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Chinese
New Year

Happenings

The Year of the Snake is believed to be a time of The Lions Are Coming!
transformation and unprecedented growth. As the iﬁ-}i%%ﬁ |
Number 1 Hotel in Kuala Lumpur for three consecutive

years, EQ knows a thing or two about good

impressions. That is why this year’s Lunar celebration

offers the best of everything. From the elegant dining

experience of the Golden Phoenix pop-up restaurant,

innovative yee sang options, ultra-luxurious poon

choy, perfectly-designed set menus and unrivalled

Cantonese and Szechuan cuisine, goodwill and

prosperity are bound to be guests at every table.

i 4547 4
. New
Beginnings

Together with our impressive collection of Chinese
New Year gifts and the RM200 dining credits which
come with our special room promotions (more about
this on our website), we have done everything ST ,:.@: N DANCE
possible to make sure abundance is yours this year. {2 A\"

he Y he Snake with a
A’

ance performance on the
inese New Year.

A B,

On behalf of my team, | wish you the most auspicious
of years, and look forward to welcoming you to EQ.

YNCIERES XA E S 1E Ay ik 4 = bk
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29 JANUARY 2025 | T0AM - NAM
20251 /298 | EF10-115f

CHAP GOH MEI
The lions will dance again on the Chinese
equivalent of Valentine’s Day to bring the
festivities to an auspicious end.
EAtTEAFY, METFTFEBATSGR T,
P A TR ® LE#H6 8 5,
12 FEBRUARY 2025 | 6PM - 7PM
202542 A128 | & ¥.6-7 8+
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General Manager & %3
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Golden Phoenkf?
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P Ve S ES T
Golden Phoenix Pop-up Restaurant

14 JANUARY - 12 FEBRUARY 2025 | 12PM - 3PM | 6PM - 11PM | LEVEL 1
2025%1A148 - 2A128 | FE12-38¢ | B L6-18 | HE—E

This Year of the Snake, Golden Phoenix will make a return to EQ as

a special pop-up restaurant which will serve a menu which draws
from its 50-year-old culinary heritage, as well as debuting new dishes
for Chinese New Year. Enjoy a variety of yee sang, magnificent

poon choy, and set menus to please every palate.

Book now for reservations.

R ¥eE, £REBTET LRSS ER A, & ELBS505m L2 EFEAR
AEFAENOIH AR, NEBSHGEAE, FREROEE, UREHELRS,
AR E 2R, BRI,
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Golden Phoenix

N

BOHESHE | £ E XK S5
Speciality yee sang

BNt E A&

Yee Sang

4-6 4% persons

@ mB=L e BEHE | Rk EERH 5 168
Norwegian salmon and jellyfish yee sang
RT&—% | 23wkt 128
Fabulous fruit, red dragon fruit sauce yee sang

@ +kesyh | aFFAEIME 228
Ten-head abalone yee sang
I e R R RHFG A | BFAUR LA 388
Fresh Canadian geoduck yee sang
(Two days advance order)

@ i BT AE | ATABRERS 488

Fresh Australian lobster yee sang
(Two days advance order)

3% e ADD-ON
MK A) I A& ¥F Australian lobster
s X4 £ ¥F Boston lobster /

& Per portion

+%#& (10R) Ten-head abalone (ten pieces)
JbiE s 0 (
=X & Salmon
#4 Jellyfish
W44t & Whitebait
% Crispy fritters

R) Three Hokkaido scallops

An additional charge of RMI15 per order is applicable for takeaway yee sang
& kSRR A AFT5A S,

@ &R A4 &% Golden Phoenix signature dish

8-10 4% persons

268

228

328

488

668

%% % Per 100 gram

18
98

188
68
48
48
38

8
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Golden Phoenix

%@#%|% Sodi ik | £ 57 B _
Golden Phoenix ricesgake s
Baked peony lotus seed paste

Hot ginger tea with.glutinous. riceiball

iEde R BEEE
Vegetarian Feast

BEMAGE—R | HRHEZARZHE
Deluxe fruit and vegetable yee sang

SHRELFM I | 23 DA RS
Double-boiled baby cabbage soup
with water chestnuts and mushrooms

