
 

 
 

尾牙春酒菜單 A  

Menu A 

 
 
 

艾美烏金燒味拼盤 
Assorted Appetizer Platter 

(掛爐燒鴨 / 蜜汁黑豚叉燒 / 青蒜烏魚子 / 煙燻素鵝 / 舟山海蜇絲) 

(Roasted Duck / Barbecue Pork with Honey Sauce / Mullet Roe with Spring Onion / Smoked Tofu Skin / Marinated Jellyfish) 
 

翠芹山藥花姿龍貝 

Stir-fried Scallop, Yam and Vegetable 

 

蔥絲玉露豉油雞 

Marinated Chicken with Soy Sauce and Spring Onion 

 

碧綠虎掌扣鮑圃 

Braised Pork Tendons and Slice Abalones with Abalone Sauce and Vegetable 

 

泰式 BBQ 豬肋排 

Thai Style Roasted Pork Ribs 

 

罈香酸菜海上鮮 

Steamed Fish with Pickled Mustard 

 

蟲草蕈菇燉子排 

Double-boiled Mushroom and Pork Rib Soup with Cordyceps Flower 

 

圓籠飄香荷葉飯 

Steamed Lotus Leaf Rice 

 

濃湯雲耳浸時蔬 

Braised Black Fungus and Vegetables in Broth 

 

藍帶騎士冰淇淋 

Ice Cream 
 

NT$14,888+10%服務費∕每桌 10 位 
NT$14,888 per table for ten people and subject to 10% service charge 

 

 

 

 
Le Meridien Taichung 台中李方艾美酒店 

TEL 886-4-22240888 轉宴會業務  FAX 886-4-22240123  MAIL cateringsales@lemeridientaichung.com.tw 

 

 

 



 

 
尾牙春酒菜單 B 

Menu B 

 
 
 
 

艾美烏金燒味拼盤 
Assorted Appetizer Platter 

(掛爐燒鴨 / 蜜汁黑豚叉燒 / 青蒜烏魚子 / 五香牛腱 / 泡菜海蜇絲) 

 (Roasted Duck / Barbecue Pork with Honey Sauce / Mullet Roe with Spring Onion /  

Braised Beef Shank / Marinated Jellyfish with Kimchi) 

 
 

甜豆栗米鮮蝦帆立貝 

Stir-fried Scallops and Shrimps with Corn 

 

家鄉沙薑鹽焗雞 

Sand Ginger Chicken 

 

翡翠烏參扣鮮鮑 

Braised Sea Cucumber and Abalone with Vegetable 

 

黑椒醬燒豬腱骨 

Roasted Pork Ribs with Black Pepper Sauce 

 

油鹽水浸龍虎斑 

Poached Tiger Grouper with Soy Sauce 

 

香菇牛蒡燉子排 

Double-boiled Mushroom and Pork Rib Soup with Burdock Root 

 

圓籠飄香荷葉飯 

Steamed Lotus Leaf Rice 

 

蟲草花百合浸時蔬 

Braised Cordyceps Flower and Vegetables in Broth 

 

藍帶騎士冰淇淋 

Ice Cream 

 

 
NT$16,888+10%服務費∕每桌 10 位 

NT$16,888 per table for ten people and subject to 10% service charge 

 

 

 

 
Le Meridien Taichung 台中李方艾美酒店 

TEL 886-4-22240888 轉宴會業務  FAX 886-4-22240123  MAIL cateringsales@lemeridientaichung.com.tw 

 



 

 

 

 
尾牙春酒菜單 C 

Menu C 

 
 

 
艾美烏金燒味拼盤 

Assorted Appetizer Platter 
 (掛爐燒鴨 / 蜜汁黑豚叉燒 / 厚切烏魚子 / 青辣醬牛舌 / 蟲草海蜇絲) 

 (Roasted Duck / Barbecue Pork with Honey Sauce / Mullet Roe /  

Beef Tongue with Sichuan Green Peppercorns / Marinated Jellyfish with Cordyceps Flower) 
 

 

蘆筍珍菌帶子蝦球 

Stir-fried Scallops and Shrimp Rolls with Asparagus 

 

金牌南乳吊燒雞 

Roasted Chicken with Red Bean Curd 

 

蒜仔蒸鮮鮑佐蝦餃 

Steamed Abalones with Garlic and Shrimp Dumplings 

 

燒汁戰斧小豬排 

Roasted Tomahawk Pork Ribs in Gravy 

 

麒麟松茸蒸龍虎斑 

Steamed Tiger Grouper with Mushroom 

 

魷魚螺肉蒜子排 

Double-boiled Pork Rib Soup with Squid and Whelks 

 

特盛鰻魚糯米飯 

Steamed Eel Sticky Rice 

 

金瑤蟹肉扒時蔬 

Braised Conpoy, Crab Meat and Vegetables in Broth 

 

藍帶騎士冰淇淋 

Ice Cream 

 

 

NT$18,888+10%服務費∕每桌 10 位 
NT$18,888 per table for ten people and subject to 10% service charge 

 
 

Le Meridien Taichung 台中李方艾美酒店 
TEL 886-4-22240888 轉宴會業務  FAX 886-4-22240123  MAIL cateringsales@lemeridientaichung.com.tw 


