% COPPER
s NANSION

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

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

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

Banquet Hall

At Copper Mansion we can host your full ceremony
& reception experiences for up to 100 tables & we’ll
transitions the space effortlessly from ceremony to

cocktails, reception & dancing.
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Hors-Doeuv

F L RHO BB HO

Special Two Combination Platter Special Three Combination Platter

RM30/4845 Portion/ (et RM42 /453 Portion/ (g7t



LERE TR

Fresh Scallop with Black Truffle

L

1

Hors-Doeuvre

& =

3. BRI

Prawn Meat with Black Truffle

sHEBELAO

Grilled King Eel with Honey Sauce

i

7.% % B MR

Village Style Sausage Roll

sSANE AR PR RO

Omega Egg White with Black Truffle

10 483k #a F

Aubergine with Salt & Pepper

11.48 B B 8 4t O

Golden Crab Claw Stuffed with
Minced Shrimp

13.0¢ 7 £ A

Crispy Lotus Root with Fruits

LBRARET

Golden Armor (Crispy Pork Rind)

2. 78 A I 3T B

Vietnamese Crispy Prawn Roll

4.5 RHM LM

Local Style Deep Fried Lady Finger

6. R A& AL

Crispy Fish Ball with Corn

B AMELE

Thai Style Stuffled French Bean

12. 3 4 BLUT R

Sauteed Fresh Shrimps with Kale

S ELREH

Stufted Fish Maw with Oyster 5auce
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HAPRERRO

Japanese Crystallized Ice Plant Salad

RM.?IBH‘%{ﬂ Portion




FHEEHC

Pan Fried Cuttle Fish Cake

RM26/&43 Portion

A AR e F O

Fried Eggplant with
Chicken Floss

RI':T{ 16/544 portion

- H Y WA
Sliced Chicken with Jelly Fish
RM 18/4543 portion

AR 3k B 8% 4L

Deep Fried Squids with
Pepper & Salt

RM22/%4% Portion

» 01 B g 47O

Crispy Japanese Octopus

RM16.80/445 Pportion

HREW RO
Slices Pork served with
Homemade Garlic Sauce

RM 16/481% Portion

R % BE ST A

Crispy Prawn Crackers

RM 12/481% Portion

o g B

Century Egg with Japanese
Pickled Ginger

RM 18/4813 Portion

& 31 it 2 il

Crispy Pork Belly with
Honey Sauce

RM24/481% Portion
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Z a% 7okt i Y
Fresh Salad served with

App Etizer Smoked Duck Breast
RM 16/44% Portion




B HREO

Jelly Fish served with Scallion Oil
RM 16.80/513 Portion

BEENEZO

Salted Egg Yolk Pumpkin Slice
RM 18/4543 portion

R HAFTN

Japanese Cucumber served with
Vinegar & Black Fungus

rRMm1 6f 7 Portion

AL AR &

Deep Fried Crispy Silver
Fish with Salt & Pepper

RM ]_ 6!" =17 Portion
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A4S

feke & ik
A %
]_Sarbecue

"R RRER

Roasted Peking Duck ] [
RM 148,;—&:& Whole




RENME O .

I Steamed Farm Village Chicken
RM60/1/4 Quarter
RM 100722 Haif
RM200/—2 Whole

Eop ARG

Roasted Chicken with Crispy
Almonds & Curry Leaves

RMO8/2 2 Half
RM128/—2 whole

XELEERRA BRREA

Steamed Village Chicken served Steamed Village Chicken
"ltl‘l Bentong Ginger Past‘ ' RMGSI#E Half
RM7 8/% 1 Half RM128/—H Whole
RM 148/—1 whole

' ‘ &
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Barbecue |

T HEFO

Charcoal Grilled Spanish
Iberico Pork Spare Ribs

RM 198 /445 Half
RM388/—HE whole




AR GAERE @

Roasted Goose
(Pre-Order Item - 3 Days in Advance)

RM388/—2 whole

AMBEHO

Crispy Roasted Pork Belly
RM30/#5 portion

&t Xt

Honey Roasted BEQ Pork

RM30/44% Portion

RS EARGRERE) N3 1

\ WRoasted Suckling Pig Roasted Duck
o 1 (PuggOider Item - 3 Days in Advance) RMO8/20 Half

-“%ﬂg@ﬁm RM ]_28;"_9 Whole
.
2% L R R R S L

Charcoal Roasted Suckling Pig served Smoked Duck

Egiquﬂutitmus Rice RM68{&}£Q Half
0 e 2ric
fﬁ' Seasonal Price RM128/—2 Whole



P

&
£
oL

4. ik
]

