


 

Mandarin Oriental, Taipei  
158 Dunuhua North Road, Taipei, 10548, Taiwan 

Telephone +886 (2) 2715 6888 Facsimile + 886 (2) 2715 6803 
mandarinoriental.com 

尾牙中式桌菜 

CHINESE TABLE MENU 
 

文華風味迎賓集 

MANDARIN ORIENTAL APPETIZER 
紹興醉元蹄 

Drunken pork knuckle 

椒麻口水雞 

Poached chicken with chilli sauce 

脆瓜雲耳鴨掌 

Marinated duck feet with black fungus and preserved chili 

香滷美國牛腱佐水晶粉 

Braised U.S. beef shank with crystal noodle 

龍蝦蔬菜胡麻沙拉 

Lobster salad with sesame dressing 
◇ 

干貝蟲草花鮑魚燉土雞 

Double boiled chicken consomme with abalone and cordyceps flower 
◇ 

四川醬爆蜜豆明蝦球 

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

海皇焗南瓜盅 

Oven baked seafood with mushrooms in mini pumpkin 
◇ 

樹子黑蒜蒸龍虎斑 

Steamed garoupa with black garlic and cordia seeds 
◇ 

荔枝木烤黑豚腩排 

Roasted pork ribs with vegetables 
◇ 

荷葉瑤柱糯米珍珠雞 

Steamed glutinous rice with dried scallops and mushrooms in lotus leaf 
◇ 

南北杏燉銀耳萬壽果 

Double boiled red dates soup with white fungus and papaya 
◇ 

精緻小點 

Petit fours 

 
每桌新台幣 25,800+10%元 (每桌 10 位貴賓) 

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 
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尾牙中式桌菜 

CHINESE TABLE MENU 
 

文華東方迎賓盤 

MANDARIN ORIENTAL APPETIZER 
胡麻蔬菜龍蝦沙拉 

Lobster salad with sesame dressing 

潮滷澳洲牛筋肚捲 

Braised Australian beef tripe roll 

煙燻鮭魚佐酸豆 

Smoked salmon 

果木燒櫻桃鴨 

Traditional roasted duck 

桂花糯米藕 

Lotus roots stuffed with glutinous rice and osmanthus sauce 

◇ 

上湯鮑魚燉四寶湯 

Double boiled chicken soup with abalone and dried scallops 
◇ 

豆撈醬野菌炒帶子蘆筍 

Sauteed scallops with asparagus in special chilli sauce 
◇ 

冬菇扣蔥燒烏參 

Braised sea cucumber with mushrooms 
◇ 

松露蒸龍虎斑 

Steamed garoupa with black truffle and supreme soya sauce 
◇ 

黑蒜醬爐烤豬肋排佐時蔬 

Roasted pork ribs with black garlic sauce 
◇ 

荷葉蟹肉糯米飯 

Steamed glutinous rice with sausage, dried shrimps and crab meat 
◇ 

棗皇銀耳燉雪蛤 

Double boiled red dates soup with hasma 
◇ 

精緻小點 

Petit fours 
 

每桌新台幣 28,800+10%元 (每桌 10 位貴賓) 

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 

尾牙中式桌菜 

CHINESE TABLE MENU 
五穀慶豐收 

玉米筍、花生、紫地瓜、蕃茄、秋葵 

Sweet corn, peanut, sweet potato, cherry tomato, okra 
文華風味迎賓集 

MANDARIN ORIENTAL APPETIZER 
花雕醉蝦 

“Hua diao” drunken prawns 

椒鹽蒜香透抽 

Deep fried squid with salt and pepper 
濃味蜜汁叉燒 

Honey glazed barbecue pork 
青醬玉米雞 

Poached chicken with ginger 
海苔烏魚子 

Grilled mullet roe with turnip and leek 
◇ 

譚府佛跳牆 

Buddha jump over the wall 
◇ 

上湯雙蔥焗龍蝦 

Oven baked lobster with superior broth 
◇ 

蠔皇吉品鮑扣花菇 

Braised abalone with flower mushrooms and oyster sauce 
◇ 

金腿酸豆醬蒸龍膽石斑 

Steamed giant garoupa with capers and Chinese ham 
◇ 

黑啤酒燒美國牛肋骨 

Slow braised U.S. beef short ribs with Guinness 
◇ 

極品海皇櫻蝦炒飯 

Fried rice with seafood and X.O. chilli sauce 
◇ 

鮮果杏仁豆腐 

Almond cream and chilled almond beancurd with fruit 
◇ 

精緻小點 

Petit fours 
 

每桌新台幣 32,800+10%元 (每桌 10 位貴賓) 

TWD $32,800+10% per table (10 guests per table) 


