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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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PAR EASTERN BB & E BazE=8/
Buffet Menu (Sun-Wed only)
B {INTS$2,180+10% per person (3 A A 2401 A minimum of 40 people)

Appetizer

fE (@ R L= B AR - KRR LA
SRR (2BRE) (BHN)
FHEEEAE (2F)
NORREBREE HACE MBS A - HIESD

RASAPER (BFREH) EBRE)

TN AR (BT E)

Salad

HEZD

IKILAESE « ATBAES.  HE - BEEE - 4DFE
R R - BYE - NEIR - ATRE C BHEK
Condiments & dressings

EEIBEGEE ZEEBFE  BE ) E/N
TEE  IJHE - BEKRET (3R

Soup & Breads

1 IERRS (E5EA)

TR B 2B A

L ive Station

152 B 5 ) HE B, B8 76 S B B e 2

EIEEMAG « BESFREEE (SHR)
Hot Main Selections

KB R SERRE RS C A (BB RE)
ENEREFEA - 52 - S ESEMADEET
DEMBREHIIFESTFRE (BHEXEH)
FEREMEERPHERN  moEl (EER)
HWHREEEERR (%)

RN EERAEREEM (BENXR)
FENEWR(EHERA)

Dessert

TFEER FlLEm)

B TR RIK (LR

BEREARE FLER

RRE FLER)(EBREE)

AR ERS (FLEMS)

BEERR (BEPXR)
MERHTENCETRZ (FLER) (ERBREE)
RSMBEKRE (2%)

Hickory Smoked Salmon with Fennel and Orange Salad, Fried Capers Fried Bean Curd
Salad with Sweet Soy and Sesame Seeds, Cashew Nut (Contains Nuts) (Contains Pork)
Chinese Style Marinated Black Fungus with Coriander and Black Vinegar (Vegan)
Cajun Roasted Chicken with Tomato and Avocado, Citrus Salsa

Maki Rolls and Nigiri Sushi Platter with Wasabi, Pickled Ginger And Soya Sauce
(Contains Shellfish) (Contains Nuts)

Thai Glass Noodle Salad with Dried Shrimp, Minced Chicken and Sweet Basil (Contains Shellfish)

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 (Vegan)

Sweet Potato and Bacon Soup, Chopped Chives (Contains Pork)
Selection Of Homemade Bread Rolls and Butter

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

Broiled Seabass on Spinach Miso Cream and Almond Flakes (Contains Nuts)
Oven-Roasted US Beef Chuck, Green Beans, Caramelized Shallots and Red Wine Jus
Satay Marinated Grilled Chicken with Fried Turmeric Potatoes (Contains Shellfish)
Adobong Baboy — Stewed Pork in Garlicky, Soy and Vinegar Sauce (Contains Pork)
Grilled Seasonal Vegetables with Mediteranean Provencial Herbs (Vegan)

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

BBQ Pork Fried Rice with Scallion (Contains Pork)

Mille Crépes Cake (Dairy)

Boston Cream Pie (Dairy)

Lemon Meringue Tart (Dairy)

Red Velvet Cake (Dairy)

Red Velvet Cake (D)

Almond Jelly (Vegetarian)

Coconut Mousse and Almond Dacquoise (Dairy) (Contains Nuts)
Seasonal Fresh Fruits Platter (Vegan)

EESRER  ARBEMERZEANEREE © 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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FAR EASTERN B BB E @EnrE~Em
TAIPES Buffet Menu (Thu & Sat only)
B{INTS2,480+10% per person (3 A A 40 #E A minimum of 40 people)

Appetizer

RS MR E L (BFA) Parma Ham with Melon, Artichoke and Cracked Black Pepper (Contains Pork)
RERERF R Tuna and Salmon Sashimi Platter with Shredded Radish, Wasabi And Kikkoman Soya Sauce
BB (EE) Mediterranean Couscous Salad and Feta with Coriander Vinaigrette (Vegetarian)
BRRMAORIKEE (BRA) Bacon and Cobb Salad, Boiled Egg in Ranch Dressing (Contains Pork)
MMMERF RS (BFHREH) California Maki Roll with Wasabi Cream and Tobiko (Contains Shellfish)

e BEF A2 B Slow Cooked Roast Beef Cold Platter with Green Asparagus and Pommery Mustard
Salad

HESERL Mixed Greens

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

tRzEE R - BUESD - EIR AT~ K Sliced Carrots, Cherry Tomatoes, Sliced Cucumber, Red Kidney Beans, Sweet Corn
Condiments & dressings

