Fanfare Combination of Appetizers
(Roasted Duck, Squid with Ginger, Green Papaya with Passion
Fruit Dressing, Spicy US Beef, Butter Chicken, Jellyfish with Bill Pepper)
BRERHE
(BHEETS s BB AL - BAERFAN S BHRIFA TR THE - Budid)

Fried Prawn with Scallops and Fish Roe

T4 A T %

Double Boiled Chicken Soup with S(_aa)Co‘nch and White Pepper
6 ME SR s

Stir Fried Seafoodﬂwith‘X.O‘. Sauce
XOEFHZ IR GH

Braised Abalone with Egg White and Broccoli
i e VR

Crispy Chick)en
e R 5k

Steamed Gl;ouper with Soy Sauce
AAERBEAH

Steamed Glutinous Rice with Chinese Sausages

# KRR AT KR

Tofu Pudding and Peach Gumvin Soy Milk
R A-ES

Seasonal Fresh Fruits

ELF ST

é(;h‘inese Degserts
EFUEHRE

NT $ 18,000 per table for 10 persons plus 10%service charge
#£10A NT$18,000 3 v — s IR &
NT$ 1,800 per additional person plus 10%service charge
HmEA—1ENTS 1,800 5 o — R &
Pork Country-of-Origin : Taiwan
HA AEBAERZHARAERL &% LH]
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Fanfare Combination of Appetizers
(Roasted Duck, Roasted Pork Jaw, US Beef Shank,
Squid with Ginger, Plum Tomato,
Chicken Roll with Peeled Chili)
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Steamed Lobster with Garlic

& am A AEW

Double Boiled Chicken and flqgn_éoup with F;sh Maw and Mustard
& FRB XM RES

Stir Fried Scallops with Mushroom and Vegetables

FARS BT £R% £

Braised Abalone with Mushrooms
i o0 &L B IR fE 35

Baked Porlé Rib with Spices
WE HE 1% K 38 D Bk

Steamed Grouper with Truffle Sauce and Hua Diao Wine

WEICRES G

Steamed Glutinous Rice with Chinese Sausages and Sakura Shrimp
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Sweet Soup of Peach Gum and Red Dates

kR B IRAF

Sga_lsgnal Fres}} Fruits
EFEEHRE

NT $ 20,000 per table for 10 persons plus 10%service charge
#£10A NT$20,000 3 v — s IR F &
NT$ 2,000 per additional person plus 10%service charge
HmEA—ENTS$ 2,000 5 o— KR H
Pork Country-of-Origin : Taiwan
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Fanfare Combination of Appetizers
(Roasted Duck, Smoked BBQ Pork, Drunken Chicken,
Mullet Roe, Jellyfish with Cordyceps Flower,
Honey Tomatoes with Osmanthus)
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Steamed Lobster with Tomato, Spring Onions and Chili Sour Sauce

BE HUiZ e W

Stir Fried Scallops, Sea Whelks agd _C_lams with Truffle Sauce
WE LT E

Double Boiled Supren}’f_ Soup W’_itthiSh Maw and Seychelles Nut
B JEHRAC IS — e ik

Braised Sea Cucumber with Abalone
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Baked Rib Eye Steak with Vegetables and Spices
1% K 5 WA & 35

Steamed Sea Grouper with Ginseng Root
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Steamed Glutinous Rice
with Chinese Sausages, Sakura Shrimps and Eel
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Sweet Soup of Peach Gum and Wooden Fungus
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Seasonal Fresh Fruits
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NT $ 24,000 per table for 10 persons plus 10%service charge
#£10A NT$24,000 3 v — s IRF &
NT$ 2,400 per additional person plus 10%service charge
HmEA—ENTS 2,400 5 o — RIRFH &
Pork Country-of-Origin : Taiwan
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