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Copper Mansion specialises in seafood delivering the ultimate dining experience to
food fanatics. Residing in the heart of Petaling Jaya also known as the twin sisters Malaysia's
capital, we offer an innovative menu, impressive interior deco, personalised service and a

grandeur ballroom space for special wedding occasions or event conferences
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Chinese Seafood Restaurant

Copper Mansion showcases a modern take

on culinary traditions from China, Hong Kong,
Taiwan and South East Asia. Our dedicated chefs
bring together a harmonious marriage of flavour
& technique in all dishes prepared

Private Dining

11 Private dining rooms stylishly themed with
lashing copper featuring luxurious table setting

& personalized service. Ideal for business meetings,
special occasions or intimate gatherings

Banquet Hall

At Copper Mansion we can host your full ceremony
& reception experiences for up to 70 tables & we’ll
transitions the space effortlessly from ceremony to
cocktails, reception & dancing.
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Spiced Braised Pork Tendon
RM24/%53 Portion
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Crispy Salt & Pepper Cod Fish Fillet

RM42!' ﬁﬁ Pﬁ_:_lt_-tiun
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Deep Fried Chicken Wings with
Salty Shrimp Paste

RM24 /4543 Portion
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BESHERAHO

Deep Fried Chicken Wings with
Strawberry Sauce

RNIZ‘/-H =17 Portion
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Cold Pork Ears
RM 18/ Portion

MIERAHFEERHO

Red Fermented Bean Curd Pork with Leek Pie

RM38/41% Portion

T N -
1 e AT

EREFETSPI R P AT Ay




e PR Xt @

Golden Crispy BBQ Pork
with Garlic

RM30/&% Portion

RE#HEBEEO

Cold Jelly Fish with Bitter Gourd
RM 18/4543 portion

REROE EO

Century Egg with Japanese
Pickled Ginger

RM20/44% Portion

FHHAFAARE 4 B R &

Century Egg with Cooling Spicy Deep Fried Crispy Silver Fish
Pickled Cucumber Salt & Pepper

RM20/%4% Portion RM 1 8 /4545 Portion
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Charcoal Grilled Spanish
Iberico Pork Spare Ribs

RM 1 88/:45F Half
RM3 38;" —3HE Whole
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Crispy Roasted Pork Belly

RM30/81% Portion

g XR

Honey Roasted BEQ
RM30/%43 Portion

ok 2 EH O AR Rk EH GO

BBQ Triple Combo Garlic Roasted Duck Two Varieties of BBQ
RM7 8/:)x Small RMO8/2£ 2 Half RM56/:)x Small
RM1 38;" * Large RM 128f — L 'Whole RM73/ A Medium

RI\"[QO;" x Large
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Signature Peking Duck
RM138/—8 whole
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Crispy Roasted Chicken
RMO8/2 R Half
RM128/—2 whole

ERFRAPEAUEKEG

Signature Smoked Duck

RMO 8453 Half
RM 128f_,q Whole

S E R HE D

Roasted Goose (Pre Order 3 Days Before)

RI'HI3 88!' H Whole

Pt &R L0

Roasted Chicken served with
Thousand Island Sauce

RMO8/2 A Half
RM l 28}’_,':1 Whole

A Z A

Thai 5Style Roasted Chicken
with Sesame

RMO8/#1 Half
rRM1 283 — 8 Whole

ad 3 R EEO

Steamed Village Chicken
with Garlic

RMO68/3 1 Half
RM128/—2 whole
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WA B RERAD

Double Boiled Shark’s Fin Soup
with Village Chicken

RM288/ 3 Half
RM538/—= whole

WINIH STIVHS
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Superior Shark's Fin Braised Braised Superior Shark's Fin

with Lard
RM 168/ pax RM 1685 pax

WA ERMAME O HWHERSEZHO

Double Boiled Superior Shark’s Fin Braised Shark’s Fin Soup with Crab Meat

RM 168/ pax \ RM48/% pax

HABFHO

Shark’s Fin Braised in
“Teow Chew” Casserole

RM88/% Pax
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Double Boiled Top Shell with Fish Maw
in Chicken Broth

RMSSKE Pax

FREARO

Spinach with Crab Meat Broth

RM 38/ pax

AN PR T O

Double Boiled Soup
Of The Day

RM20/5 pax

Il NER R &

Braised Sze Chuan Hot
& Sour Broth

RM20)/58 pax

RAHXNEGRRC

Traditional “Teow Chew” Braised
Fish Maw Soup

RM20/58 pax

MR b B AL images are for illustration only
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Buddha Jumping Over The Wall
RM 158/ Pax
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FERPREABED

