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Assorted Platter of Appetizer
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Suckling Pig Cﬂmhirlatiun Platter

%Ewed Hasma and seafoo Soup
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Steamed Prawns with Golden and Minced Garlic
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Braised Abalone and Sea Cucumbser
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Beel Ribs Wrapped in Rice Straw
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Steamed Grouper Fish Fillet and Preserved Radish
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Stewed Dried Snail \WVegetable and Fish Maw Chicken Soup
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Clutinous Rice with Preserved Meats
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Double-boiled White Fungus With Red Lotus with Pan-fried

Pumpkin Cakes
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Seasonal Fruits Platter

85/10 A/NT$23,800 7T+10%

thervice Charge)/per table (10 person)
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Euckllng Pig aud Mullﬁl Roe Lumhmd[lun Platter
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Eral.‘il:‘.'ﬂ Bird s Nest and Seafood Soup
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Prawns with Black Trulfle
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Braised Abalone and Sea Cucumber
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Homemade Wuxi Braised S Pork Ribs
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Steamed Grouper Fish with Sﬂd!lmn 0il
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Stewed Morel and Matsutake Mushroom Chicken Soup
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Sakura Shrimp and Glutinous Rice
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Hashima and Papaya with Sesame Lava Bun
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Seasomal Fruits Platter

85/10 A/NT$28,800 75+10%

1Service Charge)/per table (10 person)

(B2
£ kK fir S

Assorted Platter of Appetizer
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E.uchlmg P!g and Mullet Roe Cumhmahun Platter
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PI‘EIIIlllm Buddha Jumps Over ﬂ'uz Wall
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Boston Lohster with Golden and Silver Garlic
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El.alsiu:dlh‘n"-'hnl.e elght-Head Abalone with Sea Cucumber
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Stewed Barley and Truffle and Beef
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Steamed Grouper Fish with Scallion and Oi
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Stewed Morel and Fish Maw Chicken Soup

g & F k &
Sticky Rice with Eel.
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Stewed Pawpaw Swest Soup and Steamed Brown Sugar Sponge Cake
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Seasonal Fruils Planer

/10 A/NT$32,800 75+10%

{Service Charge)/per table (10 persan
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Assorted Platter of Appetizer
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Boiled Scallop and Mullet Roe with Dressing
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Double-boiled Fish Maw with Conch,
Cabbage Shoot. and Sea Cucumber
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Steamed King Prawn with Garlic Sauce
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Bralsed Abalone and Mushroom with Brown Sauce
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Homemade Wuxi Braised Spare Pork Ribs
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Steamed Grouper Fish Fillet and Umeboshi
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Steamed Glutinous Rice
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Stewed Tremella Fungus and Birst's Nest Sweet Soup
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Seasonal Fruits Platter

A NT$2,880 7t+10%

(Service Charge)/per persan
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Assorted Platter of Appetizer
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Boiled Abalone and Shrimps with Japanese Siyle Sauce
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Buddha Jumps Over the Wall with Fish Maw
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Prawns with Garlic Sauce.
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Braised Sea Cucumber and Mushroom with Spring Onion
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Stewed Beef Cheek and Barley with Chef Special Sauce
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Steamed Grouper Fish Fillet and Preserved Radish

oo B B

Steamed Glutinous Rice
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Stewed Papaya and Hasma Sweet Soup
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Seasonal Fruits Platter

= ANT$3,280+10%
(Service Charge)/per persan
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Three Assorted Platter of Appelizer
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Boiled Abalone with Italian Dressing
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Fish Maw Soup with Morels
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Sauteed Lobster with Scallions Half Lobster/per persan)
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Braisad Sea Copsmber and Goose webhed Foot In Abalone Sauce
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Stewed Beef Cheek and Barley with Chel Special Sauce
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Steamed Grouper Fish and Salty Lemon Tangerine Peel

B & ® F R
Stewed Scallop Truflle Risotto
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Bird's Mest , Diced Mango  Grapefnit and Sago Cooomun Sweet Smup
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Deep-Fried Taro Milk Crispy
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Seasonal Fruits Platter

2 ANT$3,680+10%

(Service Charge)/per person
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