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Wedding Party Table Menu

Per Table Serves 10 Persons
NT$ 16,888+10%

WEHEEHE Greok - BRR T RES)
Lobster Salad, Steamed Chicken with Chinese Wine, Cuttlefish served with sauce

T4 R CrER)
Sweet Deep-Fried Sticky Rice Ball
A BIER P (@ e
Buddha Jumps over the Wall
ERYLEE (puzey)
Marbled Pork and Broccoli with Soy Sauce
EERFEY (Lje - wnis
Deep-Fried Soft Shell Crab& Shellfish Stir-fried with Vegetable
TRE LEEE (miEEAE)
Sakura Shrimp and sticky rice
B R (FEEIA)
Steamed Fresh Fish with Green Onion Oil
YRS (4 3 E+T 1)
Braised Dry Scallop & Vegetable
Bogud H(2oR)
Double-boiled Chicken Soup with Date & Ginseng
s R BE (2R )
Dedicated Steamed Pork Dumplings
g AE S R (RPES e E)
Longan and Lotus Seeds Soup
EFRFLF (kv

Seasonal Fruit Platter
-2
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Wedding Party Table Menu

Per Table Serves 10 Persons
NT$ 18,888+10%

WAHBH (g 58 TR 3Y)
Lobster Salad, Steamed Chicken with Chinese Wine, Haliotis diversicolor

=4 2 R (FER)
Sweet Deep-Fried Sticky Rice Ball
R IR CRER
Braised piece Abalone with Vegetable, Mushroom and Ham Soup

T ] p

Char-Grilled Lamb Chop

RELEE Cetppsia)
Stewed Pork and sticky rice

Braised Sea Cucumber with Pork Sinew
;%:»;@{;%% PEfE (K0 Farg)

Steamed Fish with Green Onion Oil
PERE T (BF L EE)

Braised Dry Scallop & Vegetable
e R E R (FE )
chicken in assorted mushroom soup
R R B (F R pe)
Delicated Shanghai Style Dumplings
P EARS K (BRE 828)
Longan and Lotus Seeds Soup
ExRFLF Ckw)

Seasonal Fruit Platte
-4-
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Wedding Party Table Menu
Per Table serves 10 persons
NT$ 20,888+10%

HBEATD (rwis 43 i)
Lobster Salad & Haliotis diversicolor & Smoked Simon Roll

=4 2 T (FEm)
Sweet Deep-fried Sticky Rice Ball
Bd= g (50— )
Braised Shark’s Fins, Vegetable, Mushroom and Ham

R (2 R ERET)
Char-roasted beef spareribs& Deep-Fried Spare Ribs with Spicy Salt
£ BT IR (i)
Fried Glutinous Oil Rice with Crab
Y R g
Sautéed Conch Slices and Pork Tendons
TR PR (FES rg)
Fish steamed in soy bean sauce
IRPELE (0@ g EEE)
Braised Vegetable with Bamboo Pith & Crab
Fipd FER (LEFHRrE)
Wild yams chicken in assorted mushroom soup
B BEARBE (Hmir g ¢ &F R OER)
Dedicated Shanghai Style Dumplings
ERRHAF (za%t®)
Red Bean and Purple Rice Porridge
ERFLF (k%)
Seasonal Fruit Platter

-6 -
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Wedding Party Table Menu

Per Table Serves 12 Persons
NT$ 19,999+10%

WEHEEHE Greok - BRR T REN)
Lobster Salad, Steamed Chicken with Chinese Wine, Cuttlefish served with sauce

fodF 7 TR (FiRED
Sweet Deep-Fried Sticky Rice Ball
A BIER P (@ e
Buddha Jumps over the Wall
ERETLEE (puzEp)
Marbled Pork and Broccoli with Soy Sauce
EERFEY (Lje - wnis
Deep-Fried Soft Shell Crab& Shellfish Stir-fried with Vegetable
RELEE (ReEE )
Sakura Shrimp and sticky rice
Eh R 8B (FEEA)
Steamed Fresh Fish with Green Onion Oil
YRS (4 3 E+T 1)
Braised Dry Scallop & Vegetable
Bogud H(2oR)
Double-boiled Chicken Soup with Date & Ginseng
s R BE (2R )
Dedicated Steamed Pork Dumplings
g AE S R (RPES e E)
Longan and Lotus Seeds Soup
ExRFLF (kv

Seasonal Fruit Platter
-8-
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Wedding Party Table Menu

Per Table Serves 12 Persons
NT$ 21,999+10%

WAHBH (g 58 TR 3Y)
Lobster Salad, Steamed Chicken with Chinese Wine, Haliotis diversicolor

=4 2 R (FER)
Sweet Deep-Fried Sticky Rice Ball
Bz Sige (54-42)
Braised piece Abalone with Vegetable, Mushroom and Ham Soup

T ] p

Char-Grilled Lamb Chop

RELEE Cetppsia)
Stewed Pork and sticky rice

Braised Sea Cucumber with Pork Sinew

PR PR (K o)
Steamed Fish w1th Green Onion Oil
FEAEEF (B AE S FEE)
Braised Dry Scallop & Vegetable
e REE (2wl
chicken in assorted mushroom soup
R R B (F R pe)
Delicated Shanghai Style Dumplings
FEARS K (BMEs 1)
Longan and Lotus Seeds Soup
EEFLHF (ko)

Seasonal Fruit Platte
- 10 -
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Wedding Party Table Menu

Per Table serves 12 persons
NT$ 23,999+10%

FHEG 2 (rmivp 430 )
Lobster Salad & Haliotis diversicolor & Smoked Simon Roll

=4 2 T (FEm)
Sweet Deep-fried Sticky Rice Ball
Bd= g (50— )
Braised Shark’s Fins, Vegetable, Mushroom and Ham

T

£ EEER (2R ERET)
Char-roasted beef spareribs& Deep-Fried Spare Ribs with Spicy Salt
£ BT IR (i)
Fried Glutinous Oil Rice with Crab
Y R g
Sautéed Conch Slices and Pork Tendons
TR PR (FES rg)
Fish steamed in soy bean sauce
IRPELE (0@ g EEE)
Braised Vegetable with Bamboo Pith & Crab
Fipd FER (LEFHRrE)
Wild yams chicken in assorted mushroom soup
B EEARBE (Hmir g ¢ &F R OER)
Dedicated Shanghai Style Dumplings
ERRHAF (za%t®)
Red Bean and Purple Rice Porridge
ERFLF (k%)
Seasonal Fruit Platter
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