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AEZHER UTHEEH)
RHBEHK DERA B S FEENBE - LFEA - FELER REEZE
YREZE - mANEN BEEBA -THNALE -EXH
Appetizer Platter (please select 5 items)
Sugared walnut, Bean pasted Arrowhead Bamboo, Marinated tomato with plum sauce,
Yilan smoked duck with scallion, Five spices sliced dried tofu,
Edamame and bran dough, Black vinegar fungus, Fried string bean, Garlic cucumber,
Smoked vegetarian bean roll, Stir-fried clove fish and peanut, Sugared taro

HEBERGE
BB TRE -LI%EA - BE
Shang Palace Combination Platter
Roasted duck, scallop lip, octopus with five flavor sauce, marinated jellyfish

kA B H

Deep-fried sweet glutinous rice dumplings

HEmERTR

Braised hasma with green vegetable and seafood

ZRYMET DR

Wok-fried shrimp, bell pepper and vegetable
= A
BEZAA

Braised pork sparerib with pineapple

B¥Ee B

Steamed sea bass with cordia dichotoma sauce

eHER IR

Braised vegetable with scallop

) % 49 12 B2 7

Double-boiled chicken soup with yam and wolfberry

X.0.8 3% 1 W 7

Stewed E-Fu noodle with dried scallop and X.O. sauce

ZHKRRE

Seasonal fruit platter
FEEEE

Finest selection of Shang Palace petit fours

#2101 NT$ 19,800+10% per table for 10 guests

A EBRBME207F12A3H AL ERBBBENRAZEHAIUERRNERN - A SITRM



B b A AR B
SHANGRI-LA

FAR EASTERN
TAIPEI

) 'f" E A \ N )
NEZHRER (WTHELH)
RHBEHK DERA B ES FEENBE - LFEA - FELER REEZE
YREZE - mANEN BEEBA -TH ALE -EXH
Appetizer Platter (please select 5 items)
Sugared walnut, Bean pasted Arrowhead Bamboo, Marinated tomato with plum sauce,
Yilan smoked duck with scallion, Five spices sliced dried tofu,
Edamame and bran dough, Black vinegar fungus, Fried string bean, Garlic cucumber,
Smoked vegetarian bean roll, Stir-fried clove fish and peanut, Sugared taro

%%%ﬁkﬁ%
WE-BE-ELH EZRNEA S FAEA
Shang Palace Combination Platter
Soy chicken, Jelly fish, Slice squid tube with abalone extraction,

Octopus salad, Crispy pork

e A EHE

Deep-fried sweet glutinous rice dumplings

ERETRE

Braised hasma with egg and seafood

EEHEVRBTAERILE

Wok-fried scallops 0rch1d clam, and vegetable with sauce

W/lﬁ‘/m%“‘%kﬂﬂﬁ

Steamed prawns and mung bean noodles with garlic

RERN BB

Braised abalone and bamboo shoots in oyster sauce

é%/$ ,5’%[3

Braised pork shank rib w1th onion in honey sauce

& &8 VE A A

Traditional steamed live sea bass

ENER R

Black truffle E-fu noodles

FEFeHRE

Seasonal fruits platter

FEHEAE

Sago soup with taro

FERE

Finest selection of Chinese petits fours
#2100 NT$ 23,800+10% per table for 10 guests

AEBRBME207F12A3H fLERBBBENRAZEHIIUERRNERN - A SITRM
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AZHER UTHEEH)
RHBEHR CERA B EH FEENBE - LFEA - FELER REEZE
YREZE - mANEN BERBA TH AL -EXH
Appetizer Platter (please select 5 items)
Sugared walnut, Bean pasted Arrowhead Bamboo, Marinated tomato with plum sauce,
Yilan smoked duck with scallion, Five spices sliced dried tofu,
Edamame and bran dough, Black vinegar fungus, Fried string bean, Garlic cucumber,
Smoked vegetarian bean roll, Stir-fried clove fish and peanut, Sugared taro

A i
Shang Palace Combination Platter
EWEG i XR FAHEL  RH

Yilan roasted duck, Soy sauce chicken, BBQ pork, Marinated Jellyfish with cucumber, Short necked clam

