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COSMOS HOTEL
TAIPEL

AL BELREYE

NT$15,800+10%

NT$16,800+10%

NT$18,800+10%

NT$20,800+10%
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Appetizer Combination
w2
Glutinous Rice Balls with Peanut Powder
w9 e ()
Stewed Shark’s Fin Soup with Assorted
Seafood
a2 e
Deep Fried Prawns with Sweet Chili Sauce
B iz
Braised Sea Cucumber with Orange Pork
Ribs
L RN A
Stir-fried Jade Whelk with Fresh Scallops
ek 3 7 ok
Steamed Glutinous Rice with Cured Sausage
Yrig i F
Stewed Brown Swordbelt Mushroom with
Baby Bok Choy

Edrmi
Steamed Grouper with Scallion
I
Boiled Chicken Soup with Mushroom
i 3
Steamed Sao Mai with Crab Roe
A N
Steamed Egg Yolk Bun
FET A B
Sweet Sago Soup with Taro and Lotus
Seed

HF#HSR
Seasonal Fruit Platter
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Appetizer Combination
= 2
Glutinous Rice Balls with Peanut Powder
ey (i)

Stewed Shark’s Fin Soup with Yam
Bt X B
Baked Prawns with Cheese
FRAHR
Braised Pork Belly with Soy Sauce
BRid # e A
Braised Abalone with Oyster Sauce
BB %

Steamed Glutinous Rice with Crispy Shrimps
oo S A
Braised Baby Cabbage with Crab Roe
Ed rsh
Steamed Grouper with Scallion
AYFRRL R
Stewed Whole Chicken Soup with
Cordyceps and Mushrooms
" Fat
Steamed Sao Mai with Crab Roe
b3 8 J/ 4
Steamed Red Bean Bun
ARG
Sweet Fungus Soup with Red Date and
Lotus Seed
EF#EEY
Seasonal Fruit Platter
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Appetizer Combination
=43 2
Glutinous Rice Balls with Peanut Powder
ey (im4)

Buddha'’s Delight with Shark’s Fin
w7 B X IE
Steamed Prawn with Minced Garlic
FAAAp
Braised Pork Belly with Soy Sauce
RN
Braised Abalone with Sea Cucumber
W 3%

Steamed Glutinous Rice with Crispy Shrimp
LT 7
Stir-fried Assorted Vegetables with Chinese
Yam
WEFrE
Steamed Grouper with Olive vegetables
IFFR%L R
Braised Spring Chicken with Porcini
Mushrooms
By sipesa
Baked Radish Pastry
X4y &

Steamed Egg Yolk Bun
TR B R Rk
Ice Cream
AFESY
Seasonal Fruit Platter

W A ] &
(% & SV 58105 BT & & = 127 f3 78 HE1SER)
Appetizer Combination
=43 2
Glutinous Rice Balls with Peanut Powder
Fhsgie(int)
Braised Shark’s Fin with Crab Roe in
Casserole
AL EIE L E
Scallop sauce with Garlic and Ginger
WHER G REFE
Pan-fried Pork Chop with BBQ Sauce with
vegetables
Rl ¥
Brais Braised Abalone with Sea Cucumber
FiAFEFI %
Steamed Glutinous Rice with Lotus Leaf
Y EHRREE
Braised Baby Cabbage with Shredded
Scallops
ES P E: A
Steamed Grouper Fish with Fish Sauce
v 7 Husiflki
Boiled Chicken Soup with Mushroom with clams
g‘\ T+ R -{%ﬁ&
B.B.Q. Pork Pastry
XAy
Steamed Egg Yolk Bun
TE BB R droRE
Ice Cream
ExHESY
Seasonal Fruit Platter