Shark’s Fin
1.\

-"',.r'"-

> —t

= AR RO
Braised Shark’s Fin Soup
with Chicken & Wantan
RM288/6 A4 6 pax

RMO38/10A%3 10 Pax
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AT O

Superior Shark’s Tail Fin

RM 198/ pax

B A% Bk 3% O - RREFMAO

Buddha Jump Over The Wall Thai Style Braised Shark’s Fin

RM158/85% pax RM118/&% pax

LR RSO HENEMO

Braised Superior Shark’s Fin Braised Shark’s Fin with Crab Roe

RM168/&85% pax RM48/5%E pax
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Nourishing Soup

REBERBEEFO

Double Boiled Shark’s Bone Soup with
Dried Scallop

RM?’SHEE Pax




JEAN BB RAG F O BEERLFRIO

Double Boiled Chicken Soup with Double Boiled Spared Rib Seup with
Himematsu Mushroom Cordyceps Flower
RM48 /455 Pax RM22/8 % Pax

A 55 P F O LR EARG G FO

Double Boiled Chicken Soup with Double Boiled Silke Fowl Soup with
Agrocybe Aegerita Mushroom “Five Finger Root”

RM22 /8% Pax RM22/8 % Pax
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Dried Seafood

HMALERO

Assorted Dried Seafood
in Braised Sea Cucumber

RM888 /445 Portion



LA THO

Braised Three Head Abalone
{South Africa)

RM 588 /44 Each

Y3t B 2O

Stuffed Sea Cucumber in
Abalone Sauce

RM 32 /4543 Portion

LR RAE RO

Braised Goose Webs withiFish Maw

RN['/-LB,J" &5 Portion

#ERTO

Pan Seared Goose Liver (Foie Gras)

RM48/454% Portion

FESHEO

Braised Sun-Dried Seafood in Clay Pot

RM98/:)\ Small
RM 147 /ch Medium
RM196/x% Large

Wit RRaRaRe

Stuffed Fish Maw served with
Homemade Golden Bean curd

RM28/4543 Portion
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Lobster & Prawn

R E

Baked Boston Lobster with Buﬁ:er .
Hﬂ_ﬁ /Seasonal Price




M # Cooking Style:

f3 79

Steamed with Garlie

I

Deep Fried with
Salt & Pepper

&

Fried with Salted Egg Yolk

i

Fried with Dried Chili

. & oV

Cooked with Singapore Style

S 2 5T

Australia Lobster

B’j_’m‘ffjeasonal Price

%ﬁ;mmmmmmmm

Black Pepper

L3y

Sweel & Sour

L % 3w

Baked with Superior Soup

X0% %~

Sauteed with X.0 Chili Sauce

% % KR E A &

Steamed with Chinese Wine
& Egg White

K L W A ST

Boston Lobster

H’j‘ ’m‘ /Seasonal Price

A A

Butter Milk

LR

Baked with Cheese

E g XA

Sashimi

)

Sashimi with Steamboat

44 4 35

Steamed with Glass
Noodles & Garlic

S S5 5T

Mantis Prawn

B A /seasonal Price

K % £ 5T

King Water Prawn
RM78/R Whole

A g 7 5T

Local Green Lobster

H_‘j_'Hr' /Seasonal Price

# 2K 33T

Fresh Water Prawn

RM 16/100% 100 Gram

H 9T

Deep Sea Prawn

RI\-"I].BHUEI?E 100 Gram
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Lobster & Prawn

B A REEITO

Water King Prawn Cooked with “Yellow Rice Wine”

H‘j”m‘f Seasonal Price

- PR




B LMBEARO

Pan Fried King Prawn with
Superior Soy Sauce

RM 58;’r 45 Portion

A& =6 78 e T8 AR % £ 3T ©

Asam Seafood Steamed King Prawn with Chinese Wine
Rhflggfﬁ‘fﬁ' Portion RM?B!EE Each_.l"US
RM98/8 R Each/U3

%% ¥ W 5T LSRRI AT EARGSR

Baked Sea Prawn with Butter Milk Crispy Shrimp Ball served with Baked Water King Prawn served with
Mixed Fruils Salad Homemade Golden Bean Curd
RM‘SO;" 17 Portion

RM 108/65 6 Pieces Hd"f',‘l’]‘ /Seasonal Price
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Crab

