
   

 

 

WEDDING – CHINESE SET 
 

KLGCC 
Convention Centre 

RM 2,680+ per table of 10 persons 
 

 Minimum 400 Persons  
02 Ballrooms Only  

 
Minimum 600 Persons  
Grand Ballroom Usage 

 

• Gorgeous Banquet Menu Specially Created by our Culinary Teams 
 

• Bridal Dressing Room for your convenience 
 

• Complimentary Chilled Punch & Titbits during Pre-Dinner Drinks only for all Guests 
 

• Complimentary free flow Chilled Punch throughout the Dinner 
 

• Beautiful Dummy Wedding Cake to enhance the event 
 

• Corkage waived for One (1) bottle of wine per guaranteed tables 
 

• One Complimentary Food Tasting of the Selected Menu for a Table of Ten (10)  
Persons upon confirmation with deposit of the event. For a minimum guarantee of 
400 persons and above only. 
 

• Choose from a wide Range of Linen to complement the colour theme of yours 
 

• Complimentary usage of LED Screen (for 400 pax an above) to enhance the 
occasion. 

 

• Complimentary Basic Sound System with Two (2) Microphones 
 

• Complimentary allocated Parking Space for Bridal Car 
 

 

 
 
 



   

 

 
CHINESE SET MENU SELECTION 

 
 

Hot & Cold Combination – Choose 4 (Add On: MYR18+ Per Item Per Persons)  
 

❖ Salad Prawn with Mix Fruits   

❖ Thai Style Spicy Jelly Fish with Shredded Mango and Cucumber 

❖ Cold Chicken with Chili Oil 

❖ Melon & Crab Stick Salad 

❖ Japanese Cucumber with Black Vinegar & Smoked Garlic  

❖ Stir-fried Chicken, Mix Vegetables with XO Sauce 

❖ Osmanthus Eggs (Stir-fried Egg with Glass Noodles & Crab Meat) 

❖ Chicken on Lemongrass Stick 

❖ Steamed Seafood Chicken Cabbage Roll 

❖ Deep-fried Beancurd Skin with Chicken & Cheese 

❖ Lychee Prawns Dumpling 

 
Soup – Choose 1 
 

❖ Double-boiled Cordyceps Flower Soup with Dry Scallops and Free-Range Chicken 

❖ Double-boiled Chicken Soup with Brazil Mushroom, Dried Scallop and Fish Maw 

❖ Braised Ocean Seafoods Soup with Crabmeat and Mushroom 

❖ Braised Szechuan Soup, Assorted Seafood and Enoki Mushroom 

 
Chicken – Choose 1 
 

❖ Master Chef’s Braised Soy Chicken 

❖ Traditional Roasted Sesame Seed Chicken, Prawn Cracker 

❖ “Pei Pa Chicken” Traditional Chinese-style Flattened Crispy Chicken, Plum Sauce 

❖ Deep-fried Boneless Chicken with Shredded Mango and Homemade Chili Sauce 

 
Fish – Choose 1 
 

❖ Steamed Tiger Grouper with Superior Soy Sauce 

❖ Steamed Tiger Grouper, Nyonya Style 

❖ Deep-fried Red Snapper Fish with Sweet Sour Sauce 

❖ Deep-fried Red Snapper Fish with Shredded Mango and Cucumber, Thai Sauce 

Upgrade Choice: Steamed Soon Hock Fish with Premium Soy Sauce at RM 128+ per table of 10 persons 

 
Prawn – Choose 1 
 

❖ Wok-fried Tiger Prawns, Salted Egg and Curry Leaf 

❖ Wok-fried Tiger Prawns, Superior Soy Sauce 

❖ Crispy Salt and Pepper Tiger Prawns 

❖ Deep-fried Sea Prawn with Wasabi Mayo 

 

 

 

 
 



   

 

 
Vegetable – Choose 1 
 

❖ Braised Abalone Sliced with Black Mushrooms, Tau Kan and Green Vegetables 

❖ Cantonese Wok-fried Lotus Roots with Local Green and Black Mushroom Fungus  

❖ Braised Fish Maw, Black Mushrooms, Bean curd and Green Vegetables 

❖ Stir-fried Hong Kong Kai Lan with Garlic and Shimeji Mushroom 
 

 

Rice / Noodle – Choose 1 
 

❖ Wok-fried Rice with XO Sauce, Assorted Seafood and touch of Salted Egg 

❖ Golden Seafoods Fried Rice with Pineapple Essence 

❖ Mini Hor Yip Fan (Steamed Glutinous Rice Wrapped in Lotus Leaf) 

❖ Wok-fried King Noodles with Assorted Seafood 

 
Dessert – Choose 1 
 

❖ Sweetened Ginger Tea, Glutinous Rice Dumpling 

❖ Peach Gum, Red Dates and Snow Fungus (Warm or Chilled) 

❖ Chilled Sea Coconut, Longan and Lemon Sliced  

❖ Chilled White Fungus with Aloe Vera and Lotus Seeds 

 
Dessert Bites – Choose 1 (Add On: MYR18+ Per Item for 10 Persons) 
 

❖ Mini Egg Tart 

❖ Mini Steamed Bun (Choice of Pandan, Red Bean and Lotus) 

❖ Deep-fried Sweet Potato Ball with Custard Paste 

❖ Glutinous Soft Ball (Choice of Pandan, Peanut and Red Bean) - Mochi 

❖ Lotus Pancake 

 

Upgrade Dessert & Bites – To Western Dessert at RM18++ per person (If require) 
 

❖ Caramel Cascade Mousse, accompanied with Seasonal Fresh Fruits 

❖ Sea Salt Opera Cake, accompanied with Seasonal Fresh Fruits 

❖ Exotic Mango Passion Coconut Cake, accompanied with Seasonal Fresh Fruits 

❖ Citrus Mousse Cake, accompanied with Seasonal Fresh Fruits  

 

Beverages 
 

❖ Iced Peach Tea 

❖ Chinese Tea (Jasmine) 

❖ Water 

 