PRI EAEE BHEDFE  BME/) '\ Black and Green Olives, Cocktail Onions, Gherkins

TEE  JHE  EHEXRET (&R Thousand Island Dressing, Caesar Dressing, Balsamic Vinaigrette (Vegan)

Cold Cuts & Cheese

fEE MR - AAFE RN « [EEHER - W EHEILEE Smoked Ham, Black Pepper Pork and Smoked Chicken, Emmental
TEIETES - THEF B AT BN © MEst - 52 - BB Smoked Cheddar Mixed Pickled Vegetables, Crispy Crackers, Dried Fruits and Nuts

Soup & Breads

AR RRR SRR SIS ENERE New England Style Clam Chowder with Bacon and Potatoes (Contains Shellfish)
(BHEREE) (BFER) (Contains Pork)

538 B R B M Yh Selection Of Homemade Bread Rolls and Butter

L ive Station

EESE ARG HEC B8 T e B R American Choice Aged Ribeye with Moroccan Dry Rub

EMERN  AEYRBNE Roasted Honey Glazed Root Vegetables, Dry Apricots and Chermoula Sauce

Hot Main Selections
Ze AWM TR ~ A FAMBHEE AN (B 755088F) Thai Red Curry Braised Lamb Shank, Eggplant and Cherry Tomatoes (Contains Shellfish)

B AR A AR AN 2 R EUH Steamed Seabass with Superior Soy Sauce and Tofu with Spring Onion Oil

ERNBE AL AR N 4L Chicken “Blanquette” Ragout with Carrots and Mushrooms

CERMORMAFIE - BB SR 4 Australian Beef Brisket “Rendang Style” with Kaffie Lime Leaf and Desssicated Coconut
EREFEM AR EITRE (BHERA) German-Style Roasted Pork Knuckle with Sauerkraut and Mustard Sauce (Contains Pork)
XOET IR/ B ER (B EE) (BRFEA) Fried Rice With Mixed Seafood and XO Sauce (Contains Shellfish) (Contains Pork)

IR - Bl - EHESEAE (E4)2%) Wok-Fried Singapore Style Rice Noodle with Egg, Tomato Ketchup and Curry Powder (Vegetarian)
JERT L B I N ET R Roasted Seasonal Vegetables with Putanesca Sauce

Dessert

FEmT (FLEm) Cream Caramel (Dairy)

FOREES FLEM)(ZBRE) Pistachio Financier (Dairy)( Contains Nuts)

EERBINHEEM T (FLEm) Exotic Panacotta (Dairy)

BERFEEEE (Fl&8m) Passion And Aged Rum Baba (Dairy)

FaesRAAERNE Fl8Ea) Mixed Berry Créme Brlée (Dairy)

AR AR (FLEm) Canelé (Dairy)

fRamk (FLEm) Mixed Puffs (Dairy)

FEDAZE BN (FLR@m) Ispahan Verriens (Dairy)

R <HTEKRE (B2R) Seasonal Fresh Fruits Platter (Vegan)

EESRER  ARBEMERZEANEREE © 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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FAR EASTERN GEBRERA)
TAIPEI Buffet Menu (Friday Only)
BFINTS2,680+10% per person (A AB40L#E A minimum of 40 people)
Appetizer
BErEmEREA s R N (BIHE) Heirloom Tomato and Mozzarella Salad With Arugula, Olives and Pesto Drizzle (Vegetarian)
RN ARG R (ERN) Prosciutto and Salami Platter With Marinated Artichoke and Sundried Tomato (Contains Pork)
AXEZEAH (BR) Japanese Tofu Salad with Edamame, Wakame, Corn and Ponzu Dressing (Vegan)
FEM - EREMIEERRER (EPER) Penne Pasta and Roasted Vegetable and Crumbled Feta Cheese (Vegetarian)
FIREE RN (BFEREH Poached Shrimps and Green Mango Salad with Sweet Chili Coriander Vinaigrette
(Contains Shellfish)
RS RaEE (BB R Tuna Tataki Coated with Black Sesame, Teriyaki Glaze and Watermelon-Coriander Salsa
(Contains Nuts)
Salad
SR Mixed Greens

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

A A - BEE - NEIR -~ ATIRS ~ K Sliced Carrots, Cherry Tomatoes, Sliced Cucumber, Red Kidney Beans, Sweet Corn
Condiments & dressings

EHIEEAEE BEBFE  BE)E/N Black and Green Olives, Cocktail Onions, Gherkins

TEE FADNE - SEEE - BEKTET (BX) Thousand Island Dressing, French Dressing, Caesar Dressing, Balsamic Vinaigrette (Vegan)
Cold Cuts & Cheese

