
 

 

長榮桂冠酒店(台北)長園廳 (T)02-2518-8398 (F)02-2518-8389 (E) tpebqt@evergreen-hotels.com 

營業時間: 11:30-14:30(13:50 last order) ; 17:30-21:30(20:50 last order) 

 

長園年度精選桌菜 Classic Menu A 

NT$12,000 +10%(每桌十位)(per Table for 10 person) 

江南風味集 

 
 鳳絲金絲鮑(各客) 

 
川汁燒大蝦 

 

銀杏悶烏參 
 

蔥油海皇斑 

 
猴菇鳳果蔬 

 

櫻花蝦米糕 
 

山藥棗蔘雞 

  
蜜汁叉燒酥 

                                             

蓬萊寶島果 
 

紅豆西米露 
 

 

*葡萄酒開瓶費$500 元/瓶 *烈酒開瓶費$1000 元/瓶  *小菜$120 元/道 

If  you bring the alcohol form yourself  we will charge: Red wine $500/per bottle; Liquor $1,000 /per bottle  

*現做季節果汁 800 元/壺        *每廳房(包箱)最低消費 15,000 元   *其餘設備另計 

*Fresh seasonal Juice $800/per bottle(1.5L) * Minimum order is $15,000 /each ballroom   



 

 

長榮桂冠酒店(台北)長園廳 (T)02-2518-8398 (F)02-2518-8389 (E) tpebqt@evergreen-hotels.com 

營業時間: 11:30-14:30(13:50 last order) ; 17:30-21:30(20:50 last order) 

 

長園年度精選桌菜 Classic Menu  

NT$12,000 +10%(每桌十位)(per Table for 10 person) 

 

 江南風味集 

(紹興雞腿、燻鮭、軟絲、杏鮑菇) 

 
芙蓉海鮮鮑 

 

薑蔥大蝦麵 
 

黑椒牛小排  

 
虎掌燒烏參 

 

清蒸石斑魚 
 

碧綠悶雙菇 

 
山藥棗蔘雞 

  

紅豆蓮子酥 
                                             

蓬萊寶島果 

 
芋頭西米露 

 
 

*葡萄酒開瓶費$500 元/瓶 *烈酒開瓶費$1000 元/瓶  *小菜$120 元/道 

If  you bring the alcohol form yourself  we will charge: Red wine $500/per bottle; Liquor $1,000 /per bottle  

*現做季節果汁 800 元/壺        *每廳房(包箱)最低消費 15,000 元   *其餘設備另計 

*Fresh seasonal Juice $800/per bottle(1.5L) * Minimum order is $15,000 /each ballroom   



 

 

長榮桂冠酒店(台北)長園廳 (T)02-2518-8398 (F)02-2518-8389 (E) tpebqt@evergreen-hotels.com 

營業時間: 11:30-14:30(13:50 last order) ; 17:30-21:30(20:50 last order) 

 

長園年度精選桌菜 Classic Menu  

NT$14,000 +10%(每桌十位)(per Table for 10 person) 
 

江南風味集 

(紹興雞腿、脆鱔、軟絲、烏魚子、鵝肝卷) 
 

   翡翠瑤柱鮑片盅(各客) 

 
薑蔥焗大蝦 

 

  避風塘軟殼蟹 
 

    泰式酸辣蛤蜊魚 

 
    百菇枸杞澎湖瓜 

 

  塔香肋排米糕 
 

    牛蒡山藥燉土雞 

 
  古早味芋頭球 

                                           

蓬萊寶島果 
 

 銀耳紅棗甜湯 
 

 

*葡萄酒開瓶費$500 元/瓶 *烈酒開瓶費$1000 元/瓶  *小菜$120 元/道 

If  you bring the alcohol form yourself  we will charge: Red wine $500/per bottle; Liquor $1,000 /per bottle  

*現做季節果汁 800 元/壺        *每廳房(包箱)最低消費 15,000 元   *其餘設備另計 

*Fresh seasonal Juice $800/per bottle(1.5L) * Minimum order is $15,000 /each ballroom   



 

 

長榮桂冠酒店(台北)長園廳 (T)02-2518-8398 (F)02-2518-8389 (E) tpebqt@evergreen-hotels.com 

營業時間: 11:30-14:30(13:50 last order) ; 17:30-21:30(20:50 last order) 

 

長園年度精選桌菜 Classic Menu  

NT$14,000 +10%(每桌十位)(per Table for 10 person) 
 

江南風味集 

(紹興雞腿、燻鮭、五味軟絲、海蜇頭、鵝肝卷) 

      桂冠一品佛跳牆(各客) 

   芝士白醬焗牡蠣 

   南洋咖哩虎蝦 

   鮮露蒸石斑魚 

     瑤柱珍菇娃娃菜 

     蜜汁叉燒肉米糕 

     菌菇山藥燉土雞 

 魚子蒸燒賣 

 蓬萊寶島果 

   銀耳紅棗甜湯 

 

*葡萄酒開瓶費$500 元/瓶 *烈酒開瓶費$1000 元/瓶  *小菜$120 元/道 

If  you bring the alcohol form yourself  we will charge: Red wine $500/per bottle; Liquor $1,000 /per bottle  

