
婚宴菜單

日月風味迎賓盤
Appetizer Platter

明爐馬告烤鴨/梅汁鳳梨蘿蔔球/寶島烏魚子
乳酪筊白煎干貝/爐烤農村靚燒肉/奶油金莎奇力魚/黃油煸群菇/椒麻口水雞

Roasted Duck with Mountain Pepper/Pineapple and Radish Balls in Plum Sauce/
Taiwanese Mullet Roe/Seared Scallops with Cheese and Water Bamboo/

Oven-Roasted Pork Belly/Creamy Salted Egg Yolk Wild Carp/
Sautéed Mixed Mushrooms with Butter/Spicy Sichuan Chicken

百年好合月全圓
Deep Fried Rice Balls with Sweet Peanut Powder

樹豆螺頭西施骨燉鮑魚
Braised Abalone with Tree Bean, Snail, and Pork Ribs

黑鑽蒜香蒸澳洲明蝦
Steamed Australian Prawns with Garlic

金花古法蒸龍虎斑
Steamed Grouper

爐烤豬肋排
Oven-Roasted Pork Ribs

埔里香菇時蔬
Puli Shiitake Mushrooms with Seasonal Vegetables

干貝茶油珍珠雞飯
Scallop and Tea Oil Pearl Chicken Rice

鴛鴦美點集
Dessert Collection

四季合時鮮果盤
Seasonal Fruits Platter

每席 per table NT$30,888+10% (10 位/Guests)

Wedding Package Table Menu


