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Yi-Yuan Dinner Set (A)
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Sherwood Selected Appetizers
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Braised Prawn with Mustard Seed
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Seafood Soup with Crab Roe
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Steamed Grouper
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Braised Pork Ribs Spare with Smoked Plum Sauce
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Pan-fried Rice Noodles
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Seasonal Fresh Fruits

RFAINTS 1,680%5 i— B RS &
NT$1,680 per person plus 10% service charge
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Yi -Yuan Dinner Set (B)
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Sherwood Selected Appetizers
% %k >k

whaEmiEELe

Braised Abalone with Winter Melon and Garlic
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Double-boiled Chicken Soup with Selected Mushrooms
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Chef’s Fish
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Deep-fried Crispy Chicken
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Seafood vermicelli with Pumpkin
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Seasonal Fresh Fruits

RFAINTS 2,00055 hi— B AR A% £
NT$2,000 per person plus 10% service charge
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Dinner Set (C)
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Sherwood Selected Appetizers
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Braised Abalone with Squid and Snail
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Steamed Bun with Pork
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Crispy Fish with Penghu Selection
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Loofah with Scallop and Clams
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Vermicelli Soup with Taro
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Fruits, Green Bean Cake and Black Sugar Cake

RFAINTS 2,500% In— BRI &
NT$2,500 per person plus 10% service charge
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Imperial Hotel-Y1 Yuan Set Menu

(HBHHF -~ HBER LBREELET)
Appetizer

(Spare Rib with Salt and Pepper, Plum Tomato,

and Torched Taiwan Mullet Roe)
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Double-boiled Chicken Soup with Sea Cucumber,

Bamboo Pith and Dried Scallops
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Sautéed Crab Meat with Egg White
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Deep Fried Crispy Chicken with Chinese Tea
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Stewed Beef Noodle Soup
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Lotus Jelly with Fermented Rice Wine

RFAINT $2,50053 hi— R RIS
NT $2,500 per person plus 10% service charge
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President George Bush Menu
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Sliced Roasted Duck Breast with Orange Sauce
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Double-boiled Superior Shark’s Fin Soup
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Braised Whole Abalone with Oyster Sauce
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Baked Half Lobster with Caviar
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Crispy Chicken with Sliced Fresh Pineapples
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Steamed Fish Filet with Ham and Mushroom
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FR R AE K AR
Steamed Glutinous Rice with Chinese Sausages
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Seasonal Fresh Fruits with Selected Desserts

RFAINTS 3,00055 i— B AR £
NT$3,000 per person plus 10% service charge
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Thatcher Set Menu
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Appetizer Combination of Suckling Pig and Crispy Chicken

k ok ok

HARLFER

Thai Style Braised Superior Shark’s Fin Soup in Clay
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Braised Sliced Abalone Layered with Seaweed and Squid Pasta in
e

A FE B AL
Stewed Half Lobster Wrapped with Bamboo Piths
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Sweet and Sour Pork with Fresh Pineapple
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Steamed Fish Filet with Ham and Mushrooms
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Fresh Fruits and Ice Cream
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Sherwood Desserts

REAINTS 3,0005 hi— AR £
NT$3,000 per person plus 10% service charge

[T p i bl

Pot

Oyster Sauce
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Vegetarian Set Menu
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Assorted Vegetarian Appetizer

(Baked Oyster Mushroom, Braised Vegetarian Abalone,
Braised Vegetarian Goose, Roasted Eggplant with Konjac,

Asparagus Salad)
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Double-boiled Morel Mushroom Soup
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Braised Layers of Vegetable with Mushrooms
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Stir-fried Porcini Mushrooms with Vegetables
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Steamed Black Glutinous Rice with Lotus
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Seasonal Fresh Fruits with Selected Desserts

FINTS 2,0005 filn— AR &

NTS$ 2,000 per person plus 10% service charge




