
 

2024 諾富特飯店除夕圍爐宴菜單 
 

明爐烤鴨拼龍蝦沙拉盤 
Roast Duck and Lobster salad platter 

 鹿茸菇花膠燉雞湯 
 (Stewed Chicken Soup with Dried Velvet Mushroom and Fish Maw) 

避風塘大蝦 
Stir-fried Prawns with Garlic and Chili 

蠔皇十頭鮮鮑扣虎掌 
Braised Pork Tendon and Abalone with Oyster sauce 

醬燒西施牛或秘製醬燒豬肋排 
Braised Beef Rib with sauce and Scallion or Braised Pork ribs with special sauce 

蔥油甘露龍虎斑 
Steam Brown-marbled Grouper with Scallion Oil 

雙冬燒長年菜 
Braised Mustard green with Mushrooms and Bamboo Shoots 

蒲燒鰻櫻花蝦米糕 
Sticky rice with braised Eel and Sakura shrimp 

銀耳紅棗燉雪蛤 
Sweetened Fungus with Hasma and Red Dates 

八寶甜芋泥 
Sweet Taro paste with Lotus seed, Kidney bean, Raisin, Dried Mango, Red Dates, jujube, Azuki bean 

paste and Cranberry 

寶島鮮水果 
Seasonal Fruit platter 

※ 每桌贈送精選進口宴會紅酒 1 瓶 及 美粒果柳橙汁無限暢飲 

 

半桌 NT$11,800+10%/桌(5 位) 


