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(REFHR/EREG/EH R0/ SEEHhE/ MRsEL)

Cold Platter
(Black Fungus and Cucumber/Drunken Shrimp/BBQ Pork with Honey/
Scallion Qil Chicken with Pesto Sauce/Spicy Jellyfish Salad)

g =] EEQ&. |\E§m¥

Stir-Fried Seafood and Vegetables

HERETKS

Golden Sweet Corn Soup with Minced Chicken

BBQ [EEFEN S

Grilled BBQ Pork Ribs with French Fries

oA EEER

Steamed Sea Bass with Traditional Style Sauce

EREEXFREXVER

Fried Rice with Korean Fried Chicken

T RIS BE I i

Stir-Fried Seasonal Vegetables with Scallops

[EEEMRER 2
Steamed Shrimp Dumplings
FTAGIKE
Homemade Red Bean Sago Dessert

BEEMFERE

Seasonal Fruit Platter

BRETEH 16,800 sT(BF1011)

NT$ 16,800 per table (10 pax per table)
PAEBBI9URa®BEt 8’ » TR IN—ARFH5E

Price above is quoted in NT dollars and subjected to 10% service charge.
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Cold Platter
(Black Fungus and Cucumber/Bean Curd with Truffle/Roasted Duck/
Scallion Qil Chicken with Pesto Sauce/Spicy Jellyfish Salad/Drunken Shrimp)

LRONBER
Seafood Thick Soup with Pea, Tofu and Egg White

SN

Stir-Fried Pork Jowl and Vegetables

= ALTn B e B 3

Crispy Garlic Chicken

#2UrE Ba A B R

Sea Bass and Bell Paper with Sweet and Sour Sauce

XO EfriRE

Stir-fried Radish Cake with Shrimp and XO Sauce
& R E R AT

Seasonal Vegetables with Salted and Century Egg

T NS B E B

Stewed Pork Ribs Soup with Garlic and Ginseng

SR PRALE D

Sweet Red Bean Soup with Tangerine Peel

HEMFERE

Seasonal Fruit Platter

RS 18,800 jt(8£101i)

NT $18,800 per Table (10 pax each table)
DL E BB A R TR I—ARARFEH -

Price above is quoted in NT dollars and subjected to 10% service charge.
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L1
/<88 Cold Dishes ] Hot Dish
KRS E fREVEYHE
Marinated Tomatoes with Plum Assorted Fried Platter
BRI R _ BEBEHERE
Smoked Salmon Salad with Lemon Vinaigrette Baked Seafood Shell Pasta with Tomato Sauce
AT ul 2 LRI TR FERE
Cla";?il; Caesar Salad Grilled Pork Shank Bone with Miso
9111};:;15%1 ﬁ?;;mm oil sa;riilﬁﬁ Eﬁﬁd with Bell Peppers
T 7
JellyFish Salad with Preserved Vegetable %ﬁ%ﬁﬁiﬁﬁnhua Ham, Mushroom and Vegetables
MALEREH D 2 ERES ()
Spicy Black Fungus Stir-Fried Seasonal Vegetables (vegetarian)
4R EE D RIIE (2% Salad %ﬁ%ﬁeﬁdﬁsh
Fa
cﬁgﬁ%ﬁ? Ezat%ce tHE2L Dessert
B iRk E HBZFEKR
Cherry Tomatoes Seasonal Fruits
BGEM & RAE B
Cucumbers Classic Western Cake
Alfa_ifa Sprouts Eﬁilﬁaﬁ;’gﬁeﬁ
A=k T T IR/ ES(TEAE W/ RS /1K TE)

Mung Bean Sprouts Traditional Taiwanese Snacks

(Peanut Candy [ Brown Sugar Cake / Popcorn)

#JT Sauce FHMERI N
FEIRIS Handmade Soy Milk Pudding
Thousand Island Dressing BHFEITIE
ﬁfk'ﬂiﬂﬁﬁ{iﬁ} Handmade Soybean Pudding
ltalian Vinaigrette (vegan) - .
Bt AIE O IBSSERER Beverages
Japanese Dressing H—RkiE

: iceSpring Pop ice
fick} Topping RS ML 2
HET@ERR Coffee or Tea
Croutons (Lacto-Ovo Vegetarian)
EIEHFELT EDR

Parmesan Cheese (Lacto-Ovo Vegetarian)

Zan Soup
BeETFH T #5

Chicken Soup with Hericium Mushroom and Scallops

FAKIBEHITERS

Seafood Corn Chowder
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RHBBhERE

/288 Cold Dishes

HEAR ARSI RO NI
Smoked Salmon Salad with Lemon Vinaigrette

4350 2 SR E\ DA

Classic Caesar Salad

HhE
Chicken with Scallion Qil

TR EA

JellyFish Salad with Preserved Vegetable

MRS EEE
Spicy Black Fungus

HHE TN

Roasted Duck

FIVRHEE
Thai Seafood

EE /P HiNR =% Salad
ﬁﬂ‘ﬁﬂﬁ‘“iﬁ

Organic Mixed Lettuce

AT eEEMm
Colorful Tomatoes

Bagwm
Cucumbers

A
Alfalfa Sprouts
iR
Mung Bean Sprouts

BrEER
Lettuce

431 Sauce
FB0H S

Thousand Island Dressing

BAFAHEEER

Italian Vinaigrette (vegan)

B DAL

Japanese Dressing

Akl Topping
ST (@D

CroutonsiLacto-Ovo Vegetarian)

PRISFREE L (EME)

Parmesan Cheese (Lacto-Ove Vegetarian)

Zon Soup
{ERBTRFHES
Pork Rib Soup with Fish Maw and Scallop

AT EATEIRS

Porcini Mushroom Truffle Cream Soup

#H B Hot Dish

eV
Assorted Fried Platter

M) & RKRF
Sichuan Spicy Boiled Beef

i} BBQ HAhHE
Grilled BBQ Pork Ribs

BEEMDEE:
Stir-Fried Seafood with Bell Peppers
A2 NIRRT

Stir-Fried Rice Noodles with Pork Jowl

BRI (%)

Stir-Fried Seasonal Vegetables (Vegetarian)

LA S HE
Braised Beef Short Ribs in Red Wine

EHEL Dessert
HBZFEIKR

Seasonal Fruits

BRI ERE

Classic Western Cake

JRERTS 52 ) ER%E

Chocolate Cake

A= AP0/ VEE SR (TE 4 0/ ML/ 1B KAE)
Traditional Taiwanese Snacks
(Peanut Candy [ Brown Sugar Cake [ Popcorn)

RIZMEREDER
Black Sesame Soy Milk Pudding

BRFISTR
Handmade Soybean Pudding

B=8iE & Beverages

E—hBukiE
iceSpring Pop ice

R B RMBEL 7R

Coffee or Tea




	_資訊頁
	_中式菜單頁
	_中式菜單頁 複本
	_西式菜單頁
	_西式菜單頁_1

