


=

Jade Pavilion Cantonese Dining

at Pavilion Hotel Kuala Lumpur Managed by Banyan Tree

Jade Pavilion takes inspiration from traditional Chinese gardens,
in which grand pavilions are erected for imperial families as a place of
shelter and to immerse oneself in opulent tranquillity. As such, Jade
Pavilion exudes a sense of nobility and fortune through its intricate
floral and natural interior elements, emanating a clean aesthetic that
combines traditional and modern design. Jade Pavilion is forged
to provide diners with unrivalled privacy and immerse in exquisite

Cantonese culinary experience.

WE SERVE SUSTAINABLE FOOD

Our commitment to sustainability is at the heart of everything we
do, which is why we prioritise using locally sourced and sustainably
produced ingredients, including our fish, prawn and scallop from

ethical, responsible fisheries.
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SPECIAL BEVERAGE
SELECTION

Chilled Juice / Soft Drinks
RM50 nett per person

2 glasses of Red / White Wine
RM70 nett per person

6 shots of Ballantine’s Whisky
RM125 nett per person

Our menus are subject to change due to seasonal availability of ingredients
All prices are quoted in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes.

ALLERGY NOTICE: The menu items may contain allergen ingredients.
Before placing an order, kindly notify our host if you have any food allergy or special dietary requirements.
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HIBISCUS SET MENU

VEGETARIAN

RM188 PER PERSON

MINIMUM 1 PERSON

W

/M

\ Not in conjunction with any other promotions or discounts /"
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Cold Roasted Seaweed Honey Beancurd Served with
Organic Heirloom Cherry Tomato

B LRSS
Double Boiled Fuji Apple with Wild Bamboo Pith and
Matsutake Mushroom

BRAL

Slow Braised Angled Luffa with Jade Funguses
and Cordycep Flower

Z A M1
Crispy Fried Eggplant with Butter and Cereal

<

Steamed Sweet Corn with Spinach and Golden Mushroom

BRGET LA

Braised Handmade Noodles with Preserved Vegetables

ZEIB I
Warm Winter Melon Syrup with Peach Resin and Aloe Vera

Our menus are subject to change due to seasonal availability of ingredients
All prices are quoted in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes.

ALLERGY NOTICE: The menu items may contain allergen ingredients.
Before placing an order, kindly notify our host if you have any food allergy or special dietary requirements.




EMERALD SET MENU
RM208 PER PERSON

MINIMUM 2 PERSONS

/M

\ Not in conjunction with any other promotions or discounts /"
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Cold Marinated Crab Stick with Tropical Fruit Salad

HEIFR 3

Braised Pumpkin Broth with Premium Dried Seafood

IS

Golden Aromatic Duck Served with Fragrant Spices Sauce
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Steamed King Tiger Grouper with Taiwanese Brown Bean
and Soy Sauce

R AT D A
Wok Fried Jasmine Rice with Seafood and Crispy Anchovies

TR B R A AR K
Chilled Longan and Jackfruit with Lemon Honey Syrup

Our menus are subject to change due to seasonal availability of ingredients
All prices are quoted in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes.

ALLERGY NOTICE: The menu items may contain allergen ingredients.
Before placing an order, kindly notify our host if you have any food allergy or special dietary requirements.




SAPPHIRE SET MENU

RM328 PER PERSON

MINIMUM 4 PERSONS

/M

\ Not in conjunction with any other promotions or discounts /"
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Jade Pavilion’s Specialty Platter

Crispy Sun Dried Fish Fillet Dumpling with Prawn Paste
Chilled Tiger Prawn Jelly with Lemon Sauce
Golden Fried Mini Cuttlefish with Salty Egg Yolk

SRR PR R

Double Boiled 10 Head Abalone with Agaricus Blazei Mushroom
and Fish Maw

S R RIS

Slow Oven Roasted Duck with Preserved Peanut and Plum Sauce

SER v SUdul

Steamed Wild Catch Sabah King Tiger Grouper with
Jade Funguses and Cordycep Flower

BT M AR LR

Wok Fried King Tiger Prawn with Lime Juice and Pomelo

ALBEF AR EREAE T b5

Slow Cooked Sea Cucumber with Matsutake Mushroom
and Chinese Cabbage

BEPHINE AR #R
Wok Fried Jasmine Rice with Alaskan Scallop and Squid Ink

A
Chilled Thai Coconut Pudding Served with Lime Sorbet

Our menus are subject to change due to seasonal availability of ingredients
All prices are quoted in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes.

ALLERGY NOTICE: The menu items may contain allergen ingredients.
Before placing an order, kindly notify our host if you have any food allergy or special dietary requirements.

-~




§>::§§> R e T G

Chilled Snow Pear Salad Waffle Cone with
M Kaluga Queen Hybrid Dark Caviar
SN S FE R R A

éE:\ gs 3%% Trio Boiled Black Chicken Broth with Sun Dried Antler Mushroom
M/ PN and Supreme Fish Maw
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Poached Wild Catch Soon Hock with Golden Rice Broth
and Garden Greens

DIAMOND SET MENU

RM588 PER PERSON AR S IR B

Slow Cooked Australian Lobster with Crab Roe Congee
MINIMUM 4 PERSONS

BRI S
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Chilled Black Glutinous Rice with Golden Pumpkin Cream
M Bid's Nest Egg Tart

Our menus are subject to change due to seasonal availability of ingredients
All prices are quoted in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes.

ALLERGY NOTICE: The menu items may contain allergen ingredients.

Before placing an order, kindly notify our host if you have any food allergy or special dietary requirements.

\ Not in conjunction with any other promotions or discounts /" \ /-
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Jade Pavilion, 8 Floor

Pavilion Hotel Kuala Lumpur Managed by Banyan Tree,
170, Jalan Bukit Bintang, 55100 Kuala Lumpur, Malaysia
Tel: +603 2117 2823 Fax: +603 2117 2999
Email: jadepavilion-pavilionhotel@groupbanyan.com




