
 

     

 

 

 

 

 

明宮廳制式桌菜  
NT$19,600+10%/桌 

  
明宮燒味六味盤 
Assorted Platter   

 
XO 醬鮑魚鮮蝦球 

Sauteed Shrimp Ball with Abalone in XO Sauce  

 

黃金蟲草花膠雞 
Stewed Chicken Soup with Fish Maw  

 
翡翠乾燒大海蝦 
Sauteed Shrimp  

 
蒜香紅酒戰斧排 

Tomahawk Pork Chop with Red Wine Sauce  

 
雞汁花雕龍虎斑 

Steamed Grouper with Soy Sauce      

 
花菇瑤柱娃娃菜 

Stair-fried Chinese Cabbage with Dried Scallop  

 
松阪豬荷葉米糕 

Steamed Glutinous Rice with Matsusaka Pork  

 
中式甜品 

Cantonese Style Desserts 

 
季節水果 

Seasonal Fruit 

 

 
 

 

 

 

 

 

 



 

 

 

 

 

 

 

明宮廳制式桌菜  
NT$23,600+10%/桌 

  
老爺迎賓風味盤 
Assorted Platter   

 
極品醬干貝鮑魚 

Sauteed Scallop with Abalone 

 
牛肝菌菇燉雞湯 

Stewed Chicken Soup with Porcini Mushroom 

 
金銀蒜香海大蝦 

Braised Shrimp with Garlic  

 
明宮黃金櫻桃鴨 

Crispy Duck  

 
雲耳仙露深海魚 

Steamed Fish with Soy Sauce     

 

金瑤北菇浸時蔬 
Braised Vegetable with Mushroom  

 

松露松阪豬米糕 
Steamed Glutinous Rice with Matsusaka Pork 

 

中式甜品 
Cantonese Style Desserts 

 

季節水果 
Seasonal Fruit 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

明宮廳制式桌菜  
NT$28,600+10%/桌 

  
老爺海陸六味碟 
Assorted Platter   

 
海膽醬焗烤龍蝦 

Lobster with Sea urchin Sauce  

 
羊肚菌花膠雞湯 

Stewed Chicken Soup with Fish Maw  

 
青醬碧綠鮮干貝 

Pan-fried Scallop with Basil Sauce   

 
A5 和牛避風塘 

A5 Wagyu Beef in Typhoon Sheltr Style  

 
極品醬汁紅條魚 

Steamed Grouper with Soy Sauce      

 

金瑤刺參季節時蔬 
Seasonal Vegetable with Sea cucumber  

 
塩酥虎蝦荷葉飯 

Steamed Glutinous Rice with Shrimp  

 
中式甜品 

Cantonese Style Desserts 

 
季節水果 

Seasonal Fruit 

 

 


