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Chef Catering Chinese Wedding Reception
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(% 11:30-12:30. H{E 18:00-19:00)
Welcome Drink and Snacks
(Lunch 11:30-12:30. Dinner 18:00-19:00)

G RNEE SAWSE P ARTEL LY e
Free Flow of Orange Juice and Red Wine

- EfF RS HOCA A
Reception Desk Stationeries

SNEE LN E N (e
Floorplan Printing

- R R BUR R KR
Designed Menu and Table Cards

- BT R i K GO
Giveaway Candy

- b E AR 55
Professional Wedding MC

- LT E SRR B
Pro Audio and Visual Equipment

- FHRIS I R OAHT )
20% Discount of Wedding Food Tasting
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Tree Shuttle Bus for Wedding Guest

(MRT Jantan Station — Silks Palace)
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Free Parking in National Palace Museu
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Reception Area Floral

- FESH A X
Unique Wedding Photo Display
- MR B R
Creative Designed Stage Background
S N R R EAT R 1)
Champagne Tower (with 1 Sparking Wine)
- BV T, B
Elegant Table Cloth and Seat Cover
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Floral Centerpiece on Each Dinning Table

- ZLRRETE P U A B

Red Carpet Decoration

- HIRFA NS =

Private Dressing Room
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Pre-Dinner Meal for the Newlyweds

- LR NS NE X

Butler Service

- BRI A AR H B R o i
10% Discount for Newborn Full month Birthday
Reception
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Newborn Full Month Gift Set Buy 10 Get 1 Free
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WEUR T B ORLBRUE
Sweet Chestnut  Stir-Fried Kobe Pork with Dried Chill
BRIRBE AR
Walnut in Malt Sugar —~ Deep-Fired Squid with Salt and Pepper
WA mHEAH
Marinated Chicken with Shao-shin Wine Sautea{ Water Bamboo with Fungus
L Sy A
Jelly Fish @mlsez[ Mushroom with Egg Yolk,
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Lobster, Smoked Salmon and Mullet Roe with Salad

f& M g8 H 9 H [

Sweet Rice Dumpling with Longan , Jelly Fungus and Taro

T S S A

Braised Abalone with Pork s Tender in Oyster Sauce
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Braised Seafood and Frog’s Cream Soup

RN R 2B

Dong-Po Pork with Seasonal Vegetable and Steamed Bun
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Cabbage Jade
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Steamed Grouper with Tree Pod
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Double-Boiled Chicken Soup with Mathutake

B Ae uF T DOk AR

Steamed Glutinous Rice with Dried Sakura Shrimp, Dried Scallop

EZ A O ISR

Classic Desserts in Chinese Curio Box.
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Seasonal Tresh Fruit Platter

B NT518,800 75N — R 55 9 (52 10 7))
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Assorted Entree
BT BRI B
Sweet Chestnut  Stir-Fried Kobe Pork with Dried Chill

BRI AR

Walnut in Malt Sugar —~ Deep-Fired Squid with Salt and Pepper
W& ~HEAS
Marinated ChicRen with Shao-shin Wine — Sautéed Water Bamboo with Fungus
FRUNGHE AL
Jelly Fish Braised Mushroom with Egg Yok,

o R BB

ORI, Ut BT, AR
Lobster, Scallops and Mullet Roe with Salad

ol S =
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Sweet Rice Dumpling with Longan, Jelly Fungus and Taro

Bz M E Ok

Braised Abalone and Sea Cucumber with Oyster Sauce

5% U G 5 i i 32

Braised Rich Soup with Fish, Shrimps, Crab Meat and Bird’s Nest

whox M2 7% KR

Steamed Prawns with Green Bean Noodles and Garlic

20X HBH X

Cabbage Jade

HOA kR OHK

Steamed Tiger Grouper with Spring Onion

BOA B M5
Double-Boiled Chicken Soup with Ginseng
DR =S N

Steamed Glutinous Rice with Eel

Z £ M o £

Classic Desserts in Chinese Curio Box.
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Seasonal Tresh Fruit Platter

5 NT$20,800 50— R 55 9 (52 10 1)

R R, T ACPHHRE, 8 R AT RS Gt R
W

H 2019 £ 09 H 11 H#E4 %L Effective from 01 January 2020,50 B 404G 5387, MKUR)E A S A1



zozoji‘aﬁk%%‘ LAt

OE OB N W
}lssortez[ Entree

Stk AR

Walnut in Malt Sugar — Roasted Sucking Pig

TR AR
Cherry Tomato Preserved with Plum @eep Fired Squid with Salt and Pepper

FRUE GIb A

Jelly Fish @mzsecf Mushroom with Egg YolR,
A B RER

Marinated Chicken with Shao-shin Wine  Stir-Fried Kobe Crab Meat with Dried Chill

A XA T DUER 5 3 )

Scallop and Shrimp Salad with Japanese Dressing

£ W o8 % 9w H

Sweet Rice Dumpling with Longan, Jelly Fungus and Taro

@ R dFaseeny
Braised Lobster with Superior Soup
5% 40 S — b b Bk B
Buddha’s Tureen with Chicken, Sea Cucumber, Dried Scallop and Fish Maw

2 SO N £

Pan-Fried Lamb Chop with Homemade Sauce

20X H X

Cabbage Jade

& kR OM

Steamed Tiger Grouper wrapped in Lotus leaf

AN Z2 £ B X

Double-Boiled Chicken Soup with Glutinous and Ginseng Stuffing

5o 3 KR

Steamed Glutinous Rice with Mullet Rpe

Z £ oM o £

Classic Desserts in Chinese Curio Box.
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Seasonal Tresh Fruit Platter

RS NT$523,800 70— R 5% 3% (5 55 10 1)
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Assorted Entree

BRIHZPE B REERR

Walnut in Malt Sugar ~ Kong-Bao Crab Meat

TR A T
Cherry Tomato Preserved with Plum  Scallop with Prickfy Ash

MG HAe B

Roasted Sucking Pig ~ Pen-fried King Mushroom with Shrimp Paste
AR SRR

Marinated Chicken with Shao-shin Wine — Sautéed Water Bamboo with Salt and Pepper

AR BB B B

Braised Abalone Salad with Japanese Dressing

f& M g8 H 9 H [

Sweet Rice Dumpling with Longan, Jelly Fungus and Taro

Yo & R WFmeeny
Baked Lobster with Chesses
5% 4 5 A a1 Bk 5
Buddha’s Tureen with Chicken, Sea Cucumber, Dried Scallop and Fish Maw

R AN

Braised Beef with Pepper Sauce

20X HBH X

Cabbage Jade

MO K Tk RO

Steamed Tiger Grouper with Yunnan Ham, Mushroom and Ginger

e LN - S

Double-Boiled Black Bone Chicken with Fish Maw and Shell
AN = B S N S

Steamed Glutinous Rice with Crab

Z F KM oA £

Classic Desserts in Chinese Curio Box.
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Seasonal Fresh Fruit Platter
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