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2026-2027 Spring Banquet & Year-End Celebration
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A Toast to Dedication, A Feast to Remember 2026-2027 Spring Banquet & Year-End Celebration
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Validity Period Minimum Table Requirement Banquet Packages

2026.11.01 — 2027.03.31 35Ll L 5 $25,800+10% i#E

November 1, 2026 - March 31, 2027 3 tables or more From NT$25,800 +10% per table
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Bangquet Privileges For reservations of 8 tables or more, enjoy complimentary pre-dinner cocktails and

access to a private executive lounge.
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Accommodation Privilege ﬁmg%{ifﬁaﬂﬁ (HRE) i{g NT$26’800 B N 26 5 Wl 2 70
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Enjoy a complimentary one-night stay in a Superior Room, including breakfast,
for stays from Sunday through Thursday, with a qualifying banquet spend of
NT$200,000 + 10%. Valued at NT$26,800. A supplement applies for weekend and holiday stays.

*Complimentary Accommodation Is Based Solely on The Banquet Package Table Spend. Additional

HENS
Exclusive Privileges
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Free-Flow Juice and Beer

* KTVi#
Complimentary KTV Access
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Corkage Fee Waived for Up to Two Types of Self-Brought Alcoholic Beverages
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Elegant Floral Table Arrangements
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Dedicated Plating Service for the Head Table
o BB H &R ZEH

Exclusive Private Dining Space

* LED#EBUM - w805 B i e B A
Complimentary Use Of The LED Video Wall And Premium Sound System
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Welcome Digital Signage & Lucky Draw Box

o W8T BN HH B B H I 30)
20% Off Food Tasting, With The Discount Redeemable On The Event Day

o 155 Ml i L 5 R B L % IRy B T R R
30% Off Venue Rental During The Designated Event Period

* SEEINTS$28,800+10%8 %< - 5 55 IS B2 &1 41 —
Select The NT$28,800 + 10% Package and Enjoy One Complimentary Bottle of Banquet Red Wine Per Table.

* EEINTS$32,800+10%8 %< - 5 51 5L & AL 09 Wi i
Select The NT$32,800 + 10% Package and Enjoy Two Complimentary Bottles of Banquet Red Wine per table.
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NT$25,800 + 10% Service Charge per Table
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Appetizer Platte
Spicy Duck Tongue | Red Jade Chicken with Mountain Pepper
Honey-Marinated Tomatoes with Smoked Plum | Mixed Nuts with Roasted Pepper Sauce
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Four Warm Delicacies
Black Vinegar Pork with Passion Fruit | Sautéed Fresh Squid with Sichuan Chili
Water Bamboo Shoots with Preserved Olive Vegetables | Golden Phoenix Rolls

VL 7% B e 1
Double-Boiled Chicken Soup with Dried Scallops,
Mushrooms and Fish Maw
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Steamed Lobster with Crispy Garlic and Glass Noodles
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Roasted Bone-In Beef Short Ribs
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Steamed Tiger Grouper with Hua Diao Wine and Chicken Oil

¥ 2 H B 1 i

Seasonal Garden Vegetables with Colorful Garnishes

P2 BB 5 R K B2

Glutinous Rice with Sakura Shrimp

W] 381 S 952 156

Char Siu Puff Pastry
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Hong Kong-Style Taro Sago Dessert

Hiaagen-Dazs Kk

Hiagen-Dazs Ice Cream
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Appetizer Platte
Shaoxing Wine Red Jade Chicken | Water Bamboo Shoots with Preserved Olive Vegetables
Pineapple and Radish Pearls with Plum Marinade | Jellyfish with Aged Vinegar
Teochew-Style Stir-Fried Seafood and Vegetables | Stir-Fried Green Beans with Preserved Olive Vegetables
Sweet and Sour Pork with Roselle | Cantonese-Style Roasted Duck

Wi 8 e H i i 9 hi

Prawn and Scallop Seafood Salad Platter

WY T 5 A 2 M e £ 1
ouble-Boiled Shark Fin Soup with Abalone, Dried Scallops,
Wild Mushrooms and Seasonal Greens
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Stir-Fried Seasonal Vegetables and Seafood with XO Sauce
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Steamed Coral Grouper with Cordyceps Flower and Winter Melon
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Roasted Smoked Pork Shank with Seasonal Vegetables
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Crispy Rice in Lobster Broth
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Seasonal Garden Vegetables with Dried Scallops
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Crispy Puff Pastry Char Siu Buns
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Double-Boiled Snow Pear with Tremella and Rock Sugar

A 2805 5% BN

Assorted Pastries
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NT$32,800 + 10% Service Charge per Table
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Appetizer Platte
Fruit-Infused Cured Mullet Roe | Old Shanghai-Style Smoked Fish
Sichuan Peppercorn Chicken | Jellyfish with Aged Vinegar
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Four Warm Delicacies
Honey-Glazed Char Siu | Salt and Pepper Squid
Baby Corn with Preserved Olive Vegetables | Cantonese-Style Roasted Duck
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Double-Boiled Fish Maw with Abalone and
Dried Scallop-Stuffed Daikon
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Lobster Sandwich Salad Platter
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Steamed Coral Grouper with Cordyceps Flower and Winter Melon
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Braised Wagyu Beef Cheek with Daikon
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Stir-Fried Fresh Asparagus with Scallops and Lily Bulbs
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Glutinous Rice with Red Crab and Preserved Meats
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Crispy Puff Pastry Char Siu Buns
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Double-Boiled Snow Pear with Tremella and Rock Sugar
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Assorted Pastries



