202046 3L 78 FE KB
FH/MBHETHHEERE

FERE  REEZBIOL | THEE  #HEEHI2E
HEI10MNTS16,80048( % m10%R#H &)

A & B B A B R
- BERNBEXBERETARTERY (RE LB RRA )
- BE R RS R
- MARRBNEFZE B

e HAENEE AR M

- HEBHRERMERBEE/ BRARTENRE

- EERAFEWOELE (REETHHEHER)

- REAIMETYREM

- RWHLBREBEN X AEFWE

-+ SISV EE I ES

C RAT LA AT N LB

- REERERRERRER
FRECHMARERAEEREYS FHAR  TERFHE)

A W BAL BRI W E
c AXREBOWERE ~ W11 £ HEE
- BREUEERBL LR AE B
- FHREBEERT -4 L ERGAREE_REELE
- mEEREE e (R B —H+Candy Bar)

Y EEHTAHEFH

-BEHAER B
(MARE/B B/ EELE IR T/ ZEEATFFR/MEBEE FR)
- BTAE B

UERRBEFARENRNEREXNERTERERHERERECARZEZLED

TS



oo,

THE SHERWOOD BANQUET MENU
HEPH/BEEFEHRERE

Deep Fried Chinese Dumpling with Peanut Powder
ftsr A EEH
skoksk

Appetizer Combination
(Deep-fried Squid with Salt and Pepper/ Drunken Chicken with peelked Pickled Chili pepper/
Chinese Bean Curd Rolls/ Mullet Roe/ Apple and Jellyfish/ Spicy Beef Tripe)
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shoksk
Double Boiled Chicken Soup with Dried Scallops, Taro,Chestnut and Pork Tendon
He Jin PR O Bh i

skeksk
Deep Fried Prawn with Herbs Sauce
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skksk
Stir Fried Clams with Vegetables
Yo 88 AR 2 B¢
ook
Braised Abalone with Pumpkin and Yam

EREIHMA

skeksk
Oven Baked Pork Ribs with Garlic
MR D5 M
skeksk

Steamed Grouper with Sour Cabbage
EEEARER

skksk
Steamed Glutinous Rice with Chinese Sausages
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Braised Baby Cabbage with Broth
HAEEREX
shokk
Peach Gum Soup with Pearl, Lotus Seeds and Red Dates
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NT$16,800 per table for 10 persons plus 10% service charge
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