Braised 5 Head Abalone with Foie Gras

RM 128 /4411 pax
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Braised Fish Maw, Sea Cucumber
& Goose Web

RM 8 Sf 411 Pax

PEL2AWMEEERC

Braised Abalone & Sea Cucumber with
Oyster Sauce

RM 248 /4511 Pax

WMo R AR D

Braised Abalone & Goose Web with Abalone Sauce

RM98 /45411 Pax

ERDBUEFRBEIANTEOO

Prosperity Fortune Pot “Poon Choi”(Pre Order 1 Day Before)

RM7 38/6fi 6 Pax
rRM1 188,«"1 04 10 Pax

—dr BRE

Braised Mixed Dried
Seafood with Abalone

RM 108/:)1 small
RM 168/ Medium
RM218/k Large

RLBESLC

Stuffed Sea Cucumber
in Abalone Sauce

RM36/45411 Pax
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Braised Pork Meat with Preserved
Vegetables “Dong Bo Yok”

BRAERAC

RMO8/445 Portion
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Braised Pork Meat with Winter
Melon “Dong Bo Yok”

RM?gf’ﬁ’fﬁ‘ Portion

EREEERSTO

Stir Fried Pork Belly with Special
sauce with Crispy Bun

RM48 /%44 Portion

KRN

Stir Fried Roasted Pork

RM48 /43 Portion

AR BO EHREO ERBETO
Deep Fried Pork Ribs with Kyoto Ribs Pattaya Crispy Pork Knuckle
Red Fermented Bean Curd m32 /1)\ Small RL.-_'[GB /15 Portion
RM36//) small RM48/ Medium

RM54/h Medium RMO64/+ Large

RM7 2/ Large
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Sweet & Sour Pork Ribs
RM32/)\ Small

RM4 8/ Medium
RM64 /4 Large

AR EE RO

Braised Pork Ribs with Yuba &
Bean Sauce

RM32//)\ Small
RM48/ Medium
RM64/x Large

PR & 78 R

Braised Pork Belly with Salted
Fish in Clay Pot

RM32/:)\ Small
R_Mﬁl.gl,"q:l Medium
RM64/A Large

HEXERO

Marmite Pork Ribs

RM32//)x Small
RM4 8/ Medium
RMO64/K Large

& O

Steamed Pork Belly with
Preserved Shrimp Sauce

RM32/:)\ Small
RM4 8/ Medium
RM64/k Large

BEABRW

Steamed Pork Ribs with
Preserved Bean

RM32/ ]\ Small
RM48/d1 Medium
RM64/K Large

SRR

Steamed Pork Ribs with Tomatoes
& Red Dates

RM32//]» Small
RM4 8/t Medium
RM64 /% Large



BREF RO

Braised Pork Knuckle with
Sea Cucumber in Clay Pot

RM80/7)x Small |
RM120/%$ Medium
rRM160/% Large

AR AW B & % @

Steamed Minced Pork with Steamed Minced Pork
Preserved Vegetables with Salted Fish
‘*\-—
W RM32!»*J*~ Small RM32/1)x Small
S

R 48;" § Medium RM48/ Medium
RM64/K Large

Pan Fried L&ﬁm ﬁk .

AR FHTF RO

Pork Knuckle with Garlic

Rgtﬂé;s
RM32!JJ*~Smaﬂ?';wL o g ;-‘ftj
RM483E|&MWI i RMA40/7)x small
RM64/% Eargq\ ’?gi ﬁdrm - S é":l Medium
: fﬁ’fr : " o\ Large
VRepasa”
KAEETR HURAEF RO

Braised Pork Knuckle with Braised Pork Knuckle with Fresh
Peanut in Clay Pot “Fu Zhu Zhi”
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RAXALEREAGO

Signature Poached Village Chicken served
with Bentong Ginger Paste

RMO8/4: R Half
RM128/—2 whole
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Salted Steamed Village Chicken Sweet & Sour Chicken

RMO68 /2R Half RM32/1Jx small

RM128/—2 whole RM48/h Medium
RM64 /K Large

R A WO RELS

Signature Deep Fried Chicken with Salted Egg Chicken
Sliced Ginger RM?;Z};J\. Small
RMO8/#2 Half RM48/ Medium
RM 128/—2 whole RMO64/x Large

B ERATAR G FLIDEOS

Deep Fried Chicken Wok Fried Chicken with Dried
with Lemon Sauce Red Chillies Chicken*Kung Po”
RM45/37 Half RM32/7)x Small
RM80/—= Whole RM48/4 Medium

