4+ MERIDIEN

TAICHUNG

BREALXAS

2026 FEBNRk x FRXEEEZ
SEEEE | BREBET I
2% NT$28,800+10%(m 10 fin) / #FE NT$18,800+10% (55 6 fi)
BRERE NT$36,800+10% (= 10 fi)

(—ZNA FBR¥R)

EE | BERBEETER

Ellll

s FBERT R AR REER
* BB RBALEMM

BEREE (2025/12/31 52 B

o 520 House Wine 2l
o FEETMEU () B2 PANO 24 A=K TFEEIER
« BRI =R E(B) BREE 91 BRAESMU LEBEERE

BRREAS - FRBREREYED BBEL - SR

XEBFIEX

© FUBEHRMEIN - EREMUZEREMNMIRE -

O ZEEEBRML  SAEMANTS2880+10% -

© FEFERBHBEKERKEMRE | AAE NT$500// « ZUE NT$1,000/5F - A 0J B4 185 -

O LEHFNEREERSRYH R  TREREEEEERIIRES -

O LEEEFHEMTHERAEAFEEAHER  EERERCRER  LREBHENNK LA TEEEER -

Le Meridien Taichung &3P Z X ERE
No. 111, JianGuo Rd., Taichung City 40001, Taiwan 40001 &9 P & & FHF 111 3%
TEL 886-4-22240888 #E & 275  FAX 886-4-22240123 MAIL cateringsales@lemeridientaichung.com.tw



/¢ MERIDIEN

TAICHUNG

BHESAXAE

-MENU-
FIRIFER

Castella

BRERABH
Assorted Appetizer Platter
(EmBtRRT / TERESENIE / KREHZE / R1ERN / 21 XE)
(Mullet Roe and Spring Onion wrapped in Shrimp Puree / Marinated Scallops with Shaoxing Wine /
Poached Chicken with Scallion Oil / Smoked Duck Breast with Orange Sauce / Barbecue Pork with Honey Sauce)

EAREEBEES

Double-boiled Chicken Soup with Conpoy, Whelks and Fish Maw

LX) EER

Gratin Lobster with Cheese

BESSTRE

Braised Sea Cucumber in Marrow Melon with Oyster Sauce

BxREEESE R
Braised Pork Knuckle with Preserved Vegetables and Bamboo Shoots
A2
Steamed Mix Root Vegetables
SREBEORA(ER)/ SRHEER(ZER)

Steamed Marble Goby with Green Onion and Soy Sauce (Six People) /
Steamed Tiger Grouper with Green Onion and Soy Sauce (Ten People)

E kel
Braised Baby Cabbage with Sauteed Egg White and Conpoy
BEIFIRORERZEE
Steamed Sticky Rice with Crab

ST ERAIKER

Peanut Tiramisu

N=PA|

Orange

(B= 6 fiI)NT$18,800+10%M#%E / (B= 10 f1)NT$28,800+10%K % E
NT$18,800 per table for six people and subject to 10% service charge /
NT$28,800 per table for ten people and subject to 10% service charge

Le Meridien Taichung &3 &5 X EHE
No. 111, JianGuo Rd., Taichung City 40001, Taiwan 40001 &P P EZEREEE 111 5%
TEL 886-4-22240888 B ZHF5 FAX 886-4-22240123 MAIL cateringsales@lemeridientaichung.com.tw
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-MENU-
FIRIFER

Castella

IREFFINEE
Suckling Pig Platter
(ERHFE / BTEMETFE / BEBEERVHE / SRERF / ARENALE / BITECEZEH)
(Roasted Suckling Pig / Beef Tongue with Sichuan Green Peppercorns / Poached Black Chicken with Shaoxing Wine /
Mullet Roe with Spring Onion / Marinated Abalones with Five Flavor Sauce / Crab Claws wrapped in Shrimp Puree with Orange Sauce)

HESXIEEBEHS (nE$2,000 #5E0E)
Double-boiled Chicken Soup with Asian Moon Scallops, Fish Maw and Ham
(Special Seafood Upgrade add NT$2,000)

EME R BN EREIR
Steamed Australian Lobster with Garlic and Truffle

—mR21Bm 6 THEER
Braised Whole 6 headed Dried Abalone

R ESER

Braised Pork Knuckle with Preserved Vegetables and Bamboo Shoots
hREW
Steamed Mix Root Vegetables

MEEKICIRID IRBENE

Poached Tiger Grouper and Clams

KESHIES
Braised Asparagus with Sauteed Egg White and Conpoy
BEIFIRORERZEE
Steamed Sticky Rice with Crab

ZEMMBERAI R
Strawberry White Chocolate Mousse Cake

N=P i

Orange

5% 10 7 NT$36,800+10% Az &
NT$36,800 per table for ten people and subject to 10% service charge

Le Meridien Taichung &3 &5 X EHE
No. 111, JianGuo Rd., Taichung City 40001, Taiwan 40001 &P P EZEREEE 111 5%
TEL 886-4-22240888 B ZHF5 FAX 886-4-22240123 MAIL cateringsales@lemeridientaichung.com.tw