SRRNTEE R | BARRAEE &
Sweet and sour vegetarian fish,
pineapple and longan

LKBEFRA A | @I TREE
Stir-fried bean curd in
Szechuan-style

BT ARR | BEFRELABR
Braised assorted mushrooms
with money bags

BAERFEBE T | 2HRKED
Braised noodles with
white fungus in pumpkin

HHEFE Rk
MemEAE | EEHAE | £XFHE
Golden Phoenix rice cake
Baked peony lotus seed paste
Hot ginger tea with glutinous rice ball

RM188 per person | Minimum four persons
1884 % A4 | FAKwWALAIT

el e 3
Peaceful Seasons

KRR EERHF | MREXEHEEH A
Norwegian salmon and jellyfish yee sang

KHRWM kL | sbh RFLT N
Double-boiled chicken soup
with cordyceps, abalone and fish maw

BB AT | Bk 202 R 5
Wok-fried tiger prawns with
dark soy sauce

ERBBEBH T | ZHNKET
Braised seafood with noodles
and crab meat sauce

HWHEE R R | EERAE | L2 0AE

Golden Phoenix rice cake
Baked peony lotus seed paste
Hot red bean soup with glutinous rice ball

RM168 per person | Minimum four persons
1684 & fix | oKW I AL T

Available for lunch only
E R T A

S EiHTRE
Rich Fortune

QFFGMIK | T b Bk
Ten-head abalone yee sang

ERIFRSEBE | R ZH Dok k
Braised superior sea treasures
with supreme chicken broth

SR HA | TERS XNAELRH
Steamed tiger grouper with
cordyceps flower and red dates

— g E gk | MR AT TR
Fried rice with chicken, dried shrimp,
yam and mushrooms wrapped
in lotus leaf

W E E Rk
Mom R | ERAER | £FXHE
Golden Phoenix rice cake
Baked peony lotus seed paste
Hot ginger tea with glutinous rice ball

RM198 per person | Minimum four persons
1984 % 4 | FALW AL AT

Available for lunch only

RERTFR



EREAEZ
Happy Reunion

KR EELHF | MAE LS HEH A
Norwegian salmon and jellyfish yee sang

KERHERE | LREIRS EiRARE
Braised dried assorted seafood soup
with fish maw

EEABBHE | REXKLAE
Steamed red snapper with pickled cabbage
and minced chicken

D B REEPT E BT | A3 AR AR
Roasted sesame chicken with fragrant garlic
and spicy vinegar sauce

SEMMHELR | KL RAERK
Deep-fried prawns with salted egg yolk
and sweet corn

@ AMF TR | HBAAEMBFRLE
Braised assorted mushrooms, sea moss,
and abalone with dried oyster

SRR A B | ME =S FIR
Fried rice with seafood, vegetables
and scallop sauce

HHEE SRR G | EERAEK | £X9E
Golden Phoenix rice cake
Baked peony lotus seed paste
Hot ginger tea with glutinous rice ball

RM288 per person | Minimum four persons
2884 F A1 | RAKWALAIT

@ & RE M4 &% Golden Phoenix signature dish

THEET R
Bright Auspicious

BFEMAHS | THeE A
Ten-head abalone yee sang

A7 A B R F | IRAN T RS
Double-boiled chicken soup with matsutake
mushroom and fish maw

BHUHEBY | FHERIXALRER
Steamed tiger grouper with cordyceps flower
and red dates

AT A ARR | RAMKIEE E AN AL X
Apple wood-smoked chicken roulade with
barbecue sauce, mixed mesclun lettuce

AT BIRRAT | 8 2 MR ]
Wok-fried tiger prawns with dark soya sauce

BHAFILH IV | KRB LN E LB R
Braised whole sea cucumber with dried oyster
and sea moss

ZHMEESK | ZHENKES
Braised seafood with noodles and
crab meat sauce

i Ade &R E A
Shim AR | EEMFER | AKX TR RBF
Golden Phoenix rice cake
Baked peony lotus seed paste
Chilled peach with white fungus and red dates

