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Chinese Menu
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Chinese Banquet Menu

PAFEE—HGBEIERER=ZESEERE BRI EREARBEEEZ - B
Hﬁﬁﬁqj_t;ﬁiﬁﬁi\ﬁr(banquet) FA MEFEEXREMEER EmE
H ARHNOUKAHEZE PR S5E FHEEFRNESSE  HASHSBEEN
F=2-1Fom - WWEFAWE



The Contents and Structure of Menu
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%21 EERERR
= ERFE mmewr | ogEr | skER | BsEE

atd

E—Hxm 10% 15% 20% 20%
(=) (1~4%E) (4~83%&) (6~10%8) | (8~12%)
FE_Hxm 80% 70% 60% 60%
(KD~ K3 (8~10%E ) (10~14%E) |(14~20%E) (14~20%8)
Bz 10% 15% 20% 20%
(BR3E -~ BAD - K (2~43%8) (4~8%E) (8~10%E) | (12~20%E)
R-BR)

G #1538 #2538 #3538 #5038

BRIGR : BB~ STHE (2007) - BIRRAERM N - XE -

1. 5—H%Em: RHENELE -
RFRIEER - IREEF BRI —
MEENA~12EBAE  KZ
BRB/NX -

2. B_MHEm: RO AXZEER
FEREPWER - KEXPXE
SBEX -FRAX - HENES
mlUlE  BENENELEREZ
EERPEEFHEZH - M3
WHERERTOER B85
3~5%8 -

3. B=M¥m: BEWMX b KRREE  HRXZEEPERER LN
TEESHERORERAN  EFAXGRRNEIENR - DUNREE
BIal; B0 KREZEEEHEENES  ZERIREHXDBMAEITNER

o KR—MEPRAERREBAKEE  BFE
Bt R AR BRI 1F

PARBNRFEZEZRAMERANBRMRLE  BRTOUSMARHEL A
BRIE RERNERVMI2BRZRE B 4 FERE  BHE =XH -
ZZB - HBERKR, MRANRNEEFE  NRBNEEASHTIARS
B oD RPBILRRS 8 - I SRBSHNEE - EEM
ABE - RPKMER - BEEXRE(EBE2-1) -
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FHM
Poultry
BEROHET
Fried Diced Chioken with Cashew Nuts
ORI E
Pan Fried Chicken with Lomon Sauce
Mo B2 BETE AR

Roasted P/";am

PORK AND BEEF
HEER A
Suaatoed Shoed Beef with Butter and Cheese
BN /NHE
Pan Fried gzef Ribs with Black /De//ﬁa/‘ Saace
R4 HE

P Fried Beef Fitlet with Chivese Style

SEAFOOD
REZHFIRER
Fricd Prawn Ball with Frait Salad......................c.ccoiiiiviieiiiiiiieiiiiiiiiiiiin 600
BRI
Suateed Shrinps with Cashew Muts...
o) | 8=
Saateed ‘Qw}r{/d’ with &/p; Sauce

FEH
VEGETARIAN
7S =
Braised Black and Button Mushroon.
TN\ R
Braised Banboo /'f«»ryaf with Seasonal Vegetabte
BRI
Saateed Vepetarian géw}rf/a—‘ with Cashew MNats.
L EE ]
SOUP AND BROTH
Y A
Double Boted Frops with Gartli fm/
BREAKE
Sweet Corn Broth with Crab Meat............................
BEHORERRS
Shoed Fisk fM/’ with Preserved é}, and Coriander
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SHARK'S FIN, BIRD'S NEST
R R E 5
Doubte Bisted Shark s Fin cﬁnyo with Preces of Chicken....
Eg sl
Braised Shark & Fix with Crab Meat..........................
MMHH\E
Braised Bird s Nest with Crab Meat.....................coccvvivvieeiiveisrisirsireiinnnn, 3,600
EIWE®
Braised Bird s Nest with Soranbled Loy White and Crab Meat

ABALONE, SEA CUCUMBER
AR E
Braised Slsed Abalone with Goose Webs
TR %
Shredded Ababone with Mived Shreeded Va}al‘a//e

o\ E2
Braised Slieed Ababone with Sea Cucamber.

SN
Braised Seallyps with ﬂ/‘ﬂ/}
LR
CASSEROLE
Bl FR K 2 R R
Stewed Dised Chicken with Mashed Salted Fish and Bean Curd.......................... 380
ER R a
Braised Beef Shanks in Country Styte
WA AR
Braised Beef Skanks with Clun in Casserole
it - KR
DESSERT - FRUIT
EHETER
Sweeten Lotus Seed with White /;/r/r«f g{m/ 80
mERT :
Seasonal Pudtling % Per Portion 4,
AEAR

Seasonal Fraits.. ﬂ L 720
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Modern Chinese Menu
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HEEBENNBRIEFNERER,
AT BEBAWESZ . NS d
REBENEHEDEHLERD - BSh
REGHE  RESMNREMEM ol .
6~12 W ELEMIER 8 e o
AZMEARRBEELER  BH © iﬁgﬁ;mgggf*ﬁ &R
BRABRESESR - SSHBEH - %
HHBBIL  EIBIE - KBRS c HE2NEEBESE B KE -
BHE Bl KR RENBASITE2-2 -
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BE | 2B

RE | ABEIRBRIAI - NHEIR - 5l - oIER DR NI SRR
HRAIGERK LEB&E - 2B#E/NKFEEX - BIBERERIIHN
ARANRBRBE - E2F LEBIRMK 2~4 BLBX

KD AUOBIRGE - PEE R ERUNAVINEE - BHEHRSAEBRRAR - B
R - BREARRFE - BER LBESZIRM 2~4 BHMWZ

RE | AHXNBEEXR  ZERTEENEE  HEHSNEXKRS - EFRLER
Rt 4~6 BAX - HEBMEIEE
- EHE  RIRIMNUVBERMABE - EPIlRE - L1l - 2R - BES
=g e
Q%%iﬁé P8R 1B SRERE
B DA F BRBRE

QE’Z 548 : L/{%L e MR B2EREUEERE
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mD | B - FEMEES - BEISLANSMRERNG

KR | BERBAZBEREREZHKR  EEBCARAZKENER




The Contents and Structure of Menu
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E Et -\i E : Appetizer

PEAR CHEDDAR SALAD
pear halt

‘Western Menu inkle
AREEL2ELUMEBRRNE * GTheeet Couge

PEANUT BUTTER TART

EAINEE - sERNBERER
R HET —EESH A - ,
BRIt RESEY TR KBRS Josmetere

PUEBI T EE52EE (classic menu) & o BrittREEHAXNFENDRHBLUER
HHSZE (classic menu) A&E Bk
FEKRE -

H R

The Development of Western Cuisine

RBRHEREEZEN -7 - NERBANBEXETEHIRE L AEH
MBXEARZANEN EASHWREREELD  #BZIMEEAERS
BEEMERR - TDREREZAAE -

—~ FRRB LRI
[talian Influence on France
EANNZERMEE 7 EERMNNERE
it MEREZeEYENEE  H2HE
MRENEHETEESAT - BEAFERS
HAWEREBRER - BAEESEWAEE
RESIESAFEIZE  CRCLHESEE
MEE . ZEAFBRITHNESARENE
A (Catherina de Medici, 1519~1589) -
AT 1533 F - FBARZREHENR - _
=P (Clement) FEAERBAASTA M | 5 czmmemmumE
MIEF (1519~1559) - S5 A8 E Q2 - g%‘g%ﬂgﬁfﬁwmﬁﬁ
FTIIENMIREEREZENMRRES - #Hp
SRS ENEDR , SR AZBEEER - BITRENARE
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