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Yecr-Gnd Celebration Package

From NT521,800 per table 2026-2027

Subject to 10% service charge

Package Highlights

1. Premier Venue
The ballrooms on the 2nd and 3rd floors feature high ceilings and a pillarless design.

2. Flexible Capacity
Banquet spaces can accommodate events ranging from 3 to 39 tables.

3. Premium Upgrades
Featuring a large high-definition LED screen paired with advanced audiovisual equipments,
the venue creates an immersive themed atmosphere.

4, Signature Culinary Add-ons
Enjoy the legendary "Shang Palace Signature Roasted Duck (Served in two courses)" at a
special add-on price for an unparalleled dining experience.
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Package Details
Validity: 1 November 2026 to 30 April 2027

Beverage & Inclusion Highlights

Free flow of orange juice and 2 bottles of selected red wine per table.

Friday only: Exclusive added benefit of free-flow Taiwan Beer.
Free flow of red wine: Add NT$2,500+10% per table for 3 hours
Free flow of beer: Add NTS1,680+10% per table for 3 hours
Corkage Fee: NTS500 +10% per bottle (Red/white wine or spirits).

Decor & Equipment

e Complimentary stage, dance floor, raffle box, seasonal table decorations and party favors.

Basic lighting and sound equipment provided free of charge.

One complimentary projector and screen set for the event.

Complimentary parking fee for all guests during the dining period.
KTV Rental: Special price of NT$20,000 net (Original price: NT$25,000 net).

E xclusive Bonus Rewards

Book a minimum number of tables and receive dining vouchers for use at any restaurant or lounge within
Shangri-La Far Eastern, Taipei:

e 10+ Tables: NT$3,600 dining voucher.
e 15+ Tables: NT$7,200 dining voucher.
® 20+ Tables: One complimentary stay voucher for a Deluxe Room. (Original price: NT$23,100 net).

Venue Minimum Table Requirements

® 3F Far Eastern Grand Ballroom: Minimum 24 tables e B1 Metro Suite: Minimum 8 tables

e 2F Shangri-La Ballroom: Minimum 16 tables e B1 North & South Gates: Minimum 6 tables
e B1 East Gate: Minimum 12 tables ¢ Bl West Gate: Minimum 3 tables
e 3F Premier Room: Minimum 3 tables
Sunday to Wednesday | Thursday & Saturday Friday
Chinese Banquet (10 pax per table) NTS$21,800+10% NTS$24,800+10% NTS$26,800+10%
Buffet (minimum 40 persons) NTS$2,180+10% NTS$2,480+10% NTS$2,680+10%

® Shang Palace Signature Crispy Roasted Duck served in two courses.
(Sliced Duck with Pancakes & choice of Stir-fried Duck with Basil or Duck Bone Soup) - Add NT$3,080+10% per table.

® Steamed Boston Lobster with Garlic and Vermicelli - Additional NT$6,600+10% per table.

All prices are subject to a 10% service charge.
For inquiries and reservations, please call (02)2378-8888 ext.6024
to reach our Events & Meetings Department and secure your preferred venue!
106752 T UL FERE — 20155 T © (886 2) 2378 8888 F : (886 2) 2377 7777
www.shangri-la.com/taipei E-mail: Events.tpe@shangri-la.com
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Buffet Menu (Sun-Wed only)
B {INTS$2,180+10% per person (3 A A 2401 A minimum of 40 people)

Appetizer

1 (B R AL = B AR DL KRR
BREEZIEARL (N) (P) (VG)

P EEERAE (VG)
RERBKERLENEE - HEDD
FEFEIPHE N

T AR (9)

Salad

SR

RILAESE « A4 - BE - BEBE -« 40FA
tREEE A - Bk - NE R AR SRR
Condiments & dressings
REENSEE EERTE - BE)EN
T5E - 9HE  BEkalit (vo)