@ BT T ) A
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B R 3E O s

Meat Crab Fried with Dried Chilli

H_j_’m‘f Seasonal Price




#3#k Cooking Style:
HEREC B %o

Steamed with Garlic Black Pepper Butter Milk
R B LR/
Deep Fried with Sweet & Sour Baked with Cheese
Salt & Pepper
BE L F/ # % £ g

Fried W&ﬁl Salted Egg Yolk Baked with Superior Soup Sashimi

R RIS XO#W& s ¥ ¥
Eried with Dried Chili - Sauteed with X.O Chili Sauce Sashimi with Steamboat
R¥, 0 - BEHERELAAL M e A
Cooked with Singapore Style Steamed with Chinese Wine Steamed with Glass

& Egg White : MNoodles & Garlic

4L 23 A & ¥ W RR @
Steamed with Glass Noodles & Garlic Signature Steamed Rice with Meat Crab

B8R .Crabs 3
Ru¥ bR %%

Soft Shell Crab Spider Crab Flower Crab

E'I”‘ff]‘f Seasonal Price Ej"f)?‘ /Seasonal Price E’f‘fﬁ‘ /Seasonal Price

a8

Brown Crab

H:I-’I?Tf Seasonal Price

WE

Meat Crab

EH—‘]'ﬁ“a" Seasonal Price
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Deep Sea Fish

. 3% Cooking Style:
RO LY & ¥ 3 SHARERO

Steamed with Superior Steamed with Ginger Orange Peel Steamed with Golden

Soya Sauce Mushroom & Black Fungus
Deep Fried Steamed with Village Style Steamed with Hakka Style
F 3 3 B ¥ %~ &%/

Steamed with Ginger Steamed with Minced Steamed with Asam Paste

Chili & Ginger Paste

¥ % & A 9 X

Steamed with Bean Sauce Poached with Teow
Chew Style




BREARERC

Steamed Grouper Fillet with
“Dou Fu Fa”

RM 58;" =17 Portion

Bt NN &

Stewed Seasonal Fish with Bitter
Gourd & Black Bean

Bd’ 'H]\f Seasonal Price

% % % R Deep Sea Fishs:
7 & &

Maori Wrasse Grouper “So Mei”

H"j-’fﬁfﬂeasnnal Price

* #

High Finner Grouper “Lao Shu Ban”

H‘j' 'fﬁ /Seasonal Price

2k

“Tai Sing” Grouper

H'I- ‘ﬁr /Seasonal Price

K& # R PR R

Eel Tiger Grouper Green Wrasse

H*'j"fﬁ‘f Seasonal Price H*’I"f)’f /Seasonal Price H‘j"fﬁ‘ /Seasonal Price

Kk &

Flower Eel

H‘j‘ ’m“ /Seasonal Price

Ak &

Stone Fish

H%‘HT /Seasonal Price

A B

Saddle Coral Trout

H‘j’ m‘ /Seasonal Price

wNF/aINTF/RINTF

Speckled Blue Grouper

H‘j”m" /Seasonal Price

HEP % HE

Coral Trout Camouflage Grouper

H'f’m"z" Seasonal Price H‘I-’m‘ /Seasonal Price

i &

Red Snapper

REM lg,f 10072 100 Gram

PEHEE

Sabah Pomfret

RM25/100% 100 Gram

7 R PE

Dragon Tiger Grouper

RM21/100% 100 Gram

&

Cod Fish

RM35/100% 100 Gram

RE&

Giant Grouper

RM24/10053 100 Gram
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Fresh Water Fish
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EFJ?* # Cooking Style

Steamed with Superior
Soya Sauce

RO

Deep Fried

£ A

Steamed with Ginger

# %

Steamed with Bean Sauce

REAFEO

Black Emperor -

gg;gg““”m“m

steamed with Ginger Orange Peel

%% %

Steamed with Village Style

M &% s

Steamed with Minced
Chili & Ginger Paste

WA

Poached with Teow
Chew Style

AHRT RS

Steamed with Golden
Mushroom & Black Fungus

F 2 F N §

Steamed with Hakka Style

&%k 4

Steamed with Asam Paste




R R &

Crispy Fillet served with Pomelo & Thai Sauce

RM 32 /&4 Each

B W & Pre-Order Item .

