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Appetizer & Salad
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Cold Cuts & Cheese
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Western Dinner Buffet Menu
B{INTS2,680+10% per person

Year End Celebration Packages
GBRRBNER)
(Friday-Saturday)
(A A B40fZ# A minimum of 40 people)

Caesar Salad

Selection of Mixed Organic Lettuce Salad

Caesar Dressing, Thousand Island Dressing (Vegetarian),
Italian Vinaigrette (Vegan)

Smoked Salmon with Onions, Capers, Lemon Wedges and
Honey Mustard Dressing

Citrus Shrimp Salad with Onions and Tomatoes

French Roasted Pork Salad

Spiced Chicken Salad with Tomato and Basil

Roasted Beef Salad with Oranges and Crispy Shallots
Mixed Seafood and Potato Salad

Smoked Ham, Black Pepper Pork and Smoked Chicken
Emmental, Smoked Cheddar Mixed Pickled Vegetables,
Crispy Crackers, Dried Fruits and Nuts

Norwegian Salmon , Seafood and Dried Tomato Soup with Focaccia Croutons,
Selection of Freshly Baked Bread Roll and Butter

Australian Grilled Tomahawk Ribeye Steak with Organic Vegetables,
Truffle Mashed Potatoes and Beef Gravy

Slow-Cooked Australian Wagyu Beef Cheeks with Poached Butter
Potatoes and Roasted Vegetables

Grilled Honey Barbecue Chicken with Absolut Vodka

Grilled Caramelized Pork Jowl with American Tomato Sauce

Grilled Canadian Salmon with Maple Cream Sauce

Spanish Style Lamb Stew with Chickpeas and Tomatoes

Mediterranean Tomato-Flavored Grilled Plant-made Seafood (Vegetarian)

H-FF R 4 R EF 2 - U 2 K FIFE IR (2 %) Calamarata Pasta with Porcini Mushroom (Vegan)
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Dessert
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Roasted Seasonal Vegetables with Thyme and Olive Oil (Vegan)

Tiramisu

Lemon Yogurt Mousse
Macaron

Opéra

Apple Tart Tatin

Fresh Fruit Tart

Colorful Puff

Cassis Hazelnut Cake
Seasonal Fresh Fruits Platter

FREMBER -

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 Z A | Enjoy:
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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
Bl =4 | Enjoy:
BRERAFRIEST
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Japanese Sashimi and Nigiri Sushi
Swordfish, Tuna, Salmon, Bonito, Octopus
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