ER AL VR A S

Dry-fried prawn with curry sauce served with deep-fried silver thread roll

A B H

Deep-fried sweet glutinous rice dumplings

HEmERTR

Braised hasma with green vegetable and seafood

NEZEZRVMLERES T

Wok-fried scallop with black fungus and vegetables in XO sauce

GEFNBORTRA

Braised abalone and chestnut in oyster sauce

EMArERRR

Braised pork shank rib with onion in honey and pepper sauce

BEMTAAEHR

Steamed sea grouper and cummingcordia with sauce

REARMLE

Double-boiled chicken soup with red dates

R 5 R AR A AR

Steamed glutinous rice with Chinese sausage and sakura shrimp

ZH B LA

Finest selection of Chinese petit fours

BEFeBRE

Seasonal fruits platter

#2107 NT$ 25,800+10% per table for 10 guests

AEBRBME207F12A3H fLERBBBENRAZEHIIUERRNERN - A SITRM
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NEFRER (WTHELH)
RHBEHK DERA B S FEENBE - LFEA - FELER REEZE
YREZE - mANEN BEEBA -THNALE -EXH
Appetizer Platter (please select 5 items)
Sugared walnut, Bean pasted Arrowhead Bamboo, Marinated tomato with plum sauce,
Yilan smoked duck with scallion, Five spices sliced dried tofu,
Edamame and bran dough, Black vinegar fungus, Fried string bean, Garlic cucumber,
Smoked vegetarian bean roll, Stir-fried clove fish and peanut, Sugared taro

NS o b
B ER B
Shang Palace Combination Platter
EBR-ENXE -BEE BEBRER ABHEX
Roasted duck, Honey BBQ pork, Jellyfish,
Marinated chicken roll with Shao Hsing Wine, Braised shrimp ball with sauce

i A

Deep-fried sweet glutinous rice dumpling

8 A ok

Taiwan style double-boiled assorted luxury seafood soup

BEBETEAAR

Sautéed prawns in fermented rice sauce

o R AL B b

Braised abalone and Shiitake in oyster sauce

ENERAHOGEXAA

Braised pork shank rib w1th honey and pepper sauce served
with assorted vegetable spring roll

EHADRENEE K

Steamed pearl grouper with preserved vegetables and scallion oil

3% e K

Deep fried crispy chicken with bean curd sauce

R B BUR AR XA

Teriyaki eel and preserved sausages with steamed glutinous rice

BEHeBRE

Seasonal fruits platter

i 1R 2 1 Uk

Haagen-Dazs ice cream

#2104 NT$ 27,800+10% per table for 10 guests

A EBRBME207F12A3H AL ERBBBENRAZEHAIUERRNERN - A SITRM
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FHEN MERER
ARAH AN GRBR EENSD FH4R
REEF - $FWAL  BAEEE BRI HHAE

Appetizer Platter
Yilan Roasted Duck, Amber Walnuts, Marinated Chicken Roll with Shao Xing Wine
Fried Green Beans, Beef Tripe with Garlic Shoots
Marinated Black Fungus with Vinegar Spicy Jellyfish
Deep-fried Crispy Fish with Peanuts, Marinated Cucumber with Vinegar Spicy Sauce
Sweet Glutinous Rice Ball

REAWELBAT RER

Double-boiled Chicken Soup with Dried Shampignon Mushroom & Dried Scallop
and Fish Maw

RTLEZLRERE AR

Baked King Prawn & Fish Roe, Mango Cheese Sauce

EREERYMAAER

Wok-fried Japanese Scallop with Vegetable in Black Truffle Sauce

BRUBELEERRALRTER

6 Hours Braised Pork Shank, Fresh Mushroom, Cherry Tomato, Broccoli and Chinese
Chestnut Mix Potato Sauce

FEX0EXRBEHARERH

Steamed Pearl Grouper and Whole Abalone w1th Shang Palace Homemade X.O. Sauce

L&Y Ve TS

Preserved Sausages with Steamed Glutinous Rice

EREUMAEE (28D
Shangri-La Wedding Sweet (Select 2 out of 3 options)
Kﬁiﬁﬁﬂ
é /N @ rFJ A%@J ﬂk

