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Grand Hi-Lai Sun Moon Lake 2025 — 2026 Spring & Year-End Banquet Package

2025F118H01H » 2026F03H31H

Valid from November 1, 2025 to March 31, 2026
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B 2= (B #& Package Rates 8 B {8 2 Early Bird Promotion
NT$ 18,800:+10% per table B & 2 0 4 Linited tooniy 20 tables 2025£E 1 Oﬁ 31 E ﬁﬁfﬁ%}jﬂ'ﬁ EJEDD ﬂg
NT$ 25,800410% pertatie | NT$ 32,800410% perave ~ KTVERIE ~ BT BT (10 F8& B 715
Book and pay your deposit before October 31,2025 to enjoy exclusive gifts:
BRAKY: ALK EHEA

o Complimentary KTV session

Applicable Table Quantity : Applicable for bookings of 5 tables or more * Enjoy 30% off your tasting menu - credited back on your event day
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Unlimited juice and beer throughout the event
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Pre-dinner cocktails (included with NT$25,800+ packages)
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Two bottles of premium red wine (included with NT$32,800+ packages)
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Bring up to two bottles of your own wine — no corkage fee

Elegant floral centerpieces for every table
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Exclusive table-side service for VIP tables
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Private dining area reserved exclusively for your group
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Complimentary use of LED wall & premium sound system
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Digital welcome signage & lucky draw box provided
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Enjoy 20% off your tasting menu — credited on your event day
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Venue decoration rental at 30% off during event hours
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Table Bonus Offers
Book 8 or more tables and receive complimentary access to a private rest area for VIP guests
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(EBNT$34, 800) FREBEB AR —BERS)
Spending Bonus
Spend NT$250,000 + 10% and enjoy a complimentary night in our Lakeview Room (valued at NT$34,800)
on the event day or the day prior
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HFENTS18,800+10% (mmAmE)

NT$18,800 + 10% Service Charge per Table (Additional charge applies for extra guests)
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Appetizer Platter
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Sweet and Sour Pork Infused with Roselle Tea / Shaoxing Wine Chicken with Black Tea
Pickled Pineapple & Radish Balls with Plum Sauce
Sautéed String Beans with pickled vegetables / Iberico Cheese with Water Bamboo
Marinated Nuts with Grilled Sweet Chili
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Double-Boiled Abalone Soup with Matsutake Mushrooms and Dried Scallops
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Wok-Fried Prawns and Scallops with Seasonal Greens in House XO Sauce
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Steamed Giant Grouper with Preserved Vegetables and Soy Essence
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Oven-Roasted Pork Ribs with Seasonal Vegetables
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Sticky Rice with Tea Oil Chicken and Crispy Ginger
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Seasonal Vegetables with Puli Shiitake Mushrooms
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Assorted Dim Sum in Bamboo Basket
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Double-Boiled White Fungus with Red Lotus Seeds
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BFENT$25,800+10% (oA miE)

NT$25,800 + 10% Service Charge per Table (Additional charge applies for extra guests)
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Spicy Marinated Duck Tongue / Sweet and Sour Pork with Passion Fruit and Balsamic Vinegar
Water Bamboo with Pickled Vegetables / Boiled Peanuts in Light Brine
Black Tea Chicken with Prickly Ash Leaf / Pickled Tomatoes with Smoked Plum
Spicy Sichuan Wok-Fried Squid / Marinated Nuts with Grilled Sweet Chil
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Double-Boiled Chicken Soup with Fish Maw and Puli Mushrooms
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Steamed Hand-Chopped Pork Patty with Australian Prawns
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Oven-Roasted Bone-in Beef Short Ribs
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Steamed Dragon-Tiger Grouper with Hua Diao Wine and Chicken Ol

IR2RG XS

Stir-Fried Seasonal Greens and Mushrooms in Oyster Sauce

170 s B R A K BR

Sticky Rice with Sakura Shrimp and Cured Meats
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Dessert Collection
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Double-Boiled Pear with Rock Sugar
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HFENT$32,800+10% (mmAmE)

NT$32,800 + 10% Service Charge per Table (Additional charge applies for extra guests)
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Appetizer Platter
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Mullet Roe with Fruit Infusion / Honey-Glazed Premium Char Siu
Water Bamboo with Pickled Vegetables / Shanghai Smoked Fish

Spicy Sichuan Chicken / Pickled Pineapple and Radish with Plum Sauce

Garlic Crispy Squid / Marinated Nuts with Grilled Sweet Chili
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Buddha Jumps Over the Wall(A premium double-boiled delicacy with abalone

sea cucumber, fish maw, dried scallops, pork ribs, and shiitake mushrooms)
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Steamed Australian Lobster Infused with Hua Diao Wine and Chicken Oil
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Steamed Red-Spotted Grouper with Bodhi Resin and
Winter Melon—Pineapple Reduction
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Oven-Roasted Bone-in Short Ribs with Shaoxing Wine Glaze
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Sautéed Local Wild Mushrooms and Seasonal Greens in Butter
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Golden Fried Rice with Dried Scallops and Assorted Delicacies
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Warm Cashew Cream with Glutinous Rice Balls
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