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Wedding Ceremony Menu
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Appetizer Combination

LS BEXIES
Deep-fried Dumplings Wrapped in Peanut Powder

BEEkAE (L)
Buda's Delight with Sharks’ Fin
e s <aelR
Steamed Lobster with Garlic Sauce
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Fried Beef Steak with Black Pepper Sauce
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Steamed Glutinous Rice with Dry Shrimps and Dry Sausagae

EEHON
Steamed Grouper with Cordia Seed and Salty Wax Gourd
TS
Stewed Chicken with Red Date
+ERT B
Braised Baby Cabbage with Scallop
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Salty Pastry
BIVLER
Steamed Cream Bun
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Seasonal Fruit Platter
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NT$20,800 per table of 10 plus 10% service charge
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