RM388 per person | Minimum four persons
3884 % 1% | mAKWALAIT

PR 35 R W
Wealth Treasures
BENBE—R | RTH—% B NEHE

Seasonal fruits, red dragon fruit,
Hokkaido scallops, jellyfish yee sang

Bl RIBHES | KT NI
Double-boiled dried conch soup with
dried scallops and fish maw

SN B LR | BB RAT E
Hong Kong-style steamed cod fish with
superior soya sauce

FeiBi L | SRS
Barbecued whole crispy roast duck

o A% HAERE VY 7 | R 4% 35 09 IR X R A 3T
Stewed Boston lobster in supreme
oyster sauce Shunde-style

FFEAL G | RBEAEIHL B LS
Braised sea cucumber with moss,
dried oyster and five-head abalone

FRERM XL | SEARIE M @ B iR
EQ signature boiled chicken rice
with condiments

SR T e B 76 40 02 4 | BRI | AR

Golden Phoenix rice cake
Baked peony lotus seed paste

Double-boiled six treasures with peach gum

RM488 per person | Minimum four persons

4884 % #4i | RAKWFEALIT

N A K AT 52
Great Prosperity

AFXERFA | ZRHFHE

& 7N

Fresh geoduck yee sang

AR E AR R | R A F R Bk
Stewed assorted dry seafood in
supreme oyster sauce Shunde-style

D RAMIRESIR | BXALREZHE
Steamed star grouper with superior soya sauce

EBRAERBE | EMFTHEHRRRB
Traditional stewed whole duck
in Chinese herbs

SR E RIS NE | 2 LR B0 & F
Wok-fried butter cream Australian lobster
with egg yolk floss and deep-fried buns

FLERERER | RHZELKRIGA LS
Braised winter melon with sundried scallops,
fish maw and five-head abalone

— R EE k| R RN A B |
Braised Australian lobster head with
Hong Kong e-fu noodles and crab meat

HAEAEFREZTR sl | EXHTFE | ZE2REF &
Golden Phoenix rice cake
Baked peony lotus seed paste
Sweetened chilled lemongrass jelly
and lime juice

RM688 per person | Minimum four persons
6884 % A1 | RAKW A2 AIT
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'TruhﬁonalRoz*tDuck

'O WAYS OF SERVING)

RM288 per bird | RM2884- % 4

(k »gavq). ,)
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Be R Jms Bt Rl N, Ak, |k
Sliced crispy duck skin wrapped in crepes,
with cucumber, spring onions, and sweet bean sauce

i R E AR 69 P8 2R U
Your choice of cooking style for the duck meat:

Wok fried minced duck meat with assorted vegetables

Sg g
Stlr—frled kung poh sauce Szechuan-style served
with fried buns

4R K
Fried rice or fried noodles

Premium Poon Choy

RM588 per portion for 6 persons | 5884 %

& EH BATN, W 8, E’7+ﬂﬂ’7
2R, RRE, K A3 Y b

Ten-head abalone, sea cucumber Japanese dried scallops,
king prawns, roasted duck, steamed chicken, sea moss,
pipa tofu, dried oysters, fish maw, top shell slices, baby
cabbage, mushrooms, white radish, Japanese tofu puffs,
oyster mushrooms, yam, money bags.

Available for takeaway at RM688 | 6884 & At 91 i FRARNBE ZR
Premium poon choy




JBT U 4% 5 e H A R
A la Carte Menu

71 Soup

CEXR RS2 AR T
Double-boiled chicken soup with cordyceps, abalone, fish maw

HEBERER TR

Braised dried scallop soup, assorted seafood with scallop balls

MWoom i@ F # Abalone and Dried Seafood

@ %2R RMsH A (5%)
- Braised whole five-head abalone, sea cucumber and sea-moss .

309 76 B A A
Stewed fish maw and sea cucumber in superior stock .

