assorted Mushroom with Baby Pak Choy 4t # A=~ ) %

Fish & &y
Green Snapper & / Grouper & 5t

Steam }fong lﬁmg Sauce # % / Steam Teochew Sty[e # &k / Steam Thai Sty[e A A/
Deep Fried Thick Soy Sauce BR X3 b / Deep Fried Sweet & Sour BR ¥ 3k i /
Deep Fried Three Flavour 8 % =k

Prawn %

Coconut Crackers Oatmilk Prawn % K # %R/ Buttermilk Prawn & X, 457h%F /
Honey Sauce Prawn with Sesame 7+ % ATk / Dry Butter Prawn with Eqg Floss 45t 4

Lamb ¥y
Wok Fried Lamb in Honey Sauce & it % 454\ / Wok Fried Lamb in Blackpepper Sauce 24 ¥ 434\ /
Wok Fried Lamb in BBQ Sauce %%t %474\

Dessert # &
Seasonal Fruit Platter /K &4t &

Weﬂ[([in‘g Cake €545 #£. / Honeyz[ew Sago AZTABKRE/
Red Bean Pancake ¢ 3. % B / Trqpica[?ruit [ongan Tofu AR B ED

Beverage 1k 4}
Free Flow of Chinese Tea & Soft Drinks P B % A4, K

Prices quoted are exclusive of the 8% government service tax



g CHINESE. SET WIEDDING MENU

RM1088+
Round Table Setup: 10 persons per table

Please select One (1) cooking method

Appetizer #] %
Meritz Five }[q]epiness Hot & Cold Platters % 5 m4%% 114 &

Soup %
Twin Crab with Cream Corn Soup R B EK %/ Crab Meat with Shark Fin Soup By @8 %/
Dry Scallop with Seafood Soup F R % 8% % / Crab Meat with Fish Lip Soup %79 & /& %

Poultry & 7
Roasted Chicken with Prawn Cracker # 8 X8 / Roasted Chicken with Duck Combo % 38 %% = 4 /
Roasted BBQ Duck #%% / Chinese Herb Braised Chicken Lotus [eaf fg ot 8 41 28

Vegetables 3# %

Stir Fried Mixed Vegetaﬁ[e in Yam Ring ¥ B4 1+ 5% ik /
Braised Eigﬁt Treasure with Assorted Vegetaﬁ[e o NG
Braised Sea Cucumber & Bailing Mushroom ¢ri% % #Aety X 2 /
Braised Mexican Abalone & Sea Cucumber with Broccoli 2.8 4804 AR AL %

Fish & &y
Green Snapper 4 & / Grouper % 5

Steam Hong IGmg Sauce # % / Steam Teochew Sty[e Mk / Steam Thai Sty[e AR A/
Deep Fried Thick Soy Sauce Bk ¥ 3 ity / Deep Fried Sweet & Sour BRM b /
Deep Fried Three Flavour & # =2k

Prawn %[

Coconut Crackers Oatmilk Prawn 4 ¥ ¥ 4%/ Buttermilk Prawn & X, 457035 /
Z-[oney Sauce Prawn with Sesame B 7 % kIFIK / Dry Butter Prawn with Eqg Floss F457& %7

Lamb

Wok Fried Lamb in Honey Sauce & it % 454\ / Wok Pyied Lamb in Blackpepper Sauce ZAF 454\ /
Wok Fried Lamb in BBQ Sauce %%t ¥ 474\

Dessert 4 &
Seasonal Fruit Platter K & #f &

Wea%’ng Cake €545%#£. / }[oneya{ew Sago o & ABRE/
Red Bean Pancake 4.3 # 1 / Trgpica[ Fruit [ongan Tofu A3 ED

Beverage 1k 4+
Free Flow of Chinese Tea & Soft Drinks ¥ B % =4,k

Prices quoted are exclusive of the 8% government service tax



