
 
 

餐點所使用之豬肉原料及其製品原產地(國)為荷蘭、丹麥、加拿大、台灣 

The pork and pork product in this menu originate in Netherlands、Denmark、Canada and Taiwan. 
H Y A T T R E G E N C Y . C O M 

                                                                                                                                                                                                                                                           
2026謝師宴中式桌席 

 
明爐燒臘盤 

玫瑰油雞、蜜汁叉燒、冰梅燒鴨、脆瓜海蜇 

Braised Chicken, Soy Sauce, Barbecue Pork, Roasted Duck, Marinated Jellyfish, Cucumber 
 

姬松茸燉子排湯 

Double-Boiled Pork Rib Soup, Blazei Mushroom 
 

松露醬蒸大蝦 

Steamed Prawns, Truffle Sauce 
 

醬燒豬腱骨 

Braised Pork Shank, Soy Sauce 
 

鼓汁蒸海上鮮 

Steamed Market Fish, Black Bean Sauce 
 

瑤柱野菌菇燴時蔬 

Braised Baby Cabbage, Dried Scallop , Mushroom 
 

荷香糯米珍珠雞 

Steamed Glutinous Rice, Cured Meat, Chicken, Mushrooms 
 

奶皇流沙包 

Steamed Custard Buns, Salty Egg Yolk 
 

紅棗燉銀耳甜湯 

Double Boiled Fungus Soup, Red Dates 
 

四季鮮水果 

Seasonal Fruits 
 

NT$10,800 /桌 (每桌 10人) 

 
 
 



 
 

餐點所使用之豬肉原料及其製品原產地(國)為荷蘭、丹麥、加拿大、台灣 

The pork and pork product in this menu originate in Netherlands、Denmark、Canada and Taiwan. 
H Y A T T R E G E N C Y . C O M 

 
   2026謝師宴中式桌席 

 
明爐燒臘盤 

玫瑰油雞、蜜汁叉燒、冰梅燒鴨、脆瓜海蜇 

Braised Chicken, Soy Sauce, Barbecue Pork, Roasted Duck, Marinated Jellyfish, Cucumber 
 

老菜脯黑蒜雞湯 

Double-Boiled Chicken Soup, Aged Radish, Black Garlic 
 

避風塘海大蝦 

Stir-Fried Shrimps, Garlic, Chili 
 

豆撈醬炒松阪豬 

Stir Fried Pork Neck, Doulao Sauce 
 

剁辣椒蒸海上鮮 

Steamed Market Fsih, Chili Sauce 
 

古早味干貝燴時蔬 

Stewed Chinese Cabbage, Scallop 
 

櫻花蝦港式糯米飯 

Steamed Sticky Rice, Sakura Shrimp 
 

芝麻流沙包 

Steamed Sesame Custard Bun 
 

紅棗銀耳燉蓮子甜湯 

Double Boiled Fungus Soup, Red Dates, Lotus Seeds 
 

四季鮮水果 

Seasonal Fruits 
 

NT$11,800 /桌 (每桌 10人) 

 
 
 



 
 

餐點所使用之豬肉原料及其製品原產地(國)為荷蘭、丹麥、加拿大、台灣 

The pork and pork product in this menu originate in Netherlands、Denmark、Canada and Taiwan. 
H Y A T T R E G E N C Y . C O M 

                                                       
 

2026謝師宴中式桌席  

 
明爐燒臘盤 

玫瑰油雞、脆皮燒肉、冰梅燒鴨、脆瓜海蜇 

Braised Chicken, Soy Sauce, Crispy Pork Belly, Roasted Duck, Marinated Jellyfish, Cucumber 
 

野菌菇花膠燉雞湯 

Double-Boiled Chicken Soup, Fish Maw, Shiitake Mushroom 
 

X.O.醬爆炒龍鳳球 

Stir-Fried Shrimp, chicken, X.O. sauce 
 

避風塘風味豬腱骨 

Wok-Fried Pork Shank, Chili, Garlic 
 

泰式檸檬清蒸鱸魚 

Steamed Sea Bass, Thai Sauce 
 

松露金菇扒津白 

Braised Chinese Cabbage, Enoki Mushrooms, Truffle Paste 
 

櫻花蝦臘味荷葉飯 

Steamed Rice, Cured Meat, Sakura Shrimp 
 

精選港點雙拼 

經典春捲、奶皇流沙包 

Deep-Fried Spring Roll & Steamed Custard Buns, Salty Egg Yolk 
 

桂圓紅豆紫米露 

Double Boiled Red Bean Soup, Purple Rice, Longan 
 

四季鮮水果 

Seasonal Fruits 
 

NT$12,800 /桌 (每桌 10人) 