REAFTEO

Black Emperor

At M /Seasonal Price

TP A&

River Jelawal

i ‘f)’r.f Seasonal Price
FPAETRET

River Patin

Wi 7t &

Marble Goby “Soon Hock”
RM31 /1003 100 Gram

TP I EH &

River Tomeloh

B} /Seasonal Price
FPAEFT M2

River Tenggalan

H’,]' ‘m\ /Seasonal Price

FETET &

River Kelah

Hﬂ' ‘HT /Seasonal Price

&

Grass Carp

RM 14/10035 100 Gram

FEFT QRN

Wild Cat Fish

B Y- /Seasonal Price
HEAZST

River Empurau

H',]- ‘Hf‘f Seasonal Price

© Walking Cat Fish
4 /easonal Pri :
B A1 /easonal Price . B /Seasonal Price

5T &
Tilapia
RM12/100% 100 Gram
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ERAEAL SO/

Assorted Seafood with Spicy Broth

RM56/%44 Portion




THERBEFO

Pan Fried Fresh Scallop served with
Thai Sauce

RM28 /44 Each

R a kLo

Steamed Pork Belly with “Kepah Cham”
RMO60/4515 Portion

HEDFFO

Stir Fried Scallop with Sugar Peas

RMO0/&1% Portion

g e e e AR SR R

& 2 5%

Kiwi Clam (Roval Mussels)

T A

Bamboo Clam / Razor Clam

H'I' ’],ff /Seasonal Price H',]' ‘f ﬁ‘f Seasonal Price
PELBRET & 34

Clams Ovster

H']'_‘ﬁi‘ /Seasonal Price B',]"]'ﬁ‘}" Seasonal Price

o 5%

Sea Whelk

H% ’ﬁr /Seasonal Price
P4

Sabah Kepah

B',I"‘],fik /Seasonal Price

KR

Geoduck

E’.]- Jﬁrf Seasonal Price

SWGaoking Styledts) v &«

A

Steamed with Garlic

£EYD L 557

Fried with Onion & Ginger

R84 3

Sauteed with Vegetables

#REE S

Deep Fried with Salt & Pepper

Sashimi

2R LR

Steamed with Glass
Noodles & Garlic

Baked with Superior Soup

LE XA

RO

Fried with Dried Chili

X0% 1%

X

Fried with X.0 Seatood Sauce

Sashimi with Steamboat
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%
&h

Poultry

-

it & FU6%

Crispy Roasted Spring Pigeon

RMO68/8H Each S




P ok R A O

Stewed Chicken in Clay Pot
RM48/%3 Portion

BLIAGOS

Deep Fried Chicken with Dried Chilli

RM48;’ £ Portion

& SR % O

Braised Chicken with Fish Maw

RI\«ISSI 217 Portion
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Red Meat

THEFRO

Pan Seared Lamb Ribs

RM36/4E#: Each




a6 JT AR MR O

Sauteed Beef with Black Pepper 5Sauce

RM7 8/84% Portion

o
P

W

R

FARSEHREFO

Baked Spare Rib with Red
Fermented Bean Curd

RM 24f 4% Each

K& BT e

Fried Pork Belly with Special Sauce

RM45/451% Portion

EY ohENO

Sweet & Sour Pork

RM45/%43 Portion

ER—-EXFO
Braised Spared I{il:E:iih Honey :g Ekm ﬁ ﬁ

Lemon Sauce Stewed Pork Belly with Bitter Gourd

RM24 /454 Each RM45/44% Portion

B & 7 il R Wik TR W

Braised Pork Belly with Salted Fish Stir Fried Roasted Pork with Mushroom

RM45I #17 Portion RM45}'§{‘3‘ Portion
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ﬁi i
Bean Curd & Vegetables

‘3%\# %%t

JEEBEE M osH@

Guang Xi Style Stuffed Dried
Bean Curd (6 Pieces)

RM48/445 Portion




¥ENRELC

Fried Kai Lan with Yam

RM35/43 portion

VL3

Stuffed Eggplant in Stone Pot

RM3 5;" 17 Portion

e e '

A BB IEO

Assorted Seafood with Bean

Curd in Stone Pot il

RM45 /445 Portion
SR EEHEEE ) GHENRBRRAE
I-Iof'nfamade Bee_m Curd with Pumpkin Sauce Stir Fried Kail_._a.ri with Mushroom
(Minimum 4 Pieces) RM3 5 /4548 Portion
RM8/45#F Each o

s ¢ "-r " 4
R AR L R % {2 o
Sauteed Assorted Vegetables Stuffed Four Treasure with
with Belacan Sauce . Ginger Soup

RM35/4545 Portion RM40/E45 Portion



i
=
o
17 .
LR
Beancurd & Vegetables
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& %A RO
Poached Baby Pak Choy with Fish
Soup in Clay Pot