Soup & Breads

# TUFRES (P)

f5E B R M BB

L ive Station

KEREFE R BERL BB B A R S
EFEMA - EEITTREEE (P

Hot Main Selections

KSR BRI A TR (N
FHEELER - 52 - SBALEGANADREE T
VEMBRELELIFESFRE (9

JERE OSSR - A SR P)
BB BT (VG)
YRR SRS EEEEM (V)
FEXELER (P)

Dessert

FREERE D)

BT EYHIK (D)

BEERERTEE (D)

BRERIE D)N)

KA ERE (D)

HCERR (V)
HERHTERA (T ER FLZX (D)(N)

R 2T B KR (VG)

Hickory Smoked Salmon with Fennel and Orange Salad, Fried Capers

Fried Bean Curd Salad with Sweet Soy and Sesame Seeds, Cashew Nut (N)(P)(VG)
Chinese Style Marinated Black Fungus with Coriander and Black Vinegar (VG)
Cajun Roasted Chicken with Tomato and Avocado, Citrus Salsa

Maki Rolls and Nigiri Sushi Platter with Wasabi, Pickled Ginger and Soya Sauce (S)(N)
Thai Glass Noodle Salad with Dried Shrimp, Minced Chicken and Sweet Basil (S)

Mixed Greens
Iceberg, Lollo Rosso, Frisee, Oak Leaves, Red Onion
Sliced Carrots, Cherry Tomatoes, Sliced Cucumber, Red Kidney Beans, Sweet Corn corn

Black and Green Olives, Cocktail Onions, Gherkins
Thousand Island Dressing, Caesar Dressing, Balsamic Vinaigrette (VG)

Sweet Potato and Bacon Soup, Chopped Chives (P)
Selection of Homemade Bread Rolls and Butter

BBQ Pork Back Ribs with Rum Pineapple Glaze,
Roasted Whole Onion and Garlic, Smoky Mustard-Honey Sauce (P)

Broiled Seabass on Spinach Miso Cream and Almond Flakes (N)

Oven-Roasted US Beef Chuck, Green Beans, Caramelized Shallots and Red Wine Jus
Satay Marinated Grilled Chicken with Fried Turmeric Potatoes (S)

Adobong Baboy — Stewed Pork In Garlicky, Soy and Vinegar Sauce (P)

Grilled Seasonal Vegetables with Mediteranean Provencial Herbs (VG)

Penne Pasta In Creamy Truffle Sauce and Mixed Mushrooms (V)

BBQ Pork Fried Rice with Scallion (P)

Mille Crépes Cake (D)

Boston Cream Pie (D)

Lemon Meringue Tart (D)

Hazelnut Tart (D)(N)

Red Velvet Cake (D)

Almond Jelly (V)

Coconut Mousse and Almond Dacquoise (D)(N)
Seasonal Fresh Fruits Platter (VG)

(V) &I, (5) G ELE (N) 22 R, P EHA, (V6) 2%, D) L& M
(V) Vegetarian, (S) Contains Shellfish, (N) Contains Nuts, (P) Contains Pork, (VG) Vegan, (D) Dairy
SRR ARBMERZEANEREE © FREMREN -
All pork featured in this menu is sourced from Taiwan,
while the beef is imported from Australia, unless specified otherwise.
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AR EASTERN BB & E EnrE~NER)
TAIPES Buffet Menu (Thu & Sat only)
B{INTS2,480+10% per person (3 A A 40 #E A minimum of 40 people)

Appetizer

A S ABRECHS I (P) Parma Ham with Melon, Artichoke and Cracked Black Pepper (P)
HREREB R BR Tuna and Salmon Sashimi Platter with Shredded Radish, Wasabi And Kikkoman Soya Sauce
IR DR (V) Mediterranean Couscous Salad and Feta with Coriander Vinaigrette (V)
BEREM A RIKESE (P) Bacon and Cobb Salad, Boiled Egg in Ranch Dressing (P)

MR EZFS (9) California Maki Roll with Wasabi Cream and Tobiko (S)

BB A< B Slow Cooked Roast Beef Cold Platter with Green Asparagus and Pommery Mustard
Salad

