
婚宴菜單

日月風味迎賓盤
Appetizer Platter

燒椒櫛瓜漬干貝/魚池紅茶香燻雞/山胡椒脆皮烤鴨/寶島烏魚子甜筒
楓糖濃醬叉燒肉/乳酪筊白筍陳醋/百香果香橙黃薯/老上海燻魚

Grilled Sweet Chili Zucchini with Scallops/Yuchi Tea-Smoked Chicken
Crispy Roasted Duck with Mountain Pepper/Mullet Roe Cone

Chinese BBQ Pork/Cheese-Stuffed Water Bamboo with Vinegar Dressing
Sweet Potatoes with Passion Fruit & Orange Glaze/Shanghai Smoked Fish

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

松茸瑤柱鮑魚燉雞
Matsutake Mushroom, Scallop, and Abalone Chicken Soup

海膽醬焗龍蝦搭香料薯泥
Baked Lobster with Spiced Mashed Potatoes and Sea Urchin Sauce

鳳脂清蒸紅條斑
Steamed Red Spotted Grouper with Pineapple and Fermented Bean Sauce

狀元紅紹興和牛頰
Wagyu Cheeks with Shaoxing Sauce

乾煸埔里野菌菜苗
Stir-fried Mushrooms with Sprouts

糯米珍珠雞飯
Sticky Rice Dumpling with Chicken

鴛鴦美點集
Dessert Collection

四季合時鮮果盤
Seasonal Fruits Platter

每席 per table NT$36,888+10% (10 位/Guests) 

Wedding Package Table Menu


