
 

 
 

春酒尾牙喜宴菜單 A 
(無烤鴨) 

Menu A Non-Roast Duck Version 

 
 
 
 

鴻運五福大拼盤 
Assorted Appetizer Platter 

(五味冰捲 / 玫瑰油雞 / 涼拌海蜇 / 明爐燒鴨 / 蜜汁叉燒) 

(Squid with Five Flavor Sauce / Marinated Chicken with Soy Sauce / Marinated Jellyfish /  

Roast Duck / Barbecue Pork with Honey Sauce) 
 

翡翠雪蛤海皇羹 
Braised Hasma and Seafood Soup 

 

醬皇杏菇大蝦球 
Braised Shrimps and King Oyster Mushrooms with Oyster Sauce 

 

生財海味瑤柱盤 
Braised Scallops and Seafood with Oyster Sauce 

 

蘑菇爐烤豬肋排 
Roast Pork Ribs with Mushrooms 

 

鮮露清蒸海上鮮 
Steamed Grouper with Soy Sauce 

 

港式臘味糯米飯 
Steamed Sticky Rice with Chinese Sausage 

 

菌菇紅棗燉土雞 
Stewed Chicken Soup with Mushrooms and Red Dates 

 

季節寶島水果盤 
Seasonal Fruit Platter 

 

繁星美點雙輝映 
Chinese Style Dessert 

 
 

NT$12,888+10%服務費∕每桌 10 位 
NT$12,888 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 

 

 



 

 
 

春酒尾牙喜宴菜單 A 
(含烤鴨) 

Menu A With Roast Duck Version 

 
 
 
 

迎賓五小碟 
Assorted Appetizer Platter 

(冰梅番茄 / 港式叉燒皇 / 欖菜四季豆 / XO 醬蘿蔔糕 / 淮香鱈魚絲) 

(Marinated Cherry Tomatoes / Barbecue Pork with Honey Sauce / Stir-fried Green Beans with Black Olives /  

Stir-fried Turnip Cake with XO Sauce / Fried Shredded Cod with Garlic) 
 

雪花燕液海皇羹 
Braised Swallow’s Nest and Seafood Soup 

 

樂美掛爐片皮鴨 
Roast Duck 

 

醬皇杏菇大蝦球 
Braised Shrimps and King Oyster Mushrooms with Oyster Sauce 

 

生財海味瑤柱盤 
Braised Scallops and Seafood with Oyster Sauce 

 

椒鹽骨拚海鮮卷 
Deep-fried Pork Ribs with Seafood Roll 

 

鮮露清蒸海上鮮 
Steamed Grouper with Soy Sauce 

 

芋頭鴨架米粉湯 
Rice Noodle Soup with Duck Bone and Taro 

 

季節寶島水果盤 
Seasonal Fruit Platter 

 

繁星美點雙輝映 
Chinese Style Dessert 

 
 

NT$12,888+10%服務費∕每桌 10 位 
NT$12,888 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 

 

 



 

 
 

春酒尾牙喜宴菜單 B 
(無烤鴨) 

Menu B Non-Roast Duck Version 

 
 
 
 

和風燻鮭魚/原只鮑沙律 
Smoked Salmon with Japanese Sauce / Abalone Salad 

  

金湯燕液海鮮濃湯 
Braised Bird Nest’s and Seafood Soup with Pumpkin Puree 

 

蒜香銀絲大海蝦 
Steamed Prawns with Garlic and Mung Bean Noodles 

 

明爐燒焗戰斧豬 

Roast Tomahawk Pork Chops 
 

古早味蒸鮮石斑 
Steamed Grouper with Oyster Sauce 

 

蠔皇海參燴鮑貝 
Braised Abalone, Sea Cucumber and Scallops with Oyster Sauce 

 

人蔘枸杞燉雞湯 
Chicken Soup with Korean Ginseng and Wolfberry 

 

櫻花蝦瓜仁糯米飯 
Steamed Sticky Rice with Shrimps and Watermelon Seeds 

 

魚子燒賣/綠豆糕 
Fish Roe Shumai / Mung Bean Cake 

 

季節寶島水果盤 
Seasonal Fruit Platter 

 
 

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 

 

 

 
 



