BIEEE
VALUED SET MENU

<BEOFRIEER BHT2EEE More than go Choices of Dishes>

(RHEEPZREBESEALANBRE.
Soup of the day will be changed to Braised “Shark’s Fin” Soup with Crab Meat

OR Dried Seafood Thick Soup for Set Dinner.)

75 DM 108++ Z B3 Soup of the Day

Set.Lunch for Four +UJ7K§%@/W?EUH§% Tilapia Fish / Fish of the Day
+

1665 DM 168+ 328 =F¥E3/)\R 3 Dishes of Your Choice
+

Set Dinner for Four #REEIER Fragrance White Rice
+

53 Dessert

T oM 158+ ?‘X{ﬁﬂ;}% Soup of the Day
Set Lunch for Six LK BB/ iU FlIRsER Tilapia Fish / Fish of the Day

e RM248++ FESRUUSRISEEE/) 5 4 Dishes of Your Choice
. 4 +
Set Dinner for Six FHEEER Fragrance White Rice
+

#H53 Dessert

T DM 18+ ?Wﬁﬂ% Soup of the Day
Set Lunch for Ten LW7KEBlEy I HIES R Tilapia Fish / Fish of the Day

M &%ﬁﬁ%;d \ZE 5 Dishes of Your Choice

Set Dinner for Ten #REEER Fragrance White Rice
+
&3 Dessert

"(%T\Fﬁﬁﬁ,@ﬁ*ﬂﬁﬂ*/m\ﬁﬁﬁ—;ﬂ Limited to One Tiger Prawn/Seafood, Fish Fillet and BBQ items per Set)
_'fﬂ%m@}ﬁlo%ﬂﬁ%§&6% SST. All price quoted is exclusive of 10% service charge and 6% SST.
—TJI%T@?%? /J\ﬁ & [TJ All prices are excluding teas, titbits & towel.

-%W%TLFE:PE%/ \/ EE@ E & \ﬁ{&ﬁﬁ Promotion not valid on Saturday, Sunday and Public Holiday.
_@H_ = ﬁiﬁ% L}\%%ﬁ/ﬁ Pictures for illustration purposes only.

THE ELITE SEAFOOD RESTAURANT

‘%‘ %% %m % Lot 9B, Jalan Kemajuan, Section 13, 46200 Petaling Jaya, Selangor.

THE ELITE SEAFOOD RESTAURANT RS RS 1FIE, BB

+603 7960 4288/4988 | 017 2123 879

@) The Elite Seafood Restaurant www.unique-seafood.com.my




LB R 12fhE % 12 Cooking Style for Tilapia Fish

JREZ% Steamed with Nyonya Sauce
F5513% Steamed with Black Bean Sauce
BT\ ZX Steamed in HK Style

#2X Steamed with Bean Sauce

KR % %X Steamed in Traditional Style

SHYE Deep Fried

3ZARZR Steamed with Preserved Vegetable
&7 Steamed with Assam Sauce

¥EESYE Deep Fried with Sweet & Sour Sauce
ZXT\IE Deep Fried in Thai Style

ZZWE Deep Fried with Sambal
HIEXE Deep Fried with Curry

2k Vegetable

T HATFEE HK Kai Lan in Two Varieties

30023 Mixed Vegetable Curry

T3¢ Fried Kangkung with Belacan
%3t Chinese Spinach Soup

H#3ELHDF Deep Fried Eggplant with Salt & Pepper

BN/ g8 Tiger Prawn/Seafood

EDfEIIEESR Indonesian Curry Tiger Prawns
FATVARENT Baked Tiger Prawns in Western Style
HAZREEYR Salt & Pepper Tiger Prawns

fa -3 Fish Fillet

XOgE Y& R Fried Fish Fillet with XO Sauce
JI|#¥D & Fried Fish Fillet Szechuan Chili
DZRWIE R Fried Fish Fillet with Satay Sauce
ZRYE&R Fried Fish Fillet with Ginger Slices

JEk BBQ (RPRiE—R Limited to One BBQ Dish per Set)

Y% P Crispy Roasted Pork

X Y% Honey Glazed Pork

S55HX8 Soya Sauce Chicken

Y788 Roasted Duck

7B EEDIF Chilled Jellyfish & Pork Slices

FE¥E To-fu

3E&5/DEHR Fried Tiger Prawns with Salted Egg Yolk
FRIEIF Pan—fried Tiger Prawns
EFUEBEURER Sweet & Sour Prawn

