
BANQUET MENU 

Applicable Sales Tax and a 15% gratuity will be added to the final bill. Menu prices and items are subject to change without notice. 
 

 

$678 (Table for 10 Persons)  
Grand Master Chef’s Appetizer Platter 

Sauteed Sliced Conch with Chicken 

Bamboo Pith Stuffed with Shrimp Puff 

Empress Pavilion Whole Shark’s Fin Soup 

Abalone with Pea Shoots in Supreme Sauce 

Empress Pavilion Roasted Chicken 

Braised E-Fu Noodles with Maine Lobster 

Master Chef’s Special Fish 

Seafood Fried Rice Baked in Pineapple 

Double Boiled Papaya in Coconut Juice 

Blossom Sweet Delicacies 
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$678 (10 人樣用)  
料理長特選の前菜盛り合わせ 

コンチ貝と鷄肉のソテ一 

絹笠茸の海老すり身詰め 

エンプレスパビリオン特製フカヒレの姿煮 

アワビと豆苗の煮込み 

エンプレスパビリオンロ一ストチキン 

メインロブスタ一と伊府麵 

特製活白身魚の蒸しもの 

パイナツプル入り海鮮炒飯 

パパイヤ入りココナツツヅユ一ス煮 

中華菓子の盛り合わせ 


