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Roasted Pekin Duck in Cantonese Style Appetizer Platter
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Braised Shark's Fin and Seafood with Pumpkin Puree Double-boiled Shark's Fin Soup with Fish Maw
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Wok-fried King Prawn with Crabmeat Cheese Baking Lobster Garnished E-fu Noodle
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Braised Abalone and Mushrooms with Oyster Sauce Pan-fried Lamb with Chef’s Special Sauce
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Steamed Grouper with Matsutake and Scallion Sauce Braised Seasonal Vegetables with Garlic and Superior Soup
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Poached Rice Soup with Lobster Steamed Grouper Wlth Scallion
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Fresh Fruit Platter and Sweet Soup with Mango, Sago, Fresh Fruit Platter and Black Glutinous Rice with Coconut Milk
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NT:2,900 Per Set/— 4 i» NT:3,600 Per Set/— 4 i»
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Appetizer Platter Welcome Appetizers
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Stewed Shark’s Fin Soup with Crab Meat Double-boiled Cordyceps Flower and orels Mushroom Buddha’s jump
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Steamed Lobster with Milk and Egg White Braised Chinese Cabbage with shredded
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Braised Sea Cucumber and Abalone with Scallion and Braised Sterculia nobilis mixed Vegetable in cucumber Rin
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Fried Rice with Seafood and Mullet BP0 SR A AT
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Fresh Fruit Platter and Double-boiled Superior Bird’s Nest FU 27 ADEET A R
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Walnut Soup with Bird’s Nest and Peach Resin
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NT:5,800 Per Set/— 4 i» NT:2,800 Per Set/- * i»
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All prices are in NT dollars and subject to a 10% service charge



