INTIMATE WEDDINGS AT TAO CHINESE CUISINE

Minimum Capacity: 80 persons

% Maximum Capacity: 100 persons

CHINESE (T2
cuisIiNE D

THE GRAND FEAST

¢ 9-course authentic oriental dinner crafted by Executive Chinese Chef Tommy
¢ Decorative 3-tier ceremonial dummy wedding cake
¢ One bottle of sparkling wine for toasting ceremony

¢ Free-flow of Chinese tea up to a maximum of four hours during dinner

NIGHT TO REMEMBER

¢ Fresh floral arrangement for registration table, main table & guest tables
¢ One exclusive wedding favour for each guest

¢ One private dining room for the bride & groom as a tea ceremony, changing or holding room

THE ROYAL TREATMENT

¢ Spend a night in our Super King Classic City View room and wake up to a romantic breakfast in-room or at Serena Brasserie
(Applicable for bookings of 80 persons and above only)

® One VIP parking at the hotel porte-cochere

LET’S GET MERRY

¢ Corkage waiver for one bottle of wine or hard liquor per table

¢ Family & friends special room rate, inclusive of breakfast at Serena Brasserie



TALE AS OLD AS TIME MENU

“BE REEDHE
Tao’s Gourmet Combination Platter
PR R AR 22

Braised Scallops with Crab Meat,
Dry Seafood Broth with Truffle Paste

REF 2R R 3

Steamed King Tiger Grouper with Duo Fungus,
Wolfberries & Minced Ginger with Soy Sauce

R REIENG

Tao’s Roasted Chicken with Fried Fragrant &
Spicy Potatoes and Chinese Style Piri Sauce

o Y FRRER

Wok-fried Live Tiger Prawns with
Butter Oat & Crispy Egg Floss

+ Bify £ 20k £ BRI B

Braised Abalone, Flower Mushroom &
Fried Fish Maw with Garden Greens

.« HEEDR

Fried Rice with Seafood, Red Tobiko &
Crispy Scallops

WRITTEN IN THE STARS MENU

B KESEDH

Tao’s Gourmet Combination Platter
RRELACH NG

Double-boiled Village Chicken Soup with
Abalone & Cordyceps Flower

Steamed King Tiger Grouper with Black Garlic,
Orange Peel & Shredded Ginger with Soy Sauce

Rk e 3G
Poached Village Chicken with
Dried Scallop Sauce & Hong Kong Kailan

- R ELR
Wok-fried Live Tiger Prawns with
Salted Egg Yolk

o MBLLE TN
Braised Sea Cucumber, Flower Mushroom
& Bean Curd with Garden Greens

BRI E TR

Fried Rice with Crab Meat &
Black Truffle Paste

BLOSSOMS OF LOVE MENU

JESRP DR
Tao’s Lobster Mixed Fruit Salad &
Oven-baked Cheese Oyster Platter

R A EAE A Y RS 1
Double-boiled Village Chicken Soup with
Fish Maw, Morel Mushroom & Cordyceps Flower

BEPT R LA K

Steamed Cod Fish Fillet with Wood Ear Mushroom,

Red Dates & Fresh Bean Curd

PR BARA P S TS
Tao’s Hong Kong Style Roasted Duck

.« REEAFENR

Steamed Fresh Water Prawns with

Egg White Sauce

o ERAGHHE T IO T
Wok-fried Hokkaido Scallops with
Asparagus & Macadamia Nuts

o SR ZZINEREPRF SIS R A TR

Fried Canadian Wild Rice with Yam &
BBQ Chicken

HREHD
Hot Soy Milk with White Fungus &
Glutinous Rice Balls

R

Assorted Sweetened Chinese Pastries

HH

Jasmine Tea

TEAPAE L 5 e 25K

Chilled Snow Bird Nest, Aloe Vera,
Roselle & Hawthorn Syrup

ES YA

Assorted Sweetened Chinese Pastries

HH

Jasmine Tea

URIEETA ZE B
Chilled Sugarcane Juice with
Peach Gum & Aloe Vera

ES YA

Assorted Sweetened Chinese Pastries

- B

Jasmine Tea



InterContinental Kuala Lumpur
165 Jalan Ampang
50450, Kuala Lumpur, Malaysia

E: salesmarketing@ickualalumpur.com.my
T: +603 2782 6000

W: Kualalumpur.InterContinental.com
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