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Chef Catering Chinese Wedding Reception Reception Area Floral
- R AREE AP X A& - B A R
(_’rr_ E 11:30-12:30- %, ii 18:00-19: 00) Unique (VVedifing Photo fDi.s‘p[ay
Welcome Drink and Snacks -BsEAT®
(Lunch 11:30-12:30 + Dinner 18:00-19:00) Creative Designed Stage Background
- AE s E R - AR (BREE R
Free Flow of Orange Juice Champagne Tower (with 1 Sparking Wine)
- B PR . N
FENE: - BARERXAASA BRRERD A

Elegant Table Cloth and Seat Cover
Reception Desk Stationeries

- ARG
- e RO R R B R Floral Centerpiece on Each Dinning Table
Floorplan Printing otk & & @A B
2= 3+ w2 - AL RS I
- ‘?“ e {T éﬁi'll%‘ fg‘ 7{‘ ¥ A ‘?“ F Red Carpet Decoration
Designed Menu and Table Cards
- R AR R EHE KL FAARHR D - HRBAKELEE
Giveaway Cand [y Private Dressing Room
- B E AR &R B NTS6,000 4 - BW A ARBE B
Professional Wedding MC NT$6,000 Pre-Dinner Meal for the Newlyweds
- REEE S SEARH ARVRM - ABIMAAEED R
Pro Audio and Visual Equipment Butler Service
- RERAANVRAMR AT E) - KRS0 B A x
20% Discount of Wedding Food Tasting Bl R tmEiarng ik 15k
-EFRB AT HRRE (2%F% baEFaFEAR)
(G134 3% 4] BRERTH ,jfrg) Complimentary Overnight stay in Regent

Taipei Hotel DK Room with 2 Breakfast in for
Total Consumption Over NI$500,000
(Valid for 6 Month After Certificate Issued)

Free Shuttle Bus for Wedding Guest
(MRT Jantan Station — Silks Palace)

-HEARFR
Free Parking in National Palace Museum BT -BBRABESAALIAINIER
10% Discount for Newborn Full month
Birthday Reception

-HBAAREE T2
Newborn Full Month Gift Set Buy 10 Get 1 Fre
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Silks Palace at National Palace Museum
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Assorted Entree
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Cashew in Sugar Coating Braised Mushroom with Egg Yok,
8 Sk RACD R

Lotus Root with Plum Vinegar Sautéed Pork with Chili

wo E F EART AR

Pepper and Spicy Fungus Stir-Fried Thousand Egg with Chili
Erl g w5

Fried Clove Fish with Crispy almond Fried Radish Cake with Garlic
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Five Choices of Signature Combination
ow B Fw A
Sweet Rice Dumpling with Longan, Jelly Fungus and Taro
EE I L
Braised Sea Conch with Mushroom
Braised Seafood Soup
T o H& F
Braised Pork s Rib
BB N &
Braised Vegetables with Assorted Mushroom
# F A2 ® =m
Steamed Grouper with Spring Onion
42 R B & %
Double-Boiled Chicken Soup with Ginseng and Red Dates
A S
Steamed Glutinous Rice with Cantonese Sausage
L & # B 5 F R

Classic Desserts in Chinese Curio Box.
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Seasonal Fresh Fruit Platter

BB N1$13,800 0 3% e — R FH R (B E 1043)
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Assorted Entree
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Cashew in Sugar Coating Braised Mushroom with Egg Yolk,
e ah sk RACD

Lotus Root with Plum Vinegar Sautéed Pork with Chili

Wk T ¥R A E

Pepper and Spicy Fungus Stir-Fried Thousand Egg with Chili
El & SR L Ee

Fried Clove Fish with Crispy almond Fried Radish Cake with Garlic

S-SR S . |

GRWEN Y~ el 2o 32)
Lobster, Smoked Duck and Jelly Fish with Salad

£ @ @B F AN
Sweet Rice Dumpling with Longan, Jelly Fungus and Taro
B R B B &
Braised _Abalone with Mushroom
# B B # 3
Braised Seafood and Dry Scallops Soup
S S S
Grilled Pork Rib in Brawn Sauce
3 E 2 *
Cabbage Jade
#oF ok & 0 ®
Steamed Grouper with Tree Pod
Lo B B
Double-Boiled Chicken Soup with Mountain Yam
R | k&
Steamed Glutinous Rice with Dried Shrimp
5 F R B K
Classic Desserts in Chinese Curio Box.
2 & 0w # R

Seasonal Fresh Fruit Platter

& % N1$516,800 % ve— R MFH & (5 10 43)
B P A KR AL A 95 AR
oo RS R 2 T B R MR AL - 50 SR RS AR

W 2

aaaaaaaaaaaaaaaaaaaaaaaaaaaaaaa



