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Assorted Platter of Appetizer

< 25V RE I AR P
Suckling Pig Combination Platter
(FUF ~ B 50~ Mg~ ap g~ 2 %)
(Sucklin Prg Jellyfish, Roast Duck,
Marinated Chicken wrth Wine, Tender Beef)
- L
Braised Bird's Nest and Seafood Soup
£ 4 i <~ PO
Steamed King Prawn with Garlic Sauce
O - T
Brarsed Abalone and Sea Cucumber
N
Stewed Beef Cheek with Gravy
X ¥ o oF o=
Steamed Grouper Fish Fillet and Preserved Radish
‘lﬁl E‘FT %*4‘ nﬂ'c N 7,* k| %
Stewed Drled Snail Vegetable and Fish Maw Chlcken Soup
Ak &
Steamed Eel and Glutinous Rice
i om &
(Reah A2 Ligsdm)
Stewed Hasma and Pawan Sweet Soup
Deep-Fried Milk Crispy

& B O k%
Seasonal Fruits Platter

5F2£/10 A/NT$22,800 75+10%

(Service Charae)/per table (10 person)
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Assorted Platter of Appetizer

IR EN LT
Suckling Pig and Mullet Roe Combination Platter
(PR~ B A S ~ a5~ Evg s 5 Er)
(Suckling Pig, Mullet Roe, Jellyfish, Roasted Duck, Pork Knuckle)

I 2

R
Stewed Hasma and seafood Soup
2 gt P
Prawns with Black Truffle
= S - ]
Braised Abalone and Sea Cucumber
5 .ﬂi 4 W #

Homemade Wuxi Bralsed Spare Pork Ribs

gﬂ i ’3 3 r)tb A

Steamed Grouper Fish with Scalhon Oil
E4 ’Ji—_f;}%a\ﬂ B

Stewed Morel and Matsutake Mushroom Chicken Soup
P A
Steamed Crab and Glutinous Rice
E4 oL, B S
(RAFZRETT &7 %)

(Stewed Tremella Fungus abd Bired's Nest Sweet Soup

And Custard Roll with Peanut Power

# ok %
Seasonal Fruits Platter

5F£/10 A/NT$26,800 75+10%

(Service Charge)/per table (10 person)
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Assorted Platter of Appetizer
FPRE A4 SH
Suckling Pig and Mullet Roe Combination Platter
(F* R~ B A ~ AL B v i)
(Suckling Pig, Mullet Roe, Jellyfish, Roasted Duck, Pork Knuckle)
B & g gy
Premium Buddha Jumps Over the Wall
G
Steamed Lobster wrth Garlic Sauce

E K I N B O A

Braised Abalone and ea Cucumber
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Stewed Barley and%rufﬂe and Beef
‘73;: ’3 g ,—}tb

Steaﬁied Grouper Fish with Scallion and Oil
el T - %57
Stewed Morel and FlSh Maw hicken Soup
BOorR OB F AR
Steamed Chinese Sausages and Glutinous Rice
T
(AAZETA f» A 4)

Stewed Pawpaw Sweet Soup and
Pan-Fried Pumpkin cake

¥ 5 ¥ k%
Seasonal Fruits Platter
=2£/10 A/NT$30,800 75+10%

(Service Charge)/per table (10 person)
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