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NT$12,000+10% (£&55101iI)

XEDEAFER 1A
ETERE/ R AR/F§EOKHE/ZHEEE/AKKE

APPETIZER : SMOKED DUCK BREAST/GOLDEN KIMCHI/STEAMED CHICKEN WITH CHILI SAUCE
/BLACK FUNGUS IN VINEGAR/FLAVORED SQUID ROLL

ERBENER

STIR-FRIED GEODUCK, SQUID WITH SWEET BEANS AND BELL PEPPERS

hiE=HER e

STEAMED BROWN-MARBLE SEAFOOD WITH BLACK BEAN SAUCE

ERRHEZXE

STEAMED PRAWNS WITH GARLIC VERMICELLI

1t &8 2 Bk

BRAISED SEA CUCUMBER WITH VEGETABLE

MIHBEBRERE

BRAISED PORK SPARE RIBS IN BLACK VINEGAR SAUCE & SEAFOOD AND CRAB ROLL

- - o
ERTELRE
STIR-FRIED FRESH VEGETABLES WITH MUSHROOM AND CHILI
=0 = 24 B
MiceE R #E
DOUBLE-BOILED CHICKEN SOUP WITH CORDYCEPS FLOWERS

MFRGEE KR

WHITEBAIT AND MINCED GARLIC WITH RICE STEAM GLUTINOUS RICE

ESRNEER

DESSERT

EEMNZ KRN

SEASONAL FRESH FRUIT

(AN

PERBMERE GHEREMRE  EEXBTEEXAERAEARNIX (K24
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NT$15,000+10% (£5101i)

XEDEAFER ITAY AN
ExBMB/AIAERE/AULER/ SEER/EEER

APPETIZER : DRUNKEN CHICKEN WITH LING-PO STYLE/ PIGS EARS AND LEEKS WITH CHILL OIL
/ JELLYFISH/ GOLDEN KIMCHI/SMOKED SALMON

MLBTERBRE
GIANT TIGER PRAWN WITH WINE SAUCE
& I\ e 12 13 Bk 1S
TEAMED ASSORTED MEAT IN CHINESE CASSEROLE
WS 15 B3 452 5 A HE
ROASTED PORK RIBS WITH BBQ SAUCE

EXEZERERN

STEAMED BROWN-MARBLE GROUPER WITH BLACK BEAN SAUCE

IRERERBE
BRAISED SEA CUCUMBER WITH PORK TENDON AND GINKGO

AR TG E

STIR-FRIED FRESH VEGETABLES WITH TRUFFLE
e RIS TR ER

GRILLED EEL WITH RICE STEAM GLUTINOUS RICE

AR NERA RHE S
CHICKEN SOUP WITH HAM AND CABBAGE
EERNEER
DESSERT

BESHBERE

SEASONAL FRESH FRUIT

PERBMERE GHEREMRE  EEXBTEEXAERAEARNIX (K24
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NT$18,000+10% (£&101i1)

BB & N\ VR TAYAN
EWER/FHER/SE0KYE/ ARFR/SHFR/SFEN/RERAT/EXRE

APPETIZER : ROSELLE HIBISCUS-FLAVORED LOTUS ROOT SLICES / JELLYFISH / STEAMED CHICKEN WITH CHILI
SAUCE / COILIA MYSTUS / MARINATED BEEF SHANK / SWEET PICKLE TOMATO WITH SMOKED PLUM DISTILLATE /
GARLIC SPROUTS WITH MULLET ROE / PORK SLICE IN HONG KANG STYLE

MAKRRTR

PAN-FRIED SCALLOP AND FRUITS WITH JAPANESE DRESSING

EFiREkRPR
STEAMED PRAWN AND RICE NOODLES WITH GARLIC SAUCE

B 15 e 1B B Bk s

STEAMED ASSORTED MEATS IN CHINESE CASSEROLE

BBk R EEIR / Sz R ERIWIB 5

ROASTED DUCK AND FRIED DUCK MEAT WITH INTEGRATED VEGETABLE
FEENEEES
BRAISED GREEN BAMBOO SHOOT, GINKGO AND MUSHROOMS WITH PORK KNEE LIGAMENT

EEMBIERER

STEAMED GROUPER WITH SCALLION OIL

AT REMIEIER

BABY CHINESE CABBAGE WITH STOCK

WOK-FRIED DUCK FILLET WITH RICE FLOUR, NOODLES AND VEGETABLES

RINREERS

DESSERT

BEERRR

SEASONAL FRESH FRUIT

RERBMERE AHEREMRE  EERBTEEXARAEARNIX (F2H
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NT$22,800+10% (5=101i)
ERMEANE
BEEM/ TR/ EXR/FEHSFA/ ATAR
EEREEE/MAaNFC/AHME/IERaTF