AR Mixed Greens

RILAESE ~ 4TS - HE - BEEE - 40F4E Iceberg, Lollo Rosso, Frisee, Oak Leaves, Red Onion

tREEE R - BYE - NEIR -~ ATIRS - K Sliced Carrots, Cherry Tomatoes, Sliced Cucumber, Red Kidney Beans, Sweet Corn
Condiments & dressings

BB AR - EAFE - ME/E/l  Black and Green Olives, Cocktail Onions, Gherkins

TE5E  gfE - BERRET (VG) Thousand Island Dressing, Caesar Dressing, Balsamic Vinaigrette (VG)

Cold Cuts & Cheese

1IN ER - ARIAE RN - EEHA - WEETE Smoked Ham, Black Pepper Pork and Smoked Chicken, Emmental
EIEFIER  TREF BARATES - s - 82 - B3R Smoked Cheddar Mixed Pickled Vegetables, Crispy Crackers, Dried Fruits and Nuts

Soup & Breads

T EAR BRI EIK S0 MRS BCIE AR AN S 8 (9) () New England Style Clam Chowder with Bacon and Potatoes(S)(P)

1532 B R BB A YH Selection Of Homemade Bread Rolls and Butter

L ive Station

EREE ARG HEC B R S B R American Choice Aged Ribeye with Moroccan Dry Rub

EMERY  AERBNE Roasted Honey Glazed Root Vegetables, Dry Apricots and Chermoula Sauce
Hot Main Selections

AR BAF AR - AT AR (9) Thai Red Curry Braised Lamb Shank, Eggplant and Cherry Tomatoes (S)

B AR A AR AN 2 R DA Steamed Seabass with Superior Soy Sauce and Tofu with Spring Onion Oil
ERBERHA ARG ME L Chicken “Blanquette” Ragout with Carrots and Mushrooms
CERBMERA - i SEEM 4 Australian Beef Brisket “Rendang Style” with Kaffie Lime Leaf and Desssicated Coconut
R FE AL BA S BT R E (P) German-Style Roasted Pork Knuckle with Sauerkraut and Mustard Sauce (P)
XOE T IRGEE I ER (S)(P) Fried Rice With Mixed Seafood and XO Sauce (S)(P)

ORI AR - ARk - FhnEEAPIER (V) Wok-Fried Singapore Style Rice Noodle with Egg, Tomato Ketchup and Curry Powder (V)
R GRS BN RE Roasted Seasonal Vegetables with Putanesca Sauce

Dessert

FHEMT D) Cream Caramel (D)

FORERESE D)N) Pistachio Financier (D)(N)

HERIFIEEM T D) Exotic Panacotta (D)

BERFEEEE D) Passion And Aged Rum Baba (D)

HEEBREANERME D) Mixed Berry Créme Bralée (D)

ENAIEE D) Canelé (D)

#RE B D) Mixed Puffs (D)

FHDEZFEHE (D) Ispahan Verriens (D)

RS KR (VG) Seasonal Fresh Fruits Platter (VG)

V) BYE, (5) 8maBHE (N) 2BRE, P) 2%A, (V6) 2X, D) LM
(V) Vegetarian, (S) Contains Shellfish, (N) Contains Nuts, (P) Contains Pork, (VG) Vegan, (D) Dairy
HESRER  NEBMERZERAERRSE  FTREMRRM o
All pork featured in this menu is sourced from Taiwan,
while the beef is imported from Australia, unless specified otherwise.
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FAR EASTERN 2 (BEREA)
TAIPEI Buffet Menu (Friday Only)
BFINTS2,680+10% per person (A AB40L#E A minimum of 40 people)
Appetizer
B AL IR RE R HL (V) Heirloom Tomato and Mozzarella Salad With Arugula, Olives and Pesto Drizzle (V)
AR ARG D& (P) Prosciutto and Salami Platter With Marinated Artichoke and Sundried Tomato (P)
A Z @D (VG) Japanese Tofu Salad with Edamame, Wakame, Corn and Ponzu Dressing (VG)
FEH - BRENIEZERLRIE (v) Penne Pasta and Roasted Vegetable and Crumbled Feta Cheese (V)
FrIRERE TR (9) Poached Shrimps and Green Mango Salad with Sweet Chili Coriander Vinaigrette (S)
S REE (N) Tuna Tataki Coated with Black Sesame, Teriyaki Glaze and Watermelon-Coriander Salsa (N)
Salad
HSEDRL Mixed Greens

