ROSEWOOD

PHNOM PENH






BEREHLE

YEAR OF THE HORSE
AUSPICIOUS HAMPER

SPAEH REBAERR

Golden Nian Gao

(Sticky Rice Flour Cake with Coconut Cream)
TR G SL ff 1y

Australian Abalone in Can

TN A

Lu Zhou Lao Jiao White Wine

ZHALE

Yunnan Matsutake Mushroom

1E%h 5

Giant Flower Mushroom

Dried Fish Maw

7RG

Cantonese Chicken Cookies

X550 ) &

Chocolate Cookies

ik

Mandarin Oranges

b GTEANA

Rosewood Red Envelope

328

HAMPER

RS L 498

YEAR OF THE HORSE
AUSPICIOUS PREMIUM HAMPER

SEAE A REBAERR

Golden Nian Gao

(Sticky Rice Flour Cake with Coconut Cream)
TR G L ff 1y

Australian Abalone in Can

TN A

Lu Zhou Lao Jiao White Wine

a4z

Red Ginseng

Yunnan Matsutake Mushroom

e 5

Giant Flower Mushroom

AERE R

Dried Fish Maw
PNE RN ]
Yunnan Morel

HAREAE

Japanese Dried Scallop

v LI

Cantonese Chicken Cookies

Y550 ) &5

Chocolate Cookies

k]

Mandarin Oranges

b AN

Rosewood Red Envelope

Order at least 24 hours in advance. Available until March 3, 2026

Price in USD including applicable taxes.



ZHAN LIANG
U

LT RIBINIER

YEAR OF THE HORSE GOOD
FORTUNE TAKEAWAY MENU

I8 A FLIE 298

Good Fortune Roasted
Whole Suckling Pig

A IR TR 138

Roasted Goose

T FERE 68
Roasted Duck

SEAEH RE SR 38/ 2 A-Pieces
Golden Nian Gao

(Sticky Rice Flour Cake

with Coconut Cream)

2R REAE T B 28

Water Chestnut Cake
with Osmanthus

W BIERE MRS 28
White Radish Cake
with Chinese Sausages

Order at least 24 hours in advance. Available until March 3, 2026
Price in USD including applicable taxes.




ST RIBINSER
YEAR OF THE HORSE GOOD
FORTUNE TAKEAWAY SET MENU

P S LBk

Zhoushan Jellyfish with Dated Vinegar

A EER

Passion Fruit with Pomegranate Sauce

A RBRE T RIAE R

Poached Clam with Basil Vinegar Sauce

TIE ey W]
Chilled Free-range Chicken with Chili and Peanut Sauce

SR A S B AL TS RA L

Free-range Chicken, Bamboo Pith with Matsutake Mushroom Soup

i Bz FLAY
Roasted Crispy Pigeon

11 58] 97 5% 5
RSIHF, it 6, 5857, A PALAL, 45, P, SR, B AT iz

Reunion Treasures Pot, Golden Broth
River Lobster, Abalone, Pork Tendon, Shrimp and Pork Ball,
Scallops, Zucchini, Lotus Root, Tofu Stick, Yam

BTHAE RS 5

Braised Fish Maw with Goose Web, Abalone Sauce

AR BE

Steamed Spotted Grouper, Premium Soy

TR K IR

Sticky Rice with Female Crab, Pork Sausages

BT
Pork Dumpling with Round Cabbage

TAERR BB E B %)
Pear with Peach Gum, Ten-year Dated Tangerine (Cold)
Black Sesame Ball

988 fi£6-8frZ A For Six to Eight Persons
L8 — AL S A

Including one bottle of house wine

Order at least 24 hours in advance. Available until March 3, 2026
Price in USD including applicable taxes.



