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BB &E ca=xamsm
Western Dinner Buffet Menu (Wednesday-Thursday)
FINTS2,480+10% per person (3 A A B40{#E A minimum of 40 people)

Appetizer & Salad

SES R Caesar Salad

RaBEERESIIN Selection of Mixed Organic Lettuce Salad

SHE  TEEDR) Caesar Dressing, Thousand Island Dressing (Vegetarian),
BANMEE (R ER) Italian Vinaigrette (Vegan)

IRIEIEFE F BB DR Grilled Pork Shoulder and Tomato Salad

ENEBARIEHASH - EET - Ef - ZLF  Indian Masala Grilled Chicken, Chickpeas, Mint, Tamarind
MEUREAA - B &I B 0 185 0 Eied5%E VietnameseBeef Salad with Tomato, Cucumber, Coriander, Lemon, Pesto
FEER P BB S AR H - 784 - 18K - )’ Green Papaya Seafood Salad with Peanuts,Dried Shrimps and Long Beans

EAFH ISR SOmEE D R (2 R) Avocado and Sweet Bell Pepper Salad (Vegan)
HRGEIESRBEEER Japanese Sushi, Flower Roll and Seaweed Roll
Cold Cuts & Cheese
fﬁiﬂ\’ﬂ?ﬁ CEARFE R - EEEE A Smoked Ham, Black Pepper Pork and Smoked Chicken,
NEBIR - EIETLEE - TEFLE Emmental, Smoked Cheddar Mixed Pickled Vegetables,
FamBRNE - e - KR BR Crispy Crackers, Dried Fruits and Nuts
Soup
EARREHITERXIERS American Style Seafood and Chowder
pediidesy TRy ke Selection of Freshly Baked Bread Roll and Butter
Live Station
ERIEEAKBRG P ERESEEERZ American Choice Aged Ribeye Steak with Maldon Sea Salt and Roasted
EERBEADBF AT Vegetables, Roasted Potatoes and Red Wine Beef Jus
Main Dishes
ENJE B0 R g 4k I R Indian Masala Lamb Shank Stew
A S R R IR ORTE ORI E FrenchSea Salt Grilled Sea Bass with Popcorn Cream Sauce
HH 2T IERE B E SR ZERR Grilled Smirnoff Vodka Flavor Spiced Chicken Thighs
SR A RS REBURIMN A4 R Slow Cooked Red Wine Australian Wagyu Beef Brisket
1%Tk%%ﬂ MY BESEE RS German-Style Roasted Pork Knuckle with Sauerkraut and Mustard Sauce
BERXOELFABHELR Seafood and Egg Fried Rice with Spicy XO Sauce
%RETQ\ Eﬁﬁk’b@} <HH(PE) Wok-Fried E-Fu Noodle with Mushroom and Black Truffle Sauce (Vegetarian)
RUEBEREMEETOAIE EER) Roasted Seasonal Vegetables with Rosemary and Olive Oil (Vegan)
Dessert
IR AR Rose Cheese Cake
ST 5 &R Olive Chocolate Cake
B iaRE Apple Tarte Tatin
B+ =I5 E R Whisky Chocolate Cake
mEERME Mixed Berry Créme Brilée
AR REFR Canelé
A?‘/@ Mixed Puffs
HIXTERFHM Lychee and Mango Mousse in Glasses
TERETEKR R Seasonal Fresh Fruits Platter

EEBHESR  AREMERZERAELASE  FREMAEE -
All pork featured in this menu is sourced from Taiwan,
while the beef is imported from the United States, unless specified otherwise.
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PN{ENTS550+10%/8 A
Additional NT$550+10% per person
Bl =% | Enjoy:

N =Y o2
B PR - BB HEEEREE - IRENESRA
Cooked Assorted Seafood with Fresh Crab,
Shrimp, Mussel and Squid Served with Cocktail Sauce,
Taiwan Seafood Sauce and Lemon Wedges

PN{ENTS$900+10%/ 8 A
Additional NT$900+10% per person
BIA =% | Enjoy:
BRERAFRIEST
TR R HE B BR
Japanese Sashimi and Nigiri Sushi
Swordfish, Tuna, Salmon, Bonito, Octopus
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