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Shang Palace
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YEAR-END & SPRING PARTY TABLE MENU
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Shang Palace combination platter
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Marmated Jelly Fish and Abalone in Taiwan Black Vinegar Spicy Sauce with Caviar on Top

Marinated Black Fungus with Peanut
Golden Fried Egg with Mullet Roe Powder
Wok-fried Shampignon Mushroom with Asparagus
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Double-boiled Chicken Soup with Bird's Nest and Pearl Meat
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Sautéed Japanese A4 Wagyu Beef with Black Pepper Butter Sauce
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Poached Japanese Silver Pomfret with Water Bamboo, Black Fungus and Ginger in Chinese Rice Wine
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Shang Palace Braised Abalone, Yunnan Ham, Dried Scallop and Mushroom
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Braised Superior Kai Lan with Fresh Lily and Matsutake Mushroom
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Tangyuan with Homemade Chestnut Sweet Soup
Baked Egg Tart and Fruit Platter
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Upgrade your set menu with our signature roast duck for an additional NT$1,888+10% (Limited 1 duck per table)
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NT$38,888 per table for 10 persons subject to a 10% service charge
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W SBRH Contains nuts 8 FHFA Beef Unless otherwise noted, all the pork we use in this menu is Taiwan pork.
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Our produce and cuisine are Rooted in Nature, featuring the finest locally
and ethically sourced ingredients.

@ BB 2 EEH % / Shangri-la Points Redemption.

BERE A AEFHE BT IMNNI—K RIS E Prices are in NT dollar and subject to 10% service charge.
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