ZHAN LIANG
oA

LETRBUEER
YEAR OF THE HORSE GOOD
FORTUNE SET MENU

HAPPINESS

BRHE

REUNION

FRER
BOUNTIFUL

(EES73E
HEALTH AND LONGEVITY

HBURAE
WEALTHY



EZEESTH

HAPPINESS

WK =St S f 50

Prosperity Tossed Salmon, Tuna Yee Sang

AR T IAE P 5
Poached King Clams with Basil Vinegar Sauce

JRRRIG
Duck Tongue with Sichuan Chili, Peanut Sauce

A IRALIRAS )
Double-Boiled Black Chicken Soup with Red Ginseng,
Dried Scallops

i B¢ FLAY
Crispy Roasted Pigeon

XO 4R
Steamed Green Lobster with XO Sauce

[Eillcke e e2

Reunion Treasure Pot in Abalone Sauce

Abalone, Fish Maw, Shiitake Mushroom, Goose Web,
Dried Oyster, Baby Cabbage, Zucchini

SRARA AR RS
Traditional-Style Steamed Goby Fish

i R R 2R K TR
Lotus Leal=Steamed Glutinous Rice with Crab Roe,
Chinese Sausages

[PESE SR
Pork Dumplings with Cabbage, Dried Cuttlefish

THAERR AL E I
Ten-Year Aged Tangerine Peel Red Bean Soup
with Black Sesame Glutinous Rice Dumplings

IR - REAE S BiRS
Osmanthus-Scented Water Chestnut Cake

P T RO 4R
Pan-fried Nian Gao (Sticky Rice Flour Cake with Coconut Cream)

168 1 Per Person
BEPIA2 A Minimum of Four Persons

AL E — ARG R

Including one cocktail per person

1f you have food allergies or intolerances, please inform your server upon placing your order.
Price in USD excluding applicable tases and 7% service charge.






WUEKGEE = S fa 75 5

Prosperity Tossed Salmon, Tuna Yee Sang

AR S 1L i B S

Zhoushan Jellyfish with Aged Vinegar

SEAHRBREETRIE R 2

Poached Ring Clams with Basil Vinegar Sauce

JRBRIS 75

Duck Tongue with Sichuan Chili, Peanut Sauce

o4 1 B A JIEL el £y
Double-Boiled Abalone Soup with Dragon Conch,
Dried Scallops

LR

Roasted Goose

B2 FLAY
Crispy Roasted Pigeon

MR T JBUR

Deep-Fried Green Lobster with Spicy Garlic, Pepper

B HAE AL 5 R 5
Braised Fish Maw, Shiitake Mushrooms,
Goose Web in Abalone Sauce

XO%: A& = BLUF
Steamed Mantis Shrimp with Silky Egg, XO Sauce
AEAR A AR 28 S DT

Steamed Spotted Grouper with Premium Soy Sauce

LR E LR

Poached Luffa with Matsutake Mushroom in Supreme Broth

g -5 S O 20 K R
Lotus Leal=Steamed Glutinous Rice with Crab Roe,
Chinese Sausages

ST B S AR T _
Pork Dumplings with Cabbage, Dried Cuttlefish

HTIREL AR e

Double-Boiled Bird's Nest with Xinjiang Red Dates

ThEN R Y - HAE S EREE
Osmanthus-Scented Water Chestnut Cake

B4 R AR RS

Pan-fried Nian Gao (Sticky Rice Flour Cake with Coconut Cream)

2,388 fit+HH For Ten Persons
AL ST IOFRNG R TP B — I I 1 7 57

Including ten cocktails or a bottle of house wine

FRIER

BOUNTIFUL

PV 7K i SRR 5524

Prosperity Tossed Mantis Shrimp, Lobster Yee Sang

SBAHBREE T RIAE R 2

Poached King Clams with Basil Vinegar Sauce
PR S L S

Zhoushan Jellyfish with Aged Vinegar
JRRBRA

Beef Cheek with Sichuan Chili, Peanut Sauce

LS RRAE RN AL 5
Double-Boiled Black Chicken Soup with Fish Maw,
Red Ginseng, Dried Scallops