TEEARE - BAFE A - BBHR - WS EILEE Smoked Ham, Black Pepper Pork and Smoked Chicken, Emmental
TEIET B - TEFIER - ARERERE - est - Rez - R Smoked Cheddar Mixed Pickled Vegetables, Crispy Crackers, Dried Fruits and Nuts

Soup & Breads

BRRS PIEMEGRMEE T (2% 5088) Shellfish Bisque, Sauteed Prawn Bits and Garlic Croutons (Contains Shellfish)
1538 B 2 BB M Yh Selection Of Homemade Bread Rolls and Butter

L ive Station

SBN & B 7 B BR A HE B Ak £ 40 B Australian Grilled Tomahawk Ribeye Steak with Broccolini and Asparagus
NEEFIRE R EBANYAE Truffle Mashed Potatoes and Black Pepper Cream Sauce

Hot Main Selections

REUEMA A BAE AL B AUIMEE « #i2E  Slow-Cooked Australian Wagyu Beef Cheeks with Japanese Curry Sauce, Carrots

RIREIRE - B ] FEBCEALIRREER] Grilled Chicken Thigh with Sauteed Kale and Jack Daniel’'s Glaze, Sesame Seeds(S)

B e EEE R PR EE - 2t (8588 Griled Chicken Thigh with Sauteed Kale and Jack Daniel’s Glaze, Sesame Seeds (Contains Shellfish)

FEREIARFENRL BABIEERE - BOER %28 (2%8M) Grilled Caramelized Matsusaka Pork with Black Peppered Apple Sauce, Pickled Daikon
(Contains Pork)

BRI E ARl ERB BN E X Pan-Fried Norwegian Salmon with Corn Velouté and Sauteed Spinach
WENE e S ARl e Basque Lamb Shank Stew with Pimenton and Potatoes

ZIENRIER IZPk ~ FEENERE (EIhER) Pumpkin and Walnut Dauphinous, Feta Crumbs (Vegetarian)
SRR RS ER AN - ARFRH - B3R R (1) Mushroom Ragout with Trofie Pasta, Truffle Oil and Parmigiano (Vegetarian)

ERERL A R REEIEH (2R) Roasted Seasonal Vegetables with Thyme and Olive Oil (Vegan)
Dessert

BEZOR NER GFLEM)(EBRE) Banana Walnut Chocolate Cake (Dairy) (Contains Nuts)
RADKERM (FLEm) Tiramisu Verrine (Dairy)

BREE (BBRE) Macaron (Contains Nuts)

BISIHEH (LR M) Lemon Madeleine (Dairy)

@B HMAR (AL &8m) Double Chocolate Brownie (Dairy)

FrEKRE (FLEm) Fresh Fruit Tart (Dairy)

Bomak (FLEMm) Colorful Puffs (Dairy)

AR R ERL (P& m) New York Cheese Cake (Dairy)

RrSHBKRE (BR) Seasonal Fresh Fruits Platter (Vegan)

SRR - ARBMERZEANEREE © FREDREN -

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 (BRzBE-EA)
Chinese Banquet Menu (Sun-Wed only)
B R 114 NTS$21,800+10% per table (10 persons)

HER N AR LR AR
JERERES / BRI (B FER) / AR BLRERS / BRI (BHREE)/ MEEE
Shang Palace Combination Platter
Roasted Duck / Sautéed String Beans with Minced Pork (Contains Pork)
Marinated Chicken roll with Shao-Hsing Wine
Braised Baby Abalone in Soy Sauce (Contains Shellfish) / Spicy marinated Jellyfish

EHATBEE (WA (BHA)
Braised Seafood Soup with
Dried Scallops and Silken Egg White (Contains Shellfish) (Contains Pork)

TREBR AR (2 wREE) (B5ER)
Sauteed King Prawns in Fermented Rice Sauce (Contains Shellfish) (Contains Pork)

XO IR F T ERE B IEE (2 a8
Stir-Fried Squid and Orchids Clam with Seasonal Vegetables in XO Sauce (Contains Shellfish)

TR AR (BFEH)
Steamed Abalone with Garlic and Vermicelli (Contains Shellfish)

BERBREREE (SHA)
Tender Pork Shank with Honey and Black Pepper Sauce (Contains Pork)

EIBB AT AL
Steamed Fresh Giant Grouper with Pickled Mustard Greens

AR N TR (EHEA)
Double-Boiled Chicken Soup with Red Dates and Goji Berries (Contains Pork)

