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THE SHERWOOD BANQUET MENU
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Appetizer Combination
( Roasted Duck, Oil Chicken, Jellyfish, Baked Mushroom,
Baked Pork Jowl, Marinated Tomato with Plum )
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Steamed Lobster with Vinegar and Pepper
Bt AR HE 4
skkok
Baked Scallop with Sautéed Clams
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Skkok
Double-boiled Chicken Soup with Fish Maw
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Skkok
Braised Abalone with Sea Cucumber
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okk
Stewed Pork Ribs with Garlic or Braised Pork Spare Ribs “Royal” Style
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Skkok
Steamed Fish with Soy Sauce or Steamed Fish with Preserved Cordia Seeds
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Skkok
Steamed Glutinous Rice with Chinese Sausages
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Seasonal Fresh Fruits
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Chinese and Western Desserts
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NT$ 26,800 per table for 12 persons plus 10% service charge
4 £ 12 ANTS$ 26,800 5 A1 — & LB %
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THE SHERWOOD BANQUET MENU
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Appetizer Combination
(Suckling Pig, Roasted Duck, Baked Oyster Mushroom,Marinated Oil Chicken, Jellyfish,
Spare Ribs with Salt and Pepper, Grilled Squid, Braised Beef Shank)
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Steamed Lobster with Vermicelli and Garlic
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Deep-fried Duck Liver on Prawn Toast Served with Clams and Shrimp Balls with XO Sauce
T 898 & RXO 4

Skkok
Double-boiled Chicken Soup with Fish Maws and Dried Scallops
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Skkok
Braised Abalone with Mushrooms
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Deep-fried Crispy Chicken or Roasted Butter Chicken with Sichuan Pepper
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Skkok
Poached Grouper with Chili and Vinegar or Steamed Grouper with Soy Sauce
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Skkok
Steamed Glutinous Rice with Chinese Sausages
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Seasonal Fresh Fruits
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Chinese and Western Desserts
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NT$ 28,800 per table for 12 persons plus 10% service charge
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