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15 B P £ 18000 F % ¥ ¥ (A)

bk R
Roasted Peking Duck Wrapped with Chinese Pancake
KoKk

o B KPR
Baked Lobster with Garlic Sauce
* ¥k

Jite 47 3% AR B
Deep-fried Milk Fritter and Peking Style Pork Spare Ribs
* kK

BRiEPE
Sautéed Three Kinds of Seafood with Cashew Nuts
3k 3k %k

WE ENE
Braised Shark’s Fin Soup with Four Treasures
* %k

5z ﬁé b H ﬁi
Wok-fried Sliced Chicken with Two Kinds of Mushrooms
3k 3k 5k

FERETom
Steamed Live Grouper with Green Vegetables
*k >k >k

w2k k) R
Fried Rice with Diced Chicken and Salted Fish
* 5%k

% # 45 R 2
Fresh Seasonal Fruits Platter
3k 3k 5k

X LHE

Classic Chinese Desserts

S 10A NT$18,000 5 hn— IR &,
s A—NINT$ 1,800 Il — ARG & .
NT$18,000 per table for 10 persons plus 10%service charge
NT$1,800 per additional person plus 10%service charge

A S bl



15 B P A B 18000 £ 3% ¥ E(B)

ERENLA
Appetizer Combination
KoKk

FERBKRER
Crispy Taro with Stir-Fried Prawn and Scallop
* Kk

A2 3] Yo A MR B 4R
Baked Prawn with Cheese Penne
5k 3k 5k

/\}é\égﬁ: B~ \k

Braised Shark’s Fin Soup with White Fungus and Eight Treasures
KoKk

5 & B R FE

Crispy Chicken
* %k

BAEB E
Braised Great White Mushrooms with Dried Scallop
%ok >k

75 Ad B E HE
Braised Pork Spare-Ribs with Pomelo Sauce
%ok >k
Bk AR F 4R
Steamed Glutinous Rice with Chinese Sausages
* %k

% # 45 R 2
Fresh Seasonal Fruits Platter
3k 3k 5k

T RS LB

Chinese Dessert

10N NT$18,000 5 hn— R &,
s A—NINT$ 1,800 Il — ARG & .
NT$18,000 per table for 10 persons plus 10%service charge
NT$1,800 per additional person plus 10%service charge

A S bl



15 B P A B 20000 £ E % E(A)

A& ETH

Roasted Suckling Pig and Mullet Roe Combination
* %k

7 o ot
Baked Abalones with Clams
* ¥k

16 B A FEHR
Steamed Lobster with Haw-Diao Wine
5k 3k 5k

5 & M3
Braised Shark’s Fin Soup with Seafood
*% %

EL2HER
Braised Great White Mushrooms with Sea-Cucumber
* %k
T R %
Double Boiled Chicken with Dried Scallops
3k 3k 5k

BB 5 B B
Steamed Live Grouper with Ham and Mushrooms
KoKk

B =k A% K AR
Steamed Glutinous Rice with Chinese Sausage
* %k

% # 45 R 2
Fresh Seasonal Fruits Platter
3k 3k 5k

T RELE

Chinese Dessert Combination

£ 10A NT$20,000 30— Rk AR &,
Mz N—NiNT$2,0 005 hi— R ARFS
NT$18,000 per table for 10 persons plus 10%service charge
NT$1,800 per additional person plus 10%service charge

A S bl
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15 B P A B 20000 £ % ¥ E(B)

55 G0 KA

Barbecued Meat Combination
3k 3k 5k

&8 HIB A

Deep Fried Taro Cake with Crispy Shrimp Roll
* 4k

% i 4 3
Braised Shark’s Fin Soup with Seafood and Bamboo Pith
%ok k

.w_ 'E?g ):a /ﬁ K
Braised Sea—Cucumber with Mushroom
* ok k

F v B B4R

Pan-fried N.Z.Veal Chop with Honey Pepper Sauce
* %k

FREmF
Double Boiled Scallops with Taiwan Cabbage
%ok k

ot F & o Bt
Steamed Live Grouper in Taiwanese Style
KoKk

3387 T d
Braised Yi Fu Noodles with Pork Meat
%5k 5k

% i 45 R 2
Fresh Seasonal Fruits Platter
3k 3k 5k

R P2k

Chilled Sweetened Sago Soup with Coconut Jelly

£ 10N NT$20,000 50— Rk ARIF &,
s A—NHINT$2,0005 Il — ARG 2 .
NT$18,000 per table for 10 persons plus 10%service charge
NT$1,800 per additional person plus 10%service charge

