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Banquet Proposal
AN=| 14 K|

H++ 7148 (EHQl: 9 / VAT Z8)
TE Division H%% Menu CH7FUnit H|2 Remarks
OHAl AE||0| 3 L4 000
OEAl =1 A (Tenderloin Steak) ’
O 1 4-——
Western Course OLAl & SH2 § M E
(Tenderloin Steak & King Prawn| 88,000
& Abalone Course)
SHAIAA A
SEAl T A Korean Course A /7,000
Korean Course SHAIT A B oo 000
Korean Course B ’
21| 1
Buffet 1 22,000
ACHE S| 21| 2 400! o| At
A — i
Sit-down Buffet Buffet 2 70,000 (S5 27} o TI0BHEL ] A 140842
2 3
Buffet 3 33,000
®, 7.|x| 7I-|:||EI-
Beef Rib Soup_\ll_vith OutEer Cgbbage Leaves 25,000
ot M= ZH|% 25 000
Herbal Beef Rib Soup with Abalone ’
5,000 FIHA|
Set ¥
207 0|Y¥= & 5 25 000
Beef Seaweed Soup & Pan-fried Sliced Beef ’
S| &
Korean Menu NE QIHAF & Q%
L 5 e T i
Spicy Beef Sgup & Po?n-fried Sliced Beef 25,000
Royal Beef Bulgogi Stew 34,000 01 A CHY| [ &
(821 of %
JINE;
Ginseng Chicken Sogp with Seafood 34,000
5 e 30.000 IOl 18yt
(Corkage Charge) ’ (YT HE T9l)

YAE S ZHO|L} ofjito]l W=t Ml =718 B B 2| IS LT



Western Course
OFA AE|0| 3

Tenderloin Steak
66,000+

.I

2|, g, IR Q Y, ZAYIC|4, #H|o|1H,

Ol & Fo| ZX[Aof

Smoked Salmon with Dill, served with Mint Apple Jelly, Lemon,
Basil Oil, Horseradish, Capers, and Honey

Bread

A|O|SFO| EtpHE T2l A

-1 —O ——

Cinnamon-Flavored Pumpkin Cream Soup

Az 25t

Seasonal Salad

HEQIO| AA R OF= L
_

NEEE T E=C

Tenderloin Steak with Port Wine Sauce, -
Roasted Potatoes with Sour Cream, and Grilled Vegetables /
X[ZAH|o|3

Cheese Cake

AL = X}

Coffe or Tea



Western Course
OtAl & 2L & M E

Tenderloin Steak &
Shrimp & Abalone

88,000

cfY Y 2= Bh= H MR, 2K}, A9

L

Shrimp, Scallop and Salmon with Lime Dressing

e

Bread

10 =2 e A
TR OREE S0l ¥4o| AL

Mushroom Cream Soup with Roasted AlImonds

Az 25t

Seasonal Salad

TEQRIOl AAE Ob= tH Qtp] AH|O| 3, M F+9],
H{E{of| 12 M =11t & Oofx|
Tenderloin Steak with Port Wine Sauce, Grilled King Prawn,

Butter-Seared Abalone, and Grilled Vegetables

X|ZAHo|3
Cheese Cake

AL BE= K|
Coffe or Tea




Korean Course
SEAl AA A

Korean Course - A
70,000H

A =

Seasonal Porridge

PS5 o= 9
Poached Seafood

o|M X O B}

=1 L TT

2-Kinds of Korean Pancake

> O10|

Grilled Eel

ZHH|

Braised Short Ribs

AELIEZS =92 7|=24%
Basic 4-dishes with Seasonal Namul

=52 A
Crab Soup with Steamed Rice

H 2SS
Seasonal Fruit

Q O] XXt E= A9
Omija Tea or Sikhye



Korean Course
SIAl A A B

Korean Course - B
90,000+

A =

Seasonal Porridge

ofl= X5 S
Chilled Seafood Salad with Pine Nut Dressing

A Q9

3-Kinds of Korean Pancake

H| 210
Grilled Sea Bass

MEQa|
Cooked Abalone

AELIEZS =92 7|=24%
Basic 4-dishes with Seasonal Namul

=52 A
Crab Soup with Steamed Rice

H 2SS
Seasonal Fruit

Q O] XXt E= A9
Omija Tea or Sikhye



Sit-down Buffet
=1m| 1

BUFFET 1
55,0002

SALAD & COLD FOOD KOREAN FOOD HOT FOOD
a2IMaC § S 23 BATH 112 Ato|A| X|ZI30)
© 27|of|H| Ata = HEY XS o Q2
HEFa| M2E 83 2AFZH37L0]
E3{ 90| H{Al M2 T xtE o] Lyxh SHAE
EOLE DRpEE FHTH| OHAA 35 H AL A BES
x| 23 A2
APHA| SALE 28
23 H2H|
so| 2
so|lAm
JAPANESE FOOD DESSERT LIVE STATION
DEXH A4S ARIY 35 T 3|4| Hof
(M2, 712]H], 20f, BHx]) [|HE 235
S8 2%



Sit-down Buffet

| 2

BUFFET 2
70,000

SALAD & COLD FOOD

KOREAN FOOD

L
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M2 E & B84
00l 2=
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MrEer 7| A

JAPANESE FOOD
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H XX
T T
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(M, 7t=|H], Z01, )

HOT FOOD
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LIVE STATION

71310

Saj|4| 910
sAE HI

:EI Ql:xH



Sit-down Buffet

I 3

BUFFET 3
88,0009

SALAD & COLD FOOD

L
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M2 E & B4
U e s =
HeEc| 20k
Ec|ST2 HA EHE
ArE80l 20t

EOrE DXPEc 71| X
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=

JAPANESE FOOD

(M, 7t=|H], Z01, )

KOREAN FOOD

HOT FOOD
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LIVE STATION
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Korean Menu
OFAl CHE (MIE) 0|+

25,000#

5,000 =7HA MEHI = M-S
(2L, CIME, 71| 271

4= EhAlf Tl