 

春酒尾牙喜宴菜單 B 
(含烤鴨) 

Menu B With Roast Duck Version 

 
 
 
 

迎賓五小碟 
Assorted Appetizer Platter 

 (陳醋蘿蔔 / 涼拌海蜇 / 乾扁四季豆 / 金沙魚皮 / 淮香豆腐) 

(Pickled Radish / Marinated Jellyfish / Stir-fried Shrimps and Green Beans / Crispy Salted Egg Fish Skin / Crispy Tofu) 
 

菜膽蟲草花膠雞湯 
Braised Fish Maw and Chicken Soup with Cordyceps and Vegetables 

 

樂美掛爐片皮鴨 

Roast Duck 
 

金鑽鳳梨沙律蝦 

Shrimp Salad with Pineapple 
 

明爐燒焗戰斧豬 
Roast Tomahawk Pork Chops 

 

古早味蒸鮮石斑 
Steamed Grouper with Oyster Sauce 

 

蠔皇海參燴鮑貝 
Braised Abalone, Sea Cucumber and Scallops with Oyster Sauce 

  

生滾皮蛋鴨骨粥 
Duck Congee with Preserved Egg 

 

魚子燒賣/綠豆糕 
Fish Roe Shumai / Mung Bean Cake 

 

季節寶島水果盤 
Seasonal Fruit Platter 

 
 

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 

 

 

 
 



 

春酒尾牙喜宴菜單 C 
(無烤鴨) 

Menu C Non-Roast Duck Version 

 
 
 
 

鴻運乳豬大拼盤 
Roast Suckling Pig Platter 

(乳豬 /叉燒 / 油雞 / 海蜇 / 蒜苗烏魚子) 

 (Barbecue Pork with Honey Sauce / Marinated Chicken with Soy Sauce / Marinated Jellyfish / Mullet Roe with Spring Onions) 
 

海中寶花膠佛跳牆 
Buddha Jumps Over the Wall with Fish Maw and Seafood 

 

松露醬海虎蝦 

Steamed Prawns with Truffle Sauce 
 

避風塘吊燒雞 

Crispy Chicken with Bifengtang Style 
  

蔥油清蒸龍虎斑 
Steamed Tiger Grouper with Scallion Oil 

 

圍村鮑汁盆菜 
Poon Choi with Abalone Sauce 

 

干貝竹笙四寶湯 
Pork Rib and Pork Tripe Soup with Bamboo and Scallops 

 

里肌陳醋糯米飯 
Steamed Sticky Rice with Pork 

 

蜜汁叉燒酥/魚子燒賣 
Honey Glazed Barbecued Pork Puff Pastries / Fish Roe Shumai 

 

季節寶島水果盤 
Seasonal Fruit Platter 

 
 

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 

 

 

 
 



 

春酒尾牙喜宴菜單 C 
(含烤鴨) 

Menu C With Roast Duck Version 

 
 
 
 

迎賓五小碟 
Assorted Appetizer Platter 

(冰梅番茄 / 涼拌海蜇 / 欖菜四季豆 / 港式叉燒皇 / 玫瑰油雞) 

(Marinated Cherry Tomatoes / Marinated Jellyfish / Stir-fried Green Beans with Black Olives /  

Barbecue Pork with Honey Sauce / Marinated Chicken with Soy Sauce) 
 

海中寶花膠佛跳牆 
Buddha Jumps Over the Wall with Fish Maw and Seafood 

 

樂美掛爐片皮鴨 
Roast Duck 

 

松露醬海虎蝦 

Steamed Prawns with Truffle Sauce 
 

避風塘吊燒雞 
Crispy Chicken with Bifengtang Style 

  

蔥油清蒸龍虎斑 
Steamed Tiger Grouper with Scallion Oil 

 

圍村鮑汁盆菜 
Poon Choi with Abalone Sauce 

 

酸白菜鴨架米粉湯 
Rice Noodle Soup with Duck Bone and Pickled Cabbage 

 

蜜汁叉燒酥/魚子燒賣 
Honey Glazed Barbecued Pork Puff Pastries / Fish Roe Shumai 

 

季節寶島水果盤 
Seasonal Fruit Platter 

 
 

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 

 

 