SWEET PICKLE TOMATO WITH SMOKED PLUM DISTILLATE / YILAN DUCK WITH OSMANTHUS FRAGRANS /

DRUNKEN CHICKEN WITH LING-PO STYLE / GARLIC WITH BEEF TRIPE / JELLYFISH / STIR-FRY WHITEBAIT AND
SHELLED MELON SEED / PIGS EARS AND LEEKS WITH CHILL OIL / MULLET ROE

B ihEM AR

ABALONE AND VEGETABLE WITH JAPANESE DRESSING

mEHZRBER

STEAMED LOBSTER WITH GARLIC SAUCE

6 Ik 7t B2 b B i

STEAMED ASSORTED MEATS IN CHINESE CASSEROLE

P IR S IR G

ROASTED BEEF WITH MISO SAUCE

BRREENBE

BRAISED BAMBOO SHOOTS PORK TENDONS MUSHROOMS SEA CUCUMBER SEASONAL VEGETABLES

A1) 22 IR B BE 1R 1

STEAMED GROUPER WITH SCALLION OIL AND SLICE HAM

MR IEIE R

BABY CHINESE CABBAGE WITH MIX VEGETABLE

SHEFEREH#

DOUBLE-BOILED CHICKEN SOUP WITH BOLETUS

RN ER,

DESSERT

EERRKE

SEASONAL FRESH FRUIT

PERBMERE GHEREMRE  EEXBTEEXAERAEARNIX (K24
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	經典繽紛桌席 NT$12,000+10% (每桌10位)
	家宴迎賓五彩盤  桂花鴨胸/黃金泡菜/蜀香口水雞/老醋雲耳/五味冰捲 APPETIZER：SMOKED DUCK BREAST/GOLDEN KIMCHI/STEAMED CHICKEN WITH CHILI SAUCE /BLACK FUNGUS IN VINEGAR/FLAVORED SQUID ROLL 醬爆翡翠炒雙脆 STIR-FRIED GEODUCK, SQUID WITH SWEET BEANS AND BELL PEPPERS 古法三絲海中鮮 STEAMED BROWN-MARBLE SEAFOOD WITH BLACK BEAN SAUCE 金蒜銀絲蒸大蝦 STEAMED PRAWNS WITH GARLIC VERMICELLI 北菇海參燴時蔬 BRAISED SEA CUCUMBER WITH VEGETABLE 鎮江排骨佐海鮮蟹肉捲 BRAISED PORK SPARE RIBS IN BLACK VINEGAR SAUCE & SEAFOOD AND CRAB ROLL 香辣野菌炒鮮蔬 STIR-FRIED FRESH VEGETABLES WITH MUSHROOM AND CHILI 枸杞蟲草燉雞湯 DOUBLE-BOILED CHICKEN SOUP WITH CORDYCEPS FLOWERS 吻仔魚蒜香珍珠飯 WHITEBAIT AND MINCED GARLIC WITH RICE STEAM GLUTINOUS RICE 寶島精緻美雙點 DESSERT 寶島四季水果盤 SEASONAL FRESH FRUIT

	上乘珍饌桌席 NT$15,000+10% (每桌10位)
	家宴迎賓五彩盤 寧式醉雞/紅油悄悄話/舟山蜇絲/黃金泡菜/煙燻鮭魚 APPETIZER：DRUNKEN CHICKEN WITH LING-PO STYLE/ PIGS EARS AND LEEKS WITH CHILL OIL / JELLYFISH/ GOLDEN KIMCHI/SMOKED SALMON 紅酒干邑焗海虎蝦 GIANT TIGER PRAWN WITH WINE SAUCE 台式花膠佛跳牆 TEAMED ASSORTED MEAT IN CHINESE CASSEROLE 爐烤照燒豬肋排 ROASTED PORK RIBS WITH BBQ SAUCE 老菜圃蒸龍虎斑 STEAMED BROWN-MARBLE GROUPER WITH BLACK BEAN SAUCE 銀杏虎掌燒海參 BRAISED SEA CUCUMBER WITH PORK TENDON AND GINKGO 松露五行時蔬匯 STIR-FRIED FRESH VEGETABLES WITH TRUFFLE 蒲燒鰻魚珍珠飯 GRILLED EEL WITH RICE STEAM GLUTINOUS RICE 雞腿菇火腿白菜雞湯 CHICKEN SOUP WITH HAM AND CABBAGE 寶島精緻美雙點 DESSERT 台灣合時鮮果盤 SEASONAL FRESH FRUIT

	豪華如意桌席 NT$18,000+10% (每桌10位)
	百寶御品桌席 NT$22,800+10% (每桌10位)

