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Year-end and Spring Party Table Menu

BLNES R iR
Kbt A N EH B UR A R ER
Appetizers Cold Platter
RERI BB
Stir Fried River Shrimps with "Long Jing" Tea

HA H D v - 4 i

Free-Range Chicken Leg with Ginger and Sesame Oil, Served with Egg

W7 AR

Slow-Braised Pork with Gui Bamboo Shoots

Z i ek B IR
Double-Boiled Duck Soup with Tea Tree Mushrooms and Chestnuts
Ttk T ) ey A
Braised Bamboo Shoot and Mushroom in Soy Sauce
FE TS W 25 i
Steamed Sea Bass with Clams in Fragrant Scallion Oil
fi] BE PR 76 kg v Bl
Lotus Leaf Sticky Rice with Grilled Eel and Sakura Shrimp
GRS
Seasonal Fresh Fruits
e S E T

Glutinous Rice Balls in Sweet Osmanthus and Fermented Rice Soup

EENTS 21,800 1000 R5%
NT$21,800 + 10% Service Charge Per Table
FEi100 » FETeRi7 HAlEHET
10 Persons Per Table, 7 Days Advance Reservation

PSS TR Tel ¢ (02) 7735-2368  Fax : (02)2596-8254
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Year-end and Spring Party Table Menu
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Appetizers Cold Platter
-6 R Al K R
Braised Tiger Prawns with E-Fu Noodles in Fermented Rice Wine Sauce
RLES M EH &
Red-Braised Beef Brisket with White Jade Radish
w1 5 1 BRI B2 3
Crispy Chicken with Golden Soft-Boiled Egg
BENRNT NS
Double-Boiled Duck Soup with Conpoy, Bamboo Pith, Conch & Fresh Abalone
EE O RIEE
Asparagus with Lily Bulb, Mixed Nuts, and Purple Yam
Smoked Yellow Croaker in Lotus Leaf

ik U T AR
Slowly Braised Pork Belly with Steamed Buns

IR < g R e Ak R
Seasonal Fresh Fruits
o A (0 R

Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice

RFENTS 25,800 10905552
NT$25,800 + 10% Service Charge Per Table
Tgsi10f7 » GETRET7 HATHHET
10 Persons Per Table, 7 Days Advance Reservation

EE R T R ER Tel ¢ (02) 7735-2368  Fax : (02)2596-8254
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Year-end and Spring Party Table Menu
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RG2S TC M 3 )7 7 B H RLHEEH R85 A

Appetizers Cold Platter
B LG rR

Black Tiger Shrimps with Chicken Broth
AR 1R T 54 I HE

Roasted Pork Ribs with Lotus Leaf

e S A R 22

Braised Pork Tendons and Sea Cucumber

with Bamboo Shoot and Mushrooms

eI B R
Double-Boiled Chicken Soup with Fish Maw and Dried Scallops

(SR p PN

Braised Winter Melon with Bamboo Fungus and Lily Bulb

P ISt - v Iy £

Steamed Fresh Fish with Pickled Plum Cordia

AT fEMER B N

Tien H51ang Pork “Don Po”Style Served Rice

Iy <2 H e 7k IR

Seasonal Fresh Fruits

T % IR S 5 A

Longan and Red Date with White Fungus and Gum Tragacanth

BENTS 29,800 10905552
NT$29,800 + 10% Service Charge Per Table
Tgsi10f7 » GETRET7 HATHHET
10 Persons Per Table, 7 Days Advance Reservation

EE R T R ER Tel ¢ (02) 7735-2368  Fax : (02)2596-8254
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Year-end and Spring Party Table Menu
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Appetizers Cold Platter
BN BE FH- BH s Bk

“Long Jing” Tea—Infused Stir-Fried Prawns

BB il SR Z S

Braised Old Duck with Fish Maw and Abalone

K T 4 S ke Al S
Double-Boiled Chicken Soup with Ham, Bamboo Shoots,
Baby Chinese Cabbage and Seasonal Vegetable Wontons

[ERSL KL XEi]
Stir-Fried Spring Vegetables with Bamboo Shoots, Yam, Lily Bulb & Goji Berries

Wi CUHE 7 PR B

Bianjing-Style Steamed Tiger Grouper

HEFT fEMER Y N

Tien H51ang Pork “Don Po”Style Served Rice

WK% 5 w1 SCIE IR

Assorted BBQ Pork Pastries

IRy 4 K A8 7k B
Seasonal Fresh Fruits
LT 25 - R G

Almond Paste with Hasma

ENTS 35,800 100 %55 &
NT$35,800 + 10% Service Charge Per Table
FEL1007  FERRT7 HAlFEET
10 Persons Per Table, 7 Days Advance Reservation

EE R T R ER Tel ¢ (02) 7735-2368  Fax : (02)2596-8254