FEEHEAR AR (B w08 (BHA)
Steamed Glutinous Rice with Dried Shrimp and Cantonese Sausage (Contains Shellfish) (Contains Pork)

REEEARETE (2K
Double-Boiled White Fungus Dessert with Longan, Red Dates, and Lotus Seeds (Vegan)

ERBEESFHKRE (2K

Seasonal Fruit Platter (Vegan)

EA R - 2026FNA1H Z 20274 A30H IE
AILERERBNRAZEHXIVEERNEN - 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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B X RE ammssmm
Chinese Banquet Menu ( Thu & Sat only)
B R 117 24,800+10% per table (10 persons)

BN ARG
s5/VEHE / BT XE (BHA)/ EF N (BFREH) BEG LS / FRAEZK (2 BRE)
Assorted Five Delicacies Platter
Marinated Jellyfish with Cucumber Salad / Honey Barbeque Pork (Contains Pork)
Braised Small Abalone in Soy Sauce (Contains Shellfish)
Crispy Glutinous Rice Roll / Sugared Walnuts (Contains Nuts)

=PI E RS (R EH) (BNR)
Double-Boiled Chicken Soup with
Cordyceps, Mushrooms and Sea Whelk (Contains Shellfish) (Contains Pork)

THEBEBARR (EW38H) (BHEA)

Sauteed King Prawns in Fermented Rice Sauce (Contains Shellfish) (Contains Pork)

HRBR T THLE (2FEH)
Wok-Fried Scallop and Orchids Clam with Vegetables in Savory Sauce (Contains Shellfish)

2RV A (BFREH) (EBRE) (B¥R)
Braised Whole Abalone with Chestnuts in Premium Oyster Sauce
(Contains Shellfish) (Contains Nuts) (Contains Pork)

BomEREmERNR
Steamed Tiger Grouper with Ginger and Scallion Oil

FEBALNe N 2
Deep-Fried Crispy Chicken

BN EI\RD (2 %5088 (BHA)
Braised Seasonal Vegetables with Enoki Mushrooms and Conboy (Contains Shellfish) (Contains Pork)

ERINEEEF M (R ER)
Stewed E-Fu Noodle with Black Truffle and Mushroom (Vegetarian)

TEIZKIEE (25)

Longan and Black Glutinous Rice with Coconut Milk (Vegan)

KEREETEKRE (25

Seasonal Fruits Platter (Vegan)

EA R - 2026FNA1H % 20274 A30H 1E
AILERERBNRAZEHXIVEERNEN - 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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b X R E (BEEA)
Chinese Banquet Menu (Friday only)
B R 117 NTS$26,800+10% per table (10 persons)

58 78 Tt e IR AR
EENETREH) / MEEE  BEHTH /65E/ maERKBE
Deluxe Five Delicacies Platter
Soy-Braised Baby Abalone (Contains Shellfish) / Drunken Chicken with Shaoxing Wine
Jellyfish and Beef Tripe Salad / Teriyaki eel / Yilan smoked duck with scallion

BB (2 wEEEH) (BHER)
Taiwan Style Double-Boiled Assorted Luxury Seafood Soup (Contains Shellfish) ( Contains Pork)

IR R BRRAF IR 438 (2 s B B (FLELMm)
Dry-fried prawn in Southeast Asia Curry,
accompanied by Deep Fried Silver Thread Rolls (Contains Shellfish)(Dairy)

XO ERF G T BIRIK (2588 (BHRA)
Stir-Fried Scallops & Shrimp with Vegetables and XO Sauce (Contains Shellfish) (Contains Pork)

BE2AARIRBHE (BTEREH) (BHNR)
Braised Abalone with Oyster Sauce and Ginkgo(Contains Shellfish) (Contains Pork)

CEBIKDURATR
Steamed Large Yellow Croaker with Pickled Mustard Greens

BEWFRHERE (BHN)
Honey and Black Pepper Pork Shank with Onion (Contains Pork)

EREBHEYRE (258 H)
Braised Seasonal Vegetables with Conpoy & Wild Mushrooms (Contains Shellfish)

RBEIERE R IR KR (2R B (25N)

Steamed Glutinous Rice with Sakura Shrimp and Cantonese Sausages
(Contains Shellfish) ( Contains Pork)

BB NGERNALE S (BF)

Sweet Red Bean soup with Tangerine Peel and Glutinous Rice Ball (Vegan)

BEREESFHKRE (2K

Seasonal Fruits Platter (Vegan)

EA R - 2026FNA1H Z 20274 A30H 1E
AILERERBENRAZEIIVEERNEN - 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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