BT A
Roasted Whole Suckling Pig

s B2 LAY

Crispy Roasted Pigeon

5 L IR i £y

Braised Whole Australian Abalone in Abalone Sauce
G BV GREZK, W)

Live King Crab, Two Cooking Styles

(Steamed with Garlic, Deep-Fried with Spicy Garlic)
PROBRRIILNAN 4 M5

Pan-Fried Australian M5 Wagyu Beef

with Green Sichuan Pepper, Dried Chili

AEAE A AR AR BT

Steamed Spotted Grouper with Premium Soy Sauce

EARE LT

Poached Luffa with Matsutake Mushroom in Supreme Broth

KKIFF R IR

River Lobster Roe Fried Rice

BT RAEEAN R T

Pork Dumplings with Cabbage, Dried Cuttlefish

L ARGINEES

Double-Boiled Bird's Nest with Xinjiang Red Dates

ELF Y - REAE T ieRE

Osmanthus-Scented Water Chestnut Cake

B4 S RO AERS

Pan-fried Nian Gao (Sticky Rice Flour Cake with Coconut Cream)

3,888 fit+fizfH For Ten Persons
A 1O FRAG 2 T 5RAEF — IR 3 77 %0 1

Including ten cocktails or a bottle of house wine

If you have food allergies or intolerances, please inform your server upon placing your order.

Price in USD excluding applicable taxes and 7% service charge.






s 2
HEALTH AND LONGEVITY

WK B SR SR

Prosperity Tossed Mantis Shrimp, Lobster Yee Sang
ey ARTLE TS

Cherry-Glazed Foie Gras with Red Wine

PRI 5 1L i Bk

Zhoushan Jellyfish with Aged Vinegar

JRBRA I

Beel Cheek with Sichuan Chili, Peanut Sauce

e Bk
“Monk Jumps Over the Wall”

B FLIE A
Roasted Whole Suckling Pig
if Bz FLAY

Crispy Roasted Pigeon
B Sk e
Braised Whole South African Dried Abalone (10-Head)

W RN (XO ¥R, BlEh)
Live King Crab, Two Cooking Styles
(Steamed with XO Sauce, Deep-Fried with Spicy Garlic)

BURRRTH A& A1 17

Pan-Fried Japanese A4 Wagyu Beefl with Green Sichuan Pepper, Dried Chili

YL TR T

Steamed Razor Clams with Garlic, Bean Vermicelli

EEARINRAE 2 E M

Steamed French Turbot with Premium Soy Sauce

TeMMAAE R BLET 1 £k

Xiamen Flour Noodles in Lobster Broth with King Clams

BT B A SRR T

Pork Dumplings with Cabbage, Dried Cuttlefish

Ei/E T ARSUNEE

Double-Boiled Bird's Nest with Xinjiang Red Dates

2y - FEAE T HiERS

Osmanthus-Scented Water Chestnut Cake

B TR ARRR

Pan-fried Nian Gao (Sticky Rice Flour Cake with Coconut Cream)

4,988 ft+-frH For Ten Persons
A B TOMRNS 2 10 53 — IRk S 7 7 9

Including ten cocktails or a bottle of house wine

If you have food allergies or intolerances, please inform your server upon placing your order.

Price in USD excluding applicable taxes and 7% service charge.






BB
WEALTHY

UKL i £ 95 5 BL 495 A
Prosperity Tossed Abalone, Razor Clam Yee Sang
WP UF R B DR (R, FUARAELLUR)
Australian Lobster Sashimi Platter, Tuna, Argentine Red Shrimp

PR L
Zhoushan Jellyfish with Aged Vinegar

JBR R 2 I Yt
Beef Cheek with Sichuan Chili, Peanut Sauce

LU ER AL BT SAE N 2

Double-Boiled Black Chicken Soup with Fish Maw, Sea Cucumber, Red Ginseng, Dried Scallops

