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B¢ FE
CHINESE TABLE MENU

¥ ERRDR R
MANDARIN ORIENTAL APPETIZER
5B RS B
Drunken pork knuckle
Pfpe K EE
Poached chicken with chilli sauce
A2 BIgY
Marinated duck feet with black fungus and preserved chili
Ak ERE LS
Braised U.S. beef shank with crystal noodle
T EES i

Lobster salad with sesame dressing
<&

F LAY A gL R
Double boiled chicken consomme with abalone and cordyceps flower

<&
B UERE B PE

Wok fried King prawns with sweet beans and Sichuan chilli sauce
<

B8 ae AR
Oven baked seafood with mushrooms in mini pumpkin
<

- e e
B 2 armie st

Steamed garoupa with black garlic and cordia seeds
<

P fe AT 2 AR I
Roasted pork ribs with vegetables

<&
ER R R R U O S 14
Steamed glutinous rice with dried scallops and mushrooms in lotus leaf
<&

PN EADFES
Double boiled red dates soup with white fungus and papaya

b
R BE
Petit fours

& 4 AT 5 25,800+410% 7 (& £ 10 =% %)
TWD $25,800+10% per table (10 guests per table)

Mandarin Oriental, Taipei
158 Dunuhua North Road, Taipei, 10548, Taiwan
Telephone +886 (2) 2715 6888 Facsimile + 886 (2) 2715 6803
mandarinoriental.com
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C ER R 4
MANDARIN ORIENTAL APPETIZER
G R R STE
Lobster salad with sesame dressing
 F R
Braised Australian beef tripe roll
WS TR E
Smoked salmon
% AR
Traditional roasted duck
A fh

Lotus roots stuffed with glutinous rice and osmanthus sauce

<
+ B b e FF
Double boiled chicken soup with abalone and dried scallops

<
EHEEHYF LY
Sauteed scallops with asparagus in special chilli sauce
<

g ie RS S
Braised sea cucumber with mushrooms

<
’}"‘\\?% 773:%'; ritL. prc i
Steamed garoupa with black truffle and supreme soya sauce
<

LR & RERE
Roasted pork ribs with black garlic sauce
<&
FE R
Steamed glutinous rice with sausage, dried shrimps and crab meat
<&
R SR i
Double boiled red dates soup with hasma
<&
o] B

Petit fours

# £ A7 5% 28,800+10% ~ (& & 10 = F 7;?’{)
TWD $28,800+10% per table (10 guests per table)

Mandarin Oriental, Taipei
158 Dunuhua North Road, Taipei, 10548, Taiwan
Telephone +886 (2) 2715 6888 Facsimile + 886 (2) 2715 6803
mandarinoriental.com
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ER ST
EN S I CERNE 3N SRS S
Sweet corn, peanut, sweet potato, cherry tomato, okra
¥ ERRDR B
MANDARIN ORIENTAL APPETIZER
AR
“Hua diao” drunken prawns
BB SR
Deep fried squid with salt and pepper
ERR R R
Honey glazed barbecue pork
FEEAR
Poached chicken with ginger
e R
Grilled mullet roe with turnip and leek
&

AL B A
Buddha jump over the wall
&
BB RIE
Oven baked lobster with superior broth

&

8 & S g T

Braised abalone with flower mushrooms and oyster sauce
&
Erpi e %%%’?F%&?ﬁi
Steamed giant garoupa with capers and Chinese ham

&

2 FEE ML

Slow braised U.S. beef short ribs with Guinness

&

SRl SRS

Fried rice with seafood and X.O. chilli sauce
&
R S NEEY
Almond cream and chilled almond beancurd with fruit
<&
i) B
Petit fours

£ A7 5% 32,800+10% 7~ (& & 10 = F 7;??)
TWD $32,800+10% per table (10 guests per table)

Mandarin Oriental, Taipei
158 Dunuhua North Road, Taipei, 10548, Taiwan
Telephone +886 (2) 2715 6888 Facsimile + 886 (2) 2715 6803
mandarinoriental.com




