H AR R W

Moon Pavilion Table Menu

(EF)EXE
Table Menu

AR
e KRERBEB S U FE AL

Cantonese roasted duck

R L LR IR B E

Double-boiled fish maw soup with sea whelk and cordyceps flower

< AR (EAEE)

Simmered half lobster with cheese and butter

HNESH 7

Stir-fried zucchini with sea urchin and scallop

5% 2 b e i A (3 TR M )

Braised Australian abalone (3-head) with mushroom in oyster sauce

HEBRAI A/ INE s F A )
Braised Australian Wagyu beef rib with Teriyaki sauce
AR HE RN
Steamed tiger grouper in soy sauce
5 L e R

Steamed chicken with Chinese ham, mushroom,
bamboo shoot in chicken broth

HitH ek e
Stewed superior bird’s nest in apricot kernel cream

B IUZE R

Seasonal fresh fruit platter

FESL10ANT$52,000 28 Sl —l AP
NT$52,000 per table of 10 guests and subject to a 10% service charge

B HEERE AR M We use Taiwanese pork & lard.
EEREEYRE FEHREAER Please inform our staff if you have food allergies.
AR RS EE @A S$500/9 ~ ZUiES$1,000/# Corkage fee: wine $500/bottle & liquor $1,000/bottle
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Moon Pavilion Table Menu

CHETE ) 5 2%
Table Menu

IRIRIRR TS o
Assorted BBQ platter

R R SHERUE S
Double-boiled black-bone chicken soup with
sea cucumber and sarcodon aspratus

EBIEERGEE A LE)

Simmered half lobster with sea urchin sauce

XO8 RIF e n e Bt sl »

Wok-fried scallop and Japanese snow crab claw with XO chili sauce

PARRIE B iE

Braised pork tendon and sliced abalone with black truffle sauce

B ERTER

Deep-fried lamb shoulder chop with garlic and cumin seeds

JIR<E 5 HE BT »
Tiger grouper fillet with Chinese sauerkraut
in pumpkin and yellow lantern chili soup

i S FATRR AR

Steamed glutinous rice with mullet roe and green garlic slice

il e R
Mango pudding

RS

Seasonal fresh fruit platter

FESL10ANT$23,80028 S il — i s
NT$23,800 per table of 10 guests and subject to a 10% service charge

ASEE(H HEERENERE M We use Taiwanese pork & lard.
EEREEYRE FEHREAER Please inform our staff if you have food allergies.
AR RS EE @A S$500/9 ~ ZUiES$1,000/# Corkage fee: wine $500/bottle & liquor $1,000/bottle



H AR R W

Moon Pavilion Table Menu

(R B)HEFE
Table Menu

B RR T o
Assorted BBQ platter
o B f USRI R
Double-boiled sea whelk soup with
cordyceps flower and dried scallop

NSRRI EAES) ©
Steamed half lobster with
fermented winter melon and bean paste

5% Lk BRI e

Braised sliced abalone with mushroom and vegetable

AL SRRV R B )

Braised American beef rib with black pepper and red wine sauce

e cheeby e S

Steamed fish with mushroom and fish sauce

NIEREZ 4TS

Stir-fried vegetable with Matsutake mushroom and bell pepper

T UK B @
Steamed glutinous rice with Kabayaki sea bream belly
THAPKEE @
Taro soup with sago and coconut cream

BRI

Seasonal fresh fruit platter

FESL10ANTS$18,80 028 S il — 5 4
NT$18,800 per table of 10 guests and subject to a 10% service charge

ASEE(H HEERENERE M We use Taiwanese pork & lard.
EEREEYRE FEHREAER Please inform our staff if you have food allergies.
AR RS EE @A S$500/9 ~ ZUiES$1,000/# Corkage fee: wine $500/bottle & liquor $1,000/bottle



H AR R W

Moon Pavilion Table Menu

(HHE) 58 3%
Table Menu

PN S
Chaozhou style braised goose in thick soy sauce

BERE KIS

Moon Pavilion soup of the day

i [ S L Mt
Stir-fried prawn and crispy rice
with crushed garlic and chili

Wk SR AL T B

Braised pork tendon and Shiitake mushroom in oyster sauce

E a5 ~

Pork rib with spicy sesame red sauce

Y B B AR AR

Stir-fried vegetable with mushroom and dried scallop

IR AR AR
Steamed glutinous rice with
Sakura shrimp and mushroom

M ELA R 2% fi

Steamed fish with pickled long beans and minced pork

i H 7

Chilled sago cream with mango and pomelo

BHEUSER

Seasonal fresh fruit platter

FES10ANTS$15,80028 Sl — s
NT$15,800 per table of 10 guests and subject to a 10% service charge

ASEE(H HEERENERE M We use Taiwanese pork & lard.
EEREEYRE FEHREAER Please inform our staff if you have food allergies.
AR RS EE @A S$500/9 ~ ZUiES$1,000/# Corkage fee: wine $500/bottle & liquor $1,000/bottle



