SHANGHAI PAVILION
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Shanghai Pavilion F](;rtune Table Menu

A5 0 TR A kT
Assorted Appetizers Plate
EETHY 1 &
Chinese Thick Soup with Broad Bean, Fish Maw, Bean Curd, Bamboo Fungus and
Mushroom

’f"#c Bl K BB

Jumbo Prawns with Preserved Mustard Greens and Ferment Black Bean Sauce

T R ﬁi'—I/‘ R
Steamed Grouper with Xged Zhenjiang Vinegar

FEhRAELF

Scallion Braised Pork Shank with Fish-fragrant Sauce

8 = [ o 4
Crispy Fried Crab Claw with Steamed Glutinous Rice
L F s -
Steamed Baby Cabbage and Rose-Shaped Fish Paste with Dried Shredded Scallop
FAL R B AR
Dendrobium Boiled Silkie Chicken Soup with Sliced Conch and Chinese Yam
+ Ade R AR

Dehcate Chinese Dim Sum
wEEFTHF
Taiwan Style Sweet Soup

FThe FREE

Seasonal Sliced Fruits Platter

4 4 NT$15,888 +c— & JR7+3 (10 % 4 ¥)
NT$15,888 Per Table Plus 10% Service Charge

AR B FER KR 54,5 ¥L9 [ Origin of the Pork : Taiwan, Spain
AW FTKIRIRF § FFYF #2 NT $ 500/ 2] iF)NT $ 800
Surcharge of NT § 500 per bottle of wine / NT $ 800 per bottle of spirit
is applied for beverage brought by guests

89 Section West, University Road, Tainan City 70146, Taiwan R.O.C. &R 701463 @ A28 ER89%%
Tel @54 +886 6 702 8888 Fax {HH +886 6 702 7777 www.shangri-la.com



SHANGHAI PAVILION
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Shanghai Pavilion Blessing Table Menu

= AR R T e
Assorted Chinese Appetizer Plate

B 2ybshiag &
Chinese Seafood Thick Soup with Hasma, Crabmeat and Shrimp Balls
d /f&]?} WA K E
Pan-Seared Jumbo Prawns with Red Wine Reduction

LAY LRy R
Oven-Roasted Lamb Shoulder Chops with Potatoes and Black Pepper Sauce

v 2 ISR e

Steamed Giant Grouper with Clams and Fish Sauce
i Bk AR 45

Steamed Glutinous Rice with Eel and Dried Scallop
Bt rHse

Braised Baby Cabbage and Pork Dumplings in Rich Shanghai Style Stock
EERE N o4
Double-Boiled Silkie Chicken Soup with Lotus Seeds and Morels
R Ny
Delicate Chinese Dim Sum

GER S Eh
Taiwan Style Sweet Soup
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Seasonal Fruit Platter

& 4 NT$16,888 4r— & JRi+% (10 4 4 ¥)
NT$16,888 Per Table Plus 10% Service Charge

AR Faid t FER kR 54,8 27/ Origin of the Pork : Taiwan, Spain
B CFYRIRIEF F FET® ¥ NT $ 500/ 2] iFNT § 800
Surcharge of NT $ 500 per bottle of wine / NT $ 800 per bottle of spirit
is applied for beverage brought by guests

89 Section West, University Road, Tainan City 70146, Taiwan R.O.C. &R 70|46 B A S FHER89%%
Tel &55% +886 6 702 8888 Fax {1 +886 6 702 7777 www.shangri-la.com



SHANGHAI PAVILION
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Shanghai Pavilion Roasted Duck Table Menu
S S B
Assorted Appetizers Plate
TAETE D &
Chinese Style Seafood Thick Soup with Hasma and Fish Maw
CH R R T
Red Vinasse Sauce Marinated Pork and Mango Mayo Shrimp Balls
AR PR % 5o
Steamed Giant Grouper with Conch and Fish Sauce
RIS S
Oven-Roasted Cherry Duck Served with Condiments
L
Simmered Whole Free-range Chicken Stuffed with Morels and Chestnuts
XO Fhp x4+
XO Sauce Stir-Fried Pork Neck and Scallops with Vegetables
TSP
Pickled Chinese Cabbage Boiled Duck Soup with Clam and Bamboo Fungus
L e B Y
Delicate Chinese Dim Sum
FRERLHSF
Taiwan Style Sweet Soup
Fhe Fk%%E
Seasonal Fruits Platter

# & NT$17,888 +4v— = pR#+% (10 % £ %)
NT$17,888 Per Table Plus 10% Service Charge

rBE Bl * gk kR 5,8 L7/ Origin of the Pork : Taiwan, Spain
B YK IRIEF F FFPF 51 NT $500/2) /7 NT § 800
Surcharge of NT § 500 per bottle of wine / NT $ 800 per bottle of spirit
is applied for beverage brought by guests

89 Section West, University Road, Tainan City 70146, Taiwan RO.C. &R 70146 B AZE ST ER899%
Tel &5% +886 6 702 8888 Fax {#H +886 6 702 7777 www.shangri-la.com



SHANGHAI PAVILION
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Chef Recommendation Table Menu
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Assorted Chinese Appetizer Platter
e Ry T
Simmered Whole Free-range Chicken with Chinese Ham, Dried Scallop
and Morels

) R = 8 %*f‘ RiIE
Stir-fried Homemade Sticky Rice Cake and Prawns with Brown Sauce

BLEE Y TRAE M

Steamed Grouper with Chinese Ham and Mushroom

e b ;’-ﬁ SR
Braised Marbled Pork Belly with Abalone and Bamboo Shoot

ATkl 8
Shanghai-style Gourd Duck with Scallop

ir b 2 &p‘ NN ‘;El u
Stir-fried Conch Slices with Asparagus and Vegetables

i T
Fish Maw Buddha Casserole
WAL A onse
Chicken Broth Xiaolongbao and Salty Egg Custard Bun
T T o
Coconut Cream Sago Soup with Hasma
% ok & i
Seasonal Fruit Platter
4 £ NT$18,888 4r— 2 JRi+ 3 (10 + 4 ¥)
NT$18,888 Per Table Plus 10% Service Charge
AR Faid t FER kR 54,8 27/ Origin of the Pork : Taiwan, Spain
B & FYK IR 3 5T 5 NT $500/7) 7] NT $ 800

Surcharge of NT $ 500 per bottle of wine / NT $ 800 per bottle of spirit
is applied for beverage brought by guests

89 Section West, University Road, Tainan City 70146, Taiwan RO.C. &R 701463 B AZE ST ER899%
Tel &55% +886 6 702 8888 Fax {HH +886 6 702 7777 www.shangri-la.com