PKILAESE ~ AT - BE - BEBE - A0F&  Iceberg, Lollo Rosso, Frisee, Oak Leaves, Red Onion

tHEEE R - BHEAL - EI AT - K Sliced Carrots, Cherry Tomatoes, Sliced Cucumber, Red Kidney Beans, Sweet Corn
Condiments & dressings

EHIBEAEE BERFE  BE )=/ Black and Green Olives, Cocktail Onions, Gherkins

FEE  FDRE - IE - EREKREST (VG) Smoked Cheddar Mixed Pickled Vegetables, Crispy Crackers, Dried Fruits and Nuts
Cold Cuts & Cheese

1B ANER - ARGE RN - BIEHA - W EEFLE Smoked Ham, Black Pepper Pork and Smoked Chicken, Emmental
fE@FIE - TTEFES - ARAEESY - M8 R B2R Smoked Cheddar Mixed Pickled Vegetables, Crispy Crackers, Dried Fruits and Nuts

Soup & Breads

BERS - PIRHEGREET (9 Shellfish Bisque, Sauteed Prawn Bits and Garlic Croutons (S)

538 B R BB M YH Selection Of Homemade Bread Rolls and Butter

L ive Station

SBUMN JE B 7 o BR A HF Ao AR TE AP B Australian Grilled Tomahawk Ribeye Steak with Broccolini and Asparagus
MEFRE TR R E Truffle Mashed Potatoes and Black Pepper Cream Sauce

Hot Main Selections

SRV BAEE A AMEE - t§2%E  Slow-Cooked Australian Wagyu Beef Cheeks with Japanese Curry Sauce, Carrots
HRIREIRE - B ] FEBCER AR R] Baby Potatoes, Diced Tomatoes and Topped with Mozzarella Cheese

R EBIBEURRADTIKHE « Zif (S  Grilled Chicken Thigh with Sauteed Kale and Jack Daniel’s Glaze, Sesame Seeds(S)
FEREMABRFE B BEAARE - FE/EM %S (P) Grilled Caramelized Matsusaka Pork with Black Peppered Apple Sauce, Pickled Daikon(P)

BRI EE AR KRB E Y X Pan-Fried Norwegian Salmon with Corn Velouté and Sauteed Spinach
NS ES ARl = Basque Lamb Shank Stew with Pimenton and Potatoes
ZIENNRIE R UK - FEZEIERRE (V) Pumpkin and Walnut Dauphinous, Feta Crumbs (V)

FELE SR AR T ER AN BT « AFEM ~ THIBAREER] (V) Mushroom Ragout with Trofie Pasta, Truffle Oil And Parmigiano (V)
JERF AL B B ELEIEh((VG) Roasted Seasonal Vegetables with Thyme and Olive Oil (VG)
Dessert

BEZKITD R IERE (D)N) Banana Walnut Chocolate Cake (D) (N)

IRAOKERA (D) Tiramisu Verrine (D)

FBRBE (N) Macaron (N)

1ZI5I5=I D) Lemon Madeleine (D)

E&515% )MEARE D) Double Chocolate Brownie (D)

FEKRIE (D) Fresh Fruit Tart (D)

B85k D) Colorful Puffs (D)

A AIRE B ZERE (D) New York Cheese Cake (D)

B HTEE KR (VG) Seasonal Fresh Fruits Platter (VG)

(V) BYE, (5) w8 (N) 28R, P) 2%A, (V6) 22X, D) I &M
(V) Vegetarian, (S) Contains Shellfish, (N) Contains Nuts, (P) Contains Pork, (VG) Vegan, (D) Dairy
HESRER  NEBEMERZERNEMRSE  FREMRRM

