SHANGRI-LA
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Two Culinary Journevs,
One Celebration of "T'aste

29 October -1 November 2025

Chef Zeng Yue
Shangri-La, Shenzhen

Experience a 4 day showcase of culinary artistry as Chef Zeng Yue from
Shangri-La Shenzhen, China and Chef James Feng from Shangri-La
Fuzhou, China bring their masterful creations to Kuala Lumpur.

From the refined elegance of handcrafted dim sum at Shang Palace
to the authentic richness of La Mien noodles at Lemon Garden,
each dish reflects a dedication to tradition, innovation, and the

timeless art of Chinese cuisine.

Join us in celebrating these two remarkable chefs as they share their
passion and craftsmanship in an unforgettable culinary experience.

CONNECT WITH US at

'i shangrilakL Restaurant Reservations Centre
T. 03 2786 2378 / WA: +6019 390 2257
'@, @shangrilakl | E.dining.KL@shangri-la.com

SHANGRI-LA KUALA LUMPUR

Shangri-La Hotel (KL) Sdn Bhd Reg. No.: 196901000758 (9159-V)



https://www.facebook.com/shangrilaKL
https://www.instagram.com/shangrilakl/?hl=en

Shang Palac
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From Shenzhen to Kuala Lumpur:

A Dim Sum Showcase by Chef Zen g Yue

Indulge in an extraordinary culinary showcase as Dim Sum Chef
Zeng Yue of Shangri-La Shenzhen brings over three decades of
Cantonese craftsmanship to Shang Palace, Shangri-La Kuala Lumpur,
for a limited four-day showcase.

Renowned for his exquisite skill and artistry, Chef Zeng has perfected
the delicate balance between tradition and innovation, creating dim
sum that has captivated guests and earned praise from culinary
enthusiasts across the region. Each handcrafted piece reflects
precision, flavour, and heritage, offering guests an authentic journey
through the finest Cantonese dim sum.

Highlights: Emerald Shrimp Dumpling, Truffle Mushroom Rice Roll,
Lychee Custard Cheese Ball

Available for lunch only.

[ BOOK A TABLE ]


https://www.shangri-la.com/kualalumpur/shangrila/dining/restaurants/shang-palace/
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A Taste of Fuzhou by Chef James Fen g

Embark on a culinary journey to Fuzhou, China as Guest Chef James Feng
from Shangri-La Fuzhou brings his mastery of hand-pulled La Mien noodles
to Lemon Garden, Shangri-La Kuala Lumpur.

For four days only, savor the artistry of freshly pulled noodles made to
perfection, each bowl a celebration of flavour, texture, and tradition.
Chef Feng’s creations include:

- Preserved Bean Noodle Soup - Beef Noodle Soup
- Dan Dan Noodles - Biang Biang Noodles

Experience the artistry of Chef James Feng’s hand-pulled noodles,
showcased for a limited time in our sighature lunch and dinner buffet.

LUNCH
Wednesday-Thursday: RM178 nett

Friday-Saturday: RM198 nett
DINNER

Wednesday-Thursday: RM198 nett [ BOOK A TABLE ]

Friday-Saturday: RM258 nett



https://www.shangri-la.com/kualalumpur/shangrila/dining/restaurants/lemon-garden-cafe/