RM40/E45 Portion




# R A Vegetables:

R R

R

&HER

Romaine Lettuce Chinese Spinach Celery Watercress
RM30//)x small RM307/Js small RM30/7)x small RM30//)s small
R 7 # 4 #
Spinach Asparagus Kai Lan Bitter Gourd
RM30/7)x Small RM30/7) small RM30//)\ Small RM30//) Small
R i F & 4 7%

Choy Sum Eggplant Broccoli

RM30//)1 small RM30//) small RM30//)x Small

# 3% Cooking Style:

X0% Hpos
Fried with XO
Seafood Sauce

EREO

Poached with Superior
Soup & Century Eggs

# P XY

Stir Fried Fried with Garlic

L R OS

Fried with Belacan Sauce

L@
Poached with
Superior Soup

AT PO

Fried with Preserved
Sauce & Chili

3T K B

Fried with Shrimp

B & W

Fried with Salted Fish
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EWE AR T

Braised Ee-Fu Noodles with Black
Truffle & King Prawn

Hﬁ‘ ‘m“fﬁeasonal Price



HHBRE N AR

“Hong Kong” 5Style Fried Egg
Noodle with Seafood

RM45.’ {7 Portion

& T3 D\ K

Fried Vermicelli with Crab Meat & Fish Roe

RM45,"' 19 Portion

RE&GFRZGBERZO

Mixed Seafood Vermicelli Soup

RM22/4545 Portion

#AT AR

Thai Style Fried “Keow Teow™

RM45/%45 Portion

Traditional Hokkien Style Fried Noodle

RM45/44% Portion

ﬁ‘ E*}‘ ﬁ l' W ‘Sﬁ Pﬁdﬁkﬁhﬁﬁﬁﬂmdles

Hokkien Style Fried “Mee Pok” RM45 /645 Portion

Rl"v’[45f {7 Portion

2 9T o &

“Loh Mee” served with King Water Prawn
AT P RB
Thai Style Fried “Mee Hun" H:j‘/fﬁ-f Seasonal Price

RM45/ {7 Portion
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% & R AFR @

Steamed Rice with Whole Abalone
RM28 /451 1 Pax




& FFRELPRO

Fried Rice with Fish Roe & Crispy
Dried Scallop

RM45/41% Portion

a2 DR AR R O

Wok Fried Glutinous Rice with
Chinese Waxed Meat

RM45/1813 Portion

&R

Hokkien Style Fried Rice
RM45.-" 17 Portion

AR LYPRC

Signature Copper Mansion Fried Rice

RM45/41% Portion

# M PR

“Yong Zhou” Style Fried Rice
RM45/483 Portion

W £ B R

Fried Rice with Sesame Oil & Egg

RM?)OI 17 Portion
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\ Dessert

BRALEHH©

Osmanthus Cake

RM 18/%45 Portion




ZIRHRE & /O

Chinese Pancake

RM 1 6/&# Each

237 BB NCS DL

Sesame Balls

RM 18/4545 Portion

%5 RAR

Traditional Malay Soft Cake

RM9.80/&13 Portion

WA RRPELCRHIO HWE LR AFLCRERR)

Steamed Bamboo Charcoal Bun

Rk Cutard Longevity Birthday Bun

(Pre-Order Item - 3 Days in Advance)

RM 1 1/54% Portion RM&8/545 set



Dessert
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MRH B

Chilled Mango Puree with Pomelo & Sago

RM 13.80/44% portion

FRELS@

Sweetened Hot Almond Cream

RM 12/%43 Portion



L £ MARAR ©

Chilled Red Dates Longan
with Peach Jelly

rRM1 3.803’ 17 Portion

PR B 1§ 76
‘% *‘ % & fI. E j‘&w @ Homemade “Tau Fu Fa

RM8 /45411 Pax

Sweetened Red Bean with
Mandarin Skin

RM 10/%43 Portion

HEFFTAEC

Chilled Lemon Grass Jelly
with Assorted Fruits

RM 13.80/&4% Portion

7 W B RME RO

Chilled Sea Coconut with Snow
Bird's Nest

RM l 2#' =177 Portion

RHRAET RO

Black Glutinous Rice served
with Lotus Seed

RM 10/%4% portion

EREFRBRECGANHRR @ LEMRRCGANRE D

Double Boiled Bird’s Nest with Almond Cream Double Boiled Bird's Nest with Almond Cream
(Pre-Order Item - 3 Days in Advance) (Pre-Order Item - 3 Days in Advance)

RMO8 /445 Pax RMO8 /4545 Pax
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OPENING HOURS

MON - SAT :
11.30AM - 230PM & 6.00PM - 10.30PM