PORKE Fried Mixed Vegetable with Sambal

B R PUEF Stir-fried Garden Greens with Alimond Flakes
BYZEE/I\ Deep Fried Pumpkin with Salted Egg Yolk

HRK YB3 Fried Cabbage with Dried Shrimp

FEXSHZE Stir-fried Chinese Lettuce

(RBRIE—2R Limited to One Tiger Prawn/Seafood Dish per Set)

JDEABYURER Salad Prawn
==& Assam Seafood
IHIE=%¥ Curry Seafood

(RPR3E—R Limited to One Fish Fillet Dish per Set)

ZFYEF Fried Fish Fillet with Ginger Slices

ZETVWEEH Deep Fried Fish Fillet in Thai Style

YEBEVEE R Deep Fried Fish Fillet with Sweet & Sour Sauce
&R Fried Fish Fillet with Black Pepper Sauce

#H3 Kepah Clam

Z25/D8 Fried Kepah Clam with Ginger & Spring Onion
%) BEKepah Clam Soup

E385/)3 Fried Kepah Clam with Basil Leave

35/ 8 Fried Kepah Clam with Chili

H&5/)8 Fried Kepah Clam with Dried Shrimp & Curry Leaves

B;8XSE Steamed To-fu with Fish Paste

XOZHZ/E Steamed To-fu topped with XO Sauce & Onion QOil
=#3)\S 5 Braised To-fu with Shredded Mushroom & Carrot
KEIR2/E Braised To—fu in Traditional Style

ZXIWFSJBE Deep Fried To-fu in Thai Style

e Egg

ZHRE/E Braised To-fu with Beancurd Sheet

X FETE Braised To-fu with Preserved Vegetable
FRZSE Braised To—fu with Spring Onion
PITES S Braised To-fu with Minced Meat
R4S Braised To—fu with Angle Luffa

BRZINEE Steamed Egg with Spring Onion
=E£7%%8 Steamed Three Varieties of Egg
BEMNEETEZE Fried Egg with Crab Stick & Bean Sprout

SZFARIZEE Fried Egg with Preserved Vegetable
EEFIE Fried Egg in Fu—yong Style
SFRPIEE Fried Egg with Onion

B/ LR  Sizzling Hot Plate / Claypot

PR BAS S Sizzling Japanese To-fu

BRAREFERER Sizzling Chili Prawn

BRARSEE A Sizzling Ostrich Meat

HEIRZRME / Sizzling Fish Fillet with Bell Pepper & Onion
PRIREES T =1¢ Sizzling Seafood with Special Sauce

FBA Chicken

FEHFER Claypot Pork Ribs with Yam
485583848 Claypot Chicken with Chinese Wine
HF2/EE Claypot Eggplant & To-fu
HEREEE Claypot To-fu with Mixed Vegetable
REEFEER Claypot Salted Fish & Pork Belly

BIN=4K38 Taiwanese Style Chicken
TFHRERF8 Fried Chicken with Chili
BEEHIE T Sweet & Sour Chicken Cube

X F3X38 Steamed Chicken with Wax Meat

B S P93E Ostrich Meat

HESXE Braised Chicken with Oyster Sauce

SRIE T Fried Chicken Cube in Kong—Po Style

SR =158 Braised Chicken with Mushroom & Beancurd Sheet
171538 Crispy Lemon Chicken

RIRSE S Fried Ostrich Meat with Spring Onion
FEIROEE B Fried Ostrich Meat with Special Sauce
SDIREEE A Fried Ostrich Meat with Satay Sauce

SEHIBEESA Fried Ostrich Meat with Bell Pepper & Black Bean Sauce

XOFEW)8E 2B Fried Ostrich Meat with XO Sauce
2HSESEA Fried Ostrich Meat with Vegetables
ZHISEEEY Fried Ostrich Meat with Black Pepper Sauce

A Pork

[RZERIPY Pan-fried Minced Meat with Salted Egg Yolk
I1£PY Sweet & Sour Pork
Y8282 Braised Pork Ribs with Marmite Sauce

B ZE T8 Fried Honey Pork Ribs with Sesame
REFHEFAH Steamed Minced Meat with Preserved Vegetable
E/%8HER Braised Pork Ribs with Bitter Gourd