ARATR N mLH
Chinese Wedding Pastries
Taiwan-style Pickled Green Mango & Seasonal Fruit Shaved Ice

Jujubes, Kiwi & White Fungus Swiss Roll

#2107 NT$ 28,800+10% per table for 10 guests

A EBRBME207F12A3H AL ERBBBENRAZEHAIUERRNERN - A SITRM
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EREN HERESR
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REZE - EFHAT - BREFE BRENMTN-HFAHE
Appetizer Platter

Yilan Roasted Duck, Amber Walnuts,

Marinated Chicken Roll with Shao Xing Wine, Fried Green Beans,
Beef Tripe with Garlic Shoots, Marinated Black Fungus with Vinegar,
Braised Abalone in Soy Sauce, Osmanthus with Sweet Taro,
Marinated Cucumber with Vinegar Spicy Sauce, Sweet Glutinous Rice Ball

LB EERT AR

Double-boiled Chicken Soup with Dried Shampignon Mushroom & Dried Scallop

RT2TZIRERE AWK

Baked King Prawn & Fish Roe, Mango Cheese Sauce

ENEERYMOAER

Wok-fried Japanese Scallop with Vegetable in Black Truffle Sauce

RABEHEEF VEHERTER

6 Hours Braised Beef Short , Fresh Mushroom , Cherry Tomato, Broccoli
and Chinese Chestnut Mix Potato Sauce

FENOBARR AR #

Steamed Pearl Grouper and Whole Abalone with Shang Palace Homemade X.O. Sauce

G4 S T

Preserved Sausages with Steamed Glutinous Rice On Top Deep-Fried Scallops

EREAA AR (282
Shangri-La Wedding Sweet (Select 2 out of 3 options)
RAEERE
ZHAER AR K

HEAOA N mLH
Chinese Wedding Pastries

Taiwan-style Pickled Green Mango & Seasonal Fruit Shaved Ice
Jujubes, Kiwi & White Fungus Swiss Roll

#2104 NT$ 30,800+10% per table for 10 guests

AEBRBME207F12A3H fLERBBBENRAZEHIIUERRNERN - A SITRM
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FREQ HERER
EHE®  AAGH BRRR KRN FE 4R
RBER  $FMAL HLELE RANML LHAE

Appetizer Platter
Crispy Suckling Pig, Amber Walnuts, Marinated Chicken Roll with Shao Xing Wine
Fried Green Beans, Spiced Beef Shank, Garlic Sprouts and Duck, Spicy Jellyfish
Plum Sauce with Tomato, Deep-fried Prawn Salad, Sweet Glutinous Rice Ball

& 3k A

Buddha Jumps Over the Wall Soup

ATLEZIREAENLTERA

Baked Half Boston Lobster & Fish Roe, Mango Cheese Sauce

BN

Signature ‘Shang Palace Peking Duck’ Served with Traditional Condiments

FEXOEREAAA

Wok-fried Whole Abalone with Vegetable in Shang Palace Homemade X.O. Sauce

BRLABEBEESF N IHEETER
6 Hours Braised Beef Short Rib, Truffle Shitake Sauce, Cherry Tomato,
Broccoli and Chinese Chestnut Mix Potato Sauce

BERAAERES R

Steamed Pearl Grouper with Chinese Wine and Fresh Bamboo Shoots and Black Fungus

BEESMAR KR

Snow Crab Claw and Preserved Sausages with Steamed Glutinous Rice

EREUH AR

Shangri-La Wedding Sweet

REERRE ZHABERARUNA LR A LS
Chinese Wedding Pastries
Taiwan-style Pickled Green Mango & Seasonal Fruit Shaved Ice

Jujubes, Kiwi & White Fungus Swiss Roll

#2101 NT$ 36,800+10% per table for 10 guests

A EBRBME207F12A3H AL ERBBBENRAZEHAIUERRNERN - A SITRM



