Honouring the Year of the Goat

15 to 22 February 2015

The Year of the Goat at Mandarin Oriental, Bangkok promises to b
the start of an exciting and memorable period as the 1 unar Chinese
Nen Year is welcomed with a series of festive offerings. Chinese
New Year festivities will begin on the 15 February and will reach its
pinmnacle on 19 February 2015 with a traditional lion dance and an
eye-dotting ceremony at the lobby which will later move throush the
hotel. The God of Wealth will alse visit all of the hotel’s restaurants,
sharing lucky Lai See packets as he passes..

Always popular, The China House becomes the city's most
exclusive destination each year during Chinese New Year, when
families and friends from all over the world come here to
celebrate. Starting from Baht 1,555++ the annual ‘Yee Sang'
tradition involves tossing Cantonese raw fish salad for good
fortune. The China House invites guests to experience our
special Chinese New Year promotions from 15 to 22 February.

Special Promotion: Guests visiting with five friends or more, will
receive a complimentary bottle of Louis Roederer Champagne
when celebrating the ‘Yee Sang’ ‘Happiness abalone and
jellyfish with condiments.’

Priced at THB 7,999++.

/

MANDARIN ORIENTAL
BANGKOK

For more information, or to make a reservation, please call
+66 (2) 659 9000 ext. 7660 or email mobkk-restaurants@mohg.com
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Golden Goat Lunar New Year

‘Lo Hei” Or “Yu Sheng’
19th February 2015
x
2 to 4 Guests 5 to 8 Guests

BRI T 22l Pk
Ha-ha-ha ‘Lo Hei’ 1,388 1,688
Poached lobster with pickled vegetables

and crispy taro
aaanagiang

ShE M IE A

Golden Fortune “Yu Sheng’ 1,938 2,888
Fresh salmon with shredded vegetables

danlanusana
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Superior Prosperity “Yu Sheng’ 2,998 3,998
Lobster, fresh salmon, baby abalone

with shredded Vegetable§
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adanaiang Yawwavounaziihae
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Happiness Abalone “Yu Sheng’* 3,999 7,999*
and jelly fish with condiments
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* Offered with a complimentary bottle of Louis Roederer Brut Champagne

Prices are in Baht and subject to 10% service charge and applicable government tax.



Golden Goat Fatt Choi
A La Carte Selection

REBRRFEHFE , ARBERNER FE S/

The China House team wishes you good luck ‘Gong Hei Fatt Choi’
and great success in the coming Golden Goat Lunar Year

t ¥ A He s
The Oriental golden fan style wok-grilled shrimp mousse
with baby abalone and black pepper sauce
A uazihdeReuseaninings

3,188 Baht
x

—on ffl A BE R
Steamed lobster dumpling soup stuffed with bamboo pith,
superior bird’s nest and shredded vegetables
iR fedensiusoun
1,988 Baht
(@ |
BE-REHEF
Steamed creation of jade melon square scallop with crab roe sauce
Wammﬁfiwﬂ@ﬁug

1,688 Baht
(@ |

7 %5 i) IE G Bl
Lunar year home style braised duckling with red rice sauce
and fried Chinese buns coated with oat
dafuraadiouns AfinanmTulnamen

998 baht

Prices are in Baht and subject to 10% service charge and applicable government tax.



@ Bt 2R
Steamed fillet of star garoupa with spinach, egg white, Yunnan ham
and ‘San Tong’ cabbage with premium soya sauce
tauiniiedan
2,688 Baht
(@

BROK B wr B A BR
Deep fried king prawn with ‘San Bei” sauce and basil leaf
Aanengaaduile

1,188 Baht
(@ |

=g M
Air-dried oyster with ‘Fatt Choi’, flower mushrooms and green vegetables
braised in brown sauce

NDHUINTHUAIFULN LA

988 Baht
(@ |

M B2 FL 7 4 R ¥ BR AR
Country style reunion of waxed meat and suckling pig
with ginger soup and rice baked in claypot
SR vty O NG E T GHE G
888 Baht

Prices are in Baht and subject to 10% service charge and applicable government tax.



Golden Goat Fatt Choi
Chef’s Dim Sum Selection

&5 B A T IR
Steamed king prawn jade dumpling with fish roe
szimendanii v

298 Baht per 4 pieces

HERMEE &
Pork and dried oyster dumpling with superior soup
topped with shredded abalone
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188 Baht

BREEMTEHERE &
Steamed lobster with ‘Fatt Choi” spinach dumpling

sziariansanie

298 Baht

HZREMEERED
Deep-fried pandanus and salted egg yolk buns

aauhlumenoald ludy

188 Baht

Prices are in Baht and subject to 10% service charge and applicable government tuax.
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Foie gras served with shrimp mousse and homemade crispy oat Chinese buns
wiuToaduvutazdingninaainnise

198 Baht

BE&RELHFEHRRK

Steamed golden sweet corn fresh scallops dumpling with melon ring

v

gn¥uesrady I Inana

188 Baht

B A RE T WH
Alaskan king crab claw and sliced fish fillet congee
Tinfwifoanai

199 Baht

BEMDRRKHER
Chef Andy’s baked egg tartlet with superior bird’s nest and red bean paste
(Please allow 20 minutes preparation time)
minlisaundauag

(nFaNFIa19%I 20 IR)

988 Baht

Prices are in Baht and subject to 10% service charge and applicable government tax.
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FULFILLIMENT

Set Menu
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Salmon “Yu Sheng’” with assorted vegetables and condiments
aaalauwanon

(@ |
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Double boiled ‘money pocket” bun with edible gold leaf
aluana

3

5 in it po A B i
Traditional oven roasted ‘Peking duck’ served with steamed pancakes
ailnfuaiuindeumudn

3

4 = V-3 ) il # R il J& Bz
Braised sea moss and sun dried oysters with whole baby abalone
wrapped in bean curd skin
dhaeduleudil

x

Prices are in Baht and subject to 10% service charge and applicable government tax.
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Crispy egg noodles with lobster in ginger and spring onion egg sauce
WinseUTIANTNANTINg

(@ |

RS CEE
Refreshing almond bean curd jelly with orange syrup and fresh fruits
iihaesaueudvlinadn

x
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Happy sweet Lunar Year Petit Fours

Baht 2,888 per person

Prices are in Baht and subject to 10% service charge and applicable government tax.
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GOOD LUCK

Set Menu

W W 4% 5 B &
Shredded abalone “Yu Sheng” with fruits and condiments
aanihae

(@ |

WO oR W T W OB %
Superior lobster and scallop dumpling soup with bamboo pith and jade melon
yilinendasiens

(@ |

BE OB OB ® MR T R
Deep-fried fillet of cod fish braised in ginger wine and green Chinese kale
Uafeaneazedai

=
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Braised fish maw and sun-dried oyster with green vegetables,
‘Fatt Choi’ in home-made X.O. sauce
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(@ |

Prices are in Baht and subject to 10% service charge and applicable government tax.
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Steamed prawns and glutinous rice with golden garlic served in bamboo basket
fraunilomthieilansgiioy

2

CRRCSE N L
Slow braised duckling with ginger ‘Cheng Kong’ vinegar
and home-made Chinese bun coated with crispy oat
Haduremienadsindeuniulomen

=
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Double boiled gingko nuts with red dates in ginger tea
served with coconut ‘Nian Gao’

v
ueMeninve @ inSovuuuiionIng
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Happy sweet Lunar Year Petit Fours

(@ |

Baht 3,688 per person

Prices are in Baht and subject to 10% service charge and applicable government tax.



A FE B OB 0=

PROSPERITY

Set Menu

t R K E TR AN B A
The China House style ‘Lo Hei” with geo-duck clam and red moon clam
adaveteiauarvesnun

(@ |

—on ffl A BE ]RG
Steamed lobster dumpling soup stuffed with bamboo pith,
superior bird’s nest and shredded vegetables
mﬂﬁmﬁ\ﬁﬁqmﬁu‘?\mﬂ

(@ |

wiEdE R A KEG
Traditional oven roasted ‘Peking duck” served with steamed pancakes
eiinAsiaTrindanunudn

(@ |

o E R MM Aa N E K
Braised sea moss and sun-dried oyster with whole baby abalone
wrapped in bean curd skin
ihaasuneasig

(@ |

Prices are in Baht and subject to 10% service charge and applicable government tax.
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Steamed fillet of star garoupa with spinach, egg white, Yunnan ham
and ‘San Tong’ cabbage with premium soya sauce
tauiniiedan

(@ |

BESIHET
Steamed creation of jade melon square scallop with crab roe sauce
viaglragieTaadi]

3

fE K2 3L & R UK AR
Country style reunion of waxed meat and suckling pig
with ginger soup and rice baked in claypot
Faauntinng i
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Sweetened mashed taro and golden gingko nuts with sticky rice
Taniludzfing

(@ |

N S
Happy sweet Lunar Year Petit Fours

Baht 3,888 per person

Prices are in Baht and subject to 10% service charge and applicable government tax.