BN KEF A4 Scallops, Prawns and Lobster

IR 4% 35 09 9% &= 3R A SF
Stewed Boston lobster in supreme oyster sauce Shunde-style

7;&&2%im
':}:‘i;‘iok-fried river prawns with dark soya sauce (3 pieces)

r \‘ ' | , | ,;,%iﬁ%ﬁﬁ

BE LD TR -
Braised dried scallop soup, assorted seafood with sca

Pl . ¥
5

) w,\w @ & AR M4 €% Golden Phoenix signature dish

1% Per person

108

88

228

188

#7F % Per 100 gram
48
A1 Per portion

188

88



%k 3 Vegetables and Bean Curd

' 1y Per portion
5 2 k)& G BRIk
Sauteed egg white with prawns and broccoli 88

R EEFENEEZH
Pipa tofu, bean curd with crab meat and assorted mushrooms 68

BHMEE - ®HEZRL, FHFE DEGX

Seasonal vegetables - broccoli, asparagus, pak choi 38
KB B d 4 Rice and Noodles

HRRFEFA| & 4 XAX R an | SR TIRA B @

Steamed tiger grouper with cordyceps flower and red dates Braised Hong Kong e-fu noodles with Alaskan crab meat and conch meat 88

W = 88 k) B IR

& e Fried rice with seafood, vegetables and scallop sauce 68
H#F @ Fish 9 P

e ﬂﬁi%g?9W“ 3T oS R AR (142)

=135 L0 Dried oyster glutinous rice in lotus leaf (one piece) 38
JE$E Sea tiger grouper 28

= #.& Dessert
8% .38 7% CHOICE OF COOKING STYLE:

@ # X 7 A Steamed with superior soya sauce Ak T AL SRR
e e L e e e Chilled Korean peach with white fungus and red dates 28
BV

W iZDeep-fried with superior soya sauce 48 b 5 HE

¥ & X A Pickled cabbage and minced chicken Golden Phoenix rice cake 18

o A Ty e # AR

5@ 1%3 POUltl \ Baked peony lotus seed paste 18

R AR EA R AR RASEE %1 Per portion X%

Smoked chicken roulade, mixed mesclun lettuce, barbecue sauce 78 Hot ginger tea with glutinous rice ball 18
@ # XN P £ R Half # 2 Whole

Traditional crispy roast duck with plum sauce 98 188

3 BRI 2 R ) A8 ¥ 2 Half #% R Whole

Roasted sesame chicken with fragrant garlic and spicy vinegar sauce 78 138

£ R B4 M4 € % Golden Phoenix signature dish
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~ Chinese New Year Hampers

X

) # 75 £ Prosperous Delights | rvios

Butter pmeapple roIIs chicken floss egg rolls, florentlne cashew mixed nuts, peanut cookies,

EQ special edition ang pow packets.

FhET K BRAARE BFRTERERIEG. AN T, EQREZH AR

R TSR
EQk 2 il Al

e M S A
(3 45 £ 4L & Gorgeous Blossom | rm2ss
Red or white wine, 2 x CNY cookies, 3 x Chinese tea, CNY tote bag, mandarin candle,
EQ special edition ang pow

LMBEREG N EHBE, HABEG FER FHATR AMEEER. EQRETH AR

(@) 4% & 17140 & Brilliant Blessings | rmass
Red wine, eight-piece chocolate pralines, 2 x CNY cookies, EQ premium sauce,
3 x Chinese tea, CNY tote bag, EQ special edition ang pow packets

SRHE RTALN. AN, EQEAEH. FEE, HETE EQREHA LN
(5) M J& ;- 2 4L & Plentiful Fortunes | rmess

Bottega Gold Prosecco, eight-piece chocolate pralines, 2 x CNY cookies,
premium ten-head abalone, scallop sauce, kam heong sauce, 3 x Chinese tea,
CNY tote bag, mandarin candle, EQ special edition ang pow packets

/};lﬁf‘fﬁjgé/\?fiﬁ/@/ﬁ ##\%Iﬁii] %ﬁm’ﬂf Tﬁﬂ'l‘;’:"ﬁ”\ TR, &84 4’./\
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Trio of Brefnﬁl’fn Sauce
Scallop sauce, kam heong sauce,
dried shrimp and belacan sauce,

EQ special edition ang pow packets

% A
F 0%, &@%w%$ﬁa%%

EQIR = E%Iﬁ{i&'ﬂ'
RMIZ8 * 1 .