All pork featured in this menu is sourced from Taiwan, while the beef is imported from Australia, unless specified otherwise.
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X R E (BEZEZER)
Chinese Banquet Menu (Sun-Wed only)
5 R 112 NT$21,800+10% per table (10 persons)

HEME N ARG R AR
IS / SIRIME T (7)) RERB | BEAIL () MESE
Shang Palace Combination Platter
Roasted Duck / Sautéed String Beans with Minced Pork (P)
Marinated Chicken roll with Shao-Hsing Wine
Braised Baby Abalone in Soy Sauce (S) / Spicy marinated Jellyfish

BIKEBEE (S)(P)
Braised Seafood Soup with Dried Scallops and Silken Egg White (S) (P)

T & B BE AR IR (S) (P)

Sauteed King Prawns in Fermented Rice Sauce (S) (P)

XO BRI RAERBIELE (5) (P)
Stir-Fried Squid and Orchids Clam with Seasonal Vegetables in XO Sauce (S) (P)

DIRTFNDARKEE (9)
Steamed Abalone with Garlic and Vermicelli (S)

2 RS (P)
Tender Pork Shank with Honey and Black Pepper Sauce (P)

BRSO A AT
Steamed Fresh Giant Grouper with Pickled Mustard Greens

AL N2 (P)
Double-Boiled Chicken Soup with Red Dates and Goji Berries(P)

J& VRS LR AR KB (5) (P)

Steamed Glutinous Rice with Dried Shrimp and Cantonese Sausage (S)(P)

IREEEAIERETE (VG)
Double-Boiled White Fungus Dessert with Longan, Red Dates, and Lotus Seeds (VG)

R BT HIKRE (VO
Seasonal Fruit Platter (VG)

(V) B, (5) 8F38HE (N) 2B RE P) 25A, (VG) 2%, (D) AL &M
(V) Vegetarian, (S) Contains Shellfish, (N) Contains Nuts, (P) Contains Pork, (VG) Vegan, (D) Dairy
EA R - 2026FNA1H £ 20274 B30 IE
AILERERBENRAZEIIVEERNEN - B ABITRA
Effective from 1 November 2026 to 30 April, 2027
Shangri-La Far Eastern, Taipei reserves the right to amend or discontinue the offers at any time without prior notification.
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h X R B (ammsEm)
Chinese Banquet Menu ( Thu & Sat only)
5 = 114 24,800+10% per table (10 persons)

SN EERR
BIVEBE | ZH X5 )/ BB NI (5)/ BENGAKS / JRIAREZME (N)
Assorted Five Delicacies Platter
Marinated Jellyfish with Cucumber Salad / Honey Barbeque Pork (P)
Braised Small Abalone in Soy Sauce (S) /Crispy Glutinous Rice Roll / Sugared Walnuts (N)

|EJLIEEIZES (S) (P)
Double-Boiled Chicken Soup with Cordyceps, Mushrooms and Sea Whelk

TG B BE AR AR (S) (P)

Sauteed King Prawns in Fermented Rice Sauce (S) (P)

ERER T TRILE (5)
Wok-Fried Scallop and Orchids Clam with Vegetables in Savory Sauce (S)

=2 EY\EE (S)(N) (P)
Braised Whole Abalone with Chestnuts in Premium Oyster Sauce (S) (N) (P)

BomREMERNR
Steamed Tiger Grouper with Ginger and Scallion Oil

AEEA M 2
Deep-Fried Crispy Chicken

B IEY\RTE (5) (P)
Braised Seasonal Vegetables with Enoki Mushrooms and Conboy (S) (P)

RMBEHRF A (V)
Stewed E-Fu Noodle with Black Truffle and Mushroom (V)

HEEIZOKIUEEFE (VG)
Longan and Black Glutinous Rice with Coconut Milk (VG)

BEREETEKRE (VG)
Seasonal Fruits Platter (VG)

