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Cold Appetizer

Cooked half shell mussel
with wasabi mayonnaise, Brandy cocktail sauce anmbh
Cured dill salmon with condiment
Assorted sushi roll
Italian cold cuts complimented
with olive and pickles
BBQ pork and chicken combination
Salad

Potato salad with apple and shrimp with mayonnaise
Roasted vegetable salad with feta cheese

Black spagnetti salad with smoke chicken

Caesar salad with condiments and dressing
Assorted vegetables salad

Dressing and condiments
Toasted pumpkin seeds, toasted focaccia croutomgsan

Thousand island, French, Japanese and balsamgirdyes

Soup
Chef’s daily soup
Roasted tomato soup with lemon grass
chive with butter
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Hot Entrees

Pan fried pork with mushroom sauce

Salmon with zucchini and eggplant and tomato sauce
Stewed US short rib with red wine sauce

Sautéed Chicken with Chili

Braised Cabbage with Bacon

Fried Rice with Seafood and Pineapple

Assorted Dim Sum

Sauteed seafood with pasta and tomato sauce

Carving
Baked honey glazed ham with mustard sauce

Desserts
Tiramisu
Strawberry tart
Black forest
Coffee cheese mousse
Cream brulée chocolate
Kiwi mousse
Seasonal Fres Fruits
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NT$850+ 10% service charge per person/ (Minimum Guaranteed 40 persons)
Free Flow of Non-Alcohol Punch & Carton Juice & Cola & 7-Up Inclusive
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Appetizer

Italy herb chicken

Deluxe hand make sushi bar

Smoked salmon with chopped onion, caper and lemon
Seasonl seafood Bar

Western assorted cold cuts with olive and pickles

Chinese BBQ combination platters

Salad
Red cabbage salad and US beef dice with walnutgrietze
Cucumber salad and sesfood with sour cream and dill
Mozzarella cheese and tomato with balsamic
Smoke duck with pasta salad
Traditional Caesar salad
Citrus flavored seafood salad with grapefruit diregs
Mesclun salad

Dressing and condiments
Toasted pumpkin seeds, bacon and parmesan

Thousand island, French and balsamic dressing

Soup
Chef’s daily soup

Cabbage soup with bacon
Ciabatta and focaccia bread with butter
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Hot Entrees

Penne pasta with salmon fish, zucchini and eggplant
Grilled pork knuckle with mustard sauce

Roasted chicken with province herbs

Fried Rice with Seafood

Sautéed Shrimp wih XO Sauce

Seasonal Vegetable

Steamed Seabass

Assorted Dum Sum

Carving
Roasted US sirloin steak with pan jus and mustards

Desserts
Tiramisu
Black forest
Strawberry tart
Lemon tart
Vanilla canella
Kiwi mousse
Coffee cheese mousse
Panna cotta mango
Seasonal Frush Fruits
Haagen daz ice cream
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NT$1,100 + 10% service charge per person/ (Minimum Guaranteed 40 persons)
Free Flow of Non-Alcohol Punch & Carton Juice & Cola & 7-Up Inclusive
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Seafood Salad with Japanese Dressing
a. = fa B 1
Double-Boiled Shark's Fin Soup with Pork, Chickeigea Cucumber,
Mushroom, Bamboo Shoots, Dried Scallop, Chestnutrdand Bamboo Fungus

g R b 3 B,
Stir-Fried Ocean Sun Fish with Thick Bean Sauce
’ 2 )2
I N SR
Deep-Fry Seafood Roll and Banana with Shrimp Rolls
: # [ - ¥
Deep-Fry Pork Ribs with Orange sauce
b 5 i i .
Steamed Flounder with Scallions and Chicken-Fat
1 ’ =h -
£ e g B Z_
Sautéed Mushroom with Vegetable
i3 = ¥ *® A
Steamed Glutinous Rice with Dried Sakura Shrimp,8tded Pork
and Chinese Mushroom served in Lotus Leaf

Regent Gourmet Dessert
£ ) i ko E s
Haagen Daz Ice Cream
= St 82 ,
% 3 o g %*

Seasonal Fruit Plate
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% 4 NT$11,000, ¥ 4c— *pR7:% / (% 4 10 )
LEAFIEP AT | FRAGERFFREF $74 20K/ (BUFEL L)
NT$11,000 + 10% service charge per table / (10 persons per table)
Free Flow of Non-Alcohol Punch & Carton Juice & Cola & 7-Up Inclusive
(Minimum Guaranteed 4 Tables)