7 A AT AL
Chinese New ear“*

For enquiries and orders %157&11'9"3
9 dineategkl@kul.equatorial.com, or
® WhatsApp +60 12 583 5319

g

(1 I

Chinese Zodiac

Pralines
TEEH I EHALE
RM298
\\ ’remlﬁﬁf@ﬁhese Tea
e ,' . Oolong, Pu Erh, Jasmine s
o  EEREXE Chinese Tea Pot Set
o B, . ZHES 3 x Chinese tea, 1 x po

RM48

Mandarin Candle

AT B 8 Mini Baked Peony Lotus Seed Paste
RM48 AR E BB ANAL
RM88

-

R RN LY, €L
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Prosperity Begins

With Peace of Mind

14 JANUARY - 12 FEBRUARY 2025 | 2025%1A148 - 24128

This year, tap into the wisdom of the Snake and allow yourself
the freedom to enjoy the company of your guests while leaving
the rest to us. Just tell us the number of guests and let us work
our magic. From the decor to the menu, you will be amazed at
how good we are at what we do.

YR AMIEA LT, RALA T AW A ART X lF ARG EL 0L,
e—pHiREE XA EMNITE, BREERRNEANKE, ERNEES &,
MEME) EE, A F L d R I— 2T AT EGHF,

OUTDOOR CATERING BY EQ #&£B %

If home is where you want the celebration to be, our highly
experienced team will bring the festivities to you according to
your requirements.

I RERAERIADENESN, RNEEF G 0HE ARFRIEENGEEZ LIRS,
AR TR,

BOOK NOW FOR AN ULTIMATE DINING EXPERIENCE
IHRITEXEERERIRS

Talk to our experts at catering@kul.equatorial.com or contact us
at +60 3 2789 7331 today.

B A &ML ey sh £ R4 H FAcatering@kul.equatorial.com

24T +60 3 2789 7331,




BOTTEGA

R PN
Tea-off the New Year

14 JANUARY - 12 FEBRUARY 2025 | 2025%1/148 -2 12H

Savour the flavours of the Lunar New Year, Bottega-style. Tuck into an
afternoon tea for two with hand-crafted delicacies which draw on the rich
traditions of the orient, accompanied by the finest teas by Ronnefeldt,
and aromatic brews by illy.

AT 7 B AT R 69 T IR T R H AR =A% FRAAANT AR, BB RA
FTHERLEF TAFH 69 800, 42248 BRonnefeldtiE#3EMAE F A Rilly & 4] 4987
ook,

CHINESE NEW YEAR AFTERNOON TEA R # A& TF 5%
MONDAY - SATURDAY 12PM - 2.30PM | 3PM - 5PM

BA—ZR> | F112 - 2.308 | T4 3 - 58

SUNDAY | 3PM - 5PM

BB | T 3-58F

RM99+ PER PERSON | RM198+ PER SET FOR TWO PERSONS

5 994 F | MAL 1984 %

Inclusive of freshly brewed illy coffee and Ronnefeldt tea iy D
R illy BA e & B EHIEL S

FOR RESERVATIONS
32 7 3T i



Prosperous

Exclusivity
HE b B =

Let your Lunar New Year gifting stand out ST
with our specially designed, limited Wﬂm
edition ang pow packets. Claim ;g ;
yours with spends of RM388 at
Golden Phoenix Pop-up
Restaurant or the purchase of
any of our retail hampers.
RFERN B RE TR [H) RH | A58
AR, EERE T ET H R
£ T ALIE T % it 3884 %

PP AR B [ 24

FOR RESERVATIONS
1275 9T

All prices are in Ringgit Malaysia and subject to prevailing government taxes.
Pictures shown are for illustration purpose only. Actual product may vary from picture shown.
PR AN A B R B R4S, BEKRTHE, AR ARTRATELE, FESRTRS5E N ZAA TR

EQ

EQUATORIAL PLAZA

JALAN SULTAN ISMAIL

50250 KUALA LUMPUR, MALAYSIA

t 60 32789 7839 | e DINEATEQKL@KUL.EQUATORIAL.COM

EQUATORIAL.COM f © EQUALALUMPUR [0 + REQHE