RM64/x Large
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Stir Fried Sliced Beef with Black Trufile
RM50/7) $mall

RM7 5/ Medium

RM100/% Large

SAHHSIA 49449

Y BWMER O™

Stir Fried Sliced Beef with Black Pepper Sauce
RM50//]+ $mall

RM7 5/ Medium

RM100/% Large

W
- rf_";,&

FaYprAar™m BAPEAREW™ R E W ™

Stir Fried Sliced Beef with Tomatoes Stir Fried Sliced Beef with Bitter Gourd Fried Sliced Beef with Chef
RM50//] small RM50//]s Small Special Sauce

RM7 5/ Medium RM7 5/ Medium RM50//)x small

RM 100/ Large RM100/% Large RM7 5/7 Medium

rRM100/% Large
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Steamed with "Mapo” Toufu
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Steamed with Dried Radish & Garlic
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Marble Goby

Bt #/Seasonal Price

#EP

Coral Trout

H‘f’ﬁh’ Seasonal Price

7 % P

Dragon Tiger Grouper

At /Seasonal Price

%R &

Giant Grouper

B fﬁ“}' Seasonal Price

it A% 08 &

Chinese Pomfret

Hﬁ‘ ‘HT /Seasonal Price

(LA &

Red Snapper
A 4/~ /Seasonal Price

EEZn&

Jade Perch

H‘i‘ ’Hi‘ /Seasonal Price

SHE &

Silver Pomfret

Hﬂ' ‘M“ /Seasonal Price

% &

Cod Fish

H‘j’fﬂ"!’ﬂeasnnal Price
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:Choice of COORTIC TN ...~ S
KHENO AR -

Blanched with Soup in Casserole Steamed with “Teow Chew"Style Steamed with Bean Sauce

R AL A& I & % s HARBEN

Steamed with Minced Chillies & Steamed with Asam Paste Braised with Fresh Yuba &
Preserved Bean Bean Sauce
RUEHEE A ¥ W% % BBt 3 0
Steamed with Signature Minced Ginger Steamed with Lard Dregs Deep Fried

& Bean Sauce

kRS &K L% 3 T SRR

Steamed with Village Style Braised with Garlic Steamed with Black Fungus
& Bean Curd Stick
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REXEMREEC

Braised Fish Head with Yam & Celery
RM50//)x Small

RM7 5/ Medium

RM90/k Large
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Braised Fish Head with Roasted Pork
RM50/7)x Small

| RM7 5/ Medium
RM90)/ Large

g X pE & il

Stewed Curry Fish Head
RMSD:’J’J v Small
RM7 5/ Medium
RM9O0/* Large

e ARERREC

Steamed Sliced Grouper with
Mushroom & Black Fungus

RMS50//)x Small
RM7 5/ Medium
RM90/x Large

BEPRERO

Stir Fried Sliced Fish
with Vegetable

RM50/)1 Small
RM7 5/% Medium
RM90/4 Large

% t%i% (&P=R)

Solf Shell Crab ( Minimum 3 Pieces)

MWERBERARY

Crispy Soft Shell Crab Mix with
Crystallized Ice Plant

RMO60/845 Portion

RELIRRAGED

Soft Shell Crab Baked with Salted Egg
rRM20/ = Pieces

WK 8O

Salt & Pepper Soft Shell Crab
with Meat Floss

RM20/E3 Pieces

Wi R e

Salt & Pepper Soft Shell Crab
RM20/8 3 Pieces
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BB L RSO

Fried Fresh Water Prawn with
Salted Egg Yolk

H‘j_’f'frf Seasonal Price

NMVUd d4.ILVM HSHdd
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Signature Braised Fresh Water Prawn Ee-fu Noodles

with Black Truffles Sauce

H',]" ’ﬁr /Seasonal Price

B 3 9T ©

Pan Seared Fresh Water Prawn
with Soy Sauce

Hﬁ‘ ‘m" /Seasonal Price

wEWLRTETO

Steamed Fresh Water Prawn with Garlic

H',]' ‘m\f Seasonal Price

AT R E AT

Cantonese Fried “Hor Fun” with
Fresh Water Prawn

H‘j‘ ‘m‘ /Seasonal Price

RN EAL G RREEGARTETC

Steamed Fresh Water Prawn with Black Truffles & Rice Wine

H:j' ‘m’;" Seasonal Price

R AF £ 5 A o F 4B K RO

Steamed Glutinous Rice with Fresh Water Prawn

Hd"m‘f Seasonal Price
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i1 FHARITRO .
. o Deep Fried Peeled Prawns with
s g Thousand Island Dressing
: [N f RM48/:Jx small
el RM7 2/ Medium
RM96/4 Large
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Sweet and Sour Peeled Prawns
RM48/:)x Small