AT 2k 1
Roasted Whole Suckling Pig with Caviar
i 3 B L TR 35 i £
Braised Whole Live Australian Abalone in Abalone Sauce
A RN GREZR, BB
Live King Crab, Two Cooking Styles
(Steamed with Garlic, Wok-Fried with Spring Onion)

iR = SR

Deep-Fried Mantis Shrimp with Spicy Garlic

AEIRTH A A4 FTAR

Pan-Fried Japanese A4 Wagyu Beef with Premium Soy Sauce

B85 B IRIF 2
Braised King Oyster Mushroom with Guangdong Kailan
SEAE A RAAH 20 B BT

Steamed Spotted Grouper with Matsutake Mushroom and Premium Soy Sauce

TP Sk A 1% 5[] T 2%

Xiamen Flour Noodles in Lobster Head and Meat Broth

BT B A BRI T

Pork Dumplings with Cabbage, Dried Cuttlefish

B IRl AL

Double-Boiled Bird’s Nest with Xinjiang Red Dates
SR pRY) - FEAE T RS

Osmanthus-Scented Water Chestnut Cake

HIORB T 47 R%

Flour Cake with Coconut Cream)

) B &
Pan-fried Nian Gao (Sticky Ric

6,688 ft+{frH For Ten Persons
A 1O PN o T w0 — L 32 4 5 1

Including ten cocktails or a bottle of house wine

If you have food allergies or intolerances, please inform your server upon placing your order.

Price in USD excluding applicable taxes and 7% service charge.



AR
AN AUSPICIOUS STAY

RPIHER R Z bR, S BNRTEER A RS HARRE, 0 PO I AT

Celebrate the vibrant spirit of Chinese New Year at Rosewood Phnom Penh with our exclusive festive offer.

MERSERESHER R :

Enjoy a luxurious stay with:

o AME—BE, REEXRHIE R T Brasserie Louis TR D SRR R4,

One-night accommodation, including breakfast for two at Brasserie Louis.

o MHRIOOFETCIEIE W RAM, RILEANGEIRAEMER, FFTESense, A Rosewood Spa 7KIT HUL M ZE R BE 3 BLA LS .

USDIOO hotel credit, valid at our six distinctive dining outlets and at Sense, A Rosewood Spa.

o RBBRHY.

Complimentary room upgrade.

EHER3IAIH AT, Al T20264E3H 3 H iR H A,
Book from Now to March 3 and stay anytime until March 3, 2026.

WMT/HIT, R ERFUEAEE phnompenh.reservations@rosewoodhotels.com BREXHL +855 23 936 888
To book, contact, phnompenh.reservations@rosewoodhotels.com or +855 23 936 888

Price in USD excluding applicable tases and 7% service charge.



f

AR o ) 1A [ '

LUNAR NEW YEAR CORPORATE CELEBRATION

T, R 988 EITik
(RARTIT-E22)
Menu starts from USD988 net per table of ten persons
(A minimum of seven tables is required)

AR 2026 4E3H3H
Valid until March 3, 2026

ERME PACKAGE INCLUDES:
o A pERR

Chinese family-style menu

o BHO NSEREPHLERED

Two bottles of house wine per table of 10 persons

o SRt PR

Waived room rental fee

o BB

LCD projector and screen

o PPN

Four wireless microphones

o A BHTKSITHEE

Corkage fee waived for all bottles brought in

o AEATBURD M, SWARE, SINAwEHhR

One-night stay in an Executive Room, including breakfast for two, for the company's lucky draw

WFEHIT, R EHE TR phnompenh.events@rosewoodhotels.com BREH 1855 23 936 888 | 086 777 392

To book, contact, phnompenh.events@rosewoodhotels.com or +855 23 936 888 | 086 777 392



TO BOOK, CONTACT: +855 23 936 860 | +855 87 510 168
PHNOMPENH.FNBRESERVATION@ROSEWOODHOTELS.COM

[=]:per: ]

ROSEWOOD PHNOM PENH, VATTANAC CAPITAL TOWER,
66 MONIVONG BOULEVARD, 120211, PHNOM PENH, CAMBODIA