*現做季節果汁 800 元/壺        *每廳房(包箱)最低消費 15,000 元   *其餘設備另計 

*Fresh seasonal Juice $800/per bottle(1.5L) * Minimum order is $15,000 /each ballroom   



 

 

長榮桂冠酒店(台北) 餐飲部訂席組 (T)02-2518-8398 (F)02-2518-8389 (E) tpebqt@evergreen-hotels.com 

營業時間: 11:30-14:30(13:50 last order) ; 17:30-21:30(20:50 last order) 

長園年度精選桌菜 

NT$15,000 +10%(每桌十位、加人加量加價) 
 
 

江浙大拼盤 

Combination of  Appetizers 

極品翠湖羹 

Braised Shark’s Fins, Spinach, Seafood and Egg Tofu 

川汁燒大蝦 

Spicy Shrimps and Vegetables 

富貴蜜雙方 

Chinese Style Honey Glazed Ham and Buns 

虎掌燜烏參 

Braised Pork Tendons, Sea Cucumber 

蔥油海上鮮 

Steamed Fresh Fish with Spring Onion Oil 

瑤柱珍菇蔬 

Braised Seasonal Vegetable, Mushroom and Dried Scallops 

山藥棗蔘雞 

Stew Free Range Chicken, Yam, Ginseng and Red Date Soup 

竹籠美蒸點 

Dumplings 

精美明月卷 

Chinese Dessert 

寶島水果盤 

Seasonal Fruit Platter 

 

 
*茶資 60 元/人  *葡萄酒開瓶費 500 元/瓶  *烈酒開瓶費 1000 元/瓶  *小菜 120 元/道 

*現做季節果汁 800 元/壺  *每廳房(包箱)最低消費 15,000 元   *其餘設備另計 

 



 

 

長榮桂冠酒店(台北)長園廳 (T)02-2518-8398 (F)02-2518-8389 (E) tpebqt@evergreen-hotels.com 

營業時間: 11:30-14:30(13:50 last order) ; 17:30-21:30(20:50 last order) 

 

長園年度精選桌菜 Classic Menu 

 NT$18,000 +10%(每桌十位)(per Table for 10 person) 

 
江南五福拼 

Five Combinations of  Appetizers 

極品三絲羹 

Braised Shark’s Fins, Vegetable, Sea Cucumber and Fish’s Skin 

紅燴大明蝦 

Shrimps and Vegetables with Tomato sauce  

油淋細雙味 

Chinese Style Pork Ribs and Crabs 

銀杏燜烏參 

Braised Sea Cucumber with Gingko 

清蒸海上鮮 

Steamed Fresh Fish with Fish Sauce and Spring Onion 

碧綠燜雙菇 

Braised Mushrooms and Seasonal Vegetable 

枸蔘燉土雞 

Stew Free Range Chicken and Wolfberries Soup 

竹籠美蒸點 

Dumplings 

蜜汁叉燒酥 

Baked-Glazed BBQ Pastry 

寶島水果盤 

Seasonal Fruit Platter 
 

 (加人加量加價) 

*葡萄酒開瓶費$500 元/瓶 *烈酒開瓶費$1000 元/瓶  *小菜$120 元/道 

If  you bring the alcohol form yourself  we will charge: Red wine $500/per bottle; Liquor $1,000 /per bottle  

*現做季節果汁 800 元/壺  *每廳房(包箱)最低消費 15,000 元   *其餘設備另計 

*Fresh seasonal Juice $800/per bottle * Minimum order is $15,000 /each ballroom 
 



 

 

長榮桂冠酒店(台北)長園廳 (T)02-2518-8398 (F)02-2518-8389 (E) tpebqt@evergreen-hotels.com 

營業時間: 11:30-14:30(13:50 last order) ; 17:30-21:30(20:50 last order) 

 

長園年度精選桌菜 Classic Menu 

NT$20,000 +10%(每桌十人份) (per Table for 10 person) 

 
龍皇大拼盤 

Lobster Salad and Chicken Combination 

蟹黃扒玉翅 

Braised Crab Roe and Shark’s Fins 

蘆筍鮮干貝 

Stir-Fried Scallop & Asparagus 

薄荷烤羊排 

Char-Grilled Lamb Chop 

野菇扣螺鮑 

Sautéed-Steamed Abalone and Wild Mushroom 

荷葉三絲斑 

Steamed Grouper and Vegetable in Lotus Leaf 

猴菇百果蔬 

Braised Wild Fungus and Gingko 

御膳三件鍋 

Stew Free Range Chicken, Pig Knuckle and Ham Soup 

圓籠細緻點 

Dumplings 

長園美雙點 

Dessert 

寶島水果盤 

Seasonal Fruit Platter 

(加人加量加價) 

*葡萄酒開瓶費$500 元/瓶 *烈酒開瓶費$1000 元/瓶  *小菜$120 元/道 

If  you bring the alcohol form yourself  we will charge: Red wine $500/per bottle; Liquor $1,000 /per bottle  

*現做季節果汁 800 元/壺  *每廳房(包箱)最低消費 15,000 元   *其餘設備另計 

*Fresh seasonal Juice $800/per bottle * Minimum order is $15,000 /each ballroom 
 


