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Mother’s Grace” Banquet Menu

IMEEE R EBR
Welcome Delicacies Five-Plate Set
BTN EE/E4 8T/ SRS /R R/ B R )
(Honey-Glazed BBQ Pork / Marinated Jellyfish Head / Golden Shrimp Toast / Drunken Abalone / Pu-er Tea Scallion Oil
Chicken)

SEREHHHIEA
Double-Boiled Pork with Apple and Snow Fungus

PR R ZHS
Taoquan Peking-Style Crispy Roast Duck
REBBEEE - /NEN - BE - ALHH - BEER - ZHZH)
Duck Wraps (Duck Sauce, Cucumber, Scallion, Red Bell Pepper, Honeycomb Egg Crisps, Doritos)

B2 ERER
Baked Lobster with Cheese in Superior Broth

MERREHRIEESR
Truffle Five-Color Shredded Duck with Lettuce Wraps

B L ERERM
Steamed Grouper with Olive Vegetables and Light Soy Sauce

FEm T HBEW
Imperial Seafood Congee with Scallops in Rich Seafood Broth

BICIR

Baby Napa Cabbage with Sakura Shrimp

AR A ==
Red Bean Steamed Sponge Cake

PRER U < S KR

Taoquan Seasonal Fresh Fruit Platter

NTS$ 18,888+10% £ 10 fiI
10 people per table
(EZMAMEZE 13 fiI)
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“Mother’ s Grace” Banquet Menu

oo

INE e — AR
Welcome Delicacies Three-Plate Set
(FBMR/ BT X EE/SERZT)
(Drunken Abalone / Honey-Glazed BBQ Pork / Golden Shrimp Toast)

EREEHHMER
Double-Boiled Pork with Apple and Snow Fungus

B2 iERER
Baked Lobster with Cheese in Superior Broth

HEMW T8 F5E
Tomahawk Pork Chop with Garden Pepper Sauce

B L ERERM
Steamed Grouper with Olive Vegetables and Light Soy Sauce

MeRZZ (2 &)
Crispy Roast Chicken (Half)

FEm T HBEW
Imperial Seafood Congee with Scallops in Rich Broth

BICIR

Baby Napa Cabbage with Sakura Shrimp

T Ez
ANSE 43

Red Bean Steamed Sponge Cake

ROFHSEHKR
Taoquan Seasonal Fresh Fruit Platter

NT$9,688+10% B= 5 fiI
5 people per table
(=ZMAMEE 8 fi)



