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銀杏川耳娃娃菜
Stir-fried Mini Tientsin Pakchoi with 

Ginkgo and Fungus

   

沙參玉竹燉排骨
Long-Hour Braised Silky Pork Ribs Soup with 

Fragrant Landpick and Adenophora

   

精緻美點
Dessert

   

寶島時果集
Seasonal Fresh Fruit

每桌NT$12,000(10位) / Per Table 10 Person 
以上價格需外加一成服務費。
有過敏體質者請參照圖示避開挑選。
自備酒水服務費：葡萄酒類及飲料每瓶NT$500，烈酒類每瓶NT$1000。

All prices are subject to a 10% service charge.
This product contains shrimp and crab. lf you are allergic to shellfish, please avoid eating.
Corkage for wine and beverage NT$500 per bottle, for spiritsNT$1000 per bottle.
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迎賓開胃前菜集

寧式醉雞 / 明爐烤鴨 / 風味小卷 / 黃金泡菜 / 梅子番茄
Drunken Chicken with Ling-Po Style / 

Succulent Roasted Duck/ Smoked Squids / Pickled Carrots and Cabbage/ 
Sweet Pickle Tomatoes with smoked plum Distillate

   

泰式寬粉蒸海蝦
Steamed Flavored Shrimps with 

Rice Noodles and Garlic

   

醬皇翠綠炒雙蚌
Stir-fried Geoduck, Squid with 
Sweet Beans and Bell Peppers

   

雪蛤銀湖海皇羹
White fungus and Hansma 

with Seafood

   

蒜香黑鑽雞
Deep Fried Black-Bone

Chicken with Garlic

   

蔥油清蒸石斑魚
Steamed Grouper with 

Scallion Oil

   

避風塘脆豬蹄
Deep-fried Trotters with 

Typhoon Shelter

   

經典繽紛桌席 Table Menu

辣椒 黃豆 黑芝麻 雞蛋 蝦鮮乳 蟹 堅果核桃 牛肉



碧綠紅扣一品窩
Braised Bamboo Shoots Pork Tendons Mushrooms 

Sea cucumber Seasonal Vegetables

   

蟲草花野菌燉烏雞
Double-boiled Chicken Soup with 

cordyceps flowers

   

銀杏百合五彩蔬
Stir-fried Ginkgo, Lily Bulbs, 

Fungus and Bell Peppers

   

精緻美雙點
Dessert

   

寶島水果集
Seasonal Fresh Fruit

每桌NT$15,000(10位) / Per Table 10 Person  
以上價格需外加一成服務費。
有過敏體質者請參照圖示避開挑選。
自備酒水服務費：葡萄酒類及飲料每瓶NT$500，烈酒類每瓶NT$1000。

All prices are subject to a 10% service charge.
This product contains shrimp and crab. lf you are allergic to shellfish, please avoid eating.
Corkage for wine and beverage NT$500 per bottle, for spiritsNT$1000 per bottle.
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凱撒錦繡如意盤
風味小卷 / 明爐烤鴨 / 寧式醉雞 / 霍香牛腱 / 黃金泡菜

Smoked Squids / Succulent Roasted Duck/Drunken Chicken with Ling-Po Style
/ Marinated Beef Shank/ Pickled Carrots and Cabbage

   

和風鮮果煎干貝
Pan-fried Scallop and Fruits with 

Japanese dressing

   

芝香奶油焗海蝦
Grilled Shrimp with 

Butter sauce

   

金瓜燕絲萬子羹
Pumpkin Soup with 

Seafood

   

黑椒翡翠琵琶骨
Roast Poar Leg Rack with 

Black Pepper

   

荷香古法蒸石斑
Steamed Grouper with 

Scallion Oil in Lotus Leaf

   

上乘珍饌桌席 Table Menu

MILK

辣椒 黃豆 黑芝麻 雞蛋 蝦鮮乳 蟹 堅果核桃 牛肉

(美國)



乾隆生菜炒鴨鬆
Fried Duck meat with 
integrated Vegetables

   

川耳百合娃娃菜
Stir-fried Mini Tientsin Pakchoi with 

Ginkgo and Fungus

   

雪菜鴨絲米粉
Wok-fried Duck Fillet with 

Rice Flour, Glass Noodles and Vegetables

   

精緻美雙點
Dessert

   

寶島時果集
Seasonal Fresh Fruit

每桌NT$18,000(10位) / Per Table 10 Person 
以上價格需外加一成服務費。
有過敏體質者請參照圖示避開挑選。
自備酒水服務費：葡萄酒類及飲料每瓶NT$500，烈酒類每瓶NT$1000。

All prices are subject to a 10% service charge.
This product contains shrimp and crab. lf you are allergic to shellfish, please avoid eating.
Corkage for wine and beverage NT$500 per bottle, for spiritsNT$1000 per bottle.

1
5

1
6

凱撒迎賓八小碟
   蟲草海蜇絲 / 寧式醉雞 / 燻鮭魚木瓜捲 / 香蘋烏魚子

梅子番茄 / 黃金泡菜 / 風味小卷 / 港式汾蹄
   Cordyceps flowers with Jelly Fish / Drunken Chicken with Ling-Po Style /

 Smoked Salmon with Shredded Papaya / Mullet Roe with Apple and Scallion / 
Sweet Pickle Tomatoes with Smoked Plum Distillate/ Pickled Carrots and Cabbage/ 

Smoked Squids / Pork Slice in Hong Kang Style

   

凱撒桃木片皮鴨
Succulent Roasted Duck

   

XO玉帶象拔蚌
Stir-fried Geoduck and Scallops 

with XO Sauce

   

干邑翡翠焗海蝦
Grilled Shrimp with Congac sauce

一品花膠佛跳牆(位)       
Steamed Assorted Meats in 

Chinese Casserole

   

玉樹麒麟龍虎斑
Steamed  Grouper with 

Scallion Oil

   

銀環瑤柱扣海參
Steamed Sea Cucumber with 

Scallops and Radish

   

豪華如意桌席 Table Menu

辣椒 黃豆 黑芝麻 雞蛋 蝦鮮乳 蟹 堅果核桃 牛肉



牛肝菌野菌燉烏雞(位)
Double-boiled Chicken Soup 

with Boletus

   

精緻美雙點
Dessert

   

冰花銀耳燉萬壽果
Stewed Fresh Fruits with

White Fungus

   

環球時果集
Seasonal Fresh Fruit

每桌NT$22,800(10位) / Per Table 10 Person
以上價格需外加一成服務費。
有過敏體質者請參照圖示避開挑選。
自備酒水服務費：葡萄酒類及飲料每瓶NT$500，烈酒類每瓶NT$1000。

All prices are subject to a 10% service charge.
This product contains shrimp and crab. lf you are allergic to shellfish, please avoid eating.
Corkage for wine and beverage NT$500 per bottle, for spiritsNT$1000 per bottle.
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(美國)

吉祥如意八小碟
   蟲草海蜇絲 / 寧式醉雞 / 香蘋烏魚子 / 櫻花蝦瓜仁

明爐燒鴨 / 蒜味松阪豬 / 黃金泡菜 / 梅子番茄
Cordyceps flowers with Jelly Fish / Drunken Chicken with Ling-Po Style / 

Mullet Roe with Apple and Scallion / Fried Cherry Shrimp with Sunflower Seeds /  
Succulent Roasted Duck / Sliced pork neck with Garlic /Pickled Carrots and Cabbage/ 

Sweet Pickle Tomatoes with Smoked Plum Distillate

   

和風沙拉玉帶子(位)
Sautes Scallop with 

Japanese style dressing

   

蒜茸蒸開邊龍蝦
Steamed Lobster with 

Garlic Sauce

   

一品花膠佛跳牆(位)
Steamed Assorted Meats in 

Chinese Casserole

   

金華麒麟龍虎斑
Steamed Grouper with 

Scallion Oil and Slice Ham

   

荷葉蔥燒嫩牛排
Stir-fried Slice Beef with 

Scallion in Lotus leaf

   

蟲草菌菇扒時蔬
Braised vegetable with mushroom

and cordyceps militaris

百寶御品桌席 Table Menu

辣椒 黃豆 黑芝麻 雞蛋 蝦鮮乳 蟹 堅果核桃 牛肉



「家宴」中餐廳    Jia Yan Chinese Restaurant

新北市板橋區縣民大道二段8號3樓

No.8, Sec.2, Xianmin Blvd., Banqiao Dist., New Taipei City, Taiwan

T :  +886 2 8964 3952    F : +886 2 8964 3953

http://banqiao.caesarpark.com.tw


