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Assorted Appetizer Platters
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Deep Fried King Oyster Mushroom with Pepper and Salt, Marinated Sliced Conch with Truffle Sauce
Sliced Squid in Five Flavor Sauce, Jellyfish with Pickled Cucumber, Steamed Chicken with Chili Sauce
Cherry Tomato with Plum Sauce, Diced Taro with Scallion Sauce, Dried Mullet Roe
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Deep Fried Sweet Rice Dumpling

1€ B2 &8 B 18 F #F «up)

Double Boiled Soup with Fish Maw, Abalone, Dried Scallop, Mushroom and Pork Short Rib

B K F 15 15 BE 1R (snxs

Gratin Lobster with Cod Roe Sauce

Bt ERNBE2

Braised Sea Cucumber with Gingko and Chinese Cabbage in Oyster Sauce

BEEEZESEN

Steamed Sea Grouper with Cordyceps Flower and Fish Sauce

AL B EF &% 1E Bh HF

Roasted Pork Spare Ribs with Fresh Mushroom and Red Wine Sauce

BEEEEREH

Double Boiled Chicken Soup with Ginseng and Red Dates

TEY %R KH# sa—m

Steamed Glutinous Rice in Lotus Leaf
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Cheese Cake, Red Bean Dumpling
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Haagan Dazs Ice Cream
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Seasonal Fresh Fruits
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Assorted Appetizer Platters
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White Water Snowflake with Color Bell Pepper, Black Fungus with Pepper Sauce, Deep Fried Green Bean with Minced Pork
Cherry Tomato with Plum Sauce, Baby Corn with Salty Egg Yolk, Braised Spicy Beef Shank in Chilli Sauce
Dried Mullet Roe, Drunken Chicken Roll, Sliced Squid in Five Flavor, Jellyfish with Pickled Cucumber
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Deep Fried Sweet Rice Dumpling

1€ B2 i3 0k 35 Bk #% «wp)

Buddha Jumps Over The Wall with Dried Seafood and Fish Maw

282 FETH

Braised Abalone with Sea Cucumber and Baby Cabbage in Oyster Sauce

e 7] 35 1R 1R BE 1R suxw
Gratin Lobster with Cheese Sauce and Bacon
BERESAN
Steamed Sea Grouper with Cordyceps Flower, Bean Curd and Fish Sauce

HEZRF D

Roasted Lamb Chop with Assorted Vegetable and Red Wine Sauce

Double Boiled Black Bone Chicken Soup with Black Garlic and Conch Meat
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Steamed Glutinous Rice with Sakura Shrimp and Dried Scallop

HWIEEEMAS
(BRIMELTARE)

Almond Berry Tart, Red Bean Dumpling
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Haagan Dazs Ice Cream
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Seasonal Fresh Fruits
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Combination Appetizers
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Dried Mullet Roe, Black Fungus with Pepper Sauce,Marinated Beef Tripe in Spicy Sauce, Drunken Chicken Roll,
Jellyfish with Pickled Cucumber, Cherry Tomato with Plum Sauce, Barbecued Pork, Water Bamboo,
Okra with Sesame Dressing, Sliced Squid in Five Flavor Sauce
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Deep Fried Sweet Rice Dumpling
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Double Boiled Chicken Soup with Dried Scallop, Wax Gourd, Lotus Seeds, Mushroom and Morels
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Steamed Lobster with Truffle Sauce

BT EREMH

Braised Whole Abalone with Black Mushroom and Chinese Cabbage in Oyster Sauce

BiEEZESREN

Steamed Grouper with Chicken Fat Sauce

BEHEEBNEH

Wok Fried Shrimp Balls and Sliced Shellfish with Vegetable in Broad Bean Sauce

TtBRRERZH

Double Boiled Chicken Soup with Cordyceps Flower and Fish Maw
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Steamed Glutinous Rice with Spanner Crab and Pork Shred

HWEEEMR
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Chocolate Raspberry Tart, Cheese cake

ne AR 3 Hi ok H

Haagan Dazs Ice Cream

BFFSHEHKER

Seasonal Fresh Fruits

$EBH2022/01/01%€%E2022/12/31HEHA
taipeisinban.hilton.com
2206903 LT iRIEE R B8 | NO.88 MINQUAN RD., BANQIAO DISTRICT, NEWTAIPEI CITY, TAIWAN, 220690
EEHET:+886 22958 3000 | fHEF:+886229583283 | BEBE: TSATC_CB@hilton.com