RM7 2/ Medium
RM96/k Large

A3k 5T 2R

Salt & Pepper Peeled Prawns
RM48//)\ Small
RM7 2/ Medium
RM96/k Large

I &9 3R

Asam Paste Peeled Prawns
RM":LSI'-*J\ Small

RM 72/ Medium
RM96/ Large

R A FWPITRO

Sauteed Peeled Prawns with Preserved
Olive & Cashew Nuts

RM48//)\ Small
M 72f A Medium

& A e 4 3 B 3T ©

Western Style Crystal Prawns

RM 60/ Small
RM90/5h Medium
RM 120/ Large

FH Fig & 2. 3% W 57

Fried Crystal Prawns with Superior Sauce

RM60/7)x Small
RM 90/ Medium
RM 120/ Large

B35 Bl 9F s

Stir Fried Crystal Prawns with Spicy Sauce

RM60//): Small
RM90 /™ Medium
RM120/4 Large

RM96/K Large

B % ¥y 3 B 5T O

Baked Crystal Prawns with
Butter Milk & Salted Egg

RM60)//)) Small
RM 90/ Medium
RM 120/ Large
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SHERNEHBEEC

Braised Homemade Bean Curd with Crab Meat
RM32/:)\ Small

RNI48!":P Medium

RM64/4 Large




EFRRHRE=EEW
Stewed Three Varieties of Stuffed Seatood
Paste with Ginger

RM36//] Small
Rl"h-'f[54f 1 Medium
RM72/K Large

ABABEREBEC

Assorted Seafood With Bean Curd in Stone Pot

RM32//)\ small

RM48 /5 Medium

RM64/A Large
Rt HBRZKO J&ﬁﬂﬁaﬁﬁﬁ mﬁﬂﬁﬁaﬁ
Pan Fried Three Varieties of Stuffed Braised Bean Curd with C hlcken_ ; '} ¥ Braised Two Varieties of
Seafood Paste with Black Bean Sauce & Salted Fish ; J - Mushroom with Bean Curd
RM 36/ Small RM28//)\ Small RM28;’ /Jv Small
RM54/e Medium RM42 /51 Medium '. | RM42f A Medium
RM72/X Large RM56/k Large ' RMS56/X Large

W& B % &ﬁ%&ﬁﬁiﬁﬁﬁ

Hot & Spicy Bean Curd Braised Homemade Bean Curd mth
RM28//)r Small Peeled Prawns in Pumpkin Sau;:e ;
RM42 /e Medium
RMO6/X Large : 'r e .
y ‘
2 F F - r
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LAHmTFHES

Poached Vegetables with Garlic
RM30//)1 $mall
RM45/5 Medium
RMO60)/x Large

HTdV.LADIA TVNOSVHS




& & kTR

Braised Eggplant with
Minced Pork & Salted Fish

RM30/7)» Small
RM4 5/ Medium
RMO60/4 Large

¥&pake REAPDWEERO

Poached Vegetables with Yam Fried French Bean with Preserved Olive
RM30/7)x $mall RM30/) small

RM45/% Medium RM45/5 Medium

RMO0/4 Large RMO0/4 Large

ARERER FRERWERC

Fried Celery with Lotus Root Roasted Pork Sauteed with French Olive
& Macadamia Nuts RMSU /4] Small

RM30//)x Small RM45/5h Medium

RM4 5/ Medium RM60/% Large

RM60/k Large



Rewh

Fried Bitter Gourd
with Salted Egg

RM30//)x Small
RM45/h Medium
RMO60/4 Large

ERAR R

Braised Seasonal Vegetables
with Crab Meat

RM40/:)1 small
RMO0/5 Medium
RM80/k Large

¥ L %

Stewed Mixed Vegetables
with Mushroom

RM30//)x Small
RM4 5/ Medium
RMO0/4 Large

S AF TN LR

Stewed Luffa Melon with Shrimp Roe
& Chinese Vermicelli

RM30/7)r Small
RM4 5/ Medium
RMO60/x Large

BHRSFRO

Stewed Glass Noodles with
Preserved Bean Curd

RM30/7]» Small
RM45/% Medium
RMO60/x Large

AN R

Braised Seasonal Vegetables
with Oyster Sauce

RM30/7)\ Small
RM45/% Medium
RMO0/ Large

K Bg 7+ £

Roasted Pork Sauteed with
Hong Kong Kai Lan

RM30//)r Small
RM45/% Medium
RMO0/k Large
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EARMRRERC

