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MANDARIN ORIENTAL
TAIPEI
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CHINESE NEW YEAR’S EVE MENU
(B 4 BB B2 S 4 0 )
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Salad Bar Seafood Counter Appetizers
EHRRER

Main Course served on table
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Double boiled chicken consomme with dried scallops and sea cucumber
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Oven baked rock lobster with carbonara sauce

J5% ¥ %8 i H 1 BT
Roasted pork ribs with black pepper sauce
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Glutinous rice with grilled kabayaki eel
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Mandarin Oriental Signature Dessert buffet

A EE BB %3,980+ 10%IC | TWD $3,980+ 10% per person
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MANDARIN ORIENTAL
TAIPEI
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CHINESE NEW YEAR’S EVE PRIVATE DINNING ROOM MENU
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MANDARIN ORIENTAL APPETIZER
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Deep fried shrimp mousse with sweet sour plum sauce Wok fried radish cake with X.O sauce
B IR B T B BERAT
Honey glazed barbecue pork Grilled mullet roe with turnip and leek
o5 B A e B2 5% 6 B AL
Traditional roasted goose Deep fried baby abalone with salt and pepper
HEEKRE B W 5 SR 7D 1
Braised chicken with onion oil Prawns with fruit salad
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Fish maw and tiger prawns, almonds and fish cartilage broth
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Steamed lobster with capers and Chinese ham
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Pan fried white pomfret
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Slow braised abalone with sea cucumber and seasonal vegetable

PE LG SBRERN

Steamed dried scallops with turnip and vegetables
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Steamed glutinous rice with crab meat

RN NEE

Sweet almond milk soup with bird’s nest

£ 55 B % 49,800+10%7C (5 5 1067) | TWD 49,800+10% Per Table (10 Guests Per Table)