A S bl
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S

15 B F R RBE22000 % % % E(A)

g K A
(A# -~ REAT -ZHREL - BYE > LK)
Sherwood Appetizer Combination
%ok >k

A s
Baked Scallops with Sautéed Clams
* %k

ok 2 FE IR
Steamed Live Lobster with Preserved Vegetables
% 3k >k

Ay ke
Braised Shark’s Fin Soup with Chicken and Bamboo Pith
KoKk

& 6 — m

W N a2

Braised Abalones with Dried Seafood
* 5k k

fit B YE T 2

Deep-freed Crispy Chicken
% >k >k

% M e 78 B4R 4B

Pan-fried N.Z.Veal Chop with Honey Pepper Sauce
%ok >k

R 7T R R AR
Baked Rice with Seafood in Portuguese Style
* %k

% i 45 R 2
Fresh Seasonal Fruits Platter
3k 3k 5k

T AEEE

Chinese Dessert Combination

F£10A NT$22,000 50— R RIS &,
s A—NHINT$2,2005 Il — ARG & .
NT$18,000 per table for 10 persons plus 10%service charge
NT$1,800 per additional person plus 10%service charge

A S bl
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15 B P A 822000 £ % % E(B)

TR R

" SN _\ID_
Roasted Suckling pig and Barbecued Meat Combination
* %k

EHERBE
Steamed King Prawn with Shao-Xing Wine
* Kk

PR HE R
Braised Shark’s Fin Soup with Crab Meat
%ok >k

& A&
Baked Scallop with Sautéed Scallop and Squid

*k >k >k

i S
Braised Slice Abalone with Sea-Cucumber
* %k
S R T
Double-boiled Chicken with Ginseng and Chinese Date
%ok >k

% M e 78 B4R 4B

Pan-fried N.Z.Veal Chop with Honey Pepper Sauce
%ok >k

25 ﬁ & A B

Steamed Live Grouper with Green Vegetable
* %k

% # 45 R 2
Fresh Seasonal Fruits Platter
3k 3k 5k

PR E S

Chinese Dessert Combination

HE10A NT$22,000 55— IRi% &,
s A—NHINT$2,2005 Il — ARG & .
NT$18,000 per table for 10 persons plus 10%service charge
NT$1,800 per additional person plus 10%service charge

A S bl
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s B P AR 22000 2 F 3 E(Q)

S2EBRE
(B& g~ 2% > BAT)
Appetizer Combination
(Smoked Salmon, Scallop, Mullet Roe)
%k K

& 7% % FE W
Baked Lobster with Garlic and Herbs
* ok k

7 3 42 4 Bkt
Double-Boiled Supreme Soup with Dried Scallops and Fish Maw
* %k

4o 1L 36
Braised Sea Cucumber with Mushroom
3k 5k 5k

& 4 e R HE
Crispy Chicken
koK >k
FkE G B
Steamed Live Grouper
* %k

7 A 7+ F HE
Braised Pork Spare-Ribs with Pomelo Sauce
% 3k >k

Fr B K AR
Steamed Glutinous Rice Wrapped with Bamboo Leaf
3k Kk k
5 8p &R AR
Fresh Seasonal Fruits Platter
* 5k 5k

FREEE

Chinese Dessert

HE10A NT$22,000 55— IRi% &,
s A—NHINT$2,2005 Il — ARG & .
NT$18,000 per table for 10 persons plus 10%service charge
NT$1,800 per additional person plus 10%service charge

A S bl
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Mo B ARBEE28000 2 % % B

& K B A
A# - BHET -BH%EL - BE - LB
Sherwood Appetizer Combination
%ok >k

TE R 7 RE ¥R
Steamed Lobster with Haw-Diao Wine
%%k

4l A3
Braised Superior Shark’s Fin Soup
% 3k >k

. gx
:%Eh) ;%\ e ‘}%X

N

Braised Abalones with Dried Seafood
3k 5k k

ERYETT
Deep-Fried Scallops with Taro Combination
* %k

Eilvdae B RS 4R

Pan-fried N.Z.Veal Chop with Honey Pepper Sauce
%ok k

HAREER
Steamed Live Star Grouper with Chef’s Home-made Sauce
)k >k

&l 7t i R AR
Baked Rice with Seafood in Portuguese Style
* %k

% # 45 R 28
Fresh Seasonal Fruits Platter
3k 3k 5k

T RAELE

Chinese Dessert Combination

HE10A NT$28,000 55— IRi% &,
s A—NHINT$2,8005% Il — AR & .
NTS$18,000 per table for 10 persons plus 10%service charge
NT$1,800 per additional person plus 10%service charge

A S AT oF A