(V) =B, (5) 83088 E (N) 2B RE P) 25A, (V6) 2%, (D) AL &M
(V) Vegetarian, (S) Contains Shellfish, (N) Contains Nuts, (P) Contains Pork, (VG) Vegan, (D) Dairy
EA R - 20265FNA1H £ 202744 A30H IE
AILERERBENRAZEHIIVEERNEN - BASTRA
Effective from 1 November 2026 to 30 April, 2027
Shangri-La Far Eastern, Taipei reserves the right to amend or discontinue the offers at any time without prior notification.
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R E BaEm
Chinese Banquet Menu (Friday only)
B R 11 NT$26,800+10% per table (10 persons)

55 468 TR e R AR
EENF (5)/ AFEEEE / BERHTM / Bk / e ERISE
Deluxe Five Delicacies Platter
Soy-Braised Baby Abalone (S) / Drunken Chicken with Shaoxing Wine
Jellyfish and Beef Tripe Salad / Teriyaki eel / Yilan smoked duck with scallion

a Pk (5) (P)
Taiwan Style Double-Boiled Assorted Luxury Seafood Soup (S) (P)

A INRE K BRERKFER 4595 (S) (D)
Dry-fried prawn in Southeast Asia Curry, accompanied by Deep Fried Silver Thread Rolls (S) (D)

XO F#IEF AT T B IREK (S) (P)
Stir-Fried Scallops & Shrimp with Vegetables and XO Sauce(S) (P)

BREATGEIREHE (S) (P)
Braised Abalone with Oyster Sauce and Ginkgo(S) (P)

EEBIAKDURATR
SSteamed Large Yellow Croaker with Pickled Mustard Greens

BIWFEHRES (P)
Honey and Black Pepper Pork Shank with Onion (P)

BT Y\ (9)
Braised Seasonal Vegetables with Conpoy & Wild Mushrooms (S)

RBBICIREIUERIE KER (S) (P)

Steamed Glutinous Rice with Sakura Shrimp and Cantonese Sausages (S) (P)

BB/ NHERM 4S5 (VG)
Sweet Red Bean soup with Tangerine Peel and Glutinous Rice Ball (VG)

EREEEEKRE (VG)
Seasonal Fruit Platter (VG)

(V) =B, (5) 8F8HE (N) 2B RE P) 25A, (V6) 2%, (D) AL &M
(V) Vegetarian, (S) Contains Shellfish, (N) Contains Nuts, (P) Contains Pork, (VG) Vegan, (D) Dairy
EA R - 2026FNA1H E 20274 B30 IE
AILERERBNRAZEIIVEERNEN - BABTRA
Effective from 1 November 2026 to 30 April, 2027
Shangri-La Far Eastern, Taipei reserves the right to amend or discontinue the offers at any time without prior notification.
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R EIERETALLERERERN
ETERXEMNMEBEEE

Exclusive Year-End Banquet Upgrade Offer

FRINENT$3,080+10%
Additional NT$3,080+10% per table
BIAI =4 | Enjoy:

EZ R EBRRIZ (10-12.A17)

Shang Palace Roasted Duck Served in Two Courses (for 10-12 persons)

RS
Sliced Duck Wrapped with Pancake

X |and
EERIERR S BREABRS (5E )
Stir-fried Duck Bone with Scallions
OR
Boiled Duck Bone Soup with Pickled Vegetables and Ginger

72 INENTS6,600+10%
Additional NT$6,600+10% per table
BIAIZ 4 | Enjoy:
SR IR AR T IERE IR (10-12.A19)

Steamed Boston Lobster with Garlic and Vermicelli (for 10-12 persons)

NEEBRMADZ TREE
EABH : 20265FNA1H E 20275F4 H30H 1E
AILERERENREEHABUAERNERN - BN SITEA
The above prices are subject to a 10% service charge
Effective from 1 November 2026 to 30 April 2027
Shangri-La Far Eastern Taipei, reserves the right to amend or discontinue the offers at any time without prior notification.
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