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Wedding Ceremony Menu
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Appetizer Combination

TE4F H 2B Geresh )

Deep-fried Dumplings wrapped with Peanut Powder

R — ek (hr )

Doubled Boiled Soup with Pork Ribs and Abalone

TERGZIREY K

Braised Shrimp with Ketchup and Fermented Glutinous Rice

g R

Braised Abalone, Bamboo Shoot, Oyster Sauce

A T AR B 1 B
Grilled Pork Chop and Seasonal Vegetables

HETEIR S RS

Steamed Glutinous Rice with Liver Sausages

A 7% U R RE B

Steamed Grouper with Truffle Fish Sauce

] B 5 ek o i

Stir-fried Seasonal Vegetables with Mushrooms

—m S B 2

Stewed Chicken Soup with Red Dates and Ginseng

VS 5 R R
Baked Pork Scallion-Stuffed Pastries

HEFHIRR

Seasonal Fruits Platter

F5 NT$13,800+10% H5 10 fi

NT$13,800 plus 10% Service Charge per table
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Appetizer Combination Appetizer Combination Appetizer Combination
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Crispy Dumplings with Peanut Powder Crispy Dumplings with Peanut Powder Crispy Dumplings with Peanut Powder
JVEE T H b3k (hr B —m S AR (b b) LR EMEE ()
Doubled Boiled Soup with Pork Ribs Doubled Boiled Soup with Pork Ribs and Stewed Shark’ s Fin
and Dried Scallops Seafood and Seafood Soup with Rork Ribs
Fnas BPE i Ik ENRZ IR A K b UARE

Rice Noodles with Shrimp and Garlic Paste

[EEERiget

Braised Sea Scallops with Pork Tendon

EIR SRR

Roasted Pork Chop with Honey Sauce

R AR

Steamed Glutinous Rice with Eel

B i Eat s

Steamed Grouper with Fish Sauce

237 SAR B3 7

Stir-fried Seasonal Vegetables with Mushrooms

A R R R
Doubled Boiled Chicken Soup
with Sliced Sea Whelks and Dried Scallops

T8 B R R mh et
Baked Pork Radish-Stuffed Pastries

LV STTWAL kA

Steamed Chocolate Bun

HEFMEERE

Seasonal Fruits Platter

Braised Shrimp with Ketchup
and Fermented Glutinous Rice

XORgqrb vk G 18R R)

Stir-fried Scallop and Hemifusus
with XO Sauce

SRS e 2 BT B

Roasted Beef with Porcini Sauce

hmRek &R

Steamed Glutinous Rice with Chinese Sausage

WARR R

Steamed Grouper with Pickled Pineapples

MR RR

Braised Seasonal Vegetables with Mushrooms

ARy ) g et
Doubled Boiled Chicken Soup
with fish maw and Dried Scallops

XS AR
Savoury BBQ Pork Pastry

KRB 257

Custard Bun

HEFEHMIRE

Seasonal Fruits Platter

Lobster with Garlic Sauce

FHEREKR G2
Braised Sea Cucumber and Tendon
with Oyster Sauce

WS V] B

Roasted Lamb Chops with France Sauce

RAREF RS

Steamed Glutinous Rice with Mullet Roe

BB 22 X i S B

Steamed Grouper with Fish Sauce

=M

Stir-fried Yam with Vegetable

HRTEHEE R

Stewed Chicken Soup with Ginseng

YRR X TR ek R B
Baked Pork Scallion-Stuffed Pastries

LV STTWAL A

Steamed Chocolate Bun

HEFMERE

Seasonal Fruits Platter
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