


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

SPECIAL BEVERAGE
SELECTION

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 

WE SERVE SUSTAINABLE FOOD

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.

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.



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.

HIBISCUS SET MENU

RM188 PER PERSON
MINIMUM 1 PERSON

芙蓉套餐

櫻桃西紅柿紫薏凍
Cold Roasted Seaweed Honey Beancurd Served with

Organic Heirloom Cherry Tomato

富士蘋果燉松茸竹笙湯
Double Boiled Fuji Apple with Wild Bamboo Pith and

Matsutake Mushroom

蒼翠白玉
Slow Braised Angled Luffa with Jade Funguses

and Cordycep Flower

麦香脆茄子
Crispy Fried Eggplant with Butter and Cereal

黄金田園蔬

Steamed Sweet Corn with Spinach and Golden Mushroom

雪菜湯燴手工麵

Braised Handmade Noodles with Preserved Vegetables

 冬圓桃膠蘆薈

 Warm Winter Melon Syrup with Peach Resin and Aloe Vera  

VEGETARIAN

Not in conjunction with any other promotions or discounts



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

翡翠套餐

熱情冰鎮金梅蟹柳沙律番茄盅
Cold Marinated Crab Stick with Tropical Fruit Salad

黃金海寶羹
Braised Pumpkin Broth with Premium Dried Seafood

香酥鴨
Golden Aromatic Duck Served with Fragrant Spices Sauce

松興普寧豆醬蒸珍珠龍虎斑
Steamed King Tiger Grouper with Taiwanese Brown Bean

and Soy Sauce

銀魚仔極酱炒絲苗
Wok Fried Jasmine Rice with Seafood and Crispy Anchovies

凍龍眼菠蘿蜜檸檬蜜糖水
Chilled Longan and Jackfruit with Lemon Honey Syrup

Not in conjunction with any other promotions or discounts



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.

RM328 PER PERSON
MINIMUM 4 PERSONS

藍寶石套餐

SAPPHIRE SET MENU

十頭鮑魚燉巴西蘑菇乾巴菌花膠湯
Double Boiled 10 Head Abalone with Agaricus Blazei Mushroom

and Fish Maw

嶺南長生果明爐燒鴨

Slow Oven Roasted Duck with Preserved Peanut and Plum Sauce

白玉蟲草花蒸沙巴龍虎斑

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

黃金青檸醬爆九節蝦

Wok Fried King Tiger Prawn with Lime Juice and Pomelo

紅燒海參松茸瑶柱田園蔬

Slow Cooked Sea Cucumber with Matsutake Mushroom
and Chinese Cabbage

墨珍阿拉斯加玉帶炒絲苗

Wok Fried Jasmine Rice with Alaskan Scallop and Squid Ink

香椰布甸

Chilled Thai Coconut Pudding Served with Lime Sorbet

玉亭軒精致三小碟
百花脆魚球   西苑海博蝦凍   鹹蛋醬爆吊桶

Crispy Sun Dried Fish Fillet Dumpling with Prawn Paste
Chilled Tiger Prawn Jelly with Lemon Sauce 

Golden Fried Mini Cuttlefish with Salty Egg Yolk

Jade Pavilion’s Specialty Platter

Not in conjunction with any other promotions or discounts



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.

RM588 PER PERSON
MINIMUM 4 PERSONS

金鑽套餐

DIAMOND SET MENU

海博瑞鱘魚子醬脆筒
Chilled Snow Pear Salad Waffle Cone with

Kaluga Queen Hybrid Dark Caviar

文爐烏雞鹿茸菌燉花膠湯

Trio Boiled Black Chicken Broth with Sun Dried Antler Mushroom
and Supreme Fish Maw

秋葵米湯珍珠筍壳

Poached Wild Catch Soon Hock with Golden Rice Broth
and Garden Greens

生滾蟹皇澳洲龍蝦粥

Slow Cooked Australian Lobster with Crab Roe Congee

貴嶺黑糯米黃金露
官燕芊螢撻

Chilled Black Glutinous Rice with Golden Pumpkin Cream
Bird’s Nest Egg Tart 

Not in conjunction with any other promotions or discounts



Jade Pavilion, 8th 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

#jadepavilionkl
#pavilionhotelkl