Local Spinach Poached with Bean Curd
Skin in Fish Broth Clay Pot

RM30/7)\ Small

RM4 5/ Medium
RM60)/ K Large

SH IAV.LADIA TVNOSVHS

RM30}'J’J v Small
RM45f A Medium
RM60;’ K Large

ARAZ FREw  ARFeY AR

- Hong Kong Kai Lan Hong Kong Choy Sum Hong Kong Baby Spinach Dragon Chives

& £ 1 KB e i &R a

Broccoli Long Beans Romaine Lettuce Hong Kong Baby Pak Choy
R YN AR R # F
Bitter Gourd Local Chinese Spinach HK Spinach Eggplant

& R FH# WARE wWEa

Celery Asparagus Four Choice Bean France Bean
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T 4 ST SRR

Baked Rice with Prawns in Stone Pot

H’J'ﬁ]‘ /Seasonal Price



AR LM R

Signature Dragon King Fried Rice
RM40’J’*’J‘* Small

RM60/4 Medium

RM80/ Large

EARETHTO
Thai Style Fried Keuy Teow
with Seafood

RM40/7)» Small
RMO60/ Medium
RM80/% Large

RHARMEHHNPR  RELET

Signature Yong Chow Fried Rice Cantonese Style Braised
RM30/7)x Small Kuey Teow
RM45/h Medium RM30//)y Small
RM60/x Large RM4 5/ Medium

RMO60)/* Large

ZERFE
Longevity Noodles
RM30/2) small
RM45f A Medium

RI\{'ﬁOf X Large



REHAEIREF RO

Braised “Ee Fu” Noodles with
Mushroom Truffle Oil

RM3D!’J’J‘* Small
RIV[45!" f1 Medium
RMO60/4 Large

E2EFPARETC

Stir Fried “Hor Fun” with Beef,
Ginger & Shallot

RM40/4)» Small
RM60/5 Medium
RM80/ Large

I A7 T R &' >

Stewed “Ee Fu" Noodles with
Shrimp Roe

RM30//): Small
RM45/4 Medium
RM60/ Large

HHMBERYERO

Signature Seafood Fried Noodles
RM40//)x Small

RMO60/5 Medium
RM80/ Large

A% 2 @
Hokkien 5tyle Fried
MNoodles

RM30/2)» Small
RM4 5/ Medium

RMO0/4 Large

B LERER

Traditional Hokkien Style Fried
Shanghai Noodles

RM30/7: Small
RI\-"I45}' H Medium
RMO0/4 Large



@ L1 Ty "
Chel Recommended Beel Spicy

SLAHSSHA

ABTBLAEIRD

Homemade “Mushroom” Bun with
Custard (Minimum 6 Pax)

RM3.50 /454 Pieces

FfiB KM B2 Al images are fo
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SLAISSHAd

P FEocRHIP

Crispy Sesame Ball (6 Pieces)
RM 18/4% Portion




FEHR SR

Chilled Mango Puree with
Pomelo & Sago

RM13.80/ pax

BB ELRO

Sweetened Hot Almond

EHEF RO RM 10/ Pax

Summer Lemon Grass Jelly

RM10/2 pax

8N K %

Chilled Honeydew Sago
RM10/2 Pax

BERkin P Z

Sweetened Red Bean with
Mandarin Orange Peel

RM 10/5 pax

MW ESH

Homemade Herbal Jelly
RM8/ Pax . .

ILRME R F A i 8 T B AR

Stewed Red Dates & Snow Bird Sweetened Snow Fungus with Peach Jelly

MNest with Aloe Vera RM 12 /5B Pax
RM12/5 pax



BEABRB @

Osmanthus Cake (6 Pieces)

RM 1 8/%4% Portion

LR R WO

Chinese Pancake

RM 18/%45 Portion

EAREFAEIoR) A B LAAALC

Mini “Pig Pig” Bun (Minimum 6 Pax) Longevity Peach Bun

RM3.50/541 Pieces RM88/47 Portion
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OPENING HOURS

MON - SAT :
1L30AM - 230PM &gm_m - 10.30PM
" SUN- :
- 2.30PM & FM msupnr.b

Terms &Cundltpns“ ?\» $ild.
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