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(BEEEHZ/EHRG/ETR G/ FEE RS/ MRBES)

Cold Platter
(Black Fungus and Cucumber/Drunken Shrimp/BBQ Pork with Honey/
Scallion Oil Chicken with Pesto Sauce/Spicy Jellyfish Salad) :
CEETOUL E
Stir-Fried Seafood and Vegetables

HEREEKS

Golden Sweet Corn Soup with Minced Chicken
BBQ fEEH AN E

Grilled BBQ Pork Ribs with French Fries

aiﬁﬁi%hu¥fﬁﬁ

Steamed Sea Bass with Traditional Style Sauce

BX B XEZE XD B
Fried Rice with Korean Fried Chicken

+ B B AT iR

Stir-Fried Seasonal Vegetables with Scallops

Bl SEMRERE
Steamed Shrimp Dumplings
FTA S AKEE
Homemade Red Bean Sago Dessert

ESNFHFRE

Seasonal Fruit Platter

SEEAM 16,800 FT(E£101i)
NT$ 16,800 per table (10 pax per table)
DA EEABISLARR & T - BB I—mRARFS &

Price above is quoted in NT dollars and subjected to 10% service charge.
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(BEEBR/NERIBE/ RIS/ S ERIME/ MRSEg/ GRR)

Cold Platter
(Black Fungus and Cucumber/Bean Curd with Truffle/Roasted Duck/
Scallion Qil Chicken with Pesto Sauce/Spicy Jellyfish Salad/Drunken Shrimp)

SHEMABES
Seafood Thick Soup with Pea, Tofu and Egg White
BEEGNRFE
Stir-Fried Pork Jowl and Vegetables

= ALFn e fle S 2

Crispy Garlic Chicken

F AR BE AR B

Sea Bass and Bell Paper with Sweet and Sour Sauce

XO EBfFiRzEEE

Stir-fried Radish Cake with Shrimp and XO Sauce

EIRE AT IR

Seasonal Vegetables with Salted and Century Egg

i AZEIEHE
: Stewed Pork Ribs Soup with Garlic and Ginseng
BERPRREAIE D
Sweet Red Bean Soup with Tangerine Peel
EEMNFERE
Seasonal Fruit Platter I

TR
s e

55T 4% 18,800 ST(E2104)

NT $18,800 per Table (10 pax each table)

PLEMBO RSBt H - BB IN—MRRFHH -

Price above is quoted in NT dollars and subjected to 10% service charge.




/%288 Cold Dishes
JKHEHE B

Marinated Tomatoes with Plum

IR MBE IR A DAL
Smoked Salmon Salad with Lemon Vinaigrette

48 2 SR iDL

Classic Caesar Salad

B
Chicken with Scallion Oil

I RRBHEAR
JellyFish Salad with Preserved Vegetable

MARBEREE
Spicy Black Fungus

48 BE DRI NE (2 %) Salad

BRENGRSER
Organic Mixed Lettuce

Bk

Cherry Tomatoes

[EEM

Cucumbers

BiEY

Alfalfa Sprouts
BOH

Mung Bean Sprouts
#%51T Sauce

F &V hE

Thousand Island Dressing

BAFHEEER)

Itaiian Vinaigrette (vegan)

H Al DHL S

Japanese Dressing

Aokl Topping
HET(ENE

Croutons (Lacto-Ovo Vegetarian)

PEISFFEe L (JBME)

Parmesan Cheese (Lacto-Ove Vegetarian)

=B O

7z Soup
BETELTHS

Chicken Soup with Hericium Mushroom and Scallops

FKIBHTIERS

| EEEILED |

#HE Hot Dish

iR fE a8
Assorted Fried Platter

WEIEEiniSEE Rl
Baked Seafood Shell Pasta with Tomato Sauce

BISRIEFER B

Grilled Pork Shank Bone with Miso

R2EFWOBEE
Stir-Fried Seafood with Bell Peppers

EEEETKER
Fried Rice with Jinhua Ham, Mushroom and Vegetables

B X FE BT (%)

Stir-Fried Seasonal Vegetables (vegetarian)

BEISKER

Spicy Boiled Fish

#H24 Dessert
HEFEIKR

Seasonal Fruits
HROAILEE

Classic Western Cake

TRERISTE D&

Chocolate Cake

TEE T B/ B (e BaEee /1R4TE)

Traditional Taiwanese Snacks
(Peanut Candy / Brown Sugar Cake / Popcomn)

FHE R IEE
Handmade Soy Milk Pudding

HSRFITIE

Handmade Soybean Pudding

FE=a0kI&E Beverages
F—iukiE

iceSpring Pop ice

RS RDIGEELAR

Coffee or Tea

~ ]

M,

Seafood Corn Chowder
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288 Cold Dishes
ISHEhEmEE AV

Smoked Salmon Salad with Lemon Vinaigrette
135 2 DRI

Classic Caesar Salad

Jopi
Chicken with Scallion Oil

REREBEA
JellyFish Salad with Preserved Vegetable

RHEREE
Spicy Black Fungus

HHEERS

Roasted Duck

FURIIBEE
Thai Seafood

4BEE/PHINE (2% Salad

BEENGSER
Organic Mixed Lettuce

=R A=k

Colorful Tomatoes

@R/l

Cucumbers

I=kiks

Alfalfa Sprouts
4=

Mung Bean Sprouts

BEER
Lettuce

#% T Sauce
FBhIE

Thousand Island Dressing

BAFHEEER)

Italian Vinaigrette (vegan)

B =LHIELD AL

Japanese Dressing

Acl Topping
HeTERR

CroutonsiLacto-Ovo Vegetarian)

PEISFREE L (PR

Parmesan Cheese (Lacto-Ove Vegetarian)

Zm Soup

\ CEEE=EE

#HE Hot Dish
SAYEMBAR

Assorted Fried Platter

Pl FERKR G
Sichuan Spicy Boiled Beef

Bk} BBQ bk
Grilled BEQ Pork Ribs

BEEEROEE
Stir-Fried Seafood with Bell Peppers

BZIOHABRFE TR
Stir-Fried Rice Noodles with Pork Jowl

i kD 2 BN IR (%)
Stir-Fried Seasonal Vegetables (vegetarian)

KLBEREH 4/
Braised Beef Short Ribs in Red Wine

SHEL Dessert
WEFEIKR

Seasonal Fruits

iRz B

Classic Western Cake

JRERISR O &R

Chocolate Cake
TESEPIUN B (TEE W/ R/ 1K TE)

Traditional Taiwanese Snacks
(Peanut Candy / Brown Sugar Cake [ Popeorn)

=2 WA g s
Black Sesame Soy Milk Pudding

SBRFIEE
Handmade Soybean Pudding

FE= & Beverages
ki

iceSpring Pop ice

IR R S RMBES 7

Coffee or Tea

A/

{EBTRTHHB
Pork Rib Soup with Fish Maw and Scallop

ST RTINS

Porcini Mushroom Truffle Cream